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FOOD STEAMER USC-180

Thank You for buying this UNIT product!

READ ALL THE INSTRUCTIONS BEFORE USING.

CONTENTS OF THE INSTRUCTION MANUAL
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Read these instructions before use and keep them safe.
If you pass the appliance on, pass on the instructions too.
Remove all packaging, but keep it until you are satisfied that the product is working.
You may find a plastic label on the product, listing its features — peel this off.

IMPORTANT SAFEGUARDS

When using electrical appliances, follow basic safety precautions, including the following:

1. Don’t put the mains lead, plug, or base unit in water or any other liquid. Don’t use the steamer
in the bathroom or near any source of water, and don’t use it outdoors.

2. The steamer should be used by or under the supervision of a responsible adult.

3. Don’t put frozen meat or poultry in the steamer — defrost fully before use.

4. Fill the reservoir up to, but not over, the max mark (890 ml). If you overfill, boiling water may be

ejected, and you may damage the steamer.

Don’t touch the hot surfaces of the base unit, Lid (1), Baskets (2), Rice Bowl (6), or juice tray.

6. Use oven gloves or a cloth when lifting the Lid (1), Baskets (2), juice tray, or Rice Bowl (6), and
lift them only by the handles.

7. Don’t reach over the top of the steamer. Steam will escape from the vents, the Baskets (2), and
the base unit.

8. Keep hands, arms, face, etc. clear of the escaping steam when lifting the Lid, (1) Baskets (2),
juice tray, or Rice Bowl (6).

9. Position the steamer on a firm, level, heat resistant surface, close to a power socket, and out of
reach of children.

10. Don’t let the mains lead hang over the edge of the working surface, where it might be caught
accidentally or tripped over, especially if there are children about.

11. Don’t use the steamer near or below curtains, shelves, or cupboards, as the escaping steam
may damage them.

12. Don’t line the baskets with paper, foil, etc., as this will block the steam holes.

13. Don’t cover the steamer during use.

14. Don’t place the steamer on or near a hotplate, hot hob or burner, and keep the mains lead away
from hot surfaces.

15. Unplug the steamer from the power socket when not in use, before moving and before cleaning.
Let it cool down fully before cleaning and storing away.

16. Don’t use accessories or attachments other than those supplied by the manufacturer.

17. Don’t use the steamer for any purpose other than those described in these instructions.

18. Don’t operate the steamer after it malfunctions or if the mains lead or plug is damaged. There are
no user-serviceable parts. It must be returned for repair or replacement in order to avoid hazard.

19. Household use only.

o

KEEP THIS INSTRUCTION MANUAL.
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PARTS DESCRIPTION
1. Lid

2. Steam Basket

3. Removable Grid
4. Drip Pan

5. Steam Ring

6. Rice Bowl

7. Water Filling Hole
8. Water Gauge

9. Timer

10. Separator

PREPARATION

1. Put the base unit on a firm, level, heat-resistant surface, close to a power socket, and out of
reach of children.

2. Steam will escape, so don’t put it near curtains, under shelves or cupboards, or near anything
that might be damaged by the escaping steam.

3. Shorten the mains lead by winding excess lead round the cord storage area underneath the
base unit.

4. Have dinner plates or a tray handy to put the Basket (2) on afterwards, as they’ll drip. This would
be a good time to set out serving spoons, tongs, etc. for emptying the baskets. Check the loca-
tion of the oven gloves (or have a cloth to hand).

5. Fit the steam tube round the element.

Filling the reservoir

1. Fill the reservoir to the max mark (890 ml) with the boiling water. This will give up to 40 minutes
steaming, enough time for most foods. If you need to cook for a longer period of time than 40
minutes, top up the reservoir every 20 minutes or so.

2. Don’t add anything to the water. Seasonings, marinades, etc. may damage the surfaces of the
reservoir and element.

Topping up

If you intend to steam for more than 40 minutes, top up the reservoir every 20 minutes or so, or when
the water level sinks to about half.

e Pour it slowly into the reservoir via the base unit handles.

e Keep an eye on the Water Gauge (8) — don’t let it get above max.

e Pour slowly to avoid splashing.

The juice tray
The juice tray protects the reservoir and heater from juices produced by the cooking foods. If these
get into the water in the reservoir, they may damage the element and the surfaces of the reservoir.

Filling the baskets

1. Put the juice tray on top of the reservoir, then for:
1 Basket (2) — fit the bottom Basket (2) (the smallest) on top of the juice tray, then put food into
the Basket (2).
2 Baskets (2) — put the second Basket (2) on top of the bottom Basket (2), so the rim on its
underside fits inside the wall of the bottom Basket (2), then fill it.
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To allow the steam to circulate:

a) Pack food loosely in the Baskets (2).

b) Whenever possible, use single layers of food.

c) Leave spaces between the pieces.

d) When layering food in a Basket (2), leave spaces between the pieces in each layer.

For uniform cooking:

a) Try to cut all pieces of food in a Basket (2) to roughly the same size.

b) Put larger pieces, or food with long cooking times, close to the reservoir.

c) Put smaller pieces, or food with short cooking times, further from the reservoir.

d) Don’t worry much about overcooking — steaming is a relatively gentle cooking method and a few
minutes extra generally won’t matter

NB: Juices from the upper Basket (2) will drip into the Drip Pan (4) below. Don’t put delicate flavours
below strong flavours, or vegetables beneath greasy foods.

Steaming

1. Putthe Lid (1) on top, so that its rim fits outside the wall of the topmost Basket (2).

2. Plug the base unit into the power socket, switch the socket on, if switchable, and turn the timer
to the required time (up to 60 minutes).

3. The power-on light at the bottom of the water level indicator will come on and will remain on until
the timer returns to 0.

4. When the timer returns to 0, steaming has finished, the steamer will switch itself off, and the
power-on light will go off. The timer is clockwork, not electronic, so it may tick for a bit after
steaming has finished.

Over 40 minutes

If you intend to steam for more than 40 minutes:

a) either keep an eye on the water level and/or the timer, and top up the reservoir with boiling water
at about the half way mark.

b) or set the timer for half the steaming time, then the bell will alert you to top up the reservoir.

Whole chicken

To steam a bulky item, such as a whole chicken, go to 10 (a) above, then:

a) Sit the chicken in the bottom Basket (2).

b) Look at the base inside the second Basket (2).

c) Press the retaining clips in towards the centre of the base.

d) Lift the base out.

e) Fit the second Basket (2) on top of the first.

f) Fitthe Lid (1) to the second Basket (2).

NB: Don’t remove the base from the bottom Basket (2). Putting food in the juice tray is not a good
idea.

Boiling dry

e Don’t worry — we thought of this and fitted a thermostat.

e It’s still not a good idea, as you lose control of the cooking process, but it needn’t be a disaster.

¢ If the event of a boil-dry occurre the thermostat will cut off the power to the element, but the power-
on light will remain on.

e The thermostat will cycle on and off until you remember to add water, or until the timer returns
to 0 and switches off.
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Turn the timer to “0”, let it cool for a couple of minutes, then top up with boiling water and start
the timer.

When calculating the time needed, allow for the whole of the time already spent steaming, and
part of the time between running dry and restarting, as the cooking process will not have
stopped immediately the reservoir ran dry.

If you watch the cooking process, there’s no reason why the rescue operation shouldn’t be
100% successful.

If it isn’t, then a piquant sauce should do the trick — try something with lemon or lime in it first. If
all else fails, ginger, garlic, or chilli will hide absolutely anything.

Emptying

When the timer returns to 0, the bell will sound, the power-on light will go out, and the steamer
will switch off.

Unplug the base unit from the power socket.

Everything will be hot — use oven gloves or a cloth — use the handles.

Steam will escape from the Baskets (2) — keep hands, face, etc. away from the area above the
steamer. Don’t lean over it.

When lifting the Lid (1), angle it to direct steam away from your body.

Lay the Lid (1) on a plate or tray.

Lift off the Baskets (2) and set them down on plates or a tray before serving.

Take care when removing the juice tray — apart from being very hot, the juices are likely to stain
if spilt.

Any water remaining in the reservoir should be left to cool, then poured via one of the handles,
to avoid getting the timer switch or mains lead wet.

Timing

a)
b)

c)

The times given in the cooking guide on page 9 are for a single layer of food in the bottom Basket
(2), used on its own. You will need to extend these times:

if two or three baskets are used, as the same amount of steam is having to heat a greater volume
of food;

if a particular food is cooked in the second or third Basket (2). Generally speaking, the further
the food is from the element, the longer it will take to cook;

if food is layered within a Basket (2).

You will need to experiment to find the times and positions which suit your favourite foods and
food combinations.

Fish is cooked when it appears opaque and can be flaked easily. Cook meat until the juices run
clear. Leaf vegetables should be cooked as little as possible, to keep them green and crisp.
Plunging into iced water will stop the cooking process (plunging the food, that is).

The rice bowl

When cooking rice, add water to the Rice Bowl (6) in addition to the water in the reservoir. The
volume of water added to the Rice Bowl (6) should be roughly one and a quarter times the volume
of the rice.

Put the Rice Bowl (6) in the topmost Basket (2). Juices from other foods will alter the flavour of
the rice, and the additional liquid may make the rice mushy.

The separator (10)
This fits across the centre of the smallest Basket (2), although it can be used in any of the
Baskets (2).

6
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Vegetables

Artichokes, fresh

2-3 medium sized

40-45 minutes
(top up the reservoir)

Asparagus 400 g (11b) 15 minutes
Beans, green 400 g (11b) 18-20 minutes
Broccoli 400 g (11b) 15 minutes
Brussels sprouts 400 g (11b) 15-18 minutes
Cabbage 1 head, cored and cut | 20 minutes
into eighths
Carrots, sliced 400 g (11b) 15 minutes
Cauliflower 1 head, cored 15 minutes
Corn on the cob, fresh 15 minutes
Courgettes, sliced 400 g (11b) 10 minutes
Mushrooms, fresh 200 g (1/21b) 10-13 minutes
Peas, green, shelled 400 g (11b) 12-15 minutes
Peppers, deseeded & sliced 1 whole pepper 10 minutes
Potatoes, white, all purpose, peeled & chopped | 900 g (2 Ib) 20 minutes
Potatoes, new, whole 10-12 20-25 minutes
Spinach, fresh 2509 (1/21b) 10 minutes

Meat and poultry

Whole chicken (unstuffed)

| upto 1.5 kg (3 Ib)

| 60-70 minutes

Don’t try to steam a chicken weighing more than 1.5 kg, its size will prevent the steam from circulate
properly and it may not cook fully, and don’t stuff the chicken. Top up the reservoir after about 30 minutes.

Chicken breasts (boneless fillets) 4009 (11b) 20-30 minutes
(depending on size and thickness)

Frankfurter sausages (prick before cooking) 400 g (11b) 15 minutes
Fish and seafood

Mussels, fresh [ 400 g (11b) [ 10-15 minutes

Don’t use mussels that are open prior to ¢ that don’t open after cooking. Steam until the shells
open fully. Discard any that don’t open after cooking.

(thick, plaice, mackerel, trout etc.)

Prawns, fresh 400 g (11b) 6-8 minutes
Lobster tail, frozen 2 pieces 20-22 minutes
Fish fillets, fresh, 6-1 3mm 200 g (1/21b) 10 minutes

Fish steaks, fresh, 19-25mm
(thick, plaice, mackerel, trout etc.)

200 g (1/21b)

12-17 minutes

Rice, cereal and pasta

White rice, 2 servings

200 g with 300 ml water

35-40 minutes

Brown rice, 2 servings

200 g with 300 ml water

45-50 minutes
(top up the reservoir)

Couscous, 2 servings

150 g with 300 ml water

10-12 minutes

Pasta (spaghetti), 2 servings

100 g with 500 ml water

20 minutes

CARE AND MAINTENANCE

Unplug the steamer from the power socket and let it cool down fully before cleaning.

Cleaning

e Wash the Lid (1), Rice Bowl (6), Baskets (2), Separator (10), juice tray, and steam tube in warm,
soapy water, then rinse thoroughly and dry.
¢ We do not recommend using a dishwasher, as this may affect the surface finish of the Baskets (2), etc.

—b—
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Wipe the base unit, inside and out, with a clean damp cloth. Stubborn stains may be removed with
a little washing-up liquid, but make sure you remove all trace of it before using the steamer.
Don’t put the base unit in water or any other liquid.

Don’t use harsh or abrasive cleaning agents or solvents.

Descaling

In time, scale deposits may build up on the interior surfaces of the reservoir and element. These
deposits will impair the efficiency of the steamer, and may shorten its working life.

To descale the reservoir and element, fill the reservoir with 600 ml (1pt) white vinegar, plug it into
the power socket, and set the timer to 20 minutes.

Ensure the kitchen is well ventilated while doing this, as heating the vinegar will give off an
unpleasant smell.

Don’t fit the juice collector, Baskets (2), Rice Bowl (6), or Lid (1).

After the 20 minutes is up, leave it to cool completely, then pour out the vinegar and rinse the
reservoir several times with cold water, to remove all trace of the vinegar.

Pour from the end of the reservoir, to prevent liquid getting to the timer at the front, or the mains
lead at the rear.

Dry the base unit thoroughly.

Don’t use any liquid other than white vinegar, and don’t use a proprietary descaler.

Stacking and storing

The Baskets (2) have been designed to stack, to occupy less storage space than conventional
steamers.

Reverse the order of the Baskets (2). Sit the largest Basket (2) on top of the base unit, put the
middle Basket (2) inside it, then put the smallest Basket (2) inside the middle one. Now put the
juice tray inside the smallest Basket (2) (it’s a tight fit), then turn the Rice Bowl (6) upside down
and put that on top of the juice tray. Turn the Separator (10) on its side and lay it on the Rice Bowl
(6), then put the Lid (1) on top of the lot. The total height is less than 270 mm.

SPECIFICATIONS

Rated voltage: 230V, 50 Hz

Power: 650 W

Lifetime: 1000 cycles, but no more than 5 years from the date of the purchase

The head office of the manufacturer: «UNIT Handelsgesellschaft G.m.b.H.»

131, Gersthofer Str., A-1180, Vienna, Austria

Exported by: «UNIT Electronics (H. K.) Limited»

3905 Two Exchange Square, 8 Connaught Place,
Central, Hong Kong

Made in People’s Republic of China (P.R.C.)

This appliance is to be stored and used under the following conditions: temperature — not less than
+5°C; relative humidity — not higher than 80%; aggressive impurities in the air: not allowable.

As the Manufacturer is constantly working on the improvement of its products, the design and tech-
nical specifications are subject to change without prior notice.

www. unit.ru
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HEYRYKEITIN USC-180

Kiitos, olet uuden laadukkaan UNIT tuotteen omistaja!

Ennen kayttoonottoa poista hoyrykeitin pakkauksesta. Poista pakkausmateriaali myos
hoyrykeittimen kaikien osien pailta (astia, jalusta, lavikot). Pese kaikki hyorykeittimen
irroitettavat osat huolellisesti lampimassa vedessia pesuaineella, huuhtele ja kuivaa.
Lue kaikki ohjeet huolellisesti.

TARKEAA

1. Muista etté sihkélaitteiden kosketus veteen on hengenvaarallista. Al kayts laitetta kosteissa tiloissa tai
paikalla missa on vaara etti laite voi kaatua veteen esim. tiskialtaan vieressa. Al upota laitteen jalustaa
(10), johtoa tai pistoketta veteen tai muuhun nesteeseen alaka pese laitetta astianpesukoneessa.

2. Kayta laitetta erityisen varovaisesti lasten lasna ollessa. Ala anna lasten kayttaa laitetta.

3. Ala pane pakastettua kalaa tai lintua laitteeseen. Anna niiden sulaa ennen ruoan valmistusta.

4. Ala kytke laitetta jos vesisiilid on tyhja. Tayta sailio enintdan MAX tasolle, ei koskaan sen vyli.

5. Varo laitteen kuumia osia laitteen kayton aikana.

6. Palovammojen valttamiseksi ala koske laitteen kuumiin osiin. Kayta patalappuja kasitellessasi
kantta, riisikulhoa ja hdyrytyskoreja

7. Ala kurkota laitteen yli sen kehittaessa hoyrya.

8. Avaa kansi, poista kori pisarasadilio, riisikulho varovasti koska kaytonaikana laitteesta tuleva
hoyry on kuumaa, se voi aiheuttaa kadelle tai kasvoille palovammoja

9. Aseta laite tasaiselle alustalle lahella pistorasia Pida laite pois lasten ulottuvilta sen ollessa kaynnissa.

10. Ala anna johdon roikkua pdydan yli niin, etts laite saatetaan vahingossa vetaa alas.

11. Kayta pitkaa lusikkaa tai kauhaa tarkastaessasi ruokaa valmistuksen aikana.

12. Aseta laite riittavan kauas seinista, verhoista, huonekalusteista, ja muista arka syttymista esineista.

13. Al4 peita laitetta kéytdnaikana

14. Al aseta laitetta tai johtoa alttiiksi kuumudelle Al4 koskaan siirra laitetta, jos siind on kuumaa
vetta tai ruokaa.

15. Aina kytke laite virranverkostosta kayton jalkeen ja ennen puhdistusta. Al4 irrota pistoketta pis-
torasiasta johdosta vetamalla.

16. Kayta vain valmistajan suosittelemia lisatarvikkeita tai varusteita, jotka toimitetaan laitteen mukana.

17. Kayta aina kayttdohjeiden mukaisesti. Laitetta ei ole suunniteltu laitoskayttéon

18. Ala kayta laitetta, jos sen johto tai pistoke ovat vaurioituneet, jos se ei toimi kunnolla, tai jos se
on muutoin vahingoittunut. Vie laite lahimpaan valtuutettuun huoltoliikkeeseen tarkistettavaksi ja
korjattavaksi. Ald korjaa laitetta omin voimin.

SAILYTA TAMA KAYTTOOHJE

LAITETIEDOT (ks. kuva)
1. Kansi

2. Kulho

3. Irrottava lavikko

4. Pisaraséilio

5. Keskihoyrytysastia
6. Riisikulho

7. FErikoisreiat lisavedentaytolle
8. Vesimaaran naytto

9. Ajastin

10. Erottaja
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HYOTYKEITTIMEN KAYTON NEUVOT

Ennen kayttoonottoa

1. Aseta laite kuivalle tasaiselle pinnalle. Kayta laitetta erityisen varovaisesti lasten lasna ollessa.
2. Aseta laite riittdvan kauas seinista, verhoista ja muista pinnoista.

3. Saada johdon pituutta.

4. Kayta patalappuja kasitellessasi kantta, riisikulhoa, hoyrytyskoreja ja muita apuvalineita.

5. Aseta jalustaan (10) pisarasailio (9) ja tarkista etta se asettuu aivan suorasti ja tukevasti.

Ennen laitteen kaynnistysta tarkista etta paikallinen verkkojannite vastaa hyotykeittimen jalustassa
mainittua jannitemerkintaa.

Vedentaytto
1. Lisaa vetta vesisiilioon aukkojen (7 ) kautta. Veden pinta ei saa ylittdd MAX merkkia vesipinnan
naytolla (8).

Huomio! Vesisailioon saa kattaa vain vetta sinne ei saa laittaa mausteita, kastikkeita tai mari-
nadeja, jotka voivat vahingoittaa laitetta.
Vedentaytto kdyton aikana

Kayton aikana voi lisda vetta vesisailioon sivukahvojen kautta. Veden pinta ei saa ylittada MAX

merkkia vesipinnan naytolla (12).

Pisarasailit estaa ruoan valmistuksessa syntyvan mehun vaikuttamisesta sailioon ja kuumennusele-

menttiin. Pisarasailion pois jattdminen voi vahingoittaa laitetta.

Kulhojen taytto

Aseta jalustaan (10) pisararastia (9) ja tarkista etta se asettuu aivan suorasti ja tukevasti.

Kulhojen asetusjarjestys:

yksi kulho: aseta jalustaan pienempi kulho ja pane raaka-aineet kulhoon
kaksi kulhoa: aseta kaksi kulhoa ja pane raaka-aineet ylimpaan kulhoon
Voitte asettaa astioita tarvittavan maaran riippuen laittamanne ruoan maarasta.

e Laita alempaan astiaan ruokatavarat jotka vaativat pitkaa valmistusaikaa.

e Taulukko 1 on opastava, saadaksesi parhaimpia tuloksia kdyta omaa kokemusta tai yksityisko-
htaisia reseptia.

e Jos samalla laaditaan monta ruokalajia ota huomioon ruoka-aineiden kypsymisajajat. Lisaa
nopeammin kypsyvat raaka-aineet nostamalla varovasti alemman astian kantta (kayta patalap-
puja!) ja aseta paalle toinen astia, jossa on raaka-aineet, ja pane kansi paalle.

e Isoa tilaa vaativan ruoan valmistus: voit poistaa ristikot astioiden valilta valmistaessanne tilaa
vaativa ruokaa (kana, ankka, hanhi). Siten kolmen tai kahden eri astioiden asemesta voitte
kayttad yhta tilavaa astiaa. Huomio! Alemmassa astiassa on aina kaytettava ristikkopohjaa.

Ristikon syvennykset ovat tarkoitettu kananmunien keittamiseen.

KAYTTO

1. Tayta vesisailio ja kytke laite sahkoverkkoon.

2. Kaynnista hoyrykeitin painamalla ON/OFF nappia. Adnimerkin jalkeen naytdlla tulee nakymaan : < 0:00 >.

a) Kasiohjaus (ruoanvalmistuksen jakso alkaa valittomasti valmistusajan asettamisen jalkeen).
Paina nappi «SET», naytolla nakyy < 00:45 > (eli valmistusaika on 45 min), sana «<STEAMER»
vilkkuu. Aseta tarvittava valmistusaika painamalla nappia «Hr» (tuntiasennus) ja nappia «Min»
(minuuttiasennus). Ajastimella asettava maksimi ruoanvalmistusaika on 1 t. 59 min. Jos muuta
aikaa ei asenneta viidessa sekunnissa «SET» napin painamisen jalkeen, hoyrykeitin kaynnistyy
automaattisesti ajastimella maaratyksi ajaksi 45 min (tai toiseksi napilla «Hr» (tuntiasennus) ja
napilla «<Min» asetetuksi ajaksi). Hoyrykeittimen toiminnan alkaessaan, sana «<STEAMER» lakkaa
vilkkumasta ja palaa merkkivalo. Huomio: jos hoyrykeittimen toiminnan aikana vesisailio tyhjen-
tyy tai kehittyy vahan hoyrya lisaa vetta aukon (11) kautta (alle maksimitaso).

—b—
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b) Ajastin (ruoanvalmistuksen jakso alkaa ajastimen asettamisen jalkeen valmistusajaksi).
Jos painaa nappia «SET» heti valmistusajan asetuksen jalkeen (tai jos painaa napin «SET» kaksi
kertaa kaynnistyksessa ), naytolle nakyy < 00:00 > ja sana «TIMER» vilkkuu. Aseta haluttu
hoyrykeittimen kaynnistysaika, painamalla nappi «Hr» (tuntiasennus) ja nappi «Min» (minuutti-
asennus). Ajastimella asettava maksimi ruoanvalmistusaika on 12 t. 59 min. Jos toista aikaa ei
asenneta viidessad sekunnissa «SET» napin painamisen jalkeen , hoyrykeitin ka@ynnistyy
automaattisesti.Hetken kuluttua siita kun ajastimelle on asetettu aika sana «TIMER» lakkaa
vilkkumasta ja ruoanvalmistus alkaa (naytolle nakyy sana «STEAMER>» merkkivalo palaa).

c) Lampimanapitotoiminta: ruoanvalmistuksen paatyttya aanimerkki kuuluu (5 kertaa) ja merkkivalo
sammuu. Naytolle nakyy «KEEP WARM» ja kaynnistyy automaattinen lampimanapitojarjestelma
maksimiaika 12 tuntia Lammittelyajan paatyttya kuluu aanimerkki (3 kertaa) ja laite kytkeytyy pois
automaattisesti.

3. Tyhjana kaynnistymisen suoja: laite on varustettu tyhjana kaynnistymisen suojalla. Jos yritat
kaynnistaa keittimen tyhjana, siina tapauksessa kuuluu pitkd aanimerkki ja palaa merkkivalo.
Ajastin pysahtyy. Lisaa vetta vesisailioon, paina nappia «SET» ja laite jatkaa toimintaa.

4. Kayton jalkeen kytke laite pois paalta ja irrota pistoke pistorasiasta. Kayta pannulappuja, jos otat asti-
at pois keittimesta heti sammuttamisen jalkeen. Pane astia lautaselle ja anna nesteen valua. Jos kaytit
riisikulhoa, poista se varovaisesti nostamalla kahvoista. Ennen Oljypisara-astian poistamista ja
hoyrykeittimen siirtdmista sailytystilaan odota, etta laite on jadhtynyt taydellisesti.

NEUVOT RUOANVALMISTUKSEEN HEYRYKEITTIMESSA

Vihannekset

e |eikkaa kaalinkanta kukka- , parsa- tai valkokaalista.

e Valmistettaessa ruokaa lehtivihanneksista aseta ajastin minimiajaksi, koska em. vihannekset
menettavat nopeasti variaan.

e Lisaa suola ja mausteet vihanneksiin vasta sen jalkeen, kun ne ovat poistettu hoyrykeittimesta.

e Pakastevihannekset voi asettaa hoyrykeittimeen sulamattomina.

Riisi / Ryynit
¢ Riisi valmistetaan erikoiskulhossa lisaamalla tarvittava maara vetta.

Kala ja merituotteet

e Kalan kypsyys varmistetaan koettamalla irtoavatko ruodot helposti.

e Pakastettu kala voidaan asettaa hoyrykeittimeen sulamattomana lohkottuna osiksi.

e Lisataksesi kala-aterian herkullisuutta, laita kalan paalle sitruunan pala ja lisda kasviksia.

Liha ja kotilinnut

e Edella mainittujen ruokatavaroiden valmistuksessa rasva sulaa taysin. Kayta vain paistopalat,
leikkaa rasvaosat pois.

e Lihaan ja kotilintuun voidaan lisata ennakolta kastikkeita ja etikkaliemia.

e Pida lihaa hoyrykeittimessa tayskypsyyteen asti. Tarkistaessanne kypsyytta puhkaiskaa liha
keskelta veitsella.

e Lihalle tai kotiluntuille voi lisata kasviksia.
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Vihannekset

Artisokka, tuore 2-3 keskikokoinen 40-45 min
Parsa 400 g 15 min
Pavut vihreat 400 g 18-20 min
Parsakaali 400g 15 min
Brysselinkaali 400g 15-18 min
Kaali 1 kupu, jaettu 8 osaksi | 20 min
Porkkana, viipaloitu 400 g 15 min
Kukkakaali 1 kupu 15 min
Maissi tuore 15 min
Mantelikurpitsa , viipaloitu 400 g 10 min
Sienet, tuoreet 200 g 10-13 min
Herne, vihrea 400 g 12-15 min
Paprika, viipaloitu, ydinainetta 1 kpl. 10 min
Perunat, kuorittu ja leikattu 900 g 20 min
Perunat kuorimaton 10-12 20-25 min
Pinaatti, tuore 250 g 10 min
Liha ja kotilintu

Kananpoika (paloittelematon) | alle 1.5 kg [ 60-70 min

Ala valmista yli 1.5 kiloa painavaa kananpoikaa,

koska hdyry ei voi kiertaa vapaasti laitteessa ja

ruoka voi jaada kypsymattomaksi. Lisaa vetta vesisailioon 30 minuutin kuluttua valmistuksen alusta.

Kananrinta (nahka poistettu , ilman luita) 400 g 20-30 min
(valmistusaika riippuu palojen paksuudesta ja koosta)

Nakit, olutmakkara) 400 g 15 min
(pista reikia moneen kohtaan ennen valmistamista)

Kala ja merituotteet

Sinisimpukkaat, tuoreet [ 400 g [ 10-15 min

Valmista laitteessa vain sulkeutuneita sinisimpukoita. Valmiit sinisimpukat taytyy olla avoimia.

Ald syd simpukoita jotka jaivat kiinni!

Katkaravut, tuoreet 400 ¢ 6-8 min
Hummerin liha pakastettu 2 kpl 20-22 min
Kalan filee, tuore, 6-13 200g 10 min
kampelan, makrilli, kirjolohi jne.

Tuoreet kalan palat 19-25 mm 200 g 12-17 min
kampelan, makrilli, kirjolohi jne.

Riisi, suurimot, makaronit

Valkoinen riisi, 2 annosta 200 g per 300 ml vettéd | 35-40 min
Ruskea riisi, 2 annosta 200 g per 300 ml vetta | 45-50 min
Kuskus, 2 annosta 150 g per 300 mlvetta | 10-12 min
Spagetti , 2 annosta 100 g per 300 ml vetta | 20 min

HUOLTO JA PUHDISTUS

Ennen laitteen puhdistusta irrota laite verkkovirrasta ja odota sen jaahtymista.

1. Ala puhdista laitetta hankaavilla aineilla / vélineilld. Hankausaineilla, metallilankasienella,
syovyttavilla tai hankavilla puhdistusaineilla — soodalla tai valkaisuaineella.

2. Ala upota laitteen jalustaa veteen! Kaada kulhoon lamminta saippuavettid ja puhdista laite
kostealla liinalla, lopuksi kuivaa huolellisesti. Laitteen kansi, astia, ja kouru ovat helpointa
puhdistaa lampimassa vedessa kaytattden mietoa pesuainetta. Huuhtele osat puhtaassa

vedessa ja kuivaa.

12
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Kaada vesisailioon jaanyt vesi pois jokaisen kayton jalkeen.

Kuivaa kaikki laiteen osat puhdistuksen jalkeen.

Joka 7-10 kayton jalkeen (tarvittaessa) puhdista laite kalkkikivista seuraavasti:

Tayta vesisailio etikalla maksimi tasolle. Kalkkikivipuhdistuksessa ei saa kayttaa kemiallisia liuoksia.
Kytke laite verkkovirtaan. Kalkkikivipuhdistuksen aikana ala pane alustalle irrottavia osia
(kuomu, astiat, lavikot ja kansi). Aseta ajastin 20-25 minuutiksi. Jos kiehuva etikka loiskuu
jalustalle, irrota pistoke pistorasiasta, kytke ajastin pois paalta, odota kunnes laite jadhtyy, kaada
pois vahainen maara etikkaa.

e Kun aanimerkki kuuluu, irrota pistoke pistorasiasta. Ennen kuin kaadat pois etikan, odota
kunnes laite on taysin jaahtynyt. Huuhtele vesisailio monta kertaa kylmalla vedella.

¢« 1AW

TEKNISET TIEDOT

Jannite: 230V, 50 Hz

Teho: 650 W

Kestoaika: 1000 jaksoa, mutta enintaan 5 vuotta ostopaivasta

Oikeus muutoksiin varataan. Laitteella on kahden vuoden takuu.
Maahantuoja:

UNIT Scandinavia

Tornatorintie 3

48100 Kotka

Puhelin: 05-340 0605

www.unitscandinavia.fi
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NMAPOBAPKA USC-180

Bnaropapvm Bac 3a nokynky nspenusa ¢opupmbl UNIT!

Buumanume! Mpu nokynke uagenusa dpupmol UNIT Bbl AOMKHBI NONYy4YUTb OT NpoAasua
3anoJiIHeHHbIV rapaHTUHbINA TanoH. ToNbKO Npu ero Hann4ymm Bel cMOXXeTe BOCNOoJ1b30BaTbhCA
rapaHTuen NPou3BOAUTESIS BO BCEX CEPBUCHbIX LieHTpax 6biToBo TexHuku UNIT.

MEPEA UCMOJIb3OBAHUEM NPUBOPA BHUMATEJIbHO NMPOYUTAMTE BCIO
MHCTPYKLUMUIO U COXPAHUTE EE HA BECb CPOK 3KCIMJTYATALUA.

Ecnu Bbl npuaepxuBaeTech AMeTbl UM He nobute 6aoga ¢ 60bWLKMM CcoaoepXXaHUEM XMPOB —
naposapka UNIT USC-180 nomoxeT Bam npurotoBuTb HEXHbIE HekanopuiiHbie 6noaa. MNpu Bapke
npPoAyKTOB 00bIYHBIM CMOCOOOM BOMLLUMHCTBO BUTAMMHOB 1 MUHEPasIbHbIX BELLECTB PacTBOPSOTCS
B BOJE, a NPY UCMNONb30BaHNN NapoBapKy Baluv 6511042 COXPaHAT BCe Noe3Hble BeLecTsa.

HasHauyeHue npubopa
Mpunbop npeaHazHavyeH ajis TensnoBo 06paboTKY NULLM FOPSHUM NapPoM.

COAEP>XAHUE MHCTPYKLIUU MO 3KCMJTYATALLUN

OCHOBHbIE MEPbBI BESOTACHOCTMU ...t 14
ONMUCAHUE TIPUBOPA. ... e 15
OKCTTYATAUMA TIPUBOPA ... 15
YXOL MTHUCTKA Lo eanee 19
OCHOBHbIE TEXHUYECKUE XAPAKTEPUCTUKW .....oooviiiiiiiiiiic e 19

Mepepn ncnonb3oBaHveM npubopa ocBoboauTe BCe vacTu naposapku (Yawy (2), ocHoBaHue,
PeweTkn (3)) oT ynakoBoYHOro matepmana. TwaTesibHO BEIMOMTE BCE CbeMHbIe HacTy NapoBapku
B TEMI0M MblJIbHOM BOAE, CMONOCHUTE 1 BbITPUTE HACYXO.

OCHOBHbIE MEPbI BEBOIMNACHOCTU

Korpga Bbl ncnonb3yete anekTpuyeckunini npubop, cobnoaarite OCHOBHblE Mepbl 6Ge30MacHOCTH,

BKJIlOHas cneayowme:

1. [nga 6e3onacHocTy Bawei 1 okpyXatoLwmx NOMHUTE, YTO JIt0O0MN KOHTaKT 371eKTPONpubopos ¢
BOAOV onaceH! 3anpewaeTcs ncnosib3oBaHne npubopa B MecTax NoBbILLEHHOM BAAXHOCTU 1
Tam, roe OH MOXET Ciy4yalHO ynacTb B BOAY, Hanpumep, OKOJI0 pakoBWHbI. Hukorga He
norpyxarTe OCHOBaHWe B BOLY U HE MOITE ero B NOCYAOMOEYHOM MaLlnHe!

2. Korpa Bbl ucnonb3yete anekTpuyeckuii npubop, 0CobeHHO B MPUCYTCTBUM OETEN, Bceraa
cobnopaniTe OCHOBHbIE Mepbl 6e30MacHOCTU. 3anpeLaeTcs akcrnayatauus npubopa AeTbMU.

3. He knagmte B MapoBapky 3aMOPOXEHHYI0 pbiOy mnan ntuuy. Bceroa pasmopaxwuBainte atu
NPOAYKTbl Nepen, NpUroToBAEHNEM.

4. Hwukorpga He BktovanTe npnbop, ecnuv pe3epByap A5 BoAbl NyCTon. 3anonHsainTe pe3epsyap Ao
oTmeTkn “MAX”, Hukorga He npeBblLlaiTe 0TMETKY MakCMMalbHOrO YPOBHS.

5. Byabre BHUMaTeNbHbI! HekoTopble YacTu Nprubopa CULHO HAarpeBalnTCs BO BPEMS 3KCMyaTaumm.

6. Bo usbexaHue 0XOro, He npukacamTecb K HarpeTbiM getanam npuoopa! Mcnonbayite
cneumanbHble MPUXBATKMU.

7. He HakpbiBariTe Kpblwky (1) napoBapku, Tak kak Yyepe3 BEeHTUNSLMOHHbIE OTBEpPCTUS OyaeT
BbIXOAUTb FOPAYMIA nap.

8. Mpwu oTkpbITUK Kpbilwiku (1), cHATUK KOP3WH, MNMoanoHa ana coopa coka (4), Hawwm (2) ana puca
OybTe OCTOPOXHbI, TaK Kak ropsiumii nap MOXeT 00Xeub PyKu Uiam nuo.
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Pacnonarante napoBapky Ha CyxOi POBHOM MOBEPXHOCTWU, Heganeko OT CETEBON PO3ETKU.
BynbTe 0COBEHHO OCTOPOXHbI NPKW SKCMyaTauuu npubdopa B NPUCYTCTBUN AETEN.
O6paulaiTe BHUMaHME Ha TO, YTOObI LLIHYP HE CBeLLMBaJICS C Kpas cTona.

Pacnonaraiite npubop Ha A0OCTAaTO4HOM pPaCCTOSAHMW OT Mebenu, 3aHaBeceil U Opyrux
JIErKOBOCMJIAMEHSIIOLLIMXCH NPEeAMETOB.

He knagute Ha Pewetky (3) 6ymary, ponbry u T. n., Tak kak 9T0 nomewaet cBo6ogHOMY
NMPOXOXAEHNIO Napa Yepes crnevumasnbHblie OTBEPCTUS.

. He HakpblBanTe napoBapky B NpoLecce aKkcnayataunm.
.He pacnonaraiite ceTeBoi LIHYp M napoBapky BOAN3U KaKUX-NMOO UCTOYHMKOB Ternna.

He cnenyet pasmelaTb Npubop Ha ropsiyert NOBEPXHOCTU WU HAL OTKPbLITbIM MIIaMEHEM.
Hukorpa He nepemeLLanTe npubop ¢ ropsyelt BOAOW Un NULLEA BHYTPU HErO.

Bcerpa oTtknovainTe npubOp OT CETM MO OKOHYaHWM 3KCMyataumm u nepesn YUCTKOWM.
OTcoeaunHsas npmubop OT CeTu, AePXUTECH 3a BUJIKY, a He 3a LIHYP. [Nepen YMCTKOM 1 nepes Tem
KaK ybpaTb Ha XpaHeHue fanTe Npmbopy OCTbITb.

Mcnonb3yinTe TONMbKO akceccyapbl, MOCTaBAsSiEMble B KOMMJEKTE C Npubopom
WU peKOMEHO0BaHHbIE PUPMO-NPOV3BOANTESNIEM.

Mcnonb3yinte npnbop TOMbKO Tak, Kak ONMCaHO B AAHHOM PYKOBOACTBE MO 3KCMyaTaluu.
Jlioboe ppyroe mMcnonb3oBaHWe, He PEeKOMeHAOBaHHOEe (GUPMOIA-U3rOTOBUTENEM, MOXET
NPUBECTM K NOXapy, yaapy 31eKTPUYECKUM TOKOM MM TPaBMaM OKPYXKaIOLLMX.

3anpewaeTcqd MCNOAb30BaHME anekTponpubopa C BUAUMBIMU  MEXaHUYECKUMMU
NoOBPEXAEHMSAMN (B T. Y. CETEBOrO LUHYPa UV BUNIKK), @ TAKXE NOC/E ero NafeHns nnm Kakoro-
nmbo opyroro nospexaeHus. B atom cnydae obpatutech B cneuyann3mpoBaHHbIi CEPBUCHbIIA
LLEHTP MO PeMOHTY ObiToBOM TexHukn dupmbl UNIT gns ocmoTpa mnu pemoHTa npubopa.
3anpeliaeTca camocToATENbHO pa3burpaTb Npmubop.

Mpnbop NpeaHa3HayYeH TONbKO OS5 UICNOJSIb30BaHNS B AOMALLHMX YCNOBMAX. 3anpeLLaeTcs
akcnnyartaums npnubopa BHE MOMELLEHNS.

COXPAHUTE 3TY UHCTPYKLUMHNIO HA BECb CPOK 3KCIMJTYATALUU NPUBOPA

OMUCAHUE NPUBOPA

1
2
3
4.
5.
6
7
8
9
1

0.

Kpbiwka

Yawa

CbemHas pelwetka

MoppoH pona cbopa kanenb

MapoBoe konbLo

KoHTenHep ang puca

CneumnanbHble 0TBEPCTUS AN nobaBneHns Boapl
LLikana ypoBHS BOAbI

Tanimep

Pazpenutens

SKCMNYATALUA NPUBOPA
NMepBoe ncnonb3oBaHue
1.

2.
3.

PacnonoxuTte napoBapky Ha CyxOW POBHOM NMOBEPXHOCTU. ByabTe 0COGEHHO OCTOPOXHbLI NpK
akcnnyatauumn npubopa B NpUCYTCTBUN AETEN.

Mpurbop fomkeH pacrnonararsCs Ha JOCTAaTOYHOM PACCTOSIHUM OT CTEH, LITOP W AAPYrX MOBEPXHOCTEN.
JnvHy LWHYpa MOXHO YMEHbLUATb NyTeM HaMaTbiBaHUSA €ro B OTCEK A1 XPaHEeHUs LUHypa.
MpuroToBbTE HEOOXOOMMBIE aKCeccyapbl: MPUXBATKM A CHATMA Yawwm (2) / oTKpbITUS
Kpbliwkn (1); WymMoBKy 05 U3BNe4YeHNs NPUroToBieHHoro 6aoaa n T. .

BcTtaBbTe NapoBoe konbLo (5) B OCHOBaHME.

—b—
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Mepepn, noaknoyeHnem npubopa ybeamtechb, HTO napameTpbl 3/1IEKTPOCETU COOTBETCTBYIOT TEM,
KOTOpble yKadaHbl Ha HE OCHOBaHWS MapoBapKu.

HanonHeHue Bopoii

1. HanonHute pesepsyap 4yepe3d CneumnanbHblie OTBEPCTUS (7). YPOBEHb HannMBaemMol BoApl He
[OJIKEH MPEBbILLAaTh MakCUMasibHY0 OTMETKY, 0603Ha4eHHyto Ha LLikane ypoBHs Boapl (8).

2. Haneinte BOogy HenocpeacTBEHHO B pe3epByap. YPOBEHb HalMBaeMoOW BOAbl HE [OOJIXKEeH
npeBbillaTh MakCUMasbHyto oTMeTKy “MAX”, 0603Ha4veHHyto Ha LLikane ypoBHs Boabl (8).

BHumaHme! B pesepByap ons BOAbl MOXHO HanMBaTb TOJMbKO BOAY M HUKAKYIO MHYIO XWOKOCTb;

Henb3s o6aBNSATb B BOAY COJMb, NEPELL, NPSHOCTU, 3€NeHb, MPUMPaBbI.

MononHeHue pe3epByapa A1 BOAbI B NpoLecce aKcnyataummy npubéopa
B npouecce akcnnyataumm Bbl MoxeTe 106aBnsaTb Boay Yepes 60KOoBble pyyku. YPOBEHb HanMBaeMom
BOJbl HE JOJIKEH NPEBbILLIATL MaKCUMasIbHYIO OTMETKY, 0003Ha4YeHHyto Ha LLikane ypoBHS BoAbI (8).

MopnpoH gna coopa kanenob (4)

MopnoH ans cbopa kanens (4) 3awmwaeT pe3epsyap U HarpeeaTesbHbI 3f1IeMEHT OT BO3AeCTBUS
CcoKa, BbIAENSeMOoro n3 npoaykToB B npouecce npurotosnexus. Ecnm MopnonH ansa kanenbs (4) He
Oy[eT YyCTaHOB/IEH, COK, BbIAENSEMbIA B NMpoLecce NpuUrotoBrieHust 61043, MOXET NOBpeauTb
HarpeBaTesibHbIN 3IEMEHT 1 pe3epByap.

3arpys3ka yawu

BcTaBbTe B ocHoBaHue MNoaaoH ans cobopa kanenb (4) n ybeouTech, YTO OH PacrosioXeH CTPOro
rOPM30HTANIbHO W MIOTHO 3akpenneH. 3aTtem, Ans UCNOb30BaHUS:

1 yawa (2): nocTaBbTe Ha OCHOBaHME, B KOTOpOM ycTaHoBneH [loggoH (4), Yawy (2)
(MeHbLUY0 Mo AuameTpy), 3aTeM nonoxmte B Hawly (2) npoayKTbl.

2 Yalwm: yCTaHOBUTE CBEPXY HMXKHEN Hawwm (2) BTopyto Hawy (2) n nonoxure B Hawly (2) npoaykTbl.

CoBeTbl MO UCMOJIb30BaHUIO NapOBapKu

e Bbl MOXxeTe ycTaHaBAMBaTb pa3HOe KoauyecTBO Yaw (2) B 3aBUCUMMOCTM OT ob6bema
npuroTtosnsiemoro 6n04a.

e [lomeLuaiTe B HUXHIO Haluy (2) npoaykTbl 60nee ANUTENBHOMO MPUrOTOBIEHUS.

e Tabnuua 1 HOCWUT CMpPaBOYHbIA XapakTep, ANA OOCTUXEHUS HaUNyylux pPes3ynbTaToB
PYKOBOACTBYMTECH COOCTBEHHBIM OMbITOM WS KOHKPETHBIMU peLenTamu.

e CneumanbHble yrybneHns B pelleTkax npegHasHadeHbl 419 yaoocTea Bapkuy auLl,.

BxnioyeHue

1. Hakpolite BepxHioto Yawy (2) Kpbiwkoii (1).

2. Mopkniounte npubop Kk anekTpocetu. BpaweHuem pydku Tarimepa (9) ycTtaHoBuUTE
HeobxoammMoe BpeMs MpUroTosieHns 6noaa.

3. 3aroputcs CBETOBOM MHOVKATOP, PACMONOXEHHbIN B HUXHEN YacTu LLikanbl ypoBHs BoAabl (8).
CeeToBOW nHgukatop 6yaeT ropeTb B npouecce akcniayaTauuu npubopa, noka Tamep (9)
He BepHeTcs B No3numio «0».

4. Korga Taiimep (9) BepHeTcs B nmo3uvumio «0», cpaboTaeT 3BYKOBOW CUrHan, v npubop BbIKIIOYUTCS
aBTOMATNHECKM.

MpurortoeneHue 6noga (6onee 40 MUHYT)

Ecnu Bam TpebyeTtcs ansa npurotoBneHus 6aiona 6onee 40 MUHYT:

a) Bo Bpems npurotosneHns cnegmte 3a ypoBHEM BOAbI — €C/IM B NPOLECCe aKcnyaTtaunm Boga
B pe3epByape 3aKoH4YMNachb, v BbIAENSETCS COBCEM HEMHOrO napa, nobassTe B pe3epsyap
BoAy Yepes CneumanbHble 0OTBEPCTUS (7) (He BbiLLe MaKCUMasnbHOro YPOBHS).
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b) Bbl Takke MoxeTe ycTaHOBUTb Taiimep (9) Ha MNONOBMHY HEOOXOOMMOro BpPEMEeHU Ans
npuroToBneHns 6nwga, a nocne OTKIYEeHUs napoBapky 000aBUTbL BOAbl B pe3epByap
1 BKNIIOYNTBL NPUOOP BHOBbL Ha Tpebyemoe Bpemst.

MpurotoeneHmne o6bLEMHbIX Gniof,

Bbl MOxeTe cHATb PeleTky (3) mexay HYawamu (2), 4Tobbl NpUroToBmTb 06beMHOE 6111040 (Kypuua,
yTKa, rycb). Takum 06pa3om, BMECTO ABYX OTAESbHbIX Yall, Noay4nTcs ogHa 6onbluas Yawa (2).
BHumaHme! HmxHasa Yawa (2) Bcerga ooskHa MCNoNb30BaTbCS C HUXHEN PeLLeTKON-aHOM.

3awuTa ot BKJIloYeHusa 6e3 BoAbl

Mpnbop ocHalleH YCTPONCTBOM aBTOMATMYECKOro OTK/IOYEHUS HarpeBaTeslbHOro anemMeHTa
npuv OTCYTCTBUM BOAbl B napoBapke. B 9TOoM cnyyae HarpeBaTesibHbIi 3N1€MEHT OTKJIOUYNTCS,
vHOMKaTopHaa namna 6ynet ropetb. Tanmep (9) octaHoBuTcs. Nocne Toro, kak Bbl gobasute
B pe3epByap Boay, Npmnbop nNpoaosixuT padoTy.

BbikntoueHue npubdopa

e [locne okoH4YaHWS BpeMeHu, 3aaaHHoro Ha Tamepe (9), cpaboTaeT 3ByKOBOW curHasn, npuoop
aBTOMATUYECKW BbIKJIIOYUTCS, 1 CBETOBOW MHONKATOP MOracHeT.

e OTCoenuH1TE CETEBOW LLIHYP OT 3NIEKTPOCETH.

e CHumante Yawm (2) cpasy xe nocne oTk/4YeHMs npubopa, npu 3TomM 0053aTeNibHO Mob3ynTech
npuxeaTKamu.

e [loctaBbTe Yawy (2) Ha Tapenky M panTe CTedb XuakocTu. Ecnu Bbl nonb3oBanuvchb
KoHTeliHepom anst Bapku puca (6), To OCTOPOXHO CHUMUTE ee, AepXach 3a PyYKu.

e Ecnu B pesepByape ocTanacb BOAA, Npexae 4em CnuTb ee n3 npubopa, fanTte el OCTbiTb.

e [lepen Tem kak cHaTb lMogmoH ans cbopa kanenb (4) u ybpaTb MapoBapky Ha XpaHeHue,
DOXANTECH MOMHOIr0 OCThbIBaHWS Npubopa.

Ucnonb3oBaHue KoHTeliHepa ans puca (6)

e [lpy NpMroToBAEHUM pUCa, HanenTe BOAY B pe3epByap 1 HeENOCPeaCcTBEHHO B KOHTenHep ong
puca (6). MpumepHoe COOTHOLLIEHWE BOAb! U puca AOSIXKHO ObiTh 1,2 K 1.

e [loctaBbTe KoHTelHEp (6) C pUCOM Ha BEPXHIOIO HacTb MapOBapKu.

Paspenutenn
Mcnonb3ynte Paspenutens (10), ecnn B ogHom Yale (2) roToBATCSH pa3HOPOAHbIE NPOAYKThI.

COBETbI NO NPUrOTOBJIEHUIO BJ1104 B MAPOBAPKE

OBouun

* BbIpexbTe KO4epbKKM N3 LBETHOM KanyCTbl, OPOKKONN 1 0ObIYHOM KanycThbl.

e [lpy NPUroTOBAEHNM NTNCTOBbLIX OBOLLLEN YyCTaHOBAMBaMTe Tanmep (9) Ha MYMHMMANbHOE BPEMS.
e J106aBnsainTe Conb 1 CNELMN B OBOLLM TOJbKO MOCIE TOr0, KaK BbIHY/IN UX U3 NapOBapKU.

e 3amMOpOXeHHbIE OBOLLM HE TPEOYIOT Pa3MOpPO3KM Nnepen, yknaakon B napoBapky.

Puc / kpyna
¢ Puc BapsaT B crieunanbsHom KoHTeliHepe (6) ¢ no6asneHmemMm HeobXoaAMMOro KonmyecTsa BoAbl.

PbiOa n MopenpoayKTbl

e Pbiba cumMTaeTcs roToBOW, €CNV OHA Nerko pasaenseTcs BUSIKON.

e  3aMOPOXEHHYIO pPbliOy MOXHO MOMeLLATb B MapoBapKy, He pasmMopaxuBas, NpensapuTesbHO
pasfgenas ee Ha KYCKU.

e [1ns ynyyweHns BKyca NosIOXUTE Ha pblby KYCOYKM IMMOHA 1 [00aBbTE 3€/eHb.

—b—
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Msico n pomawiHasa nTuua

e Bo BpeMs NpUroToBiEHNS 3TUX NPOAYKTOB B NapoOBapKe BECh XWUP BbiTannvaeTcsa. OTbupaiite
TOJIbKO MOCTHbIE KYCKU, X1P obpe3aiTe.

e B mMfACO 1 NTULY MOXHO NpeaBapuTenbHO A06aBUTb COYChl U MapuHag,

e [lepxunTe MACO B NapOBapKe A0 MNOJIHOM FOTOBHOCTU. [1ns onpeneneHns roTOBHOCTU NPOTKHUTE
MSICO HOXXOM WJTN BUNKOWA.

e B MSICO nnu NTULy MOXHO A006aBUTb 3€NIEHb.

OBowu
APTULLOK CBEXUI 2-3 cpepHero pasmepa | 40-45 muH
Cnapxa 400r 15 MUH
daconb 3eneHas 400r 18-20 muH
Bpokkonu 400 r 15 MuH
KanycTta 6ptoccenbckas 400r 15-18 MuH
KanycTta 1 Ko4aH, paspesaHHblin | 20 MUH

Ha BOCEMb YacTen
MopkoBb, Hape3aHHas NoOMTUKaMmn 400r 15 MuH
LiBeTHas kanycta 1 Ko4aH 15 MuH
Kykypy3a cBexasi 15 MuH
Kabayok, Hape3aHHbIi fosibkaMn 4001 10 MuUH
Ipnbbl cBEXME 200r 10-13 MuH
3eneHbli ropoLlek 400 r 12-15 MmuH
lMepeL, Hape3aHHbIl ToMTUKaMK, 6e3 cepaueBrHbl | 1 LWT. 10 MuH
KapTollka, o4nileHHasa n Hape3aHHas 900 r 20 MyH
KapToLlka He o4uLeHHas («B MyHANPE») 10-12 20-25 MuH
LLInnHaT ceexuin 250r 10 MUH
Msco u gomaluHasa nTuua
LIbinneHok (He pas3aenaHHbIi) | mo 1.5kr | 60-70 muH

He BapuTe B napoBapke LbinaeHka, Becom 6onee 1.5 kr, Tak Kak nap He CMOXeT CBOOGOAHO
LMpKynnpoBaTh B npubope, 1 611040 MOXET He NpoBapuTbes. MNoanerite B pe3epsyap BOAbI
nocne 30 MUHYT OT Ha4yana NPUroTOBEHUS.

KypuHasi rpyaka (ouuieHHas, 6es kocteir) | 400 | 20-30 muH
(BpeMmsi MIPUrOTOB/EHNS TAKKE 3aBUCUT OT TOLLMHBI 1 pa3Mepa KyCKOoB)
Cocucku, capaesibku [ 400 r | 15 Mun

(MPOKONMTE B HECKOJIbKMX MECTax nepe, npuroToBIeHneM)

Pbi6Ga u MOpenpoAayKTbI

Muamm cBexve [ 400 1 [ 10-15 muH

[OTOBLTE B NAPOBAPKE TOMBKO 3aKPbITbie MUAMN. TOTOBLIE K YNOTPEBNEHMIO MUONMN OOMKHbI ObITb
OTKPbITbIMU. He ynoTpebnsinTe B NuLLy MUAUW, KOTOPLIE HE OTKPLIIUCH B MPOLIECCE NPUroTOBNEHNS!

KpeseTku cBexue 400 r 6-8 MuH
Msaco omapoB MOpOXeHoe 2 W 20-22 MuH
Dune pbibbl, cBEXEE, 6-13 MM, 200r 10 MuH

13 kambarnbl, ckymbpumn, dopenn n T.4.

Kyckun cexein pblbbl 19-25 Mmm 200r 12-17 MuH

kambasbl, CKyMOBpuu, dopenu n T.4.
Bnioaa ns puca, Kpyn, MakapoHHbIX U3penui

Benblin puc, 2 nopummn 200 r ¢ 300 mn BOAbI 35-40 MuH
KopwuuHeBhblin puc, 2 nopumm 200 r ¢ 300 mn BOAbI 45-50 MuH
Kyckyc, 2 nopumn 150 r ¢ 300 mn BOAbI 10-12 MuH
CnaretTn, 2 nopuum 100 r ¢ 300 mn Boapl 20 MuH

18
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yXxod nh HUNCTKA

Mpexae 4em NpucTynaThb K YNCTke Nprbopa, OTKIIIOYUTE Ero OT CETU 1 SOXKAUTECH €ro MOIHOr0 OCTLIBAHNS.

1. Henb3a unctutb feTann napoBapky abpasmBHbIMW MaTepuanamm — MeTaNIMYeCKUMU
Moyankamm, Cooon nnm otbenmeaTensamu.

2. Hwukorpa He norpyxarnte ocHoBaHwe B Boay! Haneinte B MWUCKY Tennyld MblibHYIO BOAY U

npoTpute NpMbOpP BAAXHONM TPAMNKOW, 3aTeM TwiaTenbHO BbiTpute. Kpbiwky (1), Yawm (2) n

MopnoH (4) pekoMeHOyeTCsa MbiTb B TEMOM BOAE C MCMNONb30BAHMEM MSTKOrO MOIOLLErO

cpencTea. 3artem TwaTebHO MPOMOITE X YACTOWM BOAOW U BbICYLUNTE.

Mocne Kaxaoro ncnonb3oBaHus Nprubopa CreayeT BolIMBaTb OCTaBLUYIOCS BOAY U3 pe3epsyapa.

BbiTupalite Hacyxo Bce YacTu npubdopa nocne Kaxaon YNCTKN.

Mocne kaxapix 7-10 nCNonb30BaHW NPUOOP CneasyeT o4mLLATh OT HAKUMK CReayoLmM 06pa3oMm:

HanonHute pesepsyap 4J15 BOAbl YKCYCOM [0 MaKCUManbHOro YPoBHS. 18 O4MCTKM OT HAKMMn

HeNb3s NCMOJIb30BaATb XMMUYECKME PaCTBOPbI.

e [logkntoumTte npmbop K anektpoceTu. lMpu yoaneHnn Hakmnm He MoMeLlanTe Ha OCHOBaHWe
HUKakne gpyrmue cbemMHble aetanu (Mopnox (4), Yawwm (2), CbemHble pelueTkn (3) n Kpbiwky (1)).
YctaHoBute Tammep (9) Ha 20 mMuUHYT. ECAm Kunsawmin ykCyc Ha4vyHEeT BbINJECKMBATbCA Ha
OCHOBaHue, OTKJUUTE Npnbop OT 3NeKTpoceTn, BobiktountTe Tanmep (9), nopoxaute, Koraa
npunbop OCTLIHET, OT/IENTE HEMHOIO YKCyCa.

e Korga Mnpo3ByYMT 3BYKOBOW CUIrHas, OTKIOYMTE NPUOOP OT 3NEKTPOCETU WU, Mpexae 4em
BblIMBaTb YKCYC, OOXANTECH MOMHOrO OCTbiBaHWS npubopa. MNMpomoriTe pesepsyap A5 BOAbI
HECKOJIbKO pa3 X0104HOW BOOOM.

« 1AW

OCHOBHbIE TEXHU4HECKUE XAPAKTEPUCTUKU

HanpsxeHue nutaHuns: 230 B, 50 I'y,
HomuHanbHas MowHocTb: 650 BT
Cpok cnyx0bl: 1000 umknoB Harpesa, HO He Bonee 5 net

C AaTbl NpMoBpPeTEeHNs NoKynaTenem

rnaeHbii odpuc usroroeutena: «KOHUT Xanpaenbc MMG6X»
ABcTpus, Bena, A-1180, lepctxodep wrtpacce, 131

kcnopTep: «lOHUT AnektpoHukc (FK) Jiumuten»
3905 Mnowaab Ty AkcuerHbaX, KoHHYT Mneiic 8,
LieHTpanbHbiin, FOHKOHI

MpounseeneHo B KHP

XpaHeHne n akcnayataumio npubopa NpousBOAUTL B CYXMX OTanIMBaeMbiX MOMELLEHUSIX Mpu
TemMnepaTtype He Huxe +5°C, oTHOCUTENbHOW BNnaxHOCTU He 6onee 80%, nNpu OTCYTCTBUM B BO34yXe
arpecCcuBHbIX NPUMeECcen.

Mpu nepeBo3ke 1 xpaHeH BGepeyb OT MEXAHNYECKNX MOBPEXOEHNIA N NHBbIX BPEAOHOCHbIX BO3AENCTBUIA.

PeMoHT 1 BoccTaHoBeHMEe Nprubopa cneayeT NpoM3BOAUTb B CNELNann3rMpoBaHHbIX MacTepPCKUX,
COrNacHO rapaHTUMHOMY TasioHy.

MockosbKy MPOM3BOAMTENL MOCTOSIHHO PaboTaeT Haf, COBEPLLUEHCTBOBAHNEM CBOE NPOAYKUMM, ON3aiH
1 TEXHUYECKME XapaKTEPUCTMKMN MOIYT ObiTb M3MEHEHbI 6e3 NPEABaPUTESILHOrO YBEAOMIEHUS.

Tosap cepTndnLMPOBaH.

www. unit.ru

—b—
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