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BARAZZA

PYKOBOACTBO MO MOHTAXy W 3KCMMyaTaLuu
Installation and use manual



MosppaBnaem Bac ¢ noKynkom Bapo4Houn no-
BepxHocTun Barazza!

JTa BbICOKOKayeCTBeHHOe 06opyaoBaHMe Ha NPoTA-
XeHnn JONroro BpeMeHu MoKeT nomoraTb Bam B pa-
60Te HageXKHbIM 1 6e30MnacHbIM 06pa3oM, rapaHTUPyA
BblCOYaMLLME SKCM/TyaTaLMOHHbIE XapaKTepUCTUKN.

MOHTaX 1 ncnonb3oBaHMe BapoOYHOW NOBEPXHOCTM
ABNAOTCA HEC/IOXKHBIMU U MHTYUTUBHBIMU.

Mpocum Bac BHMMaTENbHO 03HAKOMUTLCA C AAHHbIM
PYKOBOACTBOM, 3TO 0b6ecneymT COOTBETCTBYOLWMIA
MOHTaX N NpuMeHeHne Bawen BapoO4YHON NOBepX-
HOCTV 3¢ deKTUBHBIM 06Pa30M B TeYEHNE MHOTUX JIET.
B uenax Hanbonee ygobHOro n3yyeHmsa pykoBoACTBa

NcNonb3yrTCcA cnegytowimne CMMmBOJIbl:

HOCTV 1 060pyfOBaHNA

O Obwme cBegeHVn

f BakHble NnpeanucaHma ana nuuHou 6esonac-

A M3rotoBuTenb coxpaHseT 3a coboli NpaBo Ha BHECeHe

N3MeHEeHW B COOCTBEHHYIO MPOAYKLMIO 1 B JaHHOE PYKOBOACTBO,
KOTOpble NPU3HaeT HeobxoaumbIMK, 6e3 0bsA3aTeNnbCTBA Npea-
BAPUWTENbHOTO NpenynpexXaeHus.

YepTexun,MOHTa)KHble CXeMbl U TabnuLpl, copepalimecs B py-
KOBOZCTBE, CUNTAIOTCSA OPUEHTUPOBOUYHBIMU 1 CITY>KAT TONIbKO B
NHOOPMaLIMOHHDIX LiensXx.

Cnctembl NOACOEANHEHWSA NMOMELLEHWA [ONMKHbI COOTBETCTBOBATb
LEeNCTBYIOLMM HALMOHANbHBbIM HOPMATVIBaM.

3anpeLlaeTca KonMpoBaHme, YacTUUYHOE WV NOSTHOE BOCMPOU3-
BefeHVe COAePXKMMOro, a TakKe nepefada JaHHOro PyKOBOACTBA
TpeTbyM NnLam 6e3 paspelleHns M3srotosutens.

[laHHOe yCTPOICTBO COOTBETCTBYET MONOXKEHWAM €BPOMNENCKNX
avpektne 2014/35/UE «O HM3KOBONTHOM 060pyAOBaHUNY,
2014/30/UE «O6 3neKTpOMarHMTHOM COBMECTUMOCTM» 1N eBPO-
nenckoro pernameHta 2016/426 «O ra3oBom 060pyf0BaHUNY.
WNHCTpyKUMKY, NprBeeHHbIe B fiaHHON OpoLutope, AENCTBUTENbHbI
TONbKO ANA CTPaHbl Ha3HaYeHWA.

Congratulations on purchasing a Barazza ap-
pliance!

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

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 im-
portant 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.

Thepartial 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
and Gas Appliances Regulation 2016/426.

The instructions in this booklet are valid only for the country of
destination.



COOEPXXAHUE INDEX

OMNCAHUE CTP. DESCRIPTION PAGE
TEXHUYECKWUE OAHHbBIE 4 TECHNICAL DATA 4
MOHTAX 5 INSTALLATION 5
MpepynpexneHnsa TeXHMKM 6e30MacHOCTH 5 Safety warnings 5
KoHTponb 1 nepemelueHne 6 Checks and handling 6
YTnnunsauma ynakoBkm 6 Disposal of the packaging 6
Bbibop MecTa MOHTaxa 7 Installation site choice 7
IneKTpUYeCcKoe NOAKNIYEHNE 8 Connection to the power mains 8
YcTaHOBKa BapOYHOI MOBEPXHOCTY 10 Built-in unit installation 10
NPUMEHEHUE 12 USAGE 12
MpeaynpexneHna TexHUKN 6e30MacHOCTM 12 Safety warnings 12
lMepepn Hayanom NnpumeHeHus 14 Before starting 14
3HaHue BapOUHOI NOBEPXHOCTY 14 Understanding the appliance 14
MonesHble peKomMeHaaLnm 14 Useful information 14
[MprMeHeHre BapOUYHON NOBEPXHOCTU 15 Using the appliance 15
HekoTopble COBETbI MO NPUrOTOBMIEHNIO 17 Some cooking suggestions 17
TEXOBC/NYKUBAHUE 19 MAINTENANCE 19
MpepynpexneHna TexHMKM 6e30nacHOCTM 19 Safety warnings 19
OuepepHoe TexobcnyXrBaHne 20 Maintenance schedule 20
Ouncrka 19 Cleaning 19
Mepuonbl 6e3nencrTeus 21 Periods of inactivity 21
YTURM3aumna Npm 3aBepLUeHI CPoKa CITy0bl 22 End-of-life disposal 22
MocnenpopakHas NofaepKa 22 After-sales service 22




TEXHUYECKUWE OAHHDIE

MNpwn HecTaHAAPTHBIX MOAENsX rabapuTHble pa3mepbl

TECHNICAL DATA

With custom made models, dimensions vary.

N3MEHAOTCA.
TexHn4eckne gaHHble Technical data
HanpsaxeHue Voltage vV 220-240
YacToTa Frequency Hz 50-60
O6wwan noTpebneHHan MOLHOCTb Total absorbed power kW 2,4
Tun kabens Cable type |§|>(<)15,\g2r\n/$n|2:
InvHa kabena Cable length cm 920
Pasmepbl o6opynoBaHusA Appliance dimensions
LWnpwrHa Width cm 36
My6uHa Depth cm 51
BbicoTa Kpomkm Edge height cm 0,6
BbicoTa 06004k Enclosure height cm 6,8




MOHTAMX

MPEQYNPEXAEHNA TEXHWKIA BE3OMACHOCTHU

INSTALLATION

SAFETY WARNINGS

BHMMaTeNbHO 03HAKOMUTbHCA C AAHHbIM PYKOBOA-
CTBOM Nnepea MOHTaXXOM U/vnn NpUMeHeHnem
BApOYHOI1 MOBEPXHOCTUN 1 XPaHUTb ero B MecTe,
AOCTYNHOM A1 BCEX MOJSb30BaTesieil Ana CnpaBok;
B C/lyyae nepejayun unv nNpojaku yCTPOMCTBa,
rapaHTMpoBaTb nepegavyy HOBOMY MOJib30BaTesi0
AAHHOTO PYKOBOACTBA B LIeNIAX €ro 03HaKoMJIeHUA
C MOHTAXOM, 3KCMyaTaumen u npaBunaMm TeXHUKN
6e3onacHoCTW.

& MoHTaX 1 BMellaTenbCcTBa B obopynoBaHue
(BHeouepepHoe TexobCnyXnBaHue 1 T.4..) AOMKHbI
OCYyLEeCTBNATLCA TONbKO KBaNMPULMPOBaHHbIM
nepCcoHanom B COOTBETCTBUN C yKa3aHMAMN AaHHOMO
PYyKOBOZACTBA.

CncteMbl NOACOEANHEHNA U MOMELLEHNS, MpeayCcMo-
TPEHHble AN1A MOHTa)a, AOJKHbl COOTBETCTBOBaTb
npaBuiam TeEXHUKN 6e30MacHOCTY, AeNCTBYIOWUM B
CTpaHe NPUMEHEHNA (3aLUWTHBIN WU Pa3beaUuHUTENb-
HbIli BbIK/TIOUYATENb, CUCTEMA 3a3€MIEHNS, SKBUMOTEH-
LUManbHas cucteMa 1 T.4.).

MN3rotoBuTenb He HeceT OTBETCTBEHHOCTb B Cilyyae
HecobnoaeHNA NPUBEAEHHDbIX BbiLE YKa3aHWIA.

A B xone npoBefeHmnAa onepaunn MOHTaXa,
TexobCnyKMBaHUA N PEMOHTA BCerga BblKoyaTb
rNaBHbIA SN1EKTPUYECKMI BbIKOYaTe b U BbIHUMATb
BUNKY NUTaHUA.

A [aHHoe o6opyAOBaH|/|e He npeaHa3Ha4yeHOo

anAa d)yHKLl,I/IOHVIpOBaHVIH BHE MNomMeLeHnA.

A BapouHble NOBEPXHOCTM MOTYT METb PeXxy-
LMe KPOMKM, cobntoaTb OCTOPOXKHOCTb U UCMONb30-
BaTb COOTBETCTBYIOLIME CPeACTBa UHANBMAYANbHOM
3almMThl (3aWmTHaA 0byBb, NepyYaTKM U T.4...).

Read this instruction booklet carefully before instal-
lation and/or use of the appliance and keep it handy
sothatall 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 not designed for outdoor use.

AApp/iances may have sharp edges; handle them
with caution and use personal safety equipment (protec-
tive shoes, safety gloves, etc.).



KOHTPOJ1b U NEPEMELLUEHUE

CHECKS AND HANDLING

MNocne pacnakoBKM BapOYHOM NOBEPXHOCTU, CHATKA
YMakoBOYHOro Matepuana v 3awmnTHbIX MEHOK No-
BEPXHOCTEN, NPOBEPUTb OTCYTCTBME ABHbIX MOBPEX-
AEHUI: NPU UX HANIMYNK, HEe OCYLLeCTBAATb MOHTaX
n 06paTnTbCA K [lunepy B TeueHune 8 aHen, coobuian
€My flaHHble, NPMBeAEHHbIE Ha MAaCNOPTHOM Tabnnuke
YCTPOWCTBA, a TaK>Ke BblABNEHHbIE Npobnemsl (puc. 1).
BHumaHue! He octaBnaTtb 6e3 npucmorpa mare-
pvan, NCNoNb30BaHHbIN AN1A YNAaKOBKU (NaKeTbl,
NOANCTUPON U T.4...), TaK KaK OH NpeacTaBnsaer
ONacHOCTb ANA AeTell N XXUBOTHbIX (ONacHOCTb
yayuwbs).

MNepemelaTb yCTPONCTBO B MECTO MOHTa)a npu
MCNONb30BaHNM COOTBETCTBYIOLMX MEPCOHANbHbIX
3aLlWNTHBIX YCTPOWCTB (puc. 1) n npuMeHAs BCe mepbl
NPeAoCTOPOXHOCTU, HEOOXOMMbIE ANA NPeaynpex-
AeHuA ywepba camoli BApOYHOM NOBEPXHOCTU,
NoAEeN, XUBOTHbIX U T.4.

After having unpacked the appliance and removed all
the packing materials and protective films from the sur-
faces, 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 (plas-
ticbags, polystyrene, etc.) unattended, as they area
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 dam-
age to the appliance, people, animals and property.

YTUIIN3ALUNA YITAKOBKU

DISPOSAL OF THE PACKAGING

BHumaHue! YTunnsauma ynakoBkm foMmKHa ocy-

LWEeCTBNATbCA B COOTBETCTBMM C HOpMaTUBamm,

AeNCTBYIOLWMMN B CTPaHe MOHTaXa.

CocTaB ynakoBKu:

- Kopob6Ka

- NOAM3TUNEH/ NOANNPOMNWEH: Hapy»HaA YMnako-
BOYHAaA MNEHKa, NakeT C NHCTPYKUNAMUN

- MeHONOoNMCTUPON: NPOTUBOYAAPHAA 3awuTa.

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 MOHTAMA

INSTALLATION SITE CHOICE

XapaKTepuncTtukm mecta MOHTa»<a

O6opynoBaHue [OMKHO pa3meLaTbCA BHYTPU MO-
MeLleHUI, NnpefHa3HaYeHHbIX B JaHHbIX Uenax, npu
MaKc. Temnepatype 25°C 1 makc.BnaxHocT 60%; OHK
AOMKHbI OTBEYATb MpaBuIaM TEXHUKN 6e30nacHoCTH,
AEeNCTBYIOWMM B CTPaHE UCMONIb30BaHUA 060pyaoBa-
HUA (3aWMNTHBIN N pa3befVHUTENbHbIV BbIKNOYaTenNb,
cucTema 3asemsieHuns, SKBUNOTeHUanbHaa cmcrema u
1.0.). O60opynoBaHMe He NpefHa3HAYeHO /1A MOHTaXa
BHE MOMeLLeHsA, BO3AENCTBUI0 aTMOCPEPHbIX areHTOB
nWnn Henorofbl. BapouHaAa NoBepXHOCTb MOXeT 6biTb
MOHTUPOBAHa Ha 31IEMEHTbI Mebesnin, MaTepran KOTopbiX
AaBnaeTca Tepmoctonkum (120°C).

PaccToAaHue oT 60KOBbIX U 3a4HUX CTEH
BapouHble NOBEpXHOCTN AOMKHbI pacnonaratbCA Ha
onpeaeneHHOM pacCTOAHUM OT CTEHOK (puc. 2).

NMPUMEYAHUE:

B cnyyae ycTaHOBKM BbITAXKWN Haf BapOYHOW MaHe-
Nblo, CMOTPUTE UHCTPYKLUMM MO MOHTAXY BbITAMXKMU,
B KOTOPbIX YKa3aHO COOTBETCTBYIOLLEE MNogJiexallee
CO6NI0AEHNIO paccToAHME.

Installation site characteristics

The appliances must be placed in suitable interior loca-
tions with a maximum temperature of 25°C and maximum
humidity of 60%; the locations must satisfy the safety
standards in force in the country of use (protective isolat-
ing switch, earthing system, equipotential system, etc.).
The appliances are not designed for outdoor use, to be
exposed to the elements or bad weather conditions. Appli-
ances 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).

NOTE:

Ifinstalling a range hood above the hob be sure to follow
the hood assembly instructions and the correct mounting
height contained therein.

A=min. 3,5cm
B=min.8 cm
C=min.56 cm

min. 65 cm
l min. 45 cm

#
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SJNIEKTPUHECKOE NOAKNIOYEHUE

CONNECTIONTO THEPOWERMAINS

& Mepepn nopcoepnHeHnem ybeanTbea, YTO
Hanps)XeHne N 4YacToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMM XapaKTepucTuKamu, COOTBETCTBYIOT
XapaKTepucTukam cuctembl NUTaHNA.

BapouHasa noBepxHOCTb NOCTABNAETCA B KOMM/EKTe C CU-
noBbiM Kabenem (HO5V2V2-F) pgnuHoit 90 ¢cm, Ha KOTOpOM
[OJIXHa YCTaHaBMBATbCA BUSIKA, BblAepxmBatowwan 16 A,
nopcoeanHAeMasn K po3eTke Toka (puc. 3a).

B KauecTBe anbTePHATMBbI, MOXHO NOACOEANHUTD Kabenb
HenocpeACTBEHHO K pacnpeaennTenbHom cetu (puc. 3b): B
AAHHOM CNyyYae OH JOMKEH ObITb OCHALLEH YCTPOCTBOM N1
BCEMOJIIOCHOIO OTCOeAMHEHNA C PACCTOAHMEM Pa3MblKaHWA
MeX [y KOHTaKTamm, 06ecneurBatoLL M NOJIHOE OTCOeAMHE-
HUe NPW YCNOBUAX KaTeropuim n3bbitouHoro HanpsxeHma |l.
Kak po3seTka ToKa, Tak 1 BCeNOJIOCHbIN BbIKNOYaTenb
AO/MKHbI COOTBETCTBOBATb U pa3MeLLaTbCA B NOIOKEHNH,
[OCTYNHOM fjaXke Npu BCTPOEHHOM ycTpolicTee. Ecnu Ba-
poYHas NoBepXHOCTb YyCTaHaBNNBAeTCA BMeCTe C Neyblo,
noacoeanHeHMe ABYX YCTPOWCTB AOMKHO ObiTb Hesa-
BUCUMbIM MO NPUYMHAM 3N1eKTpuYecKon 6e3onacHoCcTu.

Cunosoit Kabenb HE nomxeH:

- ObITb CAABNEHHBIM U 3aKPYYEHHBIM;

- HaXOJUTbCA B KOHTaKTe C NOObIMU XKUAKOCTAMU, PEXY-
WMMW WM TOPAYNMUN NPEeAMETaMU U KOPPO3NOHHbIMM
BELLIeCTBAMU;

- BOCTUraTb B KaKOM-NIMOO0 TOUKe TeMMnepaTypbl, MPeBbiLLato-
wew Ha 50°C TemnepaTtypy OKpy»atoLLein cpeqbl;

- 3aMeHATbCA Ha Kabenb apyroro Tvna (cm. “TexHuueckne
AaHHbIe» CTP. 4) UK Ha HECOOTBETCTBYIOLNI;

- ObITb YANMHEHHbIM NOCPELCTBOM YASIMHUTENEN

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 with a 90cm-long power cord
(HO5V2V2-F) on which a 16A plug must be installed to then
be connected with a power outlet (figure 3a).

Alternatively, the cable can be connected directly to the distri-
bution network (figure 3b): in this case an omnipolar discon-
necting switch must be provided, with a minimum opening of
the contacts that allows complete disconnection in category
lll overvoltage conditions.

Both the power outlet and omnipolar switch must be up
to standard and located in a position which is accessible
even after the appliance is installed.

If the appliance is installed together with an oven, the
connection of the two appliances must be independent
for electrical safety reasons.

A The power cord must NOT:

- be crushed or rolled up;

- come into 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.

HO5V2V2-F
3x1,5mm?
90 cm

=
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3AMEHA CM10BOI'O KABENA

& B cnyuyae Heo6xoaMMOCTH, CUNOBOI Ka-
6enb MoXKeT 6bITb 3aMeHeH Ha NAEHTUYHbIN (CcMm.
“TexHnuyeckne gaHHble” cTp. 4) B COOTBETCTBMU
C AeNCTBYOWMMN HOPpMaTuUBaMn CTpaHbl Ha-
3Ha4YeHuA.

A Ecnu BapoyHas NOBepXHOCTb yXKe Nofco-
eANHeHa, OTCOeANHNTDb €€ OT CUCTEeMbI JJIeKTPO-
NUTaHNA.

AnAa poctyna K anekTpruyeckum coeanHeHNAM, CHATb
KPbILWKY KNEMMHOW KONOAKW, OTBMHUMBAA 6N1OKUpY-
owmn ee BUHT (puc. 4).

OTcoegnHnTb CcTapblilt Kabenb OT KNEeMM U CHATb
ero; NoAcCoeAnNHUTb HOBbIN Kabenb (ToNbKo TMNa
HO5V2V2-F) B cooTtBeTtcTBYlOWMEe Knemmbl, N - L -
3emns.

3a6n10KnpoBaTb HOBbIN Kabenb NocpeaCcTBOM Cneun-
aNnbHOro KabenbHOro 3a)1Ma 1 3aKpbiTb KIEMMHYHO
KONOAKY, BHOBb MO3ULNOHNPYA €€ KPbILLKY.

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 Ifthe applianceis already connected, discon-
nect the electrical power.

To access the electrical connections, remove the cover
from the terminal board by unscrewing the screws
(figure 4).

Disconnect the old cord from the terminals and remove
it; connect the new cord (only the HO5V2V2-F type) into
the respective terminals N - L - Earth.

Coverthe new cord with the appropriate cord holder and
re-close the terminal, replacing its cover.




YCTAHOBKA BAPOYHOW MOBEPXHOCTU

BUILT-IN UNIT INSTALLATION

&%enmbm B NPeBOCXOAHOM COCTOAHWUM 1 YCTONA-
YMBOCTY 3NeMeHTa Me6enu, B KOTOpbIN GyaeT ycTaHaB-
nuBatbca o6opyaoBaHue (Hopmatue DIN 68930).
MoAroToBMTL NPOEM YKa3aHHbIX Pa3sMepoB puUc. 5; ecnu
BapOYHasA NOBEPXHOCTb OyAeT yCTaHOBNEHA CBEPXY Meyln,
HeobxoAMMO NpeayCMOTPETb pasfenuTenbHyto naHensb (B),
HaXOAALLYIOCA Ha PAaCCTOAHNMN, MO MeHbLUel Mepe, T cM oT ee
AHWLLA, NPOCBEPNIEHHOTO B HUXHEN YaCTI ANA NPOKNagKK
3NeKTponuTaHnA 06opyaoBaHMA.

A Make certain that the cabinet in which you will
be installing the appliance is in perfect condition and
completely stable (Standard DIN 68930).

Prepare an embedded hole with measurements as specified
in figure 5; if the appliance is to be installed above an oven,
it is also necessary to provide an isolating panel (B) with a
distance of at least 1 cm from the base of the appliance; the
isolating panel must be placed under the appliance to allow
for the appliance’s supply of electrical power.

—IJ_I
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MOXHO CoeaVHNUTb HECKOMbKO YCTPOWCTB cepun B_
Free, cobniofan MUHMManbHOEe MeX0oCeBOe PaccTon-

HVe MeXx Ay YCTPOVCTBaMM, paBHOE 2 cM (puc. 6).

It is possible to install additional B_Free appliances;
there must be a minimum clearance of 2 cm between
the appliances (figure 6).




Mo3numMoHNpoBaTb Ha pabouyto MOBEPXHOCTb MONOCY
NPOKNagKkn n3 rybkn, cobnofgas oCTOPOXKHOCTb He
No3nUMOHNPOBATb ee Nnoj Kpawn yCTponcTea (puc.
7 - pet. 1).

3aTeM NMO3nLMOHNPOBATb BapPOYHY NMOBEPXHOCTb
Hag npoemom (puc. 7 - geT. 2) , obecneumBasa 6noKu-
POBKY NOCPeACTBOM BUHTOB U CKOO, NpefoCcTaBeH-
HbIX B MPUHAANEXHOCTAX (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 embed-
ded hole (figure 7 - part 2) secure it using the screws and
brackets provided (figure 7 - part 3).

A Mpwn peanusaunnm HecTaHAAPTHbIX yCTa-
HOBOK Kpene)Hasa cucrema ABNAeTCA nepcoHa-
NN3npoBaHHON.

A With custom made models, assembly is
personalised.



MPEQYNPEXAEHNA TEXHUKI BE3OMACHOCTIA

USAGE

SAFETY WARNINGS

ANANPABUIbHOTO MHAAEXHOIO MPUMEHEHWA

A JllaHHOe obopynoBaHe 6b110 pa3paboTaHo U
peanmn3oBaHO NCKIOUNTENBbHO B LIENSIX NPUrOTOB/IEHMS
MULLEBbIX NPOAYKTOB. [Ipyroe NCNonb30oBaHMe CumTa-
€TCA1 HECOOTBETCTBYIOLLMM, A NMO3TOMY MOTEHLMANbHO
OMacHbIMM 415 NOLEN, XKUBOTHBIX 1 UMYLLECTBA. Kpome
TOr0, MOXET HEMOMPaBNMO NOBPeANTL 060PYAOBaHNE:
B JaHHOM cniyyae M3rotoBuTesnb He HeCeT OTBETCTBEH-
HOCTb 1 He MpW3HaeT npasa no fapaHTun.

>

Bcerpga 3ambiKaTb BCEMOMIOCHbIV SN1eKTpuye-
CKMI BblKlouaTenb nepej NnpoBegeHnemM onepauum
MO OUMCTKE WA MPU NPELNONOXEHNN ANINTENIbHOTO
nepuopa 6esnencTeuns.

>

Y6eauTbCA, UTO BCE PYUYKM HAXOQATCA B
nonoxeHun “0 - BbIKNOYEHO” NpY 3aBepLUIEeHUN UC-
NoNb30BaHMA.

>

B cnyyae obHapyxeHusa Kakon-nmbo He-
MCNPABHOCTK, HE NCNOMb30BaTb 06OpyaOBaHME U
CBA13aTbCA C aBTOPU30BaHHbIM CepBUCHbIM LieHTpom,
coobulaa eMy faHHble, YKa3aHHble Ha NMacrnopTHOM
Tabnnuke.

>

[laHHOe o6opyaoBaHMe He NpefHAa3HaYeHO
AJ18 UICMONb30BaHUA CO CTOPOHDI UL (B TOM UMCHEe fe-
Ten) ¢ PU3NYECKUMU, CEHCOPHBIMU UM YMCTBEHHbBIMY
npo6nemamu, Unm NPy OTCYTCTBUM 3HAHWI 1 OMbITa, 3a
NCKITIOUYEHMEM CJTyYaeB, Korga Lo, OTBETCTBEHHOE 3a
nx 6e30nacHOCTb, 06ecneymBaeT NPUCMOTP 3a HUMM
NN NPefoCTaBAAeT UHCTPYKLUM OTHOCUTENIbHO NpU-
MeHeHuA 060pyaOBaHNA.

A [leTn QoNMXXHbl HAXOAWTbCSA MOA NPUCMOTPOM
LieNnAx rapaHTuy Toro, YTobbl OHM He Urpanu c obo-
PYAOBaAHMEM UMM €r0 YaCTAMMU.

A He ncnonb3oBaTtb pacnbinnTenn psagom

pa60Ta}ou.|,e|/| Bapquom NOBEPXHOCTbIO.

A He BHOCUTb M3MeHeHNA.
A OnacHocTb noapa!

He ncnonb3oBaTb YCTDOMCTBO B KauecTBe OI'IOpHOIZ
NOBEPXHOCTH.
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FOR SAFE AND CORRECT USE

A This appliance has been designed and manufac-
tured exclusively for cooking food. Any other use is consid-
eredimproper 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.

AAlways 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.

A Make sure that the knobs are turned to “0 - off”
when you finish using the appliance.

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

A This appliance is not suited for use by persons
(including children) with physical, sensorial or mental
difficulties or lacking proper experience and knowledge,
unless supervised or instructed on the use of the appli-
ance by the person responsible for their safety.

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

A Do not spray aerosols in the vicinity of this ap-
pliance while it is in operation.

A Do not modify this appliance.
A Fire hazard!

Do not use the appliance as a support surface.



A OnacHOCTb noxapa!

3anpeLyaeTca No3MLMOHNPOBATb BO3ropaemble npes-
MeTbl (Hanpumep, NPUXBATKK, 3aHaBECKM, OYTbINKM C
aNIKOroNbHbIMW HaNUTKaMM 1 T.4...) B HENoCpeaCcTBEH-
HOW 61M30CTN C YCTPONCTBOM.

30Ha, Haxo[ALWAACA B HENnocpeaACTBEHHOM

61130CTM C BAPOYHOW MOBEPXHOCTbIO, MOXKET

ObITb OUYeHb ropaYer, cobnogaTb OCTOPOXK-
HOCTb MPU NO3ULMOHMPOBAHNN B LAHHOM NPOCTPaH-
CTBE PO3ETOK TOKA, ApYrux 6bIToBbIX NPUHGOPOB,
3NeKTpuYecKkmx kabenen, Tpyb n Apyroro Matepuana,
UyBCTBUTENbHOIO K TEMY WX BO3ropaemoro.

ANA NPUroToOBJIEHUA

A OnacHocTb 0XKoros!

B xoae GyHKLMOHNPOBAHUA 1 Ha NPOTAXEHNMN HECKOSb-
KX MUHYT NOCNEe UCMONIb30BAHMWSA, HEKOTOPbIE YacCTy
BapOUYHOW MOBEPXHOCTU AOCTUIAOT OYEHb BbICOKMX
Temnepatyp! /136eratb KOHTaKTa C faHHbIMM YacTAMU 6e3
COOTBETCTBYIOLMX CPEACTB UHAVBMAYASIbHON 3aLLMUTHI.

OnacHocTb noxapa!
B cnyyae Bo3ropaHuma »upa nnm ropayero macna He
TYLIMTb NS1IaMA BOAOW, @ MOAABUTb €ro BIaXKHbIM XOJ1-
CTOM MM NOAOOHBIM MaTePUANOM 1 CBOEBPEMEHHO
BbI3BaTb MO>KaPHMWKOB.

A OnacHOCTb noxapa!

He nokpbiBaTb BapOUHYyI0 MOBEPXHOCTb NN €€ YacTu
donbron nnm NogobHbIMK MaTepranamu.

A OnacHocTb B3pbiBal

He pa3orpeBatb Ha BapO4YHOMN NOBEPXHOCTU XKeCTA-
Hble GaHKM UM 3aKpblTble repMEeTUYECKN eMKOCTH,
n36bITOYHOE AaBfieHNe, NPOU3BOAUMOE TEMIOM,
MOXeT NPUBECTU K B3PblBY C COOTBETCTBYIOLWNUM
yuiepbom gns nogen.

& YCcTponcTBO B X0A4€e ero GyHKLMOHMPOBaHMWA
LOMKHO HaXoANTbCA NOA NPUCMOTPOM.
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A Fire hazard!

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

The area near the appliance may become very
hot, so take precautions when positioning
power outlets, other household appliances,
electrical cables, hoses and any heat-sensitive or flam-
mable material in this area.

FOR COOKING

A 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.

A 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.

A Fire hazard!

Do not cover the appliance with aluminium foil or
similar material.

A 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.

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



NMNEPEA HAYAJIOM NPUMEHEHWA
3HAHUVE BAPOYHOU MOBEPXHOCTU

[1aHHas BapoYHas MOBEPXHOCTb NO3BOAET FOTOBWTS Oli0a
O HEMOCPECTBEHHO Ha MPEROCTaBNAEMON B KOMMAEKTaLM

PELLUETKE, NCMONb3yA TEMNO, U3My4aeMoe HarpeBaTeNbHbIM

3NIEMEHTOM, OIAEPXKMBAEMOE 1 PaBHOMEPHO pacrpesens-
eMOe 1aBOBbIM KaMHEM, Kak MpaBuno, 6e3 1Cnonb30BaHisA XNpoB;
Takim 06pa3om, 6ntoa ABNAkOTCS Gonee MOCTHbIMY, HO B TO Xe Bpems
6oraTbiMu NUTaTENbHBIMM BELLECTBAMM 11 0OMAAAIOLMMIA N3YMUATENb-
HbIMI BKYCOBbIMI KauecTBaMi1, Ha laHHOM YCTPOVCTBE MOXHO FOTOBMTH
pasnnuHble 6ntopa (MACO, pbiba, NTILLA, PPYKTbI, OBOLLM U T.4...): B LENAX
OCTVKEHNSA HAUNYYLLNX PE3YNbTAaTOB NPUTOTOBNIEHIAA MOXHO BbIOPATb
Cpenin 9 pasniuHbIX PEXMMOB TEMMePaTypbl; B 3TIX LiEnax Ha cTp. 16
NPeAOCTaBNAETCA TAbANLA B YNCTO OPUEHTUPOBOUHDIX LIENSX.

BEFORE STARTING
UNDERSTANDING THE APPLIANCE
The appliance allows you to cook dishes directly on the pro-
e vided grill, taking advantage of the heat radiated from the
element, maintained and evenly distributed by the lava stone
without having to use fats; as a result, dishes are healthier
but yet still rich in nutrients and flavour. The appliance can be used to
cook various types of dishes (meat, fish, poultry, fruit and vegetables,
etc...): in order to achieve the best cooking results, you can select from
9 different temperatures; temperature guidelines are provided in the
table on page 16.

MepeyeHb KomnoHeHToB Key
1 peweTka 1" cooking grill
2 KpblKa 2 cover
3 eMKOCTb A1 IaBOBOrO KaMHs 3 lavastonetray
4 Kopnyc ycTpoiicTBa 4 body of the appliance
5 perynnpoBoyHaA pyuka 5 control knob
6 CUrHanbHbIA MHAMKATOP BKMIOYEHHOTO YCTPOCTBA 6  appliance on indicator light
7 ONPOKWEBIBAIOLMACA HarpeBaTeNbHbIA S1eMeHT 7 drop-down heating element
8  naBoBbIi KaMeHb 8 lavastone
9 nacnoptHas Tabnnuka 9  dataplate
10 KpenexHas ckoba 10 mounting bracket
B A'RAZA\ F.lli Barazza S.r.|

MADE IN ITALY

NMNOJNIE3HbIE PEKOMEHAOAL U

Mepepn Hayanom NepBoro MCMob30BaHMUA TILATENBHO

OUYNCTUTb YCTPOIICTBO U €r0 KOMMOHEHTbI B COOTBET-

CTBUU C yKa3aHWAMN rnaBbl “[TnaHoBoe TexobCymBa-
HIe" Ha cTp. 19, 3aTeM HarpeTb 6apbeKto Ha NPOTAXKEHMMN He-
CKONbKMX MUHYT 63 NpoflyKTOB. B X0fe nepBoro ncnonb3osaHus
OT BaPOYHOW MOBEPXHOCTI MOXKET MCXOAMUTD AbIM U HENPUATHBIE
3anaxu: 3T0 BbI3BaHO CrOPaHIEM XMPOB, UCMOb30BaHHbIX NPY
06paboTke Ha GabpuKe, NPOBETPUTHL MOMELLEHN.
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USEFUL INFORMATION
Before using the appliance for the first time, carefully
clean the cooking surface including its components as
specified in the Chapter “Routine Maintenance” on page
19, subsequently, for a few minutes, heat up the barbecue, with no
food on it. 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), so the room should be aired
well during its operation.



NPUMEHEHWUE BAPOYHOW NOBEPXHOCTU

USING THE APPLIANCE

(pnc.9-pet. 1 2) MopgHATb pewweTky (1) n KpbiLwKy (2),
NMOBEPHYTb HarpeBaTesIbHbIN 21eMeHT BBepX (puc. 9 -
A€T. 3) N pacrnonoXnTb B eMKOCTb (3) 1aBOBbIN KaMEHb,
CTapanAcb pacnpeaennTb ero paBHOMepPHbIM 06pa3om
TONWMHOM He MeHee 3 cMm (puc. 9 - geT. 4).

(figure 9 - parts 1 and 2) Raise the grill (1) and the cover
(2), rotate the drop-down heating element upwards
(figure 9 - part 3) and arrange the lava stone in the tray
(3) attempting to evenly distribute a layer with a thick-
ness no greater than 3 cm (figure 9 - part 4).

(pnc.9- per.5) MoBepHyTb pyuKy (5) B Xenaemoe nono-
»eHue (0T 1 40 9), B 3aBUCMMOCTI OT NPUTrOTOBIAEMOTO
6ntoaa (Ha cTp. 16 NpefoCTaBNAETCA OPUEHTUPOBOY-
Haa Tabnuua), BKNYeHne nHankaTopa (6) ykasbiBaet
Ha TO, UTO YCTPOWCTBO HAXOAUTCA MOA, HANPAXKEHNEM,
a No3TOMy peLleTKa HauMHaeT HarpeBaTbCA.

OnacHocTb o)Koros!
B xone pyHKUMOHMPOBAHMA HEKOTOPbIE YaCTN BapOY-
HOWM NOBEPXHOCTM JOCTUIAIOT OYEHDb BbICOKMX TEMMe-
paTyp! N36eraTb KOHTaKTa C AaHHbIMW YacTAMK 6e3
COOTBETCTBYIOLLNX CPeACTB UHANBUAYANbHOW 3aLLUTDI.

MNopo»aaTb HECKONbKO MUHYT 4O COOTBETCTBYIOLLEro
HarpeBa peLueTkn, Nocne Yero nNpu NCnosib30BaHnUn
CpeacTB MHAMBMAYANbHOW 3aWunTbl, NO3ULNOHNPO-
BaTb NPOAYKTbI ANA NPUrOTOBEHMA Ha peLleTKy (Ha
CTP. 17 MOXHO HaNTN HEKOTOpPbIE NOse3Hble COBETbI
ANA NPUroToBNeHnA 6ntog).

B cnyuae HeobxopMmMocCTn B Xofe npouecca Npuro-
TOBNIEHUA MOXHO M3MEHATb TeMrepaTypy peLleTKu
nyTem BO34enCTBMA Ha pyuky (5). Mpn 3aBepieHnn
npouecca NpuUroToBieHNA NOBEPHYTb PYUKy B NO-
noxeHve “0 - BbIKNoYeHO" .
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(figure 9-part 5) Rotate the knob (5) to the desired setting
(from 1 to 9) according to the type of dish to be cooked
(on page 16 a table offering guidelines is provided).
Illumination of the indicator light (6) indicates that
the appliance is being powered and therefore, the grill
begins to heat up.

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

Wait a few minutes until the grill is properly heated, sub-
sequently, using appropriate personal safety equipment,
place the dishes to be cooked on the grill (on page 17 you
will find some useful tips on preparation of dishes).
Whilst cooking, if required, it is possible to adjust the
temperature of the grill using the knob (5). When you
have finished cooking, turn the knob to the “0 - off”
position.



Tabnuua pekomeHaaLuin gna peXxumMoB NPUroTOBNEHNA

MpuBeaeHHasa ganee Tabnuua ABNSETCA OPUEHTU-
POBOYHOI: Ha BPEMSA MPUrOTOBNIEHNA MOTYT BIMATb

Cooking suggestions table

The following table should be used by way of example:
the cooking times and temperatures may be affected

MHOTOYNCIIEHHbIE GaKTOPbI. by multiple factors.
PO/L i 1 bHOCTD OBHO .
00D = 00 g W, - i 79 °
Msco / Meat
aMapHyITe MACO, MO MeHbLUEI Mepe, Ha OH Yac | Marinate the meat for at least an hour using a sauce
3 il 7 Marinate the meat for at least an hour usi
AHTPEKOT 13 CBUHMHbI/ B COyCe, NPUrOTOBNEHHOM NP NCTIONb30BaHUK Cre- | prepared with the following: 10 ¢l of tomato purée, 2
rOBAAMHbI 30 7-8 | myrowux npogykTos: 10 ¢1IToMaTHON nacTbl, 2 noxkw | tablespoons of ketchup, 1 tablespoon of mustard, 1
Pork/beefrib eye steaks Ketuyna, 1 nOXKa ropunupbl, 1 noxka onnskosoro | tablespoon of olive oil, chilli pepper according to taste.
Macna, TepTbi KPacHbIV nepeL no BKycy.
OT6MBHbIE M3 TENATUHbI 2-3' 7 MogopaunsaTb OTOMBHbIE, Kak TONbKO OHI HauHYT | Turn the cutlets over as soon as they easily come away
Veal cutlets Ha cTopoHy/for each side OTXOAUTb OT PeLIETK. from the grill.
Kon6acka 812’ 6-7 MpokonoTb Konbacky B Liensx npedynpexaenna x| Pierce the sausage or score the ends so that it does
Sausage Pa3nambIBaHIs, ANV Pa3Pe3aTb NEPEKPECTHO CKOHLIOB. | not break up.
BUOLITEKC U3 CBUHIHDI 2.3 BbiGparb kycku MiHmManbHoi TonwuHoii 2/3 eu. | Choose cuts with a minimum thickness of 2-3 cm.
1 steak ua crononv/for each side 7 MoBopaunBaTb OMALITEKCH KaK TONIbKO OHI HauHYT | Turn the steaks over as soon as they easily come away
Pork steaks POHY OTXOWTb OT PeLLeTKM. from the grill
. amMapyHylTe MACO, MO MeHbLLeV Mepe, B TeueHie ofHo- | Marinate the meat for at least one hour using a sauce
3 " “ Marinate th t for at least one h i
[PyAVHKa HAEIKN/ O Yaca B COyCe, MPUrOTOBNEHHOM NP crionb3oBaHuK | prepared with the following: 4 tablespoons of olive oil, 1
LibinneHka 6 8 CreyloLLyX NPOBYKTOB: 4 OXKIA OMVBKOBOrO Macna, 1 | tablespoon of wine vinegar, 3 garlic cloves, 2 fresh bay
Turkey/chicken breast TIOXKa BUHHOTO YKCYCa, 3 BOMbKIN YecHoKa, 2 mcTa cse- | leaves, fresh oregano, sage, thyme, pepper.
Kero naBpa, CBEXan AyLLMLR, LLandei,TMMbAH, nepeLl,
Wawnbik 10-15’ 7.8 YacTo nepeBopaumBaTh WaLLbIK 11 CMa3blBaTb ero | Frequently turn the kebabs and glaze them with oil
Meat kebabs MacnoM B XOfi€ NPOLiecca NpUroToBNEHNS., throughout the cooking process.
3amapuHyiTe MACO, No MeHbLLeli Mepe, BTeenvie oHorovacas co- | Marinate the meat for at least one hour using a sauce prepared
OT6VBHbIe 113 6apaHMHbI 2-3' 7 /C&, MPUTOTOBTIEHHOM MpH VCTIONb30BaHWY CneytoLyx npogykToB: | with the following: 4 tablespoons of olive oil, 1 finely chopped
Lamb chops Ha cTopoHy/for each side 4 nOXKIN OTIMBKOBOTO MaCTa, 1 MENKan KpyTHO Hape3aHHas nyko- | onion, 1 finely chopped garlic clove, fresh rosemary.
BYIL3, 1 AONbKA KPYMHO HAPE3AHHOTO UECHOK?, CBEXMIA PO3MapIH.
Kponuubit HoXKi 10 3aMapiHyiTe MACO, TIo MeHbLUE Mepe, B TeYeHe OEHOr0 uaca B coyce, | Marinate the meat for at least one hour using a sauce prepared
Rabbit | ua cropoHv/for edch side 8 MPUTOTOBTEHHOM MY YCMONb30BaHN ChERyloLLyX mpogykToB: onvgko- | with the following: olive oil, white wine, finely chopped onion,
avoit legs POHY. B0 MACHO, 6e7108 BUHO, KpyTIHO HaPE3AHHaR NYKOBULR, TWMbAH, Nepel, | thyme, pepper.
OBowwm - ppykTbl / Vegetables - fruit
OpykTOBOE accopTy 1-2' ST
Fruit salad Ha cropowy/for each side 7-8  |Pa3pe3atb dpyKTbl He Ha OYeHb TOHKMe nomTuki. | Cut the fruit into thickish slices.
OBOLHOE accopTy 1-2' Pa3pe3atb 0BOLM He Ha OueHb ToHKIe nomTuku | Cut the vegetables into thickish slices and glaze the
Mixed vegetables Ha croposy/for each side 7-8 rOTC(')wBZ?’eﬂ;:.Tb Macnom B xofe npouecca npu-|vegetables with oil whilst cooking.
Mpu6bi 2-3' 7 Eazhpnzza;; ;f:'?nb; c:?) h;laso:gH: LOH(':MS c’l(;M;M KMM Cut the mushrooms into thickish slices and glaze the
Mushrooms Ha cTopoHy/for each side FOTORNEHIA. Ae npoy P mushrooms with oil whilst cooking.
Pbi6a / Fish
PbiOHbIV Wawwbik 810’ 6 Yacto nepeBopauBaTh WaLLMbIK 1 CMa3bIBaTb ero | Frequently turn the kebabs and glaze them with oil
Shellfish kebabs MaC/OM B XOie NPOLIECCa NPUTrOTOBEHMA. throughout the cooking process.
®openb B ponbre 10 Ecnn Bbl He xoTUTe rOTOBUTb B Gonibre, a Hero- | If you want to cook the trout directly on the grill
Trout baked in foil Ha cropoy/for each side 6 CPeACTBEHHO Ha PeLLeTKe, YacTo cMa3biBalite Koxy |and not in foil, glaze the skin frequently to avoid it
rout baked in ol POHY. B LIeNAX NPeAyNPEXeHIA NPUCTaBaHIA K pelueTke. | sticking to the grill
3aapuHyiiTe MACO, Mo MeHbLLIEIE Mepe, BTeveHie BHoroyacas co- | Marinate the meat forat least one hour using a sauce prepared
TyHey 10’ . 6 YC&,IPUOTOBEHHOM P UCTONb30BaHAM CeAytowx poRykTo:  with the following: T tablespoon of oive oil, 1 finely chopped
Tunaslices Ha cTopoHy/for each side 1 710Ka OMVBKOBOTO MaCTa, 1 MEKas KpynHO Hape3aHHas nyko- | onion, 1 finely chopped garlic clove, fresh rosemary.

BULa, T fONbKa KPYMHO HapE3aHHOr0 YeCHOK, CBEXMI [PO3MAPUH,

Xne6o6ynounbie nsgenus / Bread produ

cts

MopapeHHbI x1eb
Bruschetta

1-2'
Ha ctopoHy/for each side

CMa3aTb KycouKm xneba HeBoMbLUMM KONYECTBOM
Macna 1 nofxapuTb UX Ha peletke. CHATD ¢ pe-
LLIETKM, HaTePETb JOMbKOM YCHOKA U MPUEATD BKYC
O/MBKOBbIM Mac/ioM U COMbI0.

Glaze the bread slices with alittle oil and toast them on
the grill. Remove the slices from the grill, and rub them
using one garlic clove. Season them with a little extra
virgin olive oil and salt.
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HEKOTOPbIE COBETbI MO MPUTOTOBJIEHUIO

Kak coxpaHnTb MArkocTb NPOAYKTOB U FOTOBUTb C
Nonb30M ANA 340pOBbA

[na coxpaHeHnA MATKOCTY NPOAYKTOB HeobXxoanmo,
4TO6bI ONpPeaeneHHbIV NPOLEHT BNAXKHOCTU U NUTaTeNb-
HbIX BewecTB (MPUCYTCTBYIOLMNX B HMX) OCTaBaNCA BHY-
TPW 1 HE NCNAPANCA B XOA4e NpoLecca NPUroToBiaeHMA.
B uenax npegynpexaeHna faHHOro ABNeHWA Heobxoan-
MO CNiefoBaTb CiefyoWwrM peKoMeHaaunam:

- He rOTOBUTb MPOAYKTbl HA NPOTAXEHUN JONTOro
BPEMEHWU, KaK AN TOro, YTobbl He AenaTb UX upes-
MepPHO “Cyxrmun’, Tak 1 B Lenax npegynpexaeHns
NnoAropaHna HeKOTOPbIX YacTen n obpas3oBaHMA
BpeAHbIX AN1A 300POBbA BeLeCTB (reTepounknmnye-
CKMe aMVHbl U apoMaTMYeCcKmne NoNMLUMKINYecKmne
YrneBogopoabl);

- CONWTb MPOAYKTbI TONbKO B KOHLE npoLecca npu-
roTOBMEHUS;

- MO3ULMOHNPOBATb MPOJYKTbl HA PELIETKY TONbKO
Korga oHa oueHb ropsAvas (nosTomy nocne npegsa-
PUTENbHOrO HarpeBa C PeXkNMoMm Temnepartypbl “9”),
TakM 06pa3om, UToObl NPY KOHTAKTe C ropAYen no-
BEPXHOCTbIO HE3aMeAINTENbHO 3aKPbIBaNMCh “nopbl”
NPOAYKTOB 1 NPeAoTBPaLLaCA BbIXO BNAXKHOCTY;

- nepeBoOpaynBaTb NPOAYKTbI, KaK TOIbKO OHW Ha-
YMHAKOT OTAENATbCA OT pPeleTKn, N FOTOBUTb KX
B TEYEHME MUHUMAJIbHO BO3MOXHOIO BPEMEHU B
COOTBETCTBUM C NePCOHaIbHbIM BKYCOM;

- He OCTaBNATb Ha peLIeTKe roToBble MPOAYKTbI;

- CMa3blBaTb NPOAYKTbl HEOONbLWMM KONNYECTBOM
Macna, npeaHa3HAaYeHHOro B NULEBbIX LEenax
(onuBKOBOE NN apaxnCcoBOe Mac/o), He NpeyBe-
NNYMBaA B KoNmnyecTee (ero KanaHve Ha 1aBoBbIN
KaMeHb MOXET Bbl3BaTb OMAaCcHOE BOCNIAMEHEHME),
B C/lyyae NTWLbl, KOTOPas yxe ABNAETCA JOCTaTOYHO
XKMPHOW, BMECTO Mac/ia MOXHO UCMONb30BaTb AN
CMa3blBaHMA anesibCUHOBbIN COK, KOTOPbIN NpugaeTt
MACY OCOBEHHbI BKYC;

- NPV XeNaHuu, NPoAyKTbl (B 6bonbluen cteneHwy,
roBAAUHa UnNn TenATUHA) MOTyT MapMHOBATbCA B
€MKOCTAX M3 CTaNu UK CTEKIa NPU NCMNOJIb30BaHMM
CMecy Macna, yKcyca v Cneunii, o MeHbLUen Mepe,
3a napy 4acoB A0 NPUrOTOBMIEHUSA.

Bbl60p 1N NoAroToBKa NpoaykKToB ANA npurotoene-
HNA Ha pelueTke

MACO

MTuua: meHee XMpPHble NTULDLI (MHAIOK, Llecapka,
nepenesnka, asaH 1 T.4...) BOMKHbl CMa3blBaTbCA Mac-
JIOM B X0[1e NpoLiecca NPUroToBJIeHNS, B TO BPeMA Kak
MACO LbIMEeHKa, YTKK, FycA, Kak NpaBuio, ABNAETCA
OYEHb XMPHbIM: MO3TOMY PEKOMEHAYETCA MPOKONOTb
NOBEPXHOCTb MPOAYKTOB B LIENAX BbIMYCKa U3NMLLHETO
Xupa.
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SOME COOKING SUGGESTIONS

How to keep dishes tasty whilst cooking healthily

In order to keep dishes tasty, they must retain a certain per-
centage of moisture and nutritional substances (naturally
present in foods), which must not evaporate throughout
the cooking procedure.

In order to ensure this, take the following precautions:

- do notovercook dishes, so that they become too “dry”
or that they run the risk of charring in places, conse-
quently impacting on health (presence of heterocyclic
amines (HCA) and polycyclic aromatic hydrocarbons);

- season the dishes with salt only at the end of the cook-
ing process;

- place the dishes on the cooking grill only when it is
extremely hot (after having used temperature setting
9 to preheat the grill) so that upon contact with the
boiling surface, the “pores” of the food, as well as the
moisture outlets, instantly close;

- turndishes over as soon as they easily come away from
the grill and cook them for the minimum amount of
time possible according to personal taste;

- do not leave already cooked food on the hot grill;

- glaze food surfaces with small amounts of cooking
oil (olive oil or peanut oil) taking care not to use
excessive amounts (oil drips onto the lava stone may
cause dangerous flames); if cooking poultry, which is
already fatty, instead of oil, you can use orange juice for
glazing, which does however give the meat a distinct
flavour;

- if desired, at least a couple of hours before cooking,
food (in particular, beef or veal) can be marinated in
steel or glass containers with a mixture of oil, vinegar
and spices.

Choosing and preparing dishes to grill

MEAT
Poultry: less fatty poultry (turkey, guinea-fowl, quail,
pheasant, etc...) must be glazed with oil throughout the
cooking process, whilst chicken, duck and goose which
are usually fattier should be pierced in order to allow the
excess fat juices to run.



loBAfMHa N TENATMHA: 3TO, KaK NPaBWNO, AeNMKaTHOE
MSICO, KOTOpOe 06/1aaaeT TeHAEHUMEN ObICTPOro Bbl-
CbIXaHWA, MO3TOMY peKoMeHayeTcA 06epTbIBaTb KYCKM
MAca canom unm Gonbrom, No3ULMOHNPOBATb KX Ha
peLIeTKY TOMIbKO KOrfja OHa ABNAETCA HaKaneHHOW 1
FOTOBUTb MUHMMAJIbHO KOPOTKOE BPEMS.
PekomMeHAyeMbIMU YacTAMU MACa ANA NPUTrOTOBNIEHUA
Ha peLueTKe ABNATCA GpuneriHas yacTb, pebpa u pune.
CBUHMHA: MACO, KpaliHe pekoMeHayeMoe 1A MPUroTOB-
JIEHUA Ha PELLETKE, He HY>KAAEeTCA B MAPUHOBAHUM U
CMa3blBaHUV MaC/IOM, B CBA3M C TEM, YTO, KaK NPaBuo,
ABNIAETCA AOCTATOUYHO KMPHbIM, @ NO3TOMY HY>KAOLLVIM-
CA B ANNTENbHOM BPEMEHW NMPUrOTOBIEHNN.

Yactamm mAca, pekomeHayembiMU Aas NpUroTos-
NIeHNA Ha pelueTKe ABNATCA pebpa, 3aTblylouHas
YacTb, roneHb, OTOMBHbIE (MUHUMaNbHas TOMWMHA
npubnunsutenbHo 2/3 cm) n pune.

BapaHuHa: BKyCHOe 1 HeXXHOe MACO, KpanHe peKo-
MeHAyemoe AfA NPUroTOBNEHMA Ha pelleTKe, AnA
nofauu B ropayem Buge.

PekoMeHayeMbIMV TUMaMU MACa 418 NPUTOTOBIEHUA
Ha peLeTKe ABNAITCA GUNENHan YacTb, TIONATKN.

PbibA

[InA HeKOTOpbIX 0CO6EHHO AeNMKaTHbIX BUAOB PblO
(Hanpumep, peuHbIx pblb) peKoMeHayeTCsA NPUro-
ToBneHue B ponbre, B Apyrmx cnyvasx (B 6onbLuei
CTEMNeH, PAKOBbIX 1 JAPOB MOpPA B 06LLEM), MOXKHO
FOTOBUTb VX HEMOCPEACTBEHHO HA PELLETKE, CMa3blBas
MacsioM, NpeAHa3HauYeHHbIM 418 NULLEBbIX Lenen.

OBOLUU U OPYKTbI

BbibpaTb No BKyCy npegnoymTaemble BMAbl OBOLLEN
C “TBEpOON” MAKOTbIO, TaKne Kak nepel, 6aknakaHbl,
NyK, TbIKBa, cenbaepen, GeHxesb 1 LUKOPUA.
BbibpaTb no BKycy npegnoyntaemble GpyKTbl C 4OCTa-
TOYHO NJIOTHOW MAKOTbIO, TaKMe Kak AGNOKM, rpyLum,
aHaHacbl, 6aHaHbl, NEPCUKN.

Kak GpyKTbl, TaK M OBOLYM HY>KAAIOTCA B KOPOTKOM
BPEeMeHV NPUrOTOBNIEHUA Ha CPeHEM YPOBHE Xapa.
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Beefandveal: particularly tender cuts of meat that tend
to dry out quickly; we therefore recommend placing lard
or foil paper on the grill when cooking. Only place these
cuts of meat on the grill once it is boiling and cook the
cuts for the minimum amount of time possible.

Grill cooking is recommended for the following cuts: loin,
cutlet and fillet.

Pork: this type of meat is particularly suited for grill
cooking; seeing as it is quite fatty, it usually requires a
longer cooking period and it does not require marinating
or glazing with oil.

Grill cooking is recommended for the following cuts:
cutlet, shank, lamb pork sausage, roast, chop (minimum
thickness of 2-3 cm) and fillet.

Lamb: a tasty and tender meat, particularly suited for
grill cooking; to be served and eaten hot.

Grill cooking is recommended for the following cuts:
cutlets and shoulder.

FISH

For some delicate fish types, (for example river fish), we
recommend cooking in foil using foil paper; with other
fish types, (in particular shellfish and seafood in general)
we recommend cooking it directly on the grill glazing the
fish with cooking oil.

VEGETABLES and FRUIT

If possible, choose vegetables with “tough” flesh such as
peppers, aubergines, onions, marrows, celery, fennel and
chicory.

If possible, choose fruit with quite “firm” flesh such as
apples, pears, pineapples, bananas and peaches.

A short cooking time and a medium heat setting are to
be used for cooking both fruit and vegetables.



TEXOBCJIYKUBAHUE MAINTENANCE

MPEAYNPEMAEHNA TEXHUKWU BE3OMACHOCTU

SAFETY WARNINGS

A Bcerpa BbiKno4aTb rnaBHbIN dNeKTpuye-
CKVI BbIK/TIOYaTeb M BbIHIMATb COeANHUTENbHYIO
BUJIKY Nepej KaXKaol onepauum o4NCTKU uanm
npu NpeAnosioXKeHUN ANNTeNbHbIX NEepnoaoB
6e3peAaTenbHOCTN.

& I'Ieplnop,lnqecxw NPOBEPATb, YTO SJIEeKTpU-
yeckuin Kabenb apnaerca LUeJIOCTHbIM U He cAaB-
JIEHHbIM: B CJiy4ae BbiABJIeHNA HeNCnpaBHOCTH,
He ncnosnb3oBaTb yCTpOﬁICTBO N He NbiTaTbCA
3daMeHNTb caMumM, a CBA3aTbCA C CePBUCHDbIM LI€H-
TPOM ANnA 3aMeHbl.

A [Mocne oxnaxgeHMA KOMMNOHEHTOB yCTpOVI-
CTBa, NPON3BOANTb OUNCTKY NOC/IE KaxKaoro nprme-
HEHWAI3TO AeJlaeT AaHHYI0 onepaunto 6onee I'IpOCTOIh
n npegynpexpgaet CUTyaummn BO3ropaHnAa oCTaTkoB
NPOAYKTOB.

A MNpoun3zsoantb ounctky BCEX vacten obopy-
[IOBaHMA TONbKO B MopAaKe 1 Npu UCMofib30BaHUM
CPeACTB, yKa3aHHbIX B HAacTOALLEM PYKOBOACTBE (B
YaCTHOCTW, KaTeropnyeckn nsberatb NCNONbL30BaAHUA
abpasmBHbIX r'y6OK, CKPpeOKOB, KUCIIbIX U arpeccus-
HbIX MOIOLLMX CPeACTB, NAaPOBbIX YCTPOWNCTB UK NoA
[aBNeHneM, NPAMbIX CTPYM BOAbl).

OuncTka, npoBegeHHasA Apyrum o6pa3om, MOXeT no-
CTaBWTb MNOA yrpo3y 6€30nacHOCTb N0AeN, MMyLLeCTBa
N >KNUBOTHbIX N HAaHeCTN yuwepb camoli BapoUHOMN
MOBEPXHOCTM, B C/TlyYae Yero rapaHTua He ABNAeTCA
JeNCTBUTENbHOMN.

OnacHOCTb OXOoros!
Ha npoTaXeHnn HeCKONbKUX MUHYT NOCE BbiKNoye-
HWA, HEKOTOPbIE YAaCTUN YCTPOMCTBA MOTYT ObITb OYEHb
ropaunmun. lNepen NpoBeaeHNEM OUYNCTKN NOAOXKAATb

NX NOJSIHOTO OXJAXKAEHUA.

O (Hanpumep, yKCyC, TIMMOHHbIN COK U T.4...) Ha-
XOOATCA Ha MPOTAXEHUN ASINTENIbHOTO BPpeMeHu

Ha YCTPOWCTBE, OHN MOTYT BO34eMNCTBOBATb Ha NOBepPX-

HOCTW, CO3[aBan HeKpacuBble pa3Bofbl, KOTOPble, B

no6oM cnyyae, He CKa3blBaKOTCA Ha GYHKLVIOHMPOBAHUN.

Ecnu HekoTopble 0COGEHHO KUCIIble BELLeCcTBa
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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 opera-
tions or when the appliance will not be used for an
extended period.

A Regularly check that the electrical cable is in
tactand not crushed: if a fault is 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 pre-
vents 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 switching off the appliance,
some parts of the appliance maintain extremely high
temperatures! Before cleaning the appliance, wait until
it has completely cooled down.

Ifsome particularly acidic substances (forexample,
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.

o



OYEPEAHOE TEXOBCNYXMUBAHUE

MAINTENANCE SCHEDULE

He TpebyeTca Kakoe-nnbo TexobcnyKnBaHue ycra-
HOBKW, 3@ NCKITIOYEHVEM OYNCTKN.

OYUCTKA

MoBepXHOCTN M3 HepXKaBelLwWen cTanu: nc-
Mosib30BaTbh MAMKY TPAMKY, C/Ierka CMOYEHHYIO
crneuyanbHbIM HENTPabHbIM MOIOLLIM CPEeACTBOM
WA TOPAYMM YKCYCOM: /1S MOPAAKA NCMOSb30Ba-
HUA NPOAYKTOB OYMCTKM C/Ie0BaTb YKa3aHUAM
N3roToBUTENA.

Pyuka: pyuka He JO/IKHa CHUMATbCA CO LITHIPS,
Ha KOTOPOM OHa MOHTMPOBAHA, AJ1A €€ OUNCTKU
MNCNOJMIb30BaTb MArKYIO TPAMKY, C/lIerka CMOYEHHYI0
crneuranbHbIM HENTPaATbHbIM MOKOLLMM CPeACTBOM
(ana nopsagKa NCNosib30BaHNA NPOAYKTOB OUNCTKN
CnefoBaTb yKa3aHMAM U3roToBUTENA).

No regular maintenance is required for the hotplates
except cleaning.

CLEANING

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

Knob: the knob must not be removed from the pivot
on which it is attached: in order to clean it, use a soft
cloth dampened in neutral detergent: (follow the
manufacturer’s instructions on the use of the cleaning
products).

Y6eaunTbcAa B OTCYTCTBUM NPOCaYNBaHNA MO- A Ensure that the detergent has not remained

lOLLEro CPeacTBa Mog pyuKy.

Mocne ouncTkM pyykn ybeamntbca B TOM, UTO
OHa C/lyyaliHO He 6Oblna cMelleHa C NONOXeHNA
“0 - BbIK/lOUEHO".

peweTKa: nocne MCnonb3oBaHUA NOAOXKAATb,
yTOObI peLleTka cTana Tension (Mpu NOTHOM OXJ1aX-
AEHUN peLlleTKN OYNCTKa CTaHOBUTCA 3aTpyaHU-
TeNbHOWN), BbIHYTb €e 13 rHe3ga 1 npoTepeTb LeT-
KOW, ropsAYen BoAon N yHNBEPCanbHbIM MOIOLLNM
CpeacTBOM AnA nocyfbl. TwaTtenibHO NPONOsIoCcKaTbh
1 OCYLUNTb, @ 3aTeM YCTaHOBUTb B rHe3[0 (puc. 10).

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: after using the grill, wait until it has cooled down

(if it cools down completely, cleaning is made more
difficult), remove the grill from its housing and scrub
itusing a brush, hot water and washing-up detergent.

20



A He nonyckaeTca ncnonb3oBaHue yCTPONCTBA
6e3 peweTKku. [Mpy CHATUN peLLIeTKM BbIK/oUaTeb
npepbiBaeT PYHKUMOHMPOBAHVE YCTPOMCTBA.
Mepuoanyeckn pekoMeHAYyeTCA NPOTMPATb YyryH-
HYIO peLleTKy (Korga oHa cyxas) TPAMKOW, cnerka
CMOYEHHOW ONIMBKOBbBIM MACJ/IOM.

He ponyckaeTtcs ee Molika B NOCYLOMOEYHOW Ma-
WnHe.

O6ecuBeumnBaHmne YyryHHON peLlleTkm npeactaBna-
eT cobow ABneHne, obycnosrieHHOe HOPManbHbIM
1CMosib3oBaHNeM 060pPyAOBaHNA, U He CKa3blBaeT-
CA Ha 3KCMyaTaUMOHHbIX XapaKTepucTnKax

+ @MKOCTb ANA NnaBoBbIX KamHen: (puc. 11) cHATb
peweTKy (1) n KpbILKY (2), TOAHATb HarpeBaTenb-
HbI anemeHT (7), yaanntb NnaBOBble KaMHWU, 13-
BNeYb eMKOCTb (3) 1 BbIMbITb €e ropAaYern BOAON
MOHOLLMM CpeacTBOM Ana nocyabl. [Npononockatb,
OCYLWMWTb N BHOBb YCTaHOBUTb B FTHe3[0: BHOBb
3aMo/IHUTb JTaBOBbIMU KaMHAMU WX 3aMEHUTD,
€CJIN OHW CTAHOBATCA TEMHOTO LiBETa, TO €CTb NPOo-
MUTAHHbBIE XXNPOM.

A We do not recommend using the appliance

without the grill. When the grill is removed, a switch
interrupts appliance operation.

Rinse the grill and carefully dry it. Place it back in its
housing (fig. 10).

We recommend passing a cloth lightly dampened with
olive oil over the cast iron grill (once dry).

We do not recommend placing the grill in the dish-
washer for cleaning.

Discolouring of the cast iron grill is normal and ex-
plained by daily wear and tear; it does not affect the
operation of the appliance.

lava stone tray: (figure 11) remove the grill (1) and
the cover (2), disconnect the power supply (7), remove
the lava stone, extract the tray (3) and wash it with
hot water and washing-up detergent. Rinse, dry and
replace: refill the tray with these same lava stones, or
replace them if they have turned a dark colour, an
indicator that they are clogged with fats.

NEPNOADbI BE3OQENCTBUA

Ecnu Bbl HamepeBaeTecb He UCNOJIb30BaTb BaPOUHYHO

NOBEPXHOCTb Ha NPOTAXEHUN ANNTENbHOrO Nepuoaa

BpemeHu (bonee 2-3 Hepenb):

+ MPOM3BECTM TWATENIbHYI0O OUMCTKY MOBEPXHOCTH,
cnepya ykasaHuAM crneunanbHOW rnasbl;

+ OTCOEAVHUTb BUJIKY NIEKTPONUTAHNSA
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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 instruc-

tions in the respective chapter;

- disconnect the electric power supply plug.



YTUNU3ALUANPU3ABEPLLEHNA CPOKA CJTYXBbl

END-OF-LIFE DISPOSAL

Cumeon nepeyepKkHymoli KOp3UuHbl, Npu-
s8edeHHbIl Ha u3denuu, yKasoieadem Ha mo,
4ymo o6pabomka omxo008 3/1eKmpu4ecKo-
20 U31eKmpoHHo20 o6opydoearus (RAEE)
00/IXKHA ocywecmensamoecsi omoesibHo om
o6wjux omxo0oe, makum obpazom, Ymobel umems
803MOXHOCMb NPOBedeHUs cneyuanbHbix onepayuli
0/14 UX N0OBMOPHO20 UCNOJIb30BAHUSA, UNTU Cheyu-
anvHol o6pabomku 0218 yoasneHus u ymunusayuu
6e3onacHbIM cnoco6om umerouyuxcs 8peoHbIX 0N
oKpy><atoujeli cpedbl euyecmea u usesie4eHuUs Mame-
puanoes, noonexauwyux nepepabomke.
Mosmomy e Umanuu RAEE 0onxHbl nepedasamscs
8 cneyuanvHbie c6opoyHbie yeHMpbl. Kpome moezo,
npu npuo6pemeHuu H08020 060py00BAHUSA, MOX-
Ho nepedamb RAEE 8 maza3uH, Komopbili 00/1eH
u3sAMb ux Ha 6e3eo3me3dHoli ocHose. HecaHKyu-
OHUPOBAHHVIU unu Hecoomeemcmaytouyuli 8b16poc
o6opyodoeaHus obycnasenueaem npumeHeHUe CaHK-
yuti, npedycMompeHHbIx 0elicmeyroujum 3aKOHOM.

o

A Mepen yTunusauvein npnbopa, BbIBECTU €ro
13 CTPOA NYTEM YAANEHUSA WHYP NUTAHNA.

NOCNENPOAAXHASA NMOAAEPXKKA

Barazza srl rapaHTupyet Bam MakcrMmanbHyto nog-

LEPKKY B Cllyyae BO3HVKHOBEHUA TEXHUYECKNX NN

Apyrux npobnem.

MopAapok AencTBUI B Ciyvyae HEMCNPaBHOCTU

MNepepn Tem Kak cBA3aTbcA ¢ CepBUCHOM cny»bon

peKOMeHAYeTCA BbIMOMHUTbL CnefyloLne onepayumn:

+ MPOBEPUTb HANMUME SNEKTPOIHEPTUN;

+ OnpefenuTb JaHHble Meyn, yKasaHHble Ha NacropTHOM
TabnmuKe (NONoOXeHne NacnopTHON TabnnuKmM - cm.cTp. 21);

« OTMETUTb JaTy NpuobpeTeHMA 060pyaOBaHNA.

Ecnu obopyoosaHue Haxooumca He 8 UImanuu,
Heobx00UMO npudepxu8amaecsa 0elicmayrouwux
Hopm coomeemcmaytowjet CmpaHsl.

BHumaHue! B oxxnpaHum peweHna npo-
6nembl Lenecoo6pasHo He NCNONb30BaTb 060pYy-
AOBaHMe N OTCOeAVHUTb ero oT eKTpoceTu. He
NbITaTbCA OTPEMOHTUPOBATb WV N3MEHUTb 060-
pyAoBaHMe: 3TO 06ycnaBnnBaeT yTpaTy rapaHTumn
1 MOXKET 6bITb O4YeHb OMaCHbIM.

3anpawmnBaTb NCMOSb30BaHMA TONbKO ¢up-

MEHHbIX 3aMacHbIX YacTel: UCMOMb30BaHMe

KOMMOHEHTOB, OT/INYAIOLLMXCA OT NPEAO0CTaB-
NeHHbIX M3roToButenem, NpuBoAMUT K yTpaTe rapaHTum
1 MOXeT HaHeCTU yLwep6 noaam 1 camomy obopyno-
BaHMIO.
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The crossed bin symbol on the product indi-
cates that the waste arising from electrical
and electronic equipment (WEEE) must be
handled separately from undifferentiated
waste, so that it can undergo special opera-
tions 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 a new appli-
ance, you can hand the WEEE over to the shopkeeper,
who is required by law to collect it for free. The un-
lawful or incorrect disposal of the product entails
the application of the penalties provided for by the
applicable legal regulations in force.

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

o

& Before disposing of the appliance, render it unus-
able by removing the power cord.

AFTER-SALES SERVICE

Barazza srl ensures 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.

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 Guaran-
tee and may cause personal injuries or damage the
appliance.
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