Kpamko pvkoeodcmeo

BJIATOAAPUM BU, YE 3BAKYMUXTE NPOAYKT HA

WHIRLPOOL
3a ga nonyyasaTe No-Mb/IHO CbAeliCTBMeE, A MNpean aa n3nonseare ypena, npoyetete BHUMATENHO
= VHCTPYKLuMUTe 3a 6e3onacHoCT.

peructpupaiiTe Bawna ypes Ha

www.whirlpool.eu/register

ONMNUCAHUE HA YPEOA

. KoHTponeH naxen

. BeHTUnartop n Kpbron
HarpeBaTerieH enemMeHT
(He e Bnaum)

3. Hocaum
(HMBOTO € NOCOYEHO Ha
npegHata CTeHa Ha dypHaTa)

. BpaTtunuka

. NopeH Harpesaten / [pun

. Jlamna

. MgacTto 3a noctaBsHe Ha
coHpaTa 3a Meco

. 3aBofcka Tabernka
(He npemaxsanTe)

9. [loneH HarpeBaTeneH enieMeHT

(He e Bugum)
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1. BKN./U3Kn. 3. MPEONOYUTAHU 6. AUCTAHUMOHHO
3a BKMIOYBAHE M U3KMOYBaHe Ha 323 noka3BaHe Ha CnucbKa C YNPABJNIEHUE
dypHaTta. npeanoYmTaHy yHKLUN. [Mo3BonsiBa M3nNon3BaHeTo Ha

2. HAYAJIHO MEHIO

3a 6bp3 4OCTHN A0 MMaBHOTO MEHHO.

4. ANCNNEWN
5. UHCTPYMEHTHU

3a 1360p Ha HAKOMKO onuun 1
3a NpoMsiHa Ha HaCTPOWKNTE 1
npeanoYMTaHusTa Ha oypHarta.

npunoxeHueto Ha Whirlpool 6" Sense
Live.

7. OTMEHU

3a pa cnpete Bcska PyHKUMSA Ha
dypHaTa ocBeH ,HacoBHUK®, ,KyxHeHckn
Tanmep* n ,KoHTponupaHo 3aknio4ysaHe".
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NMPUHAONEXHOCTHU

PELUETBYEH PA®T

TABA 3A OTUEXOAHE

VM3anonaBanTe KaTo TaBa 3a
dypHa 3a npuroTBsiHe Ha
Meco, puba, 3eneH4yLm,
dokaum n gp., nnm

V3nonsBanTe 3a NpuroTBaHe
Ha XpaHa unun Kato onopa 3a
TaBu, POpMU 3a KENKOBE U

OPYr1 OrHEYMOPHU FOTBAPCKU

cbAoBe pa3nornoxeTe NoA n ap.
peleTbYHMA padT 3a
oTuexAaHe Ha cocoBeTe npu
roTBEHE.

TABA 3A MNEYEHE MNB3rA4nM

VanonsBaiiTe 3a NpuUroTBsiHE Ha
BCWYKM BMOOBE XNsi6 n
CrafKuLLK, a CbLUO Taka 1 Ha
nevyeHn mMmeca, puba B neprameHT

3a ynecHeHue Ha
NOCTaBAHETO U N3BaXaaHeTo
Ha NpuHagnexHoCTu.

COHAOA 3A MECO

\

B

3a TOYHO M3MepBaHe Ha
BbTpelLUHaTa TemnepaTypa Ha
XpaHuTe no BpemMe Ha
roTBeHe. bnarogapeHue Ha
YeTUnpuTe CU CEH3OPHU TOYKMU
1 3gpaBa onopa, coHaara 3a
MeCcOo MOXe a Ce M3non3Bea
3a Meco 1 puba, a CblLLo Taka
1 3a xNs6, TOPTU U NEYEHU
cnagkuin.

* HanuyHo camo npu onpeaeneHy Mogenu

BDOHT N BUOBT Ha NPUHAONEXHOCTUTE MOXe fa € pa3JyindeH B 3aBUCUMOCT OT 3aKyneHuna mogern.
OcTtaHnanute NPUHaANeXHoOCTNU Morat Aa ce 3aKynAaTt OT oTAesa 3a cnep,npop.a>K6eHo O6CJ'Iy)KBaHe.

NMOCTABAHE HA PEWLUETbYHUA PAPT U
OPYITUTE NPUHAONEXHOCTHU

BkapanTe peweTbyHus padT B BOga4YnTe, Kato BHUMaBaTe
NOBAWIHATUAT CTpaHMYeH pbb ga e Harope, 1 ro Nib3HETE
HaBbTpE.

[pyrite NpvHagnexHoOCT, HaNpMMep TaBaTa 3a oTuexaaHe u
TaBaTa 3a neyeHe, ce NOCTaBAT XOPMU3OHTASTHO MO ChLUMS HAYMH KaTo
peLeTbyHNs padr.

N3BAXOAHE U NOCTABAHE HA BOOAYUTE

- 3a fga cBanuTte BogadnTe, ri NoBaMrHeTe v Toraea
BHUMATENHO ' u3gbpnaiTe oT AONHUTE UM rHe3na: Cneq
TOBa MOXe [a u3BaguTe Bofava.

» 3a pa nocrtaBuTe Bogaunte o6paTHO, MbPBO M NocTaBeTe
B rOpHUTE UM rHesaa. ,D,p'b)KTe BOAa4nTe NnoBOUrHaTH,
NNb3HETE ' BbB bepHaTa N v cnycHeTe Ha MecTtarta Um
BbPXY OONHUTE rHe3aa.

3AKPEMAHE HA NNB3rA4YUTE (AKO MMA)

Ceanete Bogaunte oT (pypHaTa; MaxHeTe nracTMacoBuTe
npeanasuTeny ot NiTbaradnTe.

3akpeneTe ropHaTa ckoba Ha nib3raya KbM Bogaya U s
BKapanTe gokpan HaBbTpe. CnycHeTe Ha MSACTOTO M BTopata
ckoba. 3a fa 3akpenuTe Bodadva, HAaTUCHETe JonHaTa yacT Ha
LmMnKkaTa 3gpaBo kbM Bogava. [poBepeTte Aanu nnb3rauute ce
ABwxaTt cBobofHo. [MoBTOpeTe onucaHnTe CTBNKM 3a Apyrusi
BOJay Ha CbLLOTO HMBO.

Monsa umarvite npeasuna: Mnb3rauynte moraTt ga ce MOHTUpPAaT
Ha Koe Oa e HUBO.
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®YHKLUWUUN 3A TOTBEHE

@ MANUALFUNCTIONS(PbYHUDYHKLINN)

FAST PREHEAT (6 bP30 NPEABAPUTEJIHO
3AIrPABAHE)

3a 6bp30 NpeaBapuTenHoO 3arpsiBaHe Ha ypHarTa.
CONVENTIONAL(KOHBEHUUWOHATNHOIOTBEHE)
3a roTBeHe Ha BCAKAKBU ACTUSI CaMO Ha eHO HMBO.

GRILL (TPUI)

3a neyeHe Ha rpun Ha Mbpxonu, kebarn, HageHuuu,
MPUrOTBSIHE Ha 3ENEHYYKOB OPETEH U NpenmyaHe
Ha xns16. KoraTo neyete Meco, npenopbyBame aa
n3nonaeare TaBaTa 3a oTuexaaHe, 3a aa cbbupare
oToenaHuTe cokose: [MocTaBeTe TaBaTa Ha HAKoe
OT HMBaTa Nop PeLLUETbYHUS paddT U HanewnTe B Hest
MOMNOBVH NUTLP NUTEHA BoAA.

TURBO GRILL (TYPBO Irpun)

3a neyeHe Ha egpw napyeTa Meco (LKonaH,
roBexzao neyeHo, nune). lNpenopwvysame ga
n3nonsaearte TaBara 3a oTueXaaHe, 3a Aa cbbupare
oTaensHUTE Npu roTBEHETO cokoBe: [locTaBeTe
TaBaTa Ha HAKOE OT HMBAaTa NoA pPeLLeTbYHMSA padoT
N HanenTe B HES MNOMOBMH NUTBLP NUTENHA BOAA.

FORCED AIR (POPCUPAH Bb34YX)

3a eQHOBPEMEHHO FOTBEHE Ha HAKOMKO ACTUSI (Hal-
MHOrO TpW) NP eHa U Cblla TeMnepaTtypa Ha
pasnuyHM HMBa. Tasn yHKLUMS MOXe [a ce 13nos3ea
3a roTBEHE Ha pas3nuyHu XpaHu 6e3 npemmnHaBaHe Ha
MMPU3MUTE OT egHaTa XxpaHa KbM gpyrara.

COOK 4 FUNCTIONS (®YHKLIUN COOK 4)

3a eAHOBPEMEHHO rOTBEHE Ha YETUPUTE HUBA HA
pasnuYHM TUNOBE XPaHWU, KOUTO U3NCKBAT eaHa

M cblya Temnepatypa. Tasm pyHKUMa MOXe aa
Ce 13Mnon3Ba 3a NPUroTBSIHETO Ha Kypabuiikuy,
KEeWnKoBe, KpbImun Nuum (MOXe 1 3ampaseHn) n
NMbHU MEHIOTa. 3a NoCTUraHe Ha Han-goobpu
pe3ynTtaTtu cneaBanTe rotBapckara tabnuua.

CONVECTIONBAKE (MEYEHE C KOHBEKLUA)
3a roTBeHe Ha MeCco 1 MU3nNuyaHe Ha TOpTU

C MbJIHEX Ha camMO eaunH padr.
SPECIALFUNCTIONS(CNELUATNTHU®YHKL W)

» DEFROST (PASMPA3ABAHE)

3a no-6bp30 pasmpassBaHe Ha xpaHarTa.
CnoxeTe xpaHaTta Ha cpefHaTta ckapa.
OcTtaBeTe xpaHaTa B onakoBkara 1, 3a ga ce
n3berHe nacyliaBaHeTo 1 OTBbH.

» KEEPWARM(NOOOBPXXAHEHATOMITNHATA)
3a 3anasBaHe Ha TOKY-LLIO CrOTBEHa XpaHa
ropeLia n xpyrnkasa.

» RISING (BTACBAHE)
3a onTumarnHo BTacBaHe Ha cnagko unm
COreHo TecTo. 3a Ja ocurypuTe Ka4yecTBeHO
BTacBaHe, He BKIYBanTe (pyHKUmnATa,

ako doypHaTa e Bce olLe ropelia crneq
NPeaxoQHOTO roTBEHeE.

» CONVENIENCE (YOOBCTBO)

3a npuroTeBsAHe Ha NOMYroTOBW XpPaHw,
CbXpaHsiBaHM Ha CTallHa TemnepaTypa

Unu B xnagunHuk (6UCKBUTK, pPasnmyHu
BUOOBE KENKOBE, ACTUSA C NacTa u XnedbHu
nagenus). PyHkumaTa crotea sctuata 6bup3o
N BHMMAaTENHO, a MOXXe OCBEH TOBa Ja ce
N3Mnon3Ba 3a 3aTonnsiHe Ha BeYe CroTBEHMU
XpaHu. He e HeobxoaMMo NpeaBapUTENHO
3arpsiBaHe Ha (pypHaTta. Cnegganrte
NMHCTPYKUMNTE BbPXY ONaKkoBKaTa Ha XpaHuTe.

» MAXI COOKING

3a neyeHe Ha efpu napyeta meco (Haza
2,5 kg). NpenopbyBa ce no Bpeme Ha
roTBEHeTO MecoTo Aa ce obpblua, 3a Aa ce
NOCTUrHEe paBHOMEPHO 3anuyaHe OT ABeTe
cTpaHu. Han-gobpe e mecoTo nepMoanyHo
Aa ce nomnvea CbC coca, 3a fa ce nsberHe
n3cyLuaBaHe.

» ECOFORCEDAIR(EKO®OPCUPAHBbB3AYX)

3a npenunyaHe Ha eaHO HMBO Ha napyeTa
MECO C nibHKa unn gune. NpekomepHOTO
N3CbXBaHe Ha XpaHaTta ce npegoTBpaTsBsa
nopaau cnabara, npekbcBalla OT Bpeme

Ha BpeMe uuMpKynaumsa Ha Bb3ayxa. Mpu
n3non3BaHe Ha Tasn ekoyHKUNA namnarta
OCTaBa M3KIlo4eHa No BpeMe Ha roTBEHETO.
3a pa uanonaeare nporpamata ECO u
CbOTBETHO Aa onNTumMmMaMpare noTpebneHneTo
Ha eHeprus, TpssbBa Aa He oTBapsTe
BpaTMykaTa Ha pypHaTa, 4oKaTO ACTUETO He
CTaHe roToBo.

* FROZEN BAKE

Tasun yHKUMst aBTOMATUYHO 13bupa ngeanHara
Temrnepartypa Ha roTBeHe 1 pexuMm 3a 5 pasnnyHu
Tvna rotoBu 3ampaseHn xpaHu. He e Heobxoammo
npeaBapuTEnHO 3arpsiBaHe Ha oypHara.

th

6 6" SENSE

Tesn dyHKUMM NO3BONABAT HAMbBIIHO aBTOMATUYHO rOTBEHE
Ha BCAKaKbB TUMN XpaHa. 3a ga nanonassate Ta3u oyHKUMSA No
Han-0o6pusa HauvH, crefdBanTe MHOUKALMUTE B CbOTBETHATA
roTBapcka Tabnuua.

He e Heobxoammo npeaBapuTernHo 3arpsisaHe Ha oypHara.
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N3NON3BAHE HA CEH30PHWSA OUCNIEN

3a npuaBmXxpaHe B MEHIKO U CMUCHK:

MpocTo Nb3HETE NPBLCTa CU BbPXY AWCNIIes, 3a Aa ce
NpWaBWXBaTe Npes ernemMeHT! 1 CTONHOCTU.

3a na nsdepete Mnu noTBLPAUTE:

@ [lokocHeTe ekpaHa, 3a fja u3bepeTe OT MEHIOTO CTOMHOCTTa
UMW enemMeHTa, KoUTo Xernaere.

U3MNON3BAHE 3A MbPBU MbT

3a ga ce BbpHeTe KbM NpeauLLHATE eKpaHu:
[okocHeTe < .

3a noTBbLpkAaBaHe Ha HACTPOMKUTE U AOCTHLN A0
cneaBaLms eKpaH:

HokocHete ,SET* unn ,NEXT*.

KoraTo BKkntounTe ypeda 3a mbpeu MbT, TpsiOBa Aa KOHGUrypupare
npoaykTa.

HacTpoiikute moraT BrocneAcTBue Aa ce NPOMEHSIT Ypes
HaTuCKaHe Ha g 3a 4OCTbM A0 MEHH ,IHCTpYMEHTU".

1. USBBEPETE E3UK

KoraTo BkIlouMTe ypeaa 3a mbpBu MbT, TpsioBa Aa n3bepeTe esuk
[ia CBEpUTE YaCOBHMKa.

* [nb3Hete npes3 ekpaHa, 3a Aa ce nNpuaBmxnTe npes Cnnucbobka c
Hann4H\ e3nuun.

+ [lokocHeTe e3unka, KOUTO Bu e HyxeH.

HokocsaHeTo Ha < e By BbpHe 06paTHO KbM NpeauLLHms
eKpaH.

2. HACTPOWUTE WIFI

®yHkumsiTa 6" Sense Live By nossonsiBa fa ynpaensisate gypHaTta
OT pPascTosiHME, C MOMOLLITa Ha MOBUIHO YCTpoCTBO. 3a Aa
MO3BONMTE YNPaBMEHWETO OT Pa3CTOSHUE Ha ypeaa, TpsibBa MbpBO
YCMeELUHO Aa 3aBbpLUMTE NpoLeca Ha CBbp3BaHe. To3u npouec e
HY>XeH, 3a la peructpupa ypeaa Bu n fa ro cebpxe
C filoMallHaTa Mpexa.
» [okocHete ,SETUP NOW”, 3a fa npogbixkute

C HacTpoIBaHe Ha CBbP3BaHETO.
B npotueeH cnyyan gokocHete ,SKIPY, 3a oa cebpxeTe ypeaa Ha
No-KbCeH eTarn.

KAK OA HACTPOUTE CBbP3BAHETO

3a pga nanonaearte Tasun yHKUMS, Le Bu e HyxHo: CmapTdoH

unu TabneT n MapLIpyTU3aTop 3a 6e3KMyHa Bpb3Ka C MHTEPHET.
M3nonsgaiiTe cMapT yCTPOWCTBOTO CU, 3a Aa NPOBEpUTE Aanu
CUrHansbT Ha gomallHaTa By 6e3xuyHa Mpexa e JOCTaTbYHO CUneH
1 B GrinsocT Jo ypeaa.

MWHUMANHN N3NCKBAHUS.

Cwmaprt yctporicto: Android ¢ 1280x720 (1nu no-B1coka)
pasgenuTenHa cnocobHocT Ha ekpaHa unu iOS.

MpoBepeTe B MarasmHa 3a NpUIOXKeHWs 4ann € CbBMECTUMO C
Bepcum 3a Android nnm iOS.

MapLupyTtusaTtop 3a besxuyHa Bpb3aka: 2,4 Ghz WiFi b/g/n.

1. Usternete npunoxeHueto 6™ Sense Live

MbpBaTa CTbMNKa 3a CBbP3BaHe Ha ypeaa Bu e aa usrernure
MPUINOXEHNETO HAa MOBUITHOTO CU YCTPOMCTBO. MNpunoxeHneto 6™
Sense Live we Bu npeBeae npes BCUYKY CTHIMKK, OnncaHu Tyk. Moxe
Ja usternute npunoxeHueto 6" Sense Live oT iTunes Google Play.
2. Cb3panTe akayHT

AKO He CTe ro Hanpaswnu gocera, Tpsibea Aa cu Cb3aagere akayHT.
ToBa e By no3Bonu a cBbp3BaTe ypeauTe C1 U CbLLO Taka Aa v
HabntofaBare 1 ynpaensiBaTe OT pa3CTosiHUe.

3. Peructpupaiite ypena cu

CneppaiiTe UHCTPYKLMWTE B NPUINOXEHUETO, 3a ja peructpupare
ypeaa cu. LLle Bu e HyxeH HomepbT Smart Appliance IDentifier
(SAID), 3a oa 3aBbpLUUTE Npoueca Ha perucTpaums. Moxe ga
OTKpMETE YHUKaIHWS Kof BbpXy 3aBofckarta Taberka, nprkadeHa
KbM ypesa.

4. Cebpxete ce ¢ WiFi

CnepgaiiTe npoueaypara 3a HacTponBaHe ,CKkaHnpaHe-3a-
cebp3BaHe”. [punoxeHuneTo we By npesene npes npoueca Ha
CBbp3BaHe Ha Balums ypen kbm be3xuyHaTa Mpexa B goma Bu.

Ako mappytnsatopbT Bu nogabpka WPS 2.0 (unm noseve),
nsbepete ,MANUALLY* ("Pb4uH0") n cneg ToBa gokocHete ,WPS
Setup®“: HatncHeTe 6yToHa WPS Ha Bawmsa mapLupyTusaTop, 3a Aa
YCTaHOBUTE Bpb3ka MEXay ABETE YCTPOWCTBA.

AKO e HeobXxoaMMO, MOXETE ChLLO Taka M [ia CBbPXETe ypeaa
PBYHO, KaTo n3nonaeare ,Search for a network” ("TbpceHe Ha
mpexa").

Kogbt SAID ce n3nonsea 3a CUHXpPOHU3MPaHe Ha cMapT
YCTPOWCTBOTO ¢ Bawwmns ypen,.

MAC agpectT ce nokassa 3a WiFi mogyna.

Mpouenypata no cBbLP3BAHETO LLie TpsibBa Aa Ce U3BbPLUM
MOBTOPHO, €AMHCTBEHO aKo CTe MPOMEHUITN HACTpoWkuTe Ha Balums
MapLUpyTM3aTop (Hamnp. MMe Ha Mpexa, napona WM JOCTaBYuK).

3. HACTPOMBAHE HA YAC 1 ATA

CBbp3BaHETO Ha hypHaTa kbM BawaTta foMaluHa Mpexa e
HacTpou Yaca 1 Jatarta aBToMatnyHo. B npoTuBeH cnyyan e
TpsibBa fa rv HarnacuTe pbyHo.

+ [lokocHeTe CbOTBETHUTE LUmdopy, 3a Aa HAacTpouTe Yaca.

* [okocHete ,SET*, 3a ga notBbpauTe.

Cnep kaTo HacTpouTe Yaca, Le TpsibBa Aa HacTpouTe 1 Aatara.
« [lokocHeTe CbOTBETHUTE LdpK, 3a Aa HacTpouTe Jatara.

» [okocHete ,SET", 3a oa notebpauTe.

Crep NPOOBbIMKUTENHO U3KIKoYBaHE Ha eNEeKTPU4YeCKOTO 3axpaHBaHe
Tpﬂ6Ba [a cBepute OTHOBO Yaca v aararta.

4. 3A0ABAHE HA KOHCYMWUPAHATA MOLLHOCT

®ypHaTa e nporpamvpaHa 3a CBbp3BaHe KbM JOMaLLHa
enekTpMyecKka NHcTanauwms, KOSTo NO3BOMNSABA BKIHOYBaHE
Ha ypeau ¢ mowHocT Hag 3 kW (16 amnepa): Ako
pomaluHata Bu enektpuyecka nHctanauus e
npefHa3HaveHa 3a no-marka MoLLHOCT, Tpsibaa Aa
HamanuTe Tasu ctonHocT (13 amnepa).

+ [lokocHeTe CTOMHOCTTa BASICHO, 3a [ja 13bepere MOLLHOCT.

* [okocHete “OKAY”, 3a fa 3aBbpLUMTE MbPBOHAYANTHOTO
HacTpoViBaHe.

5. 3ArPABAHE HA ®YPHATA

HoBata dypHa moxe ga nsnycka MMpusmm, octaHanu oT npoueca Ha
HENHOTO NPOM3BOACTBO: TOBa € HaMbITHO HOPMASTHO.

Mpeaw ga 3ano4HeTe Aa rotBMTE XpaHa BbB hypHaTa,
npenopbyBame [a s HarpeeTe npasHa, 3a Aa NpemaxHeTe
OCTaTbYHUTE MUPU3MU.

Csanerte npegnasHusi KAPTOH MM NPO3PaYHOTO PONMo OT doypHaTa
1 U3BafeTe HaMMpaLLMTe ce B He MPUHAONEXHOCTU.

3arpeite cypHata go 200°C 3a okorio yac.

Cnepn nbpBOTO M3MNOM3BaHe Ha ypeda ce npenopbysa Aa
NPOBETPUTE NOMELLEHUNETO.
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BCEKWOHEBHA YINOTPEBA

1. SELECT A FUNCTION (MI3BUPAHE HA ®YHKLIUA)

+ 3a pa BknounTe hypHaTa, HaTUCHETe WU JOKOCHETE
KbAETO M A e Ha ekpaHa.

Oucnneat Bu no3sonsiBa aa nadmpare uaMexay pbyHUTe yHKLMN 1
yHkummuTe 6" Sense.

» [lokocHeTe ocHOBHaTa (oyHKLMS, KOSTO By € HyxHa, 3a 4OCTbMN
10 CbOTBETHOTO MEHIO.

+ [TpuaswkeTe ce Hagomny Unu Harope, 3a fia Nperneare cnuchbka.
*  U3bepete HeobxoammaTa hyHKLMSA, KaTo S JOKOCHETE.

2. SET MANUAL FUNCTIONS (HACTPOUTE PBbYHU
®YHKLIUW)

Cnep kato n3bepete Heobxogmmara yHKLUMS, MOXeTe fa
NPOMEHUTE HaCTPOMKMTE M. [IMCNesT e noKaxe HacTpovkuTe,
KOWTO MoraT a ce NPOMEHSIT.

TEMPERATURE / GRILL LEVEL (TEMMNEPATYPA /
HUBO HA T'PUNA)

+ TpuaswkeTe ce Npe3 NpenopbYUTENHUTE CTOMHOCTM 1 n3bepeTe
Hy>xHaTa Bu.

Axo (hyHKUMSITa No3BONsiBa, AokocHeTe ) | 3a fa akTueupate
MpeaBapuTENHOTO 3arpsiBaHe.

DURATION (MPOOBINKUTENHOCT)

He e Heobxogmmo Ja 3ajaBate BpEMETO 3a roTBEHE, ako 1ckaTe aa
ynpaensiBate roTBEHETO PbYHO. B pexxvm ¢ nporpamupaHo Bpeme
(hypHaTa rotem ¢ n3bpaHa ot Bac npogbmkutenHoct. B kpas Ha
BPEMETO 3a rOTBEHE MOTBEHETO CrMpa aBTOMATUYHO.
+ 3a fga HacTpouTe NPOAbIMKUTENHOCTTA, JOKOCHETE
“Set Cook Time”.
» [lokocHeTe CbOTBETHUTE LUMdpW, 3a 4a HACTPOUTE HYXXHOTO Bn
BpeEMeE 3a roTBEHE.
» [okocHete ,NEXT*, 3a ga notebpauTe.
3a [ja OTMEeHWTe HacTPOEHO BpEMETPAEHE MO BPEME Ha FOTBEHE U
Taka ga ynpasnsBaTte pbYHO CMMPAHETO Ha FOTBEHE, JOKOCHETE
CTOMHOCTTA Ha NPOABIMKUTENHOCT
n creg ToBa n3bepete ,STOP

3. SET 6TH SENSE FUNCTIONS (HACTPOVBAHE HA
®YHKLIUU 6" SENSE)

®yHkummTe 6" Sense Bu nossonsiBat Aa NpuUroTBsITE ronsiMo

pa3Hoobpasune OT ACTUs, KaTo n3bupare OT Tean, NokaszaHu B

cnucbka. NoBe4eTo HAaCTPOWKK 3a FOTBEHE Ce 130MpaT aBTOMAaTUYHO

OT ypefa, 3a Aa ce NoCTUrHaT Hani-gobpu pesynTaTu.

* W3GepeTe peuenTa OT cnncbka.

®yHKLUMMTE Ca NoKa3aHW Mo XPaHUTENHW KaTeropmum B MEHHO

6" SENSE FOOD (BuxTe CbOTBETHUTE Tabnuum) 1 no

XapaKkTepucTukuTe Ha peuentata B MeHto LIFESTYLE.

+ Cnep kato cTe n3bpanu yHKUMS, NPOCTO NocoveTe
XapaKTepUCTUKUTE Ha XpaHaTa (KonmM4ecTBo, TErmo, U T.H.), KOETO
1ckate Ja CroTBuTe, 3a Aa NocTurHeTe nepdeKTeH pesynTar.

Hsikou oT coyHKummuTE 6™ Sense n3nckeaT M3nonaBaHe Ha coHaaTa

3a Meco. Bkapante congara, npeam ga n3bepete dyHkumaTa. 3a

NoCTUraHe Ha Hali-gobpw pesynTaTi CbC CoOHAaTa, cneaBanTe

NpenopbLKUTE B CbOTBETHUSI pa3aern.

» CneppaiiTe kKOMaHOWTE Ha ekpaHa, KouTo e Bu BogdaT no Bpeme
Ha roTBEHETO.

4. HACTPOVBAHE HA OTJIOXEH CTAPT HA TOTBEHETO

MorkeTe fia OTNOXKMTe FOTBEHETO, NPeam fla CTapTrpaTe GYHKLUS:
DyHKLMATA LLe 3aMoYHe BbB BPEMETO, KOETO NPefBapUTeSIHO CTe
n3bpanu.

«  [okocHete,DELAY’, 3a oa 3afjafgeTe BpeMeTO, KOETO 1CKaTe 3a
Hauarno.

« Cnepn kato cTe 3afanu Hy>KHOTO oTnaraHe, gokocHete ,START
DELAY*, 3a ga cTapTupare oTnaraHero.

« [loctaBeTe xpaHaTa BbB ypHaTa 1 3aTBOPETE BpaTuyKara:
®yHKUMATA LLie 3an0YHe aBTOMATUYHO CeL, U34YMCIEHUS NEPUOA,.

[MporpammpaHeTo Ha OTNOXEH Yac 3a CTapTUpaHe Ha rOTBEHETO

LLle OTMeHM (hasaTa 3a NpedBapuTENHO 3arpsiBaHe Ha dypHara:

®ypHaTa NoCcTENEHHO LLie 4OCTUrHe Heobxoammara TemnepaTypa,

KOETO 03Ha4yaBa, Ye BPEMETO 3a rOTBEHE LUe Ce pa3nunyasa f1eko OT

MoCOYeHOTO B roTBapckaTa Tabnuua.

* 3a pa aktmBmpare pyHKUMSITA BegHara v Ja oTMeHUTe
NporpaMmMpaHoOTo BPEME Ha OTnaraHe, OKOCHETE @ .

5. START THE FUNCTION (CTAPTUPAHE HA
®YHKLIUA)

» Cnepn kato cTe KOHdUrypupanu HacTPOMKNTE, OKOCHETE
»START", 3a ga akTvBuMpare yHKUmATA.

Ao bypHaTa e ropeLia 1 hyHKUMATa U3nMcKBa cneuunanHa

MaKcuMarHa TemnepaTypa, Ha AuCnies Le ce n3seae

cboOLleHue.

Moxe 0a npomMeHATe 3agageHun CTOMHOCTU MO BCAKO

BpeMe Ha roTBEHETO, KaTO JOKOCHETE CTOMHOCTTA, KOATO

NcKate ga npoMmeHuTe.

* HatucHete , 32 [1a crnpeTe akTMBHaTa oyHKLMS MO BCSAKO
Bpeme.

6. PREHEATING (MPEOBAPUTEJIHO 3ATPABAHE)

AKO e NpeABapUTENHO aKTUBMPAHO, Cref cTapTMpaHe Ha yHKUMsTa
Ha Jucnnes ce nokassa MHAMKaLMS 3a CbCTOSIHAETO Ha hasaTta Ha
npenBapuTEnHO 3arpsiBaHe.

Korato Ta3u chaza npuknoym, ce YyBa 3BYKOB CUrHamn v Ha aucnnes
ce n3Bexaa nHopmauums, Ye pypHaTta e JocTurHana 3agageHara
Temneparypa.

+ OrtBopeTe BpaTuykara.

» [loctaBeTe xpaHaTa BbB hypHaTa.

» 3arBoperte BpaTuykara n gokocHete ,DONE®, 3a oa 3anovHerte
FOTBEHETO.

AKO NocTaBuTe XpaHaTa BbB pypHaTa, npean npeaBapuTenHoTo
3arpsiBaHe [a 3aBbpLUM, KAYECTBOTO Ha MPUrOTBEHOTO SICTUE MOXE
na ce Briowu. OTBapsHETO Ha BpaTuykaTta no BpeMe Ha ¢hasaTa 3a
npeaBapuTENHO 3arpsBaHe nocTass MYyHKLMATA B PEXUM Ha
naysa. BpemeTo 3a rotBeHe He BkIouBa hasa 3a noarpsisaHe.
MoxeTe 4a NpoMeHUTE HacTpolKaTa no noapasdupaHe Ha
Bb3MOXHOCTTa 3a NpeaBapuTenHO 3arpsiBaHe 3a yHKUMMTE 3a
rotTBeHe, kouto Bu no3Bonsieat Aa npaBuTe ToBa Pb4HO.
*  U/3GepeTe hyHKUMS, KosTO By no3sonsea aa n3bepete pvyHO
dhyHKLMSITa 33 NpeaBapuTeSHO HarpsiBaHe.
» [lokocHeTe cumBona »f) 3a BKJIOYBaHE W U3KMHYBaHE Ha
npeaBapuUTEnHOTO 3arpsiBaHe.

To we 6bae 3agageHo kaTto gevcTame no nogpasbupatxe.

7. PAUSING COOKING (MOCTABAHE HA
FOTBEHETO HA NMAY3A)

Hsikon ot doyHKUMMTE 6 Sense nsnckeat xpaHarta fa 6bae
obbpHaTa no Bpeme Ha roteeHe. LLle uyete curHan n Ha gucnnes e
Ce M3nuLLe CbOTBETHOTO AENCTBUE.

» OrtBopeTe BpaTnykarta.
* VI3BbpLUeTe AENCTBUETO, 3@ KOETO AUCinesT Bu nogkaHBa.

» 3arBoperte BpaTuykata n gokocHeTte “DONE”, 3a oa Bb30OHOBUTE
rOTBEHETO.
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Mpeam roTBEHETO Aa 3aBbpLUM, (hypHATA MOXE MO ChLUMS HAUYMH Aa
Bu nogkaHu oa npoBepuTe XpaHara.

LLle uyeTe curHan v Ha aucnnes Lie ce U3nuLle CbOTBETHOTO
nencreme.

» [lpoBepeTe xpaHara.

+ 3arBoperte BpaTuykata u gokocHeTe “DONE”, 3a Aa Bb30OHOBUTE
FOTBEHETO.

8. END OF COOKING (CMUPAHE HA TOTBEHETO)

YyBa ce 3BYKOB CUrHar 1 Ha aucnresi ce u3sexza nHgopmMaums, ve
FOTBEHETO € 3aBbpPLUMIIO.

Mpw HsIKOU CPYHKLMK, LLIOM FOTBEHETO MPUKITHOYM, MOXETE
JOMbIHATENHO [ia 3aneveTe sICTUETO, Aa YObIDKUTE BPEMETO Ha
roTBEHe UMK a 3anasuTe yHKLMsATa KaTo npeanoymTaHa.

» [okocHeTe @ , 3@ Aa A 3anasuTe KaTto npeanovnTaHa.

*  W3b6epete “Extra Browning”, 3a ga craptupare neTMUHyTEH
LMKbI Ha 3annyaHe.

» [okocHeTe @ , 3@ [a yObJDKUTE rTOTBEHETO.

9. FAVORITES (MPEANMOYUTAHW)

dyHKumATa MpennounTaHK” 3anaMeTsisa HacTPOVKUTE Ha dypHaTa
3a BawwuTe npeanoymtaHm peuenty.

dypHaTa aBTOMaTUYHO 3acuya PyHKLMUTE, KOUTO HAN-4eCTo
n3nonasate. Cneg onpegeneH 6pon nanonssaHus e bbaete
noakaHeHn Aa gobasute yHKUMSITa KbM Balumte npegnountaqu
yHKLMN.

KAK CE SANAMETABA ®YHKLUA

Cnen kaTo doyHKUWMS € NPUKIKYNa, MoXe Aa AOKOCHeTe QR sapa
A 3anasuTe KaTo npeanodmtaHa. Taka e A uarnonasare no-6bp3o B
Gbaelle, KaTo 3anasuTe ChLUUTE HACTPOWKU.

[Oucnnesat Bu no3sonsiBa Aa 3anametute pyHKUMATA, KaTo nokassa
[0 4 npeanoyvTaHn BpeMeHa Ha XpaHeHe BKITIUYUTESNTHO 3aKycka,
0657, neka 3akycka u Beyepsi.

+ [lokocHeTe MKOHUTE, 3a Aa U3bepeTe NoHe egHa.

* [okocHete ,SAVE AS FAVORITE", 3a na 3anameTute
yHKUMATa.

CNEAQ 3ANMAMETABAHE

Cnep kaTto 3anametuTe yHKLMK, KaTo NpearnovnTaHi, OCHOBHUAT
eKpaH LLie NoKaxke YHKUMMTE, KOUTO CTe 3anaMeTMIIM 3a TEKYLLOTO
Bpeme Ha [ieHsl.

3a pa npernenate meHio ,Mpeanountanu”, HatucHete )
DYHKUMMTE LLie Ce Pa3aensaT Ha pasnMyH1 BpemMeHa 3a XpaHeHe U Lie
6baar HanpaBeH HAKOMKO NMPeAnoXeHus.

+ [lokocHeTe MKOHaTa Ha SCTUATA, 3a 4a Ce MoKaxaT CbOTBETHUTE
cnucbun.

C pokocsaHe Ha ® moxeTe cblo Taka Aa nperneaarte
XPOHOIMOrMATa Ha NocrneaHo U3Non3BaHnTe QyHKLMN.

+ [puoBwkeTe ce Npe3 NogkaHeHUs OT AWUCTNES CMIUCHK.
« [lokocHeTe »xenaHaTta peLenTa unm yHKUS.
» [okocHete ,START®, 3a oa aktuBMparte rotBEHETO.

NPOMAHA HA HACTPOUKUTE

B ekpana ,[peanountaHn” moxe aa no6aBuTe U3o6paxkeHne nnm
1Me KbM BCSIKO Mpearnov1TaHne, 3a a ro nepcoHanuaupare cnopen
Balumte npegnounTaHms.

*  WN3bepeTte hyHKUMSITA, KOSITO UCKaTe Aa NPOMEHUTE.
* [okocHete ,EDIT".
*  W3BepeTe CBOWCTBOTO, KOETO MCKaTe Aa MPOMEHUTE.

* [okocHete ,NEXT": Ha aucnnes e ce nokaxar HoBUTe
CBOWNCTBA.

+ [okocHeTe ,SAVE®, 3a oa noTBbpAMTE NPOMEHUTE.
B ekpaHa ,[MpeanouuntaHmn® moxeTe 1 oa ustpusare 3anameTeHn
GyHKLMN:

«  [NokocHete § Ha cbOTBETHATA (YHKLWS.
*  [okocHete ,REMOVE IT*.

MoxeTe aa NPOMEHUTE N BPEMETO 3a XpaHeHe, Npu KOeTo ce
nokKaseaT pasfinvyHnTe ACTUA:

e HatucHete @0 .

+  W3bepere E Preferences* ("MpeanountaHns”).

*  WU36epete ,Times and Dates” ("Hacose n gatn").

» [okocHete ,Your Meal Times® ("Bawwuute BpemeHa Ha xpaHeHe").
+ [puaswkeTe ce Npe3 CMUChKa 1 JOKOCHETE CbOTBETHOTO BPEME.
+ [lokocHeTe CbOTBETHOTO ACTWE, 3a [4a o MPOMEHUTE.

Bcekn uHTepBan ot Bpeme Moxe Aa ce koMBuHMpa camo
C eHo sAcTHe.

10. TOOLS (MHCTPYMEHTW)

Hatucrete & | 3a pa OTBOPUTE MEHIO ,IHCTPYMEHTM" MO BCAKO
Bpeme.

Toea no3eonsea |/|36|/|paHeTo Ha HAKONKO onuun 1 3a NnpoMsAHa Ha
HaCTpOVIKVITe n npeanoynTaHnAaTa Ha ypeaa nnu gucnnes.

REMOTE ENABLE (AKTUBUPAHO
ANCTAHUWOHHO YINPABJIEHUE)

Mo3BonsiBa U3non3saHeTo Ha npunoxeHueto Ha Whirlpool 6" Sense
Live.

@ KITCHEN TIMER (KYXHEHCKU TAUMEP)

Taaun yHKUMS MOXE Aa Ce akTUBMpPa, KoraTo ce M3rorasa gyHKLMs!
3a roTBeHe Wy cama no cebe ¢y, 3a Aa ce 3anassa BpemeTo.

Crie kaTo e cTapTupaHa, TailMepbT Le NPOAbIHKM 0BpaTHOTO
BpoeHe HesaBMcMMO, 6e3 1a oka3Ba BrMsHUE Ha camaTa (oyHKLUMS.

TanmepbT LWe Npogbmky obpaTHoTo BpoeHe, NokasaHo
B FTOPHUS AE€CEH BbIbIT HA ekpaHa.

TanmepsT We npoabikm obpaTHOTO BpoeHe, nokasaHo
B FOPHUS JeCEH brbJ1 Ha ekpaHa.

3apa BbpHETE Ha ekpaHa 1nnu aa U3BbpLunTe NnpomMeHu no
KYXHEHCKUA Taﬁmep:

. HaTVICHeTe@p .
» [lokocHeTe @ .

LLle ce uye 3BYyKOB cUrHan u Le ce U3Bede UHAVKaLUWS Ha aucnres
creq KaTo TaliMepbT 3aBbpLuM 0OPaTHOTO OTOPOsIBaHE Ha
n3bpaHoTO BpeMe.

» [okocHete ,DISMISS”, 3a oa oTmMeHuTe Tarimepa unu a
Harnacute HoBa NPOLbIMKUTENHOCT.

* [JokocHete ,SET NEW TIMER®, 3a na Harnacute Tanvepa
OTHOBO.

LIGHT (OCBET/EHME)

3a [a BkIHuUTe UnK M3KINYMTE Namnarta Ha dypHara.

© seLF cLean (CAMOMOYUCTBAHE)

Axtuupante pyHkumsaTa ,Self Clean” (CamonouncTeaHe) 3a

ONTUMAITHO NOYUCTBAHE Ha BLTPELLHUTE NOBbPXHOCTY.

MpenopbYMTENHO € la He OTBapsiTE BpaTUYKkaTa, okaTo Tpae

LIMKBITBT Ha NOYNCTBaHe, 3a Aa usberHete 3aryba Ha napa, KoeTo

6V NOBNMANO HEraTUBHO Ha KpanHUs pe3ynTaT OT NOYNCTBAHETO.

*  VanapeTe BCUYKM NpUHAANEXHOCTM OT pypHaTa, npeav ia
aKTvBMpare yHKUmATa.

» Korato cpypHaTa e ctyaeHa, Hanente 200 ml nuTenHa Boga Ha
OBHOTO Ha (bypHaTa.

» [okocHete “START”, 3a oa aktmempare yHKUmusTa 3a
noYncTBaHe.

6
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Cnepn kaTo UMKbbT € 6un n3bpaH, € Bb3MOXHO Aa OTINOoXUTE
cTapTa Ha aBTomMaTM4yHOTO novmcteaHe. [lokocHeTe “DELAY”, 3a aa
3ajajgeTe BpeMeTo 3a 3aBbpLUBaHe, KaKTo € NOCOYEHO B
CbOTBETHUS pasgern.

@ PROBE (COHOA 3A MECO)

CoHpaTta 3a meco Bv nosBonsisa fa usmepute BbTpellHaTa
Temneparypa Ha MecoTo No BpPeMe Ha roTBEHe, 3a a CTe CUTYPHM,
Ye TO e JOCTUrHarno onTumarnHa Temneparypa. Temneparypara

Ha cpypHaTa e pasnuyHa cropeg n3bpaHara ot Bac dyHKums, HO
FOTBEHETO BMHAry e NporpaMmmpaHo a 3aBbpLUn B MOMEHTA, B KOUTO
6bae gocTurHarta TodHaTa Temneparypa.

MocTaBeTe xpaHata BbB (hypHaTa 1 CBbPXXETE COHAATa 3a MECO B
rHe3goTo. [pbxTe coHaaTa Bb3MOXKHO Hai-Aarned oT Harpesartensi.
3aTtBopeTe BpaTuykarta Ha dypHarta.

[HokocHeTe @ . Moxete aa nsbupare mexagy pbyHmM (cnopes
MeTofa Ha roteeHe) 1 6™ Sense (cnopef TMna xpaHa) yHKUMK, ako
€ HeobxoayMo UK ce U3NCKBAa U3MON3BaHETO Ha coHAaTa.

Cnep cTtapTvpaHe Ha AageHa (yHKUMSA 3a rOTBEHe, ako coHaata
Obae n3BageHa, PyHKUUATA Ce OTMEHS.

BuHaru nssaxpgante oT rHe3foTo 1 Maxante coHgaTa oT ypHarta,
koraTo usBaxaaTe xpaHarta.

M3MNON3BAHE HA COHATA 3A MECO

MocTaBeTe xpaHaTa BbB hypHaTa 1 CBbPXETE LUerncena, KaTo ro
BKapaTe B rHe3doTo OT AsiCHaTa CTpaHa Ha dypHara.

KabenbT e nonytBbpa M MoXe Aa 6bae nperbBaH, KOmnKoTo

e HeobxoaMMo, 3a Aa Cce BKapa coHAaTa B XpaHarta no Haw-
eeKTVBHUS HaYVH. YBepeTe ce, Ye Mo BpeMe Ha roTBeHETO KabenbT
He ce onupa B rOPHWSI HarpeBaTeneH enemeHT.

MECO: Bkapaiite coHgarta AbnboKo B MECOTO, KaTo n3bsarsate
KOCTUTe ¥ cnaHuHaTa. 3a NTuye Meco, BkapanTe coHaata no
ObIMKMHA, B CpeaHaTa 4acT Ha rbpauTe, KaTo BHUMaBaTe Aa He
nonagHeTe B KyxuHa.

PUBA (usna): PasnonoxeTe Bbpxa Ha coHaaTa B Hali-mececTtata
YacT, KaTo n3bsAreare KocTHaTa CTPYKTypa.

NEYEHE BbB ®YPHA: Bkapaliite Bbpxa Ha coHaaTa Abnboko B
TECTOTO, KaTo OrbHETe kabena Taka, Ye A4a NOCTUrHeTe onTMMarneH
BB Ha coHAaTta. AKO U3nonaearte coHaarta npuv rotBeHe ¢ pyHKLum
6™ Sense, roTBEHETO LLe Crpe aBTOMaTUYHO, Korato M3bpaHoTo
SICTUe OOCTUrHe naeanHara BbTpeLLHa TeMneparypa, 6e3 oa e
HeobxoaMMO Aa 3agaBaTe Temnepatypa Ha dpypHara.

Cake (Keik)

Big Bread (CamyH xnsi6)

@ MUTE (CMMMPAHE HA 3BYKA)

[lokocHeTe 1KkoHaTa, 3a a CrpeTe Unu MycHeTe OTHOBO BCUYKU
3BYLIM M anapmu.

CONTROL LOCK (KOHTPOJIUPAHO
3AKJTIOYBAHE)

®yHkumsTa ,KoHTponmpaHo 3aknodBaHe” Bu no3sonsea ga
3aknounTe ByToHMTE Ha CEH30PHOTO fnore, 3a Aa He 6baat
HaTVCHaTW CryYawHo.

AKTVUBMpaHe Ha 3aKmnto4BaHeTo:

» [lokocHeTe nkoHaTa .

[eakTvBMpaHe Ha 3aKnoYBaHETO:

» [lokocHeTe gucnrnes.

* [nb3HeTe No NoKa3aHOTO CbOOLLEHUE.

MORE MODES (AOMBbJIHUTEJTHU PEXXUMW)

3a n3bupare Ha pexum Sabbath v 3a gocTbn A0 ynpaBneHneTo Ha
MOLLHOCTTa.

PexumbT Sabbath nogabpxa dypHaTa B pexum Ha neyeHe,
nokato He O6bae feakTuBupaH. Pexumbt Sabbath nanonssa
dyHKUmATa "KoHBEHUMOHANHO roTBeHe". [leakTvBMpaHun ca BCUYKK
ocTaHanu UMKnn Ha roTBeHe v noyncTeaHe. Hama aa npossyyar
CUrHanm u guCnnesT HAMa [a nokassa NPOMEH Ha
Temnepatyparta. Korato BpaTtuykarta Ha drypHaTa 6bae oTBopeHa
Unn 3aTBOpEHa, OCBETNEHMETO HAMa a CBETHE UMK U3racHe u
HarpeBaTenHuTe enemMeHT HaMa Aa ce BKIYaT Unv usknioyat
He3abasHo.

3a geakTuBMpaHe u n3xopn ot pexum Sabbath HaTucHeTe Y
, CNefl KOeTo HaTWCHETE M 3afpbXTe 3a 3 CeKyHaM ekpaHa Ha
auennes.

E PREFERENCES (MPEANOYUTAHUA)

3a npomMsiHa Ha HSIKOW OT HAaCTPOMKMTE Ha (hypHaTa.

WIFI

3a npomMsiHa Ha HaCTPOWMKMTE U KOHUTYprpaHe Ha HoBa
JoMallHa Mpexa.

INFO (MH®OPMALIMS)

3a n3kntoyBaHe Ha pexum ,Store Demo Mode”, HynupaHe Ha
HacTpOMKMTE Ha ypeda 1 noflyyaBaHe Ha AOMbIHUTENHa
nHcbopmaLms 3a NpoaykTa.




TOTBAPCKA TABJIULIA

PELIENTA DYHKLMST NMPEOBAPUTENHO TEMAEPATYPA (°C NMPOOABIMKUTENHOCT PA®T U
u u 3ArPsABAHE e (MUHYTH) NMPUHAONEXHOCTU
2
Oa 170 30-50 A
KenkoBe ¢ mas / KelikoBe 2
C naHaunaH Ra 160 30-50 ===V
Ra 160 30-50 -\...4“;._'..1- -«...1“;._'..1-
3
MarioBe ¢ MbHex fa 160 -200 30-85 —J
(4niskerik, Wwpyagen, A6brkoB nan) fa 160 — 200 35-90 -\“.4."’ . 1 N
fla 150 20 - 40 3
4
Oa 140 30-50
Kypabwuitku / MacneHu 6uckesmTu
fa 140 30-50 4 1

Ra 135 40-60 L -«...“i._'..r -\;r
EI La 170 20-40 3
j W
fa 150 30-50 4
Manku kevikoe / MbduH
[l 150 30-50 4 !
Aa 150 40-60 '\L '\%lr' '\;r
Izl Oa 180 - 200 30 - 40 3
—r
CRnapKviLLM oT NapeHo TecTo - Oa 180 - 190 35-45 .\l—i—n,. - ! i
Na 180 - 190 35- 45 * 5 3 1
LY P Y = VR W
Izl La 90 110 - 150 3
jp W
Lienysku a 90 130 - 150 a— ]
* 5 3 1
Ra 90 140 - 160 A s Al
lzl Oa 190 - 250 15-50 2
jp W
Muua / Xnsa6 / dokava p ]
Oa 190 - 230 20-50 A
Muua (TeHKa, oebena, dokaya) - Oa 220 - 240 25-50* -\J%lr- '\%ﬁ 1
3
lzl Oa 250 10-15 1 j
3ampaseHa nuua Ha 250 10-20 _\é’_ 1
fla 220 - 240 15-30 S,
Oa 180 - 190 45-55 3
Al
ConeHu naiiose 4 1
180 - 1 45-
(3eneHyyKoB na, ki) ha 80-190 5-60 Ae AR
* 5 3 1
a 180 - 190 45-70 LI ,
Izl Oa 190 - 200 20-30 3
jp W
BonosaH / ConeHk1 oT MHOTOMUCTHO - 4 1
180-1 20-4
recTo Oa 80 - 190 0-40 ! j
Oa 180 - 190 20- 40 * 5 3 1
AFRrs A A -
[ W ~ Ak  J ~ s M @\
Tapa 3a hypHa unK TaBa 3a oTuexnaaHe /
MPUHAANEXHOCTH ypHa b TaBa 3a neyeHe TaBa 3a oTuexaaHe /  TaBa 3a OTUEX/AHE C
PeweTtbyeH padpT cdopma 3a kenk CoHpa 3a meco
nnu TaBa 3a q)ypHa Ha TaBa 3a neyeHe NOJTOBUH NUTBP BOOA
Ha pelleTbYHNS padT
peleTbyHMA padT
8

Whjr/lﬁool



NMPEOBAPUTENHO NMPOOBIMKUTENHOCT PA®T U
PELIEENTA ®YHKUUA 3AFPSIBAHE TEMMNEPATYPA (°C)
(MUHYTH) NMPUHAONEXHOCTU

Nasaxa / Mnogosu nutu / MacTa Ha Izl 3

190 - 200 45-65
dypHa / KaHenoHu fa J
ArHewko /Teneluko / FoBexao / CBUHCKO EI 3

190-2 -1
1kg fa 90 - 200 80 0 1 )
MeNeHO CBIHCKO ¢ Kopudka 2 kg — 170 110 - 150 L2
MuneLwuko / 3aewwko / Matelwko 1 kg Izl Oa 200 - 230 50 - 100 1 3 ]
Myetuko / Fslwe 3 kg |z| fla 190 - 200 80 - 130 L2y
Puba Ha dypHa / Puba, obsuTa B
XapTVs 3 nevieHe El ha 180 - 200 40 -60 Ll
(dbunerta, uana)
MbnHeHn 3eneHyvyLm - 2

180 - 200 50 - 60
(momatu, TYKBMYKM, NaTrnagkaqm) E fa AR
MpeneyeH xnn6 @ — 3 (Bucoka) 3-6 " 5 ~
Pu6a dune / CTekose EI — 2 (CpepnHa) 20-30*" A 4 ~ M:;
Hapenuua / Wvwyeta / Pebbpua / Ifl 2 -3 (CpepnHa — 1530 ** 5 4
Xambyprepu Bucoka) Reeeees LR SSSS
Meyero nune 1 - 1,3 kg — 2 (CpepnHa) 55-70 *** " 2 P ! r
ArHeLkn 6yTyeta / Kpaka - 2 (CpegHa) 60 -90 *** 1 3 j
KapTodu Ha dypHa — 2 (CpepHa) 35 - 55 *** 1 3 ]
3eneHyyKoB orpeTeH — 3 (Bucoka) 10-25 1 3 ]
BuckButku @1 Oa 135 50-70 N 5 . _\,_4_, _\,_3_, N 1 .
Taprose fa 170 50-70 I S I
K| 5 4 2 1

PRI LN Ra 210 40-60 AR AR A AE
[MbnHo meHto: Mnogos TapT (HWBO 5) / 5 3 1
190 40-120*
nasaHs (H1Bo 3) / Meco (H1eo 1) fa Al AR, L—J
MbnHo MeHto: Mnoaos TapT (HUBO 5) /
neyeHm seneHYyum (H1Bo 4) / nasaHs fa 190 40-120~ _\é,i_ 4 _\é,i_ !
(H1BO 2) / napyeTa meco (HuBo 1)
TMasaHs 1 Meco Da 200 50 - 100 * —
Meco u kapTodu Oa 200 45-100* _‘%’_ 1 1 )
Pu6a 1 seneHyyuu Da 180 30-50* _\ér ! ! j
[MeyeHo Meco ¢ NnbHKa — 200 80-120* 1 3 ]
Mapyeta meco 3
— 200 50- 100 *

(3aeLwuko, NUMeLLKo, arHeLLKo) —J

* anGJ‘II/I3I/1TeJ'IHa NPOABIKUTESTHOCT Ha rOTBEHETO: MOXe Aa u3Bagute Actuata ot cpypHaTa no pas3fin4yHo BpemMe B 3aBUCUMOCT OT

nnyHuTe By npegnoyntanHus.

** Ob6bpHETE XpaHaTta Npu n3Tu4yaHe Ha NosoBMHATa OT BPEMETO 3a roTBeHe (ako ce Hanara).
*** ObbpHETe XxpaHaTa Npu U3TUYaHe Ha ABe TPeTn OT BPEMETO 3a roTBeHe (ako ce Hanara).

KAK A CE YETE FOTBAPCKATA TABJTIULIA

B tabnuvuaTa ca nocoyeHn Han-nogxogawmTe pyHKLmK,
NPUHALNEXHOCTU 1 HMUBA 3a MPUrOTBSHE HA PasnnYHU ACTUS.

BpemeHaTa 3a roTBeHe 3anoysaT OT MOMEHTA, B KONTO XpaHaTta

ce nocTasu BbB pypHaTa, 1 He BKIoYBaT NpeABapuTeiHoTo
3arpsieaHe (koraTo ce U3MckBa TakoBa).

TemnepaTypuTe 1 BpemeHaTa 3a roTBeHe ca I'IpVI6]'IVI3VITeJ'IHVI n

3aBUCAT OT KOJTMYECTBOTO Ha XpaHaTa 1 OT n3nosi3aBaHuTe

NnpUHagnexHoCcTn.

B HayanoTo nsnonssanTe HalM-HUCKUTE NPenopbYBaHN
CTOMHOCTM 1 @Ko XpaHaTa He ce CroTesu Aobpe, npemMuHeTe KbM
NO-BMCOKN CTOMHOCTW.
M3nonaearite gocTtaBeHUTe ¢ oypHaTa NPUHAANEXHOCTM UK
mMeTanHn opmu 3a KEKCOBe 1 TaBu 3a oypHa (3a npeanoyntaHe
TbMHO ouBeTeHu). MoxeTe cbLLo Taka Aa nsnonasarte Pyrex nnm
KaMeHHU TUraHn 1 NpMHaanexHocTu, HO MalTe npeasua, vye

BpEMETO 3a rotBeHe e e MaJiko no-aAbJro.

Whj;lﬁool



6 TOTBAPCKA TABJIULA

: HuBo 1 npuHaanexHoc

KaTeropms xpaHu KonuuecTtBo WUHbopmaumsa 3a rotBeHeTO

A Lasagna (/lasaHs) g_‘é’_ B - 500 - 3000 g*
3 £ = < Fresh (MpsicHa) 5
s O i _ *
SRS Bl Gannelloni (Kawenon) e T 2007300097 npurotsere criopen npeanouwranara or Bac peuenta.
5 [a) & % ] Lasagna (asaHs) é! 500-3000g :3anenTe cbe coc bewamen v nopbCceTe CbC CUpeHe, 3a Aa
»n w A o -
O i : Frozen : ce nony4u nepdeKkTHO 3anmyaHe
2 <x£ § w: . : Y pd
S o= (3ampaseHa) Cannelloni (KaHenoHu) 500 - 3000 g
Roast beef 600 - 2000 g * HamaxeTte ¢ onuno u BTpuidte con u nunep. OBkyceTe No
3 (MeyeHo rosexao) Ball BKYC C YeCbH W noanpaBku. B kpas Ha roTBeHeTo
Roast veal 600 - 2500 g * ocTaBeTe MecoTo Aia cu noyunHe 15 MuHyTH, Npeam aa ro
(TeneLuko neyeHo) g paspexeTte
F i HamaxeTe ¢ onvo 1 poamapuH. BTpuite con n vyepeH
: Beef (Toexao Steak (CTek) 2-4cm i nunep. Pasnpeaenete NOpaBHO BbPXY PeLIeTbYHUA padT.
. meco i
3 meco) : OBbpHeTe Npu M3TUYaHe Ha 2/3 OT BpeMeTO Ha roTBeHe
] { HamaxeTe C OMMO M MOPBCETE ChC CON MPEaV FroTBeHe.
] Hamburger (Xambyprep) 1,5-3cm :
3 : OBbpHeTe Npu n3TM4aHe Ha 3/5 OT BPEMETO Ha roTBeHe.
] Slow cooking 600 - 2000 g * )
3 ___iHamaxeTe c onvo u BTpuinTe con u nunep. OBkyceTe no
: 600 - 2500 g * i Baw BKyC C YeCbH 1 noanpasku. B kpas Ha roTeeHeTo
(CBuHCKO neveHo) 9 i ocTaBeTe MecoTo Aa cu novnHe 15 MuHyTW, Npean ga ro
: Pork (CsuHcko) Pork Ribs 500 - 2000 HamaxeTe ¢ 0fmo v nopbceTe CbC COM Npeau roTBeHE.
: (CeuHckn pebbpua) 9 { O6bpHeTe NpY M3TUYaHE Ha 2/3 OT BPEMETO Ha roTBeHe
: | PasnpeneneTe NopaBHO BbPXY PELIETLYHUS padhT.
3 Bacon (bekoH) 250¢g H
3 : OGbpHeTe Npu N3TMYaHe Ha 3/4 OT BpEMETO Ha roTBeHe
o) : 06 3/4
| 3 oast Lam| :
3 600-2500g* :
=3 3 (ArHeLLKo neyeHo) 9 i HamaxeTe ¢ onuo n BTpuitTe con u nunep. OBkyceTe no
E Lamb (ArHeuwko) Lamb Rack 500 - 2000 g * Baw BKyC € YeCbH v noanpasku. B kpasi Ha roTBeHeTo
= : (ArHeLukn cbpeHyY pak) i 0OCTaBeTe MecoTo Aa cu novmHe 15 MUHYTUW, Npeaun aa ro
3 Roast Chicken 600-3000g* i HamaxeTe ¢ onvo u oBKkyceTe no Baww Bkyc. BTpuiite con u
(MeyeHo nune) H
: i nunep. MNocTaBeTe BBLB hypHaTa, Taka Ye cTpaHaTa
Stuffed Roast Chicken 600-3000g* | rbpauTe Aa coun Harope
3 (MbnHeHo neveHo nune) g : pA A P
: Chicken (Tune)  Ghicken Pieces (Mapueta 600 - 3000 g * : Hamaxere ¢ ono u oskyceTe no Baw kyc. Pasnpesenete
: nune) 9 i Mo paBHO B TaBaTa 3a OTLi@XAaHe C KoxaTa Hazlony
Chicken fillet / Breast 1.5 { HamaxeTe C ONNo 1 NOpPbCETE CLC COM NPeay roTBeHe.
-5cm i
(Mnewwko dune / rpan) { O6bpHeTe Npu n3TMYaHe Ha 2/3 0T BpEeMeTo Ha roTBeHe
Roast Duck e 600 - 3000 g *
(MeyeHna natuua) e H
Stuffed Roast Duck (MbnHeHa 2 o 600 - 3000 g * HamaxeTe ¢ onvo v BTpunte con n nunep. OBkyceTe no
3 neyeHa naruua) " 9 : Bal BKyC € YeCbH 1 noanpasku
: Roasted Duck ; : :
3 Duck Pieces i3 .
: (MeyeHa naTtuua) (MapyeTa nateLuko) T~ 600 - 3000 g
. HamaxeTte ¢ onvo n BTpunte con n nunep. OBkyceTe no
Duck Fillet / Breast 5 4 1-5cm : Bal BKYC C YeCbH 1 NOANpaBku.
(MaTewwko dune / rbpav) QI S8l i
: O6bpHeTe Npu n3TM4aHe Ha 2/3 OT BPEMETO Ha roTBEHe
[ VR ~ alir J o | ) q\
Tasa 3a chypHa Unm TaBa 3a oTuexaaHe /
MPVHAINEXHOCTA vp N TaBa 3a neveHe TaBa 3a oTuexaaHe/  TaBa 3a oTuexpaHe C
PeweTtbyeH padpt cdopma 3a kenk CoHpa 3a meco
Ha peweTbuHIA pachT unv Taea 3a ypHa Ha TaBa 3a nevyeHe NOMOBWH NUTBLP BOAA
pelweTbyYHNS padT
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MEAT (MECO)

FISH (PUBA)

VEGETABLES (3ENEHYYL|N)

KaTeropus xpaHu

: Roasted Turkey
& Goose
¢ (Meyena nyiika
1 rbeka)

: Meat dishes
. (MecHu sictus)

Roasted whole
: fish (Meuena
usna puba)

* Roasted fillets &
steaks (MeyeHn
* cuneta n

: cTekoBe)

Grilled seafood
: (MeyeHn mopckm
. papose)

: Roasted
Vegetables
¢ (Meyenn
3eneHyyLn)

: Gratin
: Vegetables
: (3enenuyum
rpaTeH)

Roast Goose
(MeyveHa rbcka)

Konuuecteo WHdopmaums 3a roTBeHeTo

BO U NpUHaanNexHocTn H

600-3000g*

: Hamaxerte ¢ onvo u BTpunte con u nunep. OBkycete no

Stuffed Roast Goose
2 e 600-3000g*
(MbnHeHa neveHa rocka) i Bal BKyC ¢ YeCbH 1 nognpasku
Turkey Pieces 3 :
600-3000g*
(MapueTa nyeLuko) T 9
HawmaxeTe ¢ onuno n oBkyceTe no Baww Bkyc. BTpuiite con n
Fillets / Breast 5 4 nunep. MNoctaBeTe BbB (hypHaTa, Taka Ye cTpaHara ¢
1-5cm
(duneta / Mopam) Aeveear hoond rbPAUTE [1a COYM Harope.
O6bpHeTe Npu n3TnYaHe Ha 2/3 oT BpeMeTo Ha roTBEHe
HamaxeTe ¢ onuno 1 nopbceTte CbC CON Npean roTBeHe.
Kebabs (LUnwyeta) 1 ckapa
O6GbpHeTe Npu n3TM4aHe Ha 1/2 OT BpeMeTo Ha roTBEHE

Sausages & Wurstel

i PasnpepeneTe NopaBHO BbpXY pelleTbyHus padrT.

H ) 1,5-4cm apynyeTe HafleHUYKWUTE C BUNWLA, 3a 4@ He Ce NpbCHar.
aleHNyYKn 1 BypCT :
VP i 6bpHETE NpU N3TUYaHe Ha 2/3 OT BpeMeTo Ha roTBEHe
.......................................................... P s S SO ARSI S S RS A S AN
Salmon (Cbomra) i 0,2-15kg*
Hake (Xek) 0,2-1,5kg*
Cod (Tpecka) 0,2-1,5kg*
Seabass (/laBpak) 0,2-1,5kg * N
HamaxeTe ¢ onuo n BTpuinTe con u nunep. OBKyceTe no
Seabream (darpu) 0,2-1,5kg * Balwu BKyC ¢ YeCbH 1 nognpaBku
Mullet (Kedpban) 0,2-1,5kg*
Whole Fish (Usna pua) .3 . 2 ¥~ 0,2-15kg*
Fish In Salt Crust (Pu6a, 3 H
i 0,2-15kg*
senewraasoon) " T
Tuna Steak 2 1-3cm
(Ctek oT puba TOH) tonnd
Salmon Steak 2 1-3cm
(Ctek oT cbomra) )
Swordfish Steak 2
0,5-3cm
(Ctek ot puba mey) tonnd
Cod Steak 2 100 - 300 :
(CTek oT Tpecka) S 9 i HamaxeTe c onno u BTpuiTe con u nunep. OBKyceTe no
Seabass Fillet 2 50 - 150 Baww BkyC Cc 4eCbH 1 nognpaskm
(Pune ot naepak) = oS g
Seabream Fillet 2
50 - 150
(dune ot charpwu) oot g
Other Fillets 2
0,5-3cm
(Opyrv cpuneta) S5
Fish Fillets 2
05-3
Scallops enna Tasa opbCeTe C raneta u oBKyceTe C ON1Oo, YeCbH, YepeH
(Muan "CeH XKak") A nunep n margaHos
Gratin Mussels eaHa Tapa :
(Muam rpaTteH) A
Shrimps (Ckapuan) efHa TaBa HamaxeTe ¢ onuo n BTpuinTe con n nunep. OBKyceTe no
: Balu BKyC ¢ YeCbH 1 nognpasku
Prawns (Kpancku enna Tasa i
ckapuam) A
apexeTe a napyeTa, OBKyceTe C Ofnio, CO. oAnpasky,
Potatoes (Kaptodu) 500-1500g | PONCTE VIMANAPHeETa, OBKYCETE C 0MIMo, COMuNoAnpask
peau ga ru crnoxuTe BbB PypHaTa
Stuffed Vegetables 100-500g
(MbnHeHn 3eneryyLm) BCEKM HamaxeTe c onuo v BTpuirTe con u nunep. OBkyceTe no
Other Vegetables 500 - 1500 : Balwu BKyC C YeCbH v noanpasBku
(Opyrv seneryyun) o
Potatoes (Kaprochi) 11a8a . Hapexete ru Ha napyeta, oBkyceTe ¢ 01O, COM 1 NOANPaBKM,
npeau fa ru cnoxute BbB ypHaTa
MopbceTe c raneTa v oBKyceTe C 0f1o, Yec epe
Tomatoes (Jomatn) :_\,mi‘_h_ 1T1aBa ; nm::p MTmar,;a:oZ ¥ OBKYCETE € 00, HECTH, HepeH
on B .
Peppers (Uywiw) .3 1 TaBa : MpuroTeeTe cnopes npeAnouTaxara ot Bac peuenta
N lMopbceTe cbC cupeHe, 3a Aa nonyyute nepdekTHaTa Kopuyka
) 3
B li (B 1
roccoli (Bpokornm) iasasat Tasa MpuroTeeTe cnopes NpeanoynTaHaTta oT Bac peuenTa.
Cauliflowers (Kapcpuon) qéﬁ 1 TaBa 3anelite cbe coc belwamen n nopbceTe CbC CUpPeHe, 3a Aa
Others (Tipyrw) 11a8a i ce nony4un nepeKTHo 3anuiaxe




KaTeropus xpaHu

: HuBo v npuHagnexHocty i Konuuecteo WHdopmauus 3a roTBeHeTo

; Sponge Cake In Tin : : MpuroteeTte 500-900 g TecTo 3a naHauwnaH 6e3 masHuHa.
(MaHgMLWwnaHoB Kelik BbB ._‘éh_ B 500-1200g* MocTaBeTe ro B 3acTnaHa ¢ xapTusi 3a neyYeHe un
: dopma 3a neyeHe) { HamacneHa TaBa 3a neyeHe
Fruit Rising Cake In Tin MpuroTeeTe TecTo 3a TopTa cnopes npeanoyutaHa ot Bac
E (Moo sTacealy ek él S 500- 1200 g *  PeLienTa, kaTo M3MON3BaTe HaPA3AHM UMK HaKbNLAHN
: Rising cakes 8bB (hopMa 3a neverie) a npecHu nnogose. lNocTasBeTe ro B 3acTnaHa ¢ xapTus 3a
. (Kerikose ¢ i neyYeHe U HamacneHa Tasa 3a neyeHe
: BTaceaHe) Chocolate Rising Cake In : MpuroTteeTte 500-900 g TecTo 3a naHauwnaH 6e3 masHuHa.
Tin (LLlokonanos Bracealy, ;,....i,.;,- B 500-1200g* [MocTaBeTe ro B 3acTnaHa c XxapTus 3a neyeHe un
: Kelk BbB (hopMa 3a neyeHe) { HamacneHa TaBa 3a neyeHe
; Sponge Cake in Baking : MpuroteeTte 500-900 g TecTo 3a naHauwnaH 6e3 masHuHa.
Tray (MaHaWwNaHoB Kenk ;,....i,.;,- B 500-1200g* [MocTaBeTe ro B 3acTnaHa c xapTus 3a neyeHe un
: B TaBa 3a nevexe) | HamacneHa TaBa
= i MpuroTtBeTe 500 g 6pawHo, 200 g noaconeHo macno,
E 3 200 g 3axap, 2 anua. ApomatuaupainTe ¢ nnogoBa
é : Cookies (BuckBUTKM) e 200-600g :eceHuus. OctaseTe ga ce oxnaan. Pasctenete nopasHo
é : TECTOTO U ro opopmeTe, kakTo npeanountarte. Cnoxere
g ] BUCKBUTKMTE B TaBa 3a neveHe
S Croissants (fresh) L3 eana Tasa
% : (Kpoacanu (npechu)) — H
= : Croissants (frozen) i3 : PasnpepeneTe nopaeHo B TaBaTa 3a nedeHe. OcTaseTe Aa
ﬁ (KpoacaHu (3ampaseHn)) — CAnaTasa ce oxnagAaT npeau cepeupaHe
g Choux Pastry (Cnagkuiu 3 cana Tasa
< : OT NapeHo TecTo) —
o MpurotBeTe cmec 3a eAHa dypHa OT 2 ARYHM BenTbka,
@ Pastries & filled Meringues (Llenysku) 3 10- 30 g BcsKa 80 g 3axap u 100 g nscylueH kokocoB opex. OBkyceTe ¢
6 : pies (Cnagkuvium o § BaHunNua n 6agemoBa eceHuusi. OcbopmeTe Ha 20-24
. nnanose ¢ : NEeHTM BbPXy HamacreHa TaBa 3a neyeHe
: NiTbHKa) MpuroTteeTe 500 g 6pawHo, 200 g nogconeHo macno,
Tart In Tin (Tapr 8b8 - 200 g 3axap, 2 anua. ApomatusupainTe ¢ nnogosa
: chopma 3a nevere) §=u;u= 400-1600g eceHuusa. OcTaBeTe ga ce oxnaan. Pasctenerte nopaBHoO
: : { TECTOTO M ro CrbHETe BbB (hopmaTa 3a neveHe. HanbnHete
: : C Mapmanag v 3ano4yHeTe roTBeHeTo
] i MpuroTeeTe cMec oT kyByeTa AGbKa, keJPOBM AAKM,
Strudel (Lpyaen) '\ir 400-1600 g KaHena u uHAnNcko opexye. CroxeTte Macrno B TUraHa,
. H i nopbceTe CbC 3axap v roteete okono 10-15 MuUHyTK.
: : 3aBuiiTe B TECTO U CrbHETE BbHLUHATa YacT
: MokpuinTe hopmaTta 3a nan ¢ 6rnata M NnopbCceTe AbHOTO C
Fruit filled pie (Mnogos i3 500-2000 g ranera, kosito fa abcopbupa nnogosusa cok. HanbnHeTe
: nav ¢ nnbHKa) N : CbC CMTHO HapsA3aHW NPeCHM N1040Be, CMECeHM CbC 3axap
: : ‘ 1 KaHena
- : MokpuinTte popma 3a nawi ¢ Tecto 3a 8-10 nopumm n ro
@ % Salty cake (ConeH keik) _‘é"_ 800-1200¢g HagynyeTe ¢ Bunuua. HanpaseTe nnbHKa 3a TECTOTO
I SR onopea npeanoumanata ot Bacpeuenta ..
5 TR : MpuroTeeTe MUKC OT HapsA3aHK 3eneHyyumn. Hanpbckainte
E = ) £ TV C ONMO ¥ TV CroTBETE B TUraH 3a 15-20 MUHYTY.
% E : Vegetable Strudel (3eneHuykos Lipyaen) o 500 - 1500 g OcTtaBeTe fja ce oxnaau. [lobaBeTte NpsicHO cupeHe U
8 : OBKyceTe cbC con, 6ancamuko n nognpasku. 3aBuinTe B
: rveereereieees d TOCTO M OTEHOTO BUHUMATAACT || o
L - [ ==  J ~_ r M m\
MPUHALNEXHOCTU TaBa 3a dypHa nnu Tena 3a otuexaane |

PeweTtbyeH padpT

cdopma 3a kenk
Ha peleTbyYHus pagT

TaBa 3a neveHe
unu Taea 3a pypHa Ha
peleTbyHMA padT

TaBa 3a oTuexaaHe /
TaBa 3a neyeHe

TaBa 3a oTuexAaaHe ¢
NONOBWH NUTBLP BoaAa

CoHpa 3a meco
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KaTteropus xpaHu : HuBo 1 npuHagnexHocTn i Konuuectso WHdopmaumsn 3a rorBeHeTo
3 MpuroTBeTe TecTo cbobpasHo Bawara npegnoyntana
: Rolls (Kucbrmian) 3 e 60150 g scsika * peuenta. OchopmeTe Ha KNNNYKM Npean BTacsaHe.
: A Ma3nonasanTe npeaHasHavyeHaTa pyHKLMA Ha pypHaTa 3a
: BTacBaHe
Medium Size Bread (CpeaeH pasmep xnsi6) 3 o 200-500g [MpuroTBeTe TeCTo cnopef npegnoymMTaHa ot Bac peuenta
X —_ BCEKU * i M ro ocTaBeTe B TaBaTa 3a nevyeHe
3 MpuroteeTe TecTo cbobpa3Ho Balarta npegnoyntaHa
§ . Sandwich Loaf in Tin (Cangsuy pyno BbB 2 o 400-600g :peuenta. OcTaBeTe ro BbB hopma 3a pyno, npeav ga
= : dopma 3a neveHe) N BCEKM * i BTaca. MianonssaiiTe npegHasHaveHaTa pyHKUMUSA Ha
=~ : | hypHaTa 3a BTacBaHe
2 ORISR SOOI NP8 e OO OO PO 0.4 VPO o0 OO U OO OO O OT PO OO PO TOR T OOO TP
S . ) N
4 : Big Bread (CamyH xnsi6) T~ 700-2000g MpuroTeeTe TecTo cnopea npeanoyuTaHa ot Bac peuenTta
o S ARSI = e ISR
: Wholegrain (MbnHosbpHecT) 2 e 500-2000g* :WroOCTaBeTe B TaBaTa 3a nevexHe
3 MpuroteeTe TecTo cbobpa3Ho Bawarta npegnoyntaHa
: Baguettes (Bareu) 3 o 200-300g peuenTta. OcdopmeTe Ha pyna 3a 6areTn npean BTacBaHe.
: g — BCAka * i ManonsgaiiTe npegHasHadeHaTta dyHkUMs Ha pypHaTa 3a
: i BTacBaHe
; . 2 MpuroTeeTe TecTo cnopep npeanoymTaHa ot Bac peuenta
. Special Bread (CneumaneH xns6 O : - :
3 P ( ) — : {1 ro OCcTaBeTe B TaBaTa 3a neyeHe
¢ Pizza Thin (TbHKa nuua) 2 H Kpbrna - TaBa | lMpuroTBeTe TecTo 3a nuua ot 150 ml Boaa, 15 g npscHa
e & st et o g 200 225 g GpALLHO, COM M OO, OCTABETE 1o Aa
: 2 | BTaca, KaTo M3nonasaTe CbOTBETHATA (PyHKLMA.
< : Pizza Thick (Le6ena nuua) N Kpbrna -TaBa : pazcrenerte TeCTOTO B EkO HAMacNeHa TaBa 3a neyeHe.
< H
= S Aobasere TonvHr kaTo Aomatu, Mouapena v wykka
= ] 2
g —
N : 4 1 :
o : Pizza Frozen (3ampasera nuua) N S R 1 -4 crios : M3BageTe rn oT onakoBkaTta. Pa3npeneneTte nopaBHo
: 5 3 1 : BbpXY pelueTbyHusa padT
3 AFlr ARs —— i
3 5 4 2 1 :
. —

. A ~ A L~ Al = : :
B T S Y

Aeennnr A (R - o R
TaBa 3a oTuexaaHe /
TaBa 3a neveHe TaBa 3a oTuexaaHe / TaBa 3a oTuexpaaHe
unu Taea 3a ypHa Ha TaBa 3a neyeHe NOMOBWH NMUTBP BoAa
peleTbyYHNS padT

Whj;lﬁool

MPUHAONEXXHOCTU TaBa 3a chypHa nnu
PeweTtbyeH padpT cdopma 3a kenk
Ha pelweTbYyHUsA padT

CoHpa 3a meco
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NMOYUCTBAHE U NOOAOPBXKA

Mpeav aa npucTLNNUTE KbM He n3nonssaiite cTomaHeHa HoceTe npeanasHm pLkasuum.
noaApLXKa UM NOYMCTBaHE Ha BbIHa, CTbPranku unu abpasmein/  @ypuara Tps6Ba Aa ce M3KMOUYM

c¢ypHaTa, ce ybepere, 4e He e ropella. passkaaliy NoYMCTBaLLM
He nsnonsBaunTe ypeaum, npenapaTtu, TbMn KaTo Te Morat ga
noYucTBaL4m c napa. noBpeasaT NOBHLPXHOCTUTE Ha ypeaa.

BbHLWHU NOBBPXHOCTU

* [MouncreTte NOBLPXHOCTUTE Ha (hypHAaTa C BriaxHa
MUKpOpMOBPHa Kbpna.

AKO ca CUNHO 3aMbpceHn, Jo6aBeTE HSKOMKO Kamnku MueL,

npenapar ¢ HeyTpanHo pH. 3abbpLueTe cbC cyxa Kbpna.

+ [la He ce n3nonaeat KOPO3VBHM UNN abpasnBHM
noymcTBaLLy npenapaTtu. AKO NogobeH NPOAYKT CryvanHo
nonagHe BbpXy NOBbPXHOCTTA Ha ypeaa, novncreTe
He3abaBHO C BraxkHa MUKPOohMObpHa Kbpna.

BBbTPEWHN NOBBbPXHOCTU

» Cnepn BCAKO roTBEHe M3vakanTe cbypHaTa Aa ce oxnaau
n A novncrete (38 npegnoynTaHe, 4OKaTo e oule TOI'IJ'Ia),
3a Aa OTCTpaHuUTe oTnaraHunaTa U neTHaTta OT XpaHarta. 3a
OTCTpaHABaHE Ha KOHAEeH3upanarta Bnara npu roteeHe Ha

OT eJieKTpuyecKaTa Mpexa npeau
n3BbpLUBaHe Ha KAaKBUTO U Oa €
OEeNHOCTH Nno noaapbXKa.

XpaHu ¢ rofisiMo CbAabp)KaHWe Ha BoAa, uavakate dypHaTa
a ce oxnaaM HambIHO M U30bpLUeTe BraraTta ¢ Kbpna unu
rboa.

* [loyncTeTe CTBKMOTO Ha BpaTMykaTa C NoaXO4sL, TeYeH
npenapar.

* Bpatuukarta Ha doypHaTa Moxe ce cBanu 3a No-necHo
no4vyncTBaHe.

NMPUHAONEXHOCTHU

BegHara cnepg yn0Tpe6a HaKMCHeTe npuHaanexXHoCTnuTe BbB
Boga ¢ fobaBeH TeyeH MueLy, npenapart, KaTto u3nona3earte
pbBKaBunuun 3a cbypHa, aKo NpUHaaneXxXHoCTuTe BCe oLle ca
ropeLjun. OcTtatbum ot XpaHa Mmorat ga ce npemMaxHart C
nomoLyTa Ha YyeTka unu roba.

CBAJIAHE U NOCTABAHE HA BPATUYKATA

1 3a pga cBanute BpaTuykaTta, OTBOPETE S HaMbITHO
1 ceaneTe uKcaTopuTe B OTBOPEHO MOMOXEHME.

XBaHeTe 34paBo BpaTMykaTa c Age pble (He s
XBallanTe 3a ApbKKaTa).
OTkayeTe BpaTuykara, kaTo s 3aTBOpPUTE oLle

MaJikoO U CbLUEBPEMEHHO A U3TErMATEe Harope, 3a
Aa unanese ot rHesgarta. OcrtaBeTe BpaTu4ykaTta Ha

noaxogAawo MACTO BbpPXY MEKa NOBBLPXHOCT.

3a ga noctaBuTe BpaTu4KaTta, MbpBO S NpMbnmkeTe oo
dypHaTa, crieg KoeTo BKapavTe naHTUTe B rHe3faTa Taka, ye
ba ce cdmkempar B ropHaTa Cu 4acT.

3. CnycHeTe BpaTuykata Hagony u s OTBOpeTe
Aokpan. CnycHeTe dpukcaTopuTe Hagony oo
NbpBOHA4YanNHOTO UM nonoxeHue: lNpoeepeTe
aanuv doukcatopuTe ca crnycHaTtu JOoKpaW.

HatucHeTe neko, 3a ga nposepuTe Aanu
dmkcaTopuTe ca PasnonoXeH NpPaBuITHO.

4. MNMpobeanTe aa 3aTBOpuUTE BpaTnikaTa u
npoBepeTe Janu T4 3acTaBa ycropeaHo Ha
KOHTPOMHUA naHern. AKo ToBa He e Taka,
NoBTOPETE NOCOYEHUTE NO-rope CTHIMKN.
BpaTtuukaTta moxe ga ce nospeau, ako He
JYHKUMOHMpPA NpaBuUIiHoO.

14
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CMAHA HA NTAMMNATA
+  WsknioueTe ypena oT enekTpo3axpaHBaHeTo.
« Caanere HocauuTe.

*  Wsnonseante OTBEpPTKa, 3a Aa OTCTpaHUTe Kanaka Ha
namMmnara.

« CwmeHeTe namnara.

» [locTaBeTe OTHOBO Karnaka Ha namnara, KaTo ro HaTUCHeTe
CUIHO, 10KaTO LLpaKHe Ha MSCTO.

* PenosvnunoHmpante Bogaunte.
* CBbpxeTe 0THOBO dhypHaTa KbM erlekTpuyeckaTa Mpexa.

Monsa nmante npeasug: Nanonsesante camo
xanoreHHu namnm 20-40 W/230 ~ V tun G9, T300°C.
Jlamnata, nanonssaHa B U34enuneTo, e
npegHasHayeHa crneumanHo 3a AOMakUHCKM ypeau u
He e noaxoAsa 3a ocBeTABaHe Ha NOMeLLEHNS B
aoma (PernameHT Ha EO 244/2009). Kpywknte morat
Aa ce 3aKynaT OT Hawwusa oTAen 3a cneanpogax6eHo
obcnyxBaHe.

He nunante kpyLwkuTe ¢ pbLe, Tb KaTo BawunTe
oTneyaTbuM mMorat ga ru nospeadar. He nsnonseanirte
dypHaTa, Nnpean Aa noctaBUTe Ha MACTO Kanadkarta
Ha namnaTa.

YecTo 3agaBaHu Bbnpocu otHocHO WIFI

Kou WiFi npotokonu ce nogabpxart?

BrpagenuaTt B ypega WiFi agantep nogabpxxa WiFi b/g/n 3a
AbpxaBute B EBpona.

KakBu HacTpolkn Tpsi6Ba Aa ce HanpassaT B coTyepa
Ha mapwpyTusatopa?

Heobxogumo e MapLupyTM3aTopbT Aa Ce HACTPOU MO CrieaHus
HauduH: BKNtodeHa mpexa 2,4 GHz, WiFi b/g/n, aktnBupaHnu
DHCP 1 NAT.

Kou Bepcun Ha WPS ce nogabpxat?

WPS 2.0 unu no-HoBa. lNpoBepeTe AokyMeHTauusaTa Ha
MapLupyTm3aTopa.

Wma nun pasnuku npu n3nonssaHe Ha cMapTdoH (TabneT)
c onepauuoHHa cuctema Android unun iOS?

Moxe fa u3nonasarte onepauvoHHaTa cuctema, KosTo
npeanodnTaTe; pasnukm Hama.

Moxxe nu ga nanonssam mo6uneH 3G TeTepUHr BMeCTO
MapupyTusatop?

[a, Ho ycnyruTe, npegocTaBsHM Ypes cbpBbpa (0bnaka), ca
npenBuaEeH 3a YCTPONCTBA, KOUTO MMAT NOCTOSIHHA BPb3Ka C MHTEPHET.
Kak pa npoBeps nanu gomalwHata Mpexa uMma Bpb3Ka

C MHTEepHeT u aanu yHKUuMATa 3a 6e3XknMYHa Bpb3ka e
aKkTuBupaHa?

Moxe foa noTbpcuTe AoOMallHaTa Mpexa Ha MOBUITHOTO cx
ycTpoiicTBo. [Npean aa onutarte, N3KNYETe BCUYKA APYTA
BPB3KM 3@ JaHHW, U3MOM3BaHN OT YCTPONCTBOTO.

Kak na npoBeps ganu ypeasT € CBbp3aH ¢ AOMaluHaTa
6e3xnyHa mpexa?

OTBOpeTe cTpaHuLaTa 3a KOHUryprpaHe Ha MapLupyTusaTopa
(BX. pPBKOBOACTBOTO 3a U3MNOMn3BaHe Ha MapLupyTu3aTopa) 1
nposepeTe fanu MAC agpecbT Ha ypeaa NnpuMcbCTBa B CNMCHKa
Ha ycTpoicTBaTta, C KOMTO UMa B6e3xunyHa Bpb3ka.

Kak pa Hayya MAC agpeca Ha ypeaa?

HaTucHete & 1 cnep ToBa OKOCHETE WiFi nnn
nornegHete Bawws ypea: Ha Hero uma eTukeT ¢ nocodeHmn
SAID n MAC. MAC agpecbT ce cbCToM OT KOMBMHaLms oT
undpu 1 6ykeu 1 3anoysa c ,88:e7".

Kak pa npoBeps ganu cyHkumnATa Ha ypeaa 3a 6e3xun4Ha
Bpb3Ka e akTuBMpaHa?

WM3nonasanTte npunoxeHneto 6" Sense Live Ha BaweTto cmapT
YCTPOWCTBO M NPOBEPETE Aanu MpexaTa Ha ypeaa ce Buxaa u
Aanun nva Bpb3ka CbC CbpBbpa (obnaka).

Moxe nu Hello Aa nonpeyn Ha curHana ga goctura oo ypega?
MpoBepeTe ganu BKIOYEHUTE B MpexaTa yCTPoMCTBa He M3ronasar
MbIHWSA 1 KAaNauWTET 3a NpeHacsaHe Ha AaHHW. [posepeTe fanu
cebp3aHuTe Ypes WiFi ycTporictea B Mpexarta He ca noBeye oT
MakcumarnHusa gonyctum 6poi, 3agafeH B MapLupyTvisaropa.
Konko paney Tpsa6Ba Aa e MapLupyTusaTopbsT oT dpypHaTa?
O6ukHoBeHo curHansbT Ha WiFi e goctatb4yHO cuneH ga
npeMmnHe nNpes HAKOMKO CTau, HO TOBa 3aBUCU B ronsiMa cTeneH
OT MaTepuana, oT KOWTO ca HanpaBeHu cTeHuTe. Moxe fa
npoBepuTe cunara Ha curHana, kato pasnonoxuTe MobunHo
yCTpoKrcTBO 6r130 o ypeaa.

KakBo mora ga HanpaBsi, ako CUTHanbT Ha 6e3Xxn4Harta
Mpexa He gocTtura go ypeaga?

Moxe Aa u3nonaearte crieumanHy YCTPOUCTBa 3a paslunpsiBaHe
Ha obxBaTa Ha goMaluHaTa 6e3xnYHa Mpexa, Hanpumep TOYKK
3a goctbn, WiFi nosToputenu n yctponcTtea 3a npegaBaHe Ha
OaHHUTE NO NPOBOOHMLIMTE Ha enekTpuyeckarta Mpexa (He ca
BKITIOYEHW B KOMMSEKTa Ha ypeaa).

Kak ga Hay4ya umeTo 1 naponaTa Ha JomaluHaTa 6e3Xn4Ha
Mpexa?

lMpoBepeTe AOKyMeHTauMsaTa Ha MapLupyTusaTopa. Bbpxy
MapLupyTmM3aTopa 06MKHOBEHO UMa €TUKET C UHdOpMaLmATa,
HeobxoaMMa 3a OTBapsiHe Ha CTpaHuLaTa 3a HacTponka oT
CBbpP3aHO C MpexaTta yCTPONCTBO.

KakBo paa HanpaBs, ako MapwpyTusaTtopbT usnonssa WiFi
KaHan, 3aeT oT cbceauTe?

HacTpoite mapLupyTnsatopa Taka, 4e ga nsnonssa n3bpaH ot
Bac KaHar.
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KakBo na HanpaBs, ako 2" Ha Avcnnes ce nokasga Unu
ako doypHaTa He MOXe Aa HanpaBu cTabunHa Bpb3Ka C
OOMaLLHUA MaplpyTusaTop?

YpeabT ce e cBbp3arn ¢ MapLupyTusatopa, Ho He MoXe Ja ce
CBbpXKE C MHTEPHET. 3a Aa CBbpXKETE ypeaa C UHTEPHET, TpsibBa
[a NpoBepuTe HAaCTPOMKMTE Ha MapLupyTu3aTopa u/mnm Ha
JoCTaB4yMKa Ha UHTEPHET.

HacTporikn Ha mapwpyTtmnsatopa: BkntodeH NAT, npaBunHo
KOHUrypupaHu sawmtHa cteHa u DHCP. MNMogabpxaHu
BMAaoBe wndgpoBaHe Ha naponata: WEP, WPA, WPA2. 3a ga
NPOMeHNTe HauynHa Ha WKdpoBaHe Ha naponarta, cnegBsanTte
yKasaHuaTa B JOKyMeHTaumaTa Ha MmapLupyTusaTopa.

HacTpoWikn Ha gocTaB4yMKa Ha MHTepHeT: AKO OCTaBUYNKBT Ha
MHTepHeT orpaHmyaesa 6poa MAC agpecu, KouTo morat ga ce
CBBbP3BAT C MHTEPHET, ypeabT MOXe Aa He ycnsiBa fa
yCTaHOBM Bpb3Ka CbC cbpBbpa (06naka). MAC agpecst
naeHTudrumnpa egHO3Ha4YHO YCTPONCTBOTO. 3anuTtanTe
[OCTaByMKa Ha MHTEPHET Kak Aa CBbPXeTe KbM UHTEPHET
YCTPOMCTBA, KOUTO HE Ca KOMMIOTPU.

Kak na npoBepsi ganu ce npegaBaTt AaHHU?

Cneq kaTo HacTpouTe Bpb3kaTa, U3KMYeTe 3axXxpaHBaHETO,
n3yakavte 20 cekyHaM 1 Toraesa BKodeTe pypHaTa:
MpoBepeTe Aanv NPUNOXeHNETO NOKa3Ba CbLLIOTO CbCTOSIHUE,
KaKTO MHOUKauusaTa BbpXy camus yped. N3bepeTe umkbn unm
apyra onuusi 1 NpoBepeTe CbCTOSTHNUETO Ha NPUIIOXKEHNETO.
Mpu NpoMsiHa Ha onpefeneHn HacTPOWKM faHHUTE B
NpUNoXeHNeTo ce 06HOBABAT chnen HAKOIKO CEKYHAM.

Kak pa npomeHs akayHTa cu kbM Whirlpool, kaTo 3anassa
Bpb3KaTa Ha MouTe ypeau?

MoxkeTe oa cv HamnpaBuTe HOB akayHT, HO He 3abpaBsiiTe ga
U3TpreTe ypeda OT CTapusi CY akayHT, npeay Aa ro npeMecTuTe
Ha HOBUA.

CMeHunx MapLupyTMsaTopa — KakBo TpsibBa ga HanpaBA?
Moxe ga 3anasute ctapuTe HACTPOMKK (MMe Ha MpexaTa U
napona) unv ga usTpueTe ctapuTe HacCTPOMKM OT ypeaa 1 3a
M3MbIHWTE OTHOBO MNpoLeaypaTa 3a HacTpoBaHe Ha Bpb3kaTa.
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OTKPUBAHE U OTCTPAHABAHE HA HEU3MNPABHOCTHU

Mpo6nem

: PewweHue

®ypHaTa He paboTu.

BKINKOYEHa KbM MpeXaTta. M3kntoyete n BknoyeTe ypena OoTHOBO, 3a fa
BunaunTe ganun I'IpOGﬂeM'bT HE € OTCTPaHeH.

Ha gucnnes ce nssexga
“F”, nocneasaHo oT UudpK |
nnu Oykeu. :

CebpxeTe ce ¢ Han-6nm3knsa LeHTbp 3a cnegnpogaxoeHo obcnyxBaHe
Ha KNMeHTU n cbobuete yncnoTto cnep dykeara F.

i HatucHete <§§) , AOKOCHeTe ,Info“ n cnep ToBa nsbepete ,Factory

HenpasunHa HacTporika Ha
| MOLLIHOCT.

lMpekbcBaHe Ha
ernekTpu4yecTBOTO B AOMA.

: I'IpoaepeTe Aanu gomMmallHata MHCTanauua no3BoridBa BKIOYBaHE Ha

ypean ¢ MoLHocCT, no-Bucoka ot 3 kW. Ako He, HamaneTe MOLWHOCTTa

‘fo 13 amnepa. 3a ga 9 NpoOMeHUTe, HaTUCHeTe o, n3bepete “More

Modes” n nsbepete “Power Management”.

DyHKUMATa He ce
cTapTupa. BkntoyeH e pexum Ha
DYHKUMATA He e HanuyHa B | AeMOHCTpaLys.
pPeXnM Ha AEMOHCTpaUus.

HaTtucHete {o}p , IOKOCHEeTe "Info" n cnen ToBa n3bepete ,Store

‘Demo Mode*, 3a na usnesere.

N3KITHOYEeH.

: HacTporiknTe Ha mapwpyTtusatopa
i ca MPOMEHEHM.

=2
MkoHaTa = ce noka3sa Ha : CUrHanbsT Ha 6esxunyHaTa mpexa
{He pocTura o ypeaa.
{ dypHaTa He MoXe Aa Hanpasu
i cTabunHa Bpb3Kka ¢ AoMallHaTa
‘Mpexa.

gucnnesa.

Mpoeepete gann WiFi maplpyTunsatopa e cBbp3aH C UHTEPHET.

:Mposepete panu WiFi curHansT B 61130CT 40 ypeaa e CurieH.
%Onmame [a pectapTupate mMapLipytu3aropa.

Bwxre pasgen ,WiFi FAQs*“.

EAKO HacTpomnkuTe Ha gomallHata Bu 6e3xunyHa mpexa ca ce

: o =
i NPOMEHWNN, CBbPXETE Ce ¢ MpexaTa: HaTucHete & , JOKOCHeTe
. WIiFi“ n cnep ToBa usbepete ,Connect to Network®.

CBbp3BaHeTo He ce :
nogabpxa. :

[poBepeTe ganu abpxasata By no3sonsBa AUCTaHUWOHHO yripaBreHune

CeH3opHuAT aucnnert He  : [poabnxuTenta ynotpeta.

paboTn HopmasHo. ‘MpeToBapeHa cucTtema.

‘HaTtucHete u 3a4pbXKTe 3a Han-marnko 4 cekyHau. BknioueTte
. (bypHaTa 1 npoBepeTe Aanu rpelukara e oTcTpaHeHa.

. : - I . ypeAna moXxeTte fa HaMmepuTe, KaTo:

Mt il

M3non3eate QR kopga

ypen.

MoceTtute Hawwma yebcant docs.whirlpool.eu

KaTto anTepHaTiBa cBbpiKeTe ce C oTAena 3a cneagnpogaxx6eHo o6cnyKBaHe (BUKTE
TenedpoHHMA HOMep B rapaHUMOHHaTa KHUKKA). [pu KOHTaKT ¢ oTena 3a cnefnpona6eHo
ob6cnyxBaHe cbobLiaBaliTe KOAOBETE, MOCOUEH Ha aeHTUdUKaLMOHHaTa Tabesika Ha Baluma |

(DlnpmeHvrre NONMNTUKN, CTAaHAAPTHATa AOKYMEHTaluAaA N AoNbJIHUTEJTHa |/|H¢opma|.|vm 3a
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