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1 YourAllIn One Cooker

Congratulations on your purchase, and welcome
to Philips!

To fully benefit from the support that Philips offers,
register your product at
www.Philips.com/welcome.

2 Important

Safety

Read this user manual carefully before you use the
appliance, and save it for future reference.

Danger
. The appliance must not
be immersed.

Warning

. Check if the voltage
indicated on the
appliance corresponds
to the local power
voltage before you
connect it

- The appliance is
intended to be used
in household or similar
applications such as:

. staff kitchen areas in
shops, offices, and
other residential type
environments;

. farm houses;

. by clients in hotels,
motels and other
residential type
environments;

. bed and breakfast
type environments.

. This appliance is not
intended for use by
persons (including
children) with reduced
physical, sensory or
mental capabilities,
or lack of experience
and knowledge,
unless they have been
given supervision or
instruction concerning
use of the appliance by
a person responsible
for their safety.

. Children should be
supervised to ensure
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that they do not play
with the appliance.

. If the power cord set

is damaged, it must
be replaced by a cord
set available from the
manufacturer.

. The applianceis

not intended to be
operated by means
of an external timer
Oor a separate remote-
control system.

. The ducts in the

pressure regulator
allowing the escape
of steam should be
checked regularly to
ensure that they are
not blocked.

. The container must not

be opened until the
pressure has decreased
sufficiently.

. Cleaning and user

maintenance shall not
be made by children.

. Keep the appliance

and its cord out of
reach of children.

- WARNING: Always

follow the instructions
and use the appliance
properly to avoid
potential injury.

- WARNING: Make sure

to avoid spillage on
the power connector
to avoid a potential
hazard.

. According to the

instructions prescribed
in this user manual, use
a soft damp cloth to
clean the surfacesin
contact with food and
make sure to remove all
the food residues stuck
to the appliance.

. Use clean and soft

cloth to clean the

surfaces in contact with
food.

. Only connect the

appliance to a
grounded power outlet.
Always make sure that
the plugisinserted
firmly into the power
outlet.

. Do not use the

appliance if the plug,
the power cord, the
inner pot, the sealing
ring, or the main body
is damaged.

- Do not let the power

cord hang over the
edge of the table or
worktop on which the
appliance stands.

- Make sure the heating

element and the
outside of the inner
pot are clean and dry
before you put the plug
in the power outlet.

. Do not plug in the

appliance or turn the
control knob with wet
hands.

. Make sure the power

socket is clean and dry
before you plug in the
appliance.

. Do not use the

appliance if too much
air or steam is leaking
from under the top lid.

- When cooking soup or

viscous liquid, do not
release pressure by
turning the pressure
regulator to the

steam vent position,
otherwise liquid might
spurt from the pressure
regulator valve. Wait
until the pressure is
naturally released and
the floating valve has

dropped to open the
top lid.

Caution

. CAUTION: Surface of
the heating elementis
subject to residual heat
after use.

. Never use any
accessories or
parts from other
manufacturers or
that Philips does
not specifically
recommend. If you use
such accessories or
parts, your guarantee
becomes invalid.

. Do not expose the
appliance to high
temperatures, nor
place it on a working or
still hot stove or cooker.

. Do not expose the
appliance to direct
sunlight.

. Place the appliance
on a stable, horizontal,
and level surface.

. Do not use the handle
on the top lid to move
the appliance, use the
side handles instead.

- When pressure is
being released from
the pressure regulator
valve, hot steam or
liguid will be ejected.
Keep hands and face
away from the steam
vent.

- Always put the inner
potin the appliance
before you put the plug
in the power outlet and
switch it on.

. Do not place the inner
pot directly over an
open fire to cook food.

. Do not use the inner
pot ifitis deformed.

. Make sure that the

sealing ring is clean
and in good condition.

. The accessible surfaces

may become hot
when the appliance is
operating. Take extra
caution when touching
the surfaces.

. Beware of hot steam

coming out of the
floating valve and
pressure regulator valve
during cooking or when
you open the lid. Keep
hands and face away
from the appliance to
avoid the steam.

. Do not lift and move

the appliance while it is
operating.

. Do not exceed the

maximum water
levelindicated in the
inner pot to prevent
overflow.

. Do not place the

cooking utensils inside
the pot while cooking.

- Only use the cooking

utensils provided. Avoid
using sharp utensils.

. To avoid scratches, it

is not recommended
to cook ingredients
with crustaceans and
shellfish. Remove the
hard shells before
cooking.

- Do not place a

magnetic substance
on the lid. Do not use
the appliance near a
magnetic substance.

- Always let the

appliance cool down
to room temperature
before you clean or
move it.

- Always clean the

appliance after use. Do

not clean the appliance
in dishwasher.

- Always unplug the
appliance if not used
for a longer period.

. If the appliance is
used improperly or
for professional or
semi-professional
purposes, orifitis
not used according
to the instructions in
this safety leaflet, the
guarantee becomes
invalid and Philips
refuses liability for any
damage caused.

- Visit www.philips.com/
support to download
the user manual.

Electromagnetic fields (EMF)

This Philips appliance complies with all applicable
standards and regulations regarding exposure to
electromagnetic fields.

3 What'sin the box (fig. 1)

Main unit Power cord
Rice&soup ladle Measuring cup
Steaming plate User manual

Recipe booklet

4 Overview (fig. 1)

Product overview

® | Lid handle Control Panel
@ | Top lid ® | Heating element
® | Detachable inner lid Power socket
@ | Sealing ring @ | Locking pin
Water level )
® indications ® | Floating valve
) Pressure regulator
(® | Side handle ® valve
@ | Inner pot Safety valve

Controls overview

@ | Heating indicator ® | Increase button
- Cooking time

Power indicator button
Slow cook button

@ (low temperature) @ | Bake button
Slow cook button

(high temperature) Yogurt button
Sauté/sear button .

(low temperature) Display screen
Sauté/sear button

(high temperature) Stew button

@) | Preset timer button | @) | Start/Reheat button

Keep warm

@ | Decrease button ® indicator

® Pressure cook ® Maintain pressure
button indicator
Cancel/Warm Start pressure

button indicator

Functions overview

Pressure cooking functions

Default pressure Pressure keeping

?uonC)cngi kegping time time regL_Jlating
(minute) range (minute)
Soup 20 20-59
Risotto 14 Not adjustable
Rice 14 Not adjustable
Steam 10 5-59
Meat/Poultry 15 12-59
Manual 2 2-59

Normal cooking functions

Cooking Default cooking Cooking time
function time regulating range
Slow cook
(low 6 hours 2 -12 hours
temperature)
Slow cook
(high 6 hours 2 -12 hours
temperature)
Sauté/sear
(low 2 minutes 2 minutes - 2 hours
temperature)
Sauté/sear
(high 2 minutes 2 minutes - 2 hours
temperature)

20 minutes -
Stew Thour 10 hours
Yogurt 8 hours 6 - 12 hours
Bake 45 minutes 10 - 59 minutes
Reheat 25 minutes 8 - 25 minutes

5 Using the AllIn One
Cooker

Before first use

1 Remove all packaging materials from the
appliance.
2 Take out all the accessories from the inner pot.

3 Clean the parts of the All In One Cooker
thoroughly before using it for the first time (see
chapter "Cleaning and Maintenance").

E Note

- Make sure all parts are completely dry before
you start using the All In One Cooker.

Preparations before cooking
(fig. 2)

Before using the All In One Cooker to cook food,

follow below preparation steps:

1 Hold the lid handle and turn it anti-clockwise
until the top lid cannot move any more, then lift
up the top lid.

2 Take out the inner pot from the All In One Cooker
and put the pre-washed food in the inner pot.

3 Wipe the outside of the inner pot dry, then put it
back into the All In One Cooker.

4 Place the top lid onto the All In One Cooker and
turn it clockwise. You will hear a "click" sound
when the top lid is properly locked.

E Note

- Make sure the sealing ring is properly
assembled around the edge of the detachable
inner lid.

- Make sure the pressure regulator valve and
floating valve are clean and not blocked.

+ Make sure the outside of the inner potis dry
and clean, and that there is no foreign residue
on the heating element.

+ Make sure the inner potisin proper contact
with the heating element.

Cooking food (fig. 3)

Note

- Do not fill the inner pot with less than 1/3 or
more than 2/3 full of food and liquid.

- For food that expands during cooking, do not
fill the inner pot with more than 1/2 full of food
and liquid.

- For rice cooking, follow the water level
indications on the inside of the inner pot. You
can adjust the water level for different types of
rice and according to your own preference. Do
not exceed the maximum quantities indicated
on the inside of the inner pot.

- Make sure the floating valve on the top lid
drops down before cooking.

- After the cooking process is started, you can
press Cancel/Warm to deactivate the current
work, and the appliance goes to standby
mode.

Pressure cooking

1 Follow the steps in "Preparations before
cooking"

2 Turn the pressure regulator to seal.

3 Put the plug in the power socket.
> The power indicator starts flashing.

4 Press Pressure cook to choose one of the
pressure cooking functions - Soup, Risotto, Rice,
Steam, Meat/Poultry or Manual.

L The default pressure keeping time is displayed
on the screen.

E Note

- The pressure keeping time is not adjustable for
Risotto and Rice.

5 To set a different pressure keeping time, press
Cooking time.

6 Press + or — to set the pressure keeping time.

7 Press Start/Reheat to start the cooking process.

8 When the All In One Cooker reaches the working
pressure:

L Maintain Pressure lights up;

9 When the pressure keeping time has elapsed,
the All In One Cooker automatically switches to
keep warm mode.
 The keep warm indicator (Keep warm) lights

up.

10 Turn the pressure regulator to vent.

L The All In One Cooker starts releasing pressure.

L The floating valve drops down when the
pressure is released sufficiently.
11 Hold the top lid handle and turn the lid anti-
clockwise until it cannot move any more, then
lift it up.

E Note

- When cooking soup or viscous liquid, do
not release pressure by turning the pressure
regulator to vent, otherwise liquid might spurt
from the pressure regulator valve. Wait until
the pressure is naturally released and the
floating valve has dropped down to open the
top lid.

- The pressure keeping timer will start counting
down when the working pressure is reached.

- After the cooking is finished and the pressure
is released, you can press the cancel button
(Warm/Cancel) and unplug the All In One
Cooker to turn off the keep warm function or
when notin use.

Normal cooking

E Note

- For normal cooking, you can cook food
without adding waterin the inner pot. In this
case, make sure to turn the pressure regulator
to bake.

- Make sure to keep the top lid open for the
entire time when you cook food in the
Sauté/sear mode.

- To choose the Reheat function, press
Start/Reheat when the appliance is in standby
mode.

To cook food with normal pressure, press the
cooking buttons and choose Slow cook, Sauté/
sear, Stew, Yogurt or Bake.
1 Follow the steps in "Preparations before
cooking".
2 Turn the pressure regulator to bake or seal.
+ For Slow cook, Stew and Yogurt, turn the
pressure regulator to seal.
+ For Bake, turn the perssure regulator to bake.
3 Put the plug in the power socket.
 The power indicator (Power) starts flashing.
4 Press the desired cooking function button to
choose a cooking mode.
5 To set a different cooking time, press Cooking
time.
L The cooking time flashes on the screen.
6 Press+or — to set the cooking time.
7 Press Start/Reheat to start the cooking process.
8 When the cooking time has elapsed, the All
In One Cooker automatically switches to keep
warm or standby mode.
9 Turn the pressure regulator to vent.
10 Hold the top lid handle and turn the lid anti-

clockwise untilit cannot move any more, then lift

it up.

Baking recipe

Apple cake with hazelnuts

Ingredients:

+ 190g margarine

+ 190g flour

+ 200g sugar

- 3/4 tsp.baking powder
+ Cinnamon

+ 100g almond meal

+ 2 medium eggs

+ 80ml of mayple syrup

+ 2 medium apples, peeled, cored and cut into
eights.

1 Mix the margarine with sugar, add the eggs and
mix thoroughly. Add the flour, baking powder
and almond meal, mix until the mixture is
creamy. Fold with maple syrups.

2 Grease the base and slides of the inner pot,
add the mixture and smooth the top of mixture
to create level finish. Place the apples on top,
pushing them slightly into the mixture. Sprinkle
with cinnamon.

3 Press Bake, set cooking time for 50 minutes and
press Start/Reheat. Close the lid.

Preset time for delayed cooking
(fig. 4)

You can preset the delayed cooking time for
different cooking functions. The preset timeris
available up to 24 hours.
1 After the cooking function is selected, press
Preset timer.
L The hour unit starts flashing on the display.
2 Press + or — to set the hour unit.
3 After the hour unitis set, press Preset timer
again.
L The minute unit starts flashing on the display.
4 Press + or — to set the minute button.
5 Press Preset timer to confirm the preset time.
6 Press Start/Reheat to start the cooking process.
7 When the preset time has elapsed, the All In One
Cooker starts working automatically.

E Note

- The preset function is not available in the
following modes: Sauté/Sear (both low and
high temperatures), Reheat, Manual and
Warm.

Assembling and disassembling
the pressure regulator

Warning

- Do not disassemble the pressure regulator
during cooking. Always unplug the All In One
Cooker and wait until the pressure has been
released sufficiently to do so.

- To disassemble the pressure regulator:

1 Turn the lower screw anticlockwise until it
becomes loose.

2 Pullit up and take out the pressure regulator.

- To assemble the pressure regulator:

1 Assemble the lower screw back to the regulator.

2 Make sure the regulator points at the sealed
position (@) and put it back to the steam valve.

3 Turn the screw clockwise untilitis fastened.

6 Cleaning and
Maintenance

E Note

- Unplug the All In One Cooker before starting
to cleanit.

- Wait until the All In One Cooker has cooled
down sufficiently before cleaning it.

10 Troubleshooting

Interior

Inside of the top lid and the main body:
+ Wipe with wrung out and damp cloth.
- Make sure to remove all the food residues
stuck to the All In One Cooker.
Heating element:
+ Wipe with wrung out and damp cloth.
+ Remove food residues with wrung out and
damp cloth.
Sealing ring:
+ Soak in warm water and clean with sponge.
Inner lid:
+ Remove the detachable inner lid. Soak itin
warm water and clean with sponge.

Exterior

Surface of the top lid and outside of the main
body:
- Wipe with a cloth damped with soap water.

+ Only use soft and dry cloth to wipe the control
panel.

- Make sure to remove all the food residues
around the pressure regulator valve and
floating valve.

Pressure regulator valve and floating valve:

+ Disassemble the pressure regulator, soak itin
warm water, and clean with sponge.

+ Remove food residues in the pressure
regulator valve and floating valve.

Accessories

Measuring cup, rice spoon, soup ladle, and inner
pot:
+ Soakin hot water and clean with sponge.

7 Specifications

Model Number HD2137
Rated power input 910-1090W
Rated capacity 6.0L

Warm keeping temperature 60-80°C

E Note

- Always unplug the appliance if not used for a

longer period.

8 Recycling

Do not throw away the product with the normal
household waste at the end of its life, but hand it in
at an official collection point for recycling. By doing
this, you help to preserve the environment.

Follow your country's rules for the separate
collection of electrical and electronic products.
Correct disposal helps prevent negative
consequences for the environment and human
health.

9 Guarantee and service

If you need service orinformation, orif you have a
problem, visit the Philips website at
www.philips.com or contact the Philips Customer
Care Center in your country. You can find its phone
numberin the worldwide guarantee leaflet. If there
is no Customer Care Centerin your country, go to
your local Philips dealer.

If your All In One Cooker does not function properly or if the cooking quality is insufficient, consult the table

below. If you are unable to solve the problem, contact a Philips service center or the Consumer Care Centerin

your country.

Need to release the
| have difficulties

Pressure
regulator
valve

pressure.
opening the lid after
cooking. Set the pressure regulator valve to "Vent".
And wait until the floating valve has dropped.
Floating valve stuckin up Set the pressure regulator valve to "Vent".
position. And wait until the floating valve has dropped.

| have difficulties assembled.

The sealing ring is not well

Make sure the sealing ring is well assembled
around the inside of the top lid.

closing the top lid.

up position.

The floating valve stuckin

The floating valve blocks the locking pin. Push
down the floating valve so that it does not block
the locking pin.

Sealing ring missing.

Leaking from under lid.

Put sealing ring in place correctly oninner lid.

Food or debris under
sealing ring.
Lid not correctly closed.

Remove the sealing ring, clean and replace.
Open and reclose the lid, checking for correct
closing.

The pressure levelinside
of the appliance is
abnormal.

In this case the safety valve will be releasing
steam. Take the appliance to your Philips dealer
or a service center authorized by Philips.

Sealing ring broken.

Replace the sealing ring.

Leaking from floating

valve Food or debris under

sealing ring.

Remove the sealing ring, clean and replace.

Food&water are below

Floating valve does
minimum level.

not rise up after the

Add food/water. Make sure there is enough food
and water in the inner pot.

appliance starts

< Leaking from lid or
pressurizing.

pressure regulator valve.

Take the appliance to a Philips service dealer.

E3 displays on the
screen.

The temperature inside
the inner potis too high.

Wait until it falls down to room temperature.

E1, E2, or E4 displays

on the screen. malfunction.

The All In One Cooker has

Take the appliance to a Philips service center.




MoHroa

T TaHbl 6yra Har Aop YaHary

XyAGAAAH aBaAT XMMCIHA TaHb basipAanaa, Philips-a TasTan
MOPWAHO Yy!

Philips-uiH caHan BOArox By TYCAAMXK YIAYMATISHUIA
almr Tycbir BYPaH XYPTIXUMH TYAA BYT33rAXYYHI3 Aapaax
xasraap OYPTIYYAHD Vy.

www.Philips.com/welcome.

2 Yyxaa

AtoyAryn 6anaan
5P axyiH X3parcAUIAr aluMrAaxbiH @MHE 3H3 X3P3rAIrUMIAH

rapblH aBAArbIr CaiiTap YHLUMXK, Aapaa alMrAax YyAH33C
XaAraAHa yy.

Atoya

- ['3p axyVH LaxmAraaH
X3PIrCAUNT YCaHA AYPXK
BoAOXTy.

AHxaapyyAra

- YYHWUIAT XOADOXbIH
OMHO TyxauH rp axywH
LIAXMAraaH X3P3rCaA A33P
33aCaH XYYAIA TyXamH
OPOH HYTTUNH LiaxXm1AraaH
XYYAIATIN Taapy barraa
SCOXMUT LLAATAHA VY.

- DH3 M3P axyMH LaxuAraaH
X3P3rCIA Hb P axymH
30PUArOOp BOAOH TYYHT3M
TOCT3N X3PIrAIIHA
alnrAaxaap 30puyAaraAcaH
BOAHO, TyxanAbaA:

- ADATYYP, 0ddrc BoroH
Oycaa aXAblH OPYMH AaXb
DKUAYADBIH FaA TOrOOHbI
OPOBHA,

- PEPMUINH BanLLNH;

- 304MA, ByyAAA, ASH
Oyysan 6oAoH Dycaa,
OPOH CYYLIHbl OPYMH AAXb
YAAUAYYASTUASA,

- OrAeeHM LanTan byyAan
MaArvIH OPYMH.

- DH3 MP axyWH X3P3rCAUMNI
oue Max DOAbBIH,
M3APIXYMH OOAOH OIOYHbI
YaAaMK BaraTam xymyyc
(XYYXAYYADA XamaaTam)
aLLMTAAX 30PUYAAATTYM
bereea T3AHUI AlOYArYM
BarAANA XapUyLAara XyA33X
X3H H3MH TYC LaxXMAraaH
X3P3rCAMMI alUUrAaXTam
XOADOTrAYYAGH 3aaBap
ery, Xxapaa xAaHaATTamraap
awmraaary A 6oa
XOPUIAOHO.

- XYYXAYYAMMT TYC I3p axymH
LIAXMAraaH X3p3rcA3ap
TOrAYYAAXTYWM DanX Yy AH33C
XAHAX Hb 3YUT3M.

- X3p3B LaxuAraaHbl 3aAryyp
3BASPCIH OOA YYHUMT
36BXOH YMAABIPAIMU33C
HUNAYYAAST TIXKI3AUNH
3aAryypaap COAMX ECTOM.

- [apaaa uar Toxmpyyaax
MEXaHM3M BYXMIN 3CBIA
TYCA2 aACbIH YAMPAAArbIH
CUCTEMT3N 3aATYYPbIH
TYCAAMMKTaM TYC Map axywH
LIaXMAraaH X3p3rcAMmr
aWVrAK BOAOXTYM.

- AQpPaAT 30XMLLYYAQrvMinH

XOOAOM Hb YYp raprax
30PUYAAATTaM TYA
bernepexrymn banarax
YYAH33C TOTTMOA LUaArax
bamx,

- AapaAT xaHraATTam Oyypax

XYPT3A CaBbIr H33X ECTYM.

- LI3B3pA3ras 6oAaoH

X3PIrASTHYUNH 3aCBAPbIH YMA
DKUAAATaAr XYYXAYYA XK
BoAOXTY.

- ['3p axyMH LaxmAraaH

X3P3rc3A BOAOH TYYHUM
3aATYYPbIM XYYXA33C XOA
banara,

- AHXAAPYYATA:

BoAsowryin rMTA33C
SANACXUNXUMH TYAA, YPIIAXK
32aBPbIr AdraXk, P axymH
LIAXMAraaH X3p3rcAUmr
30XMX ECOOP alLMrAaapan.

- AHXAAPYYATA:

BoAOMMKUT aloyAaac
3ANACXMIK, LIaXMAraaH
TIXKIIAUMH XOADOTY A33P
IOM acraxryi Ganxbpir
aHxaapHa Yy.

- DHIXYY X3P3rA3MUMMH rapbiH

aBAaraA 3aacaH 3aaBpbliH
AQryy XOOA XYHCIHA XYPC3H
raAAPryyr 366AeH YMnrTam
AAUYYP alMIAaH LI3BIPAIXK,
MP axyWH LaxmAraaH
X3P3rCaAA HaaAACaH
XOOAHbBI BYX YAAITAAMME
apUAracaH 3COXMUT LWaAraxK
bamx,

- XOOATOW XYPIALAIT

raAapryyr L3B3pAIXA33
LI3B3P, 366A6H AAaBYY
almraaapam.

- ['3p axyMH LaxmAraaH

X3P3rCAMMT 36BXEH
ra3apAyyACaH LiaxXmAraaH
TIKIIAUNH OPOATOA,
XONOOX banx. LlaxmnaraaH
TIKIIAUNH OPOAT pPYy
3aAryypbir OypaH OpyyACaH
SCOXMUT YPIIAXK LLAATaXK
bamx.

- 3aATYYP, TIKIIAUMH 3aATYYP,

AOTOP CaB, XMMPrasu
3CB3A 3X OME Hb MMTCIH
OOA Mp axymH LaxmAraaH
X3P3rCAUMI OYY allmrAQ.

- 3aATYYPbIH YTChIr WMP33HMIA

MPM3I 3CB3A TYC P axyuH
LlaXWAraaH X3P3rCAMMr
OaMPAYYACaH aXKAbIH
TaBLIAHAAC YHXYYAXK OPXMXK
BoAOXTY.

. |_|,aXl/l/\l_aaH TIHIIAUMH

OPOAT PYY 3aAryypbir
XOADOXOOC ©MHO XaAaary

SAEMEHT, TEMMEPATYP
M3AP3rY, AOTOP CaBHb
raaHa TaA U3B3p, Xyypau
barraa 3CaXmIr LaAraapan.

- HoWToH rapTanm mp axymH

LIaXMAraaH X3p3arcAMmr
3aAT@X 3CBIA YAMPAAATbIH
BaAPUYABIT 3PIyYAK
BoAOXTY.

- ['3p axyMH uaxvAraaH

X3P3rCAUMI 3aAraxaacaa
OMHO TIKIIAUNH OPOAT
LI3B3P, Xyypamn barraa
SCOXMUAT LLIAATaapan.

- TarnmH 3aBcpaap xaT mx

araap 3CBIA YYP ansaxK banx
YEA T3P axymH LiaxXmnAraaH
X3P3rCAUMI OYY allmMrAaapant.

. LLleA acBaA eTreH

LUMHIMIHTIM XOOA XUMXADD
AAPAAT 30XMLLYYAAMUYMMT
YYPbIH XM raprax 6ampaan
PYY 3PryyAX AapaATbiH
XU rapraxx 6OAOXIyM
bereea, 3¢ bereec WMHMH
Hb AQPAAT 30XMLLYYAAX
XaBXAaraac rapy Mpax
O0oAHO. A33A Tarumr
HIIXUMH TYAA AQPaATbIH
XU ©epee rapy, xesery
XaBXAara yHax XypTaA
XYAIIHI VY.

CapaM>KAYYAIT
. CAHYVYAI A: AlumraacHbl

A2Paa YAAITAIA AyAaaH
Hb XaAaary sSAeMeHTUINH
raAapryya banpaaHa.

- Philips TycranaaH 3eeaeeryit

A BOA aAMBaa TycAax
X3P3rcaA BOAOH bycaa,
YVAABIPASTHAMMH 34 aHTANT
aWMrAK OF'T BOAOXTYI.
X3p3B Ta UMM Aaranpax
X3P3rCIA, A aHMM alMrAaAAr
OOA TaHbl baTaAraa
XYUMHIY BOAHO.

- ['3p axymH uaxuAraaH

X3P3rCAUNT OHASP
TemMnepaTypT banarax,
DKNMAADK Dairaa 3CBaA
XaAYYH X3B33p bamraa 3yyx
3CBIA MUAETUK AP TaBbXK
BOAOXTYM.

- ['3p axyMH uaxuAraaH

X3P3rCAUMI HapHbI LWYYA
Tycrana, banaraxk 6oAOXIyM.

- TexeepemMxuimr

TOrTBOPTOW, X3BT33, T3rLL
raAapryy A33p barpayyAHa
Y.

- TexeepeMKniir 3eexAee

A3 Tar A33pX HapuyAbIr
OYy aLMrAQ, OPOHA Hb
XAKYYrMNH GapUyAbIr
alwvrAaHa yy.

- AapanT 3o0xumLyyAax

XaBXAAraaC AAPaATbIH XUKr
raprax yea XaAyyH yyp
3CBIA WWHMH rapax HoAHO.
[ap BOAOH HYYP33 YYPbIH
XUMHIC XOA DanArax.

. |_|,aXl/l/\FaaH TIHIIAUMH

OPOAT PYY 3aAryypbir
XOADOX acaaxaacaa eMHe

P axymH LaxmAraaH
X3P3rCcaAA AOTOP CaBbIr
YPIIAK XUIAXK Danx.

- AOTOp CaBbIr MA FaA A33p

LYY A, DaNPAYYAK XOOA
XUMK BOAOXTYW.

- AOTOPp CaB rakcaH barmean

Oyy almraaapan.

- Kuprasy L3B3p, 3yra3p

Garraa 3CaXMI LLiaAraapan.

- ['3p axyMH uaxvAraaH

X3P3IrCIA AKMAAXK
Oanx yea WA rapapryy

Hb XaAXK DOA30LLINYI.
[aAaPryyA XYP3XA33 Mall
OOArOOMXKTOW Darraapan.

. XOOA XUMX 3CB3A Tarmmr

HI33X YEA XOBOMY XaBXAara,
AAPAAT 30XMLLYYAAX
XaBXAAraac rapax xaAyyH
yypaac BOArOOMMKMAHO

yy. Yypaac 3amACXUMK rap
OOAOH HYYP33 P axymH
LIaXMAraaH X3P3rCA33C XOA
barAraHa yy.

- ['3p axyMH uaxvAraaH

X3PIMCIA DKUADK Danx
YEA TOXOOPOMKMUIT OPreX,
XOABATEOK DOAOXIYM,

- XaAmxaac ypbAYMAaH

COPTUMAIXMUH TYAA AOTOP
CaBaHA 3aacaH YCHbl

ADA TYBLUMHE X3TPYYAXK
BOAOXTYM.

- XOOA XMMXADD XOOAHbI

X3PIrCAMMIT AOTOP Hb XUIMK
BoAOXTY.

- 36BXOH 30PUYAAATbIH

XOOAHbBI X3P3rCAUMT
alwmraaHa yy. XypL, xaparcan
ALLMIAAXAAC 3AUACXUMHD VY.

- 3ypaac rapaxaac 3aMACXMINK,

XaB4Y DOAOH XsAcaaTam XOOA
XUNXUNT 30BASASITYM.
XOOA XUMX33C OMHE XaTyy
XYATUAT aBaapam.

- COpOH3TOM 3yMAUIAT

Tar A33p Oyy GanpAyyA.
TexeepeMKMMr COPOH3TOM
3YVAMH A3PMaA OVY
alumrAaapan.

. |_|,3B3p/\3X 2CB3A 306X66C

OMHO TOXOOPOMMKMIAT
YPraAXK TacaAraaHbl
TEMMNEPATYPT XOPreHs Vy.

- ALUMrAACHBI Aapaa TYC

P axymH LaxumAraaH
X3PIFCAMMT YPIrIAXK
LI3B3PA33P3M. [ 3p axymH
LIaXMAraaH X3p3arcAMMr asra
yraard MatlmHA, LISBIPAIK
BOAOXTYM.

- Y AQaH XyralaaHa,

alWnrAaxrym OOA rap axymH
LlaXWAraaH X3p3rCAMMNH
3aATYYPbIF YPraAXK
caAraapam.

- X5p3B Mp axyWH LaxuAraaH

X3P3rCAUMT BYpPYY 3CBIA
M3PIaXAMMH BOAOH Xarac

M3PI3>KAUMH 30PUATOOP
aLMrAGX, 3CBIA SHIXYY
AIOYAIYM aXKMAAAraaHbl
3yparT XyYACaHA 3aacCHbl
AQTYY awmrAaaryit 6oa
6aTaAraa Hob XyUmHrynm HOAX,
YUMPCaH aAMBaa XOXMPOAA
Philips xapuyuaara
XYAIIXTYN BOAHO.

- ['apblH aBAArbIr TaTax
aBaxblH TYAA
www.philips.com/support
Xasraap 304MAHO VY.

B

+ PKuipraBumiir caAraaar AOTOP TaruiiH MPM3r1iH
OMPOALIOO 36B YrcapcaH 3CIXUII LaAraapan.

© AApaAT 30XMLYyyAaX XaBXAara GOAOH XOBery xaBxaara
Hb LI3B3P, XaAxAaraaaryi banraa 3caxuiir LaAraapan.

© AOTOP CaBHbl raaHa TaAbir Xyypaw, L3B3p Gairaa 3cax
BOAOH Xanaary SAEMEHTUMH A33P FaAHBI YAAITASA
Banxry 3CIXUNN WaAraapan.

© AOTOP CaB Hb XaAaary SAEMEHTT3M 36B HUMACIH
SCOXUIT LWaAraHa yy.

Llaxuaraan copoHsoH opoH (EMF)

3 Philips-miH LaxmAraad XaparcaA Hb LaxmAraaH COpOH30H
OPOHA BPTEX MaraaAaATam XOABOTAYYAaH 30XMX ByX
CTaHAAPT, AYP3M >KyPMbIr MOPAAST.

3 XanpuarT oy Aaraaaax Ba
(3yp- 1)

YHAC3H X3P3arcan

Byaaa 6a WeAT3M X0oAHbI LWaHara
Steaming plate

YKopbiH TOBXMMOA

T2K3AUIMH yTac
XaMKury asra
User manual

4 EpeHxuit M3A33A3A (3yp. 1)

ByTa3rA3XyYyHUIA €peHXMI1 M3AIIADA

XooA xuix (3yp. 3)

Kuy

+ AoTop casbir 1/3-c 6ara 3¢B3A 2/3-C 1X XIMKIIHUINA
XOOA XYHC, LWMHI3H33P AYYPIaXK 6OAOXTY.

+ XOOA Xniix ABLAA TOMOPAOT XYHCHUI XyBbA AOTOP
€aBbir 1/2-C UX X3MMIIHUIM XOOA XYHC, LIMHIIH3P
AYYPraK BOAOXTYI.

* Llaraan byaaa arwaaxas AOTOP CaBHbI YCHbI TYBLIMH
TOAOPXOVMAOTUMIT MepASHS VY. Ta eep eep
TOPAUINH ByAdaHbl YCHbl TYBLUHUIAT ©OPUIAH XYCCIHIIP
TOXMPYyAax 6OAOMXKTON. AOTOP CaBaHA, 3aacaH
X3IMMKIIHIIC XITPYYAK BOAOXTYIA.

+ XOOA XUMXUMH OMHO AI3A TarlinH XeBery xaBxaara
yHacaH 3CaXUIr LWaAraapam.

+ XOOA XUIDK IXIACHMIM Aapaa Ta OAOOMUIH @XKMAAAraar
MA3BXTYI 6OArOXbIH TyAA Llyuiaax/XaayyH 6apux aA33p
Aapx BOAOX Bereea MHraCHI3P rap axyiH LaxiAraaH
X3P3rC3A XYA33X FOPVMA, OPHO.

BuTyy yaHax

1 "XOOA XUIXUIH BMHEX BIATIIA" AIX AAXMYYABIT AdraHa
Y.

2 AapanT 30xuLyyAary Tycraapsiax 6apaaa pyy spryyaHs
VY.

3 3aATyypbIr TIXKI3AUIAH OPOATOA XOABOHO YY.

L T3)KI2AUMH 33aAT aHMBUMXK SXIAHD.

4 Llea, PusotTo, Byaaa, Yyp, Max/TaxuaHbl Max 3cBaA [ap
apraap 33par GUTYY YaHax GYHKLMIH aAb HIMMIMM COHMOXbIH
TyAs BuTyy vaHax A33p aapHa vy.
> YHACOH AGPaAT XaAraAax xyralaa Hb ASATALL A33P rapu

TOBY

VaaaH YaHax ToBY

Z (bara Temnepatyp) @ | Kurvox Tos
YaaaH 60ArOX TOBY y

(eraep TemnepaTyD) Tapar xuix Tosu
Sauté/luans LWwapax ToBY

(Ham Temnepatyp) Aarru

Sauté/lwan3 wapax ToBY LLans uarax Tosu

(eHaep TemnepaTyp)

Llar ypbaunaar DxAX/ AaxuH xaraax

® TOXMPYyAax TOBY @ ToBY

@ | Byypyyaax ToBY ® | XaayyH 6apuix 3aaAT

@) | buTyy YaHax ToBu () | AapanT Gapux 3aaAT

Lyurax/Xanyyw bapix DXA3X AAPaATHIH 3aaAT
TOBUAYYP

DYHKUUAH EPOHXUIA MIAIIAIA

Butyy uaHax ¢yHKL,

. YHAC3H AapaAT AapaAT xaaraaax
XooA xuix
XaAraAax xyrauaa Xyrauaar TOXupyyAax
$yHKUL
(MuHyT) xsi3raap (MUHYT)
Len 20 20-59
PusoTTo 14 Tox PyyAaX
6ONOMMKIYI
Byaaa 14 Tox pyynax
6ONOMXKIYI
HKurnax 10 5-59
Max/TaxuaHbl 15 12-59
Max
["ap apraap 2 2-59
DHIMUIMH XOOA XUitX GYHKLL
XOOA Xuhx XOOA Xuix X0OoA XMiX Xyrauaar
byHKL ererAMeA xyratiaa TOXMPYYAaX Xsi3raap
VaaaH 6oArox
(bara 6 uar 2 -12 uar
TemnepaTyp)
VaaaH 6oArox
(eHaep 6 uar 2 -12 uar
TemnepaTyp)
Sauté/wans
wapax )
(6ara 2 MUHYT 2 MUHYT - 2 uar
TemnepaTyp)
Sauté/wans
wapax )
(eHnep 2 MUHYT 2 MUHYT - 2 uar
TemnepaTyp)
LLlaA3 yaHax 1 uar 20 iyt -
10 uar
Tapar 8 uar 6-12 uar
HKurnax 45 MUHYT 10 - 59 muHyT
AaxiH xanaax 25 MUHYT 8 - 25 mMuHyT

5 byra Har Aop YaHarumir
alnrAax Hbo

AHX allMrAaxbliH 6MHe

1 Texeepemkesc byx 6arraa 6OOAAbIH MaTEPUAALIF
rapraHa yy.
2 Byx Adraaaax XaparcAWiAr AOTOP CaBHaac raprax aBHa Yy.

3 Byra Har AOp YaHarumiir 3XHUI yAaa allMIAGK IXAIXIICII
OMHO X3CTYYAWII Hb carTap LaBapAdH3 vy ("LIaBapasrss
HOAOH 3aCBapbIH YMAUMATS" BYATUNT XapHa Yy).

=

*+ Byra Har AOp YaHarumir almMrAaX 3XAIX33C33 eMHe Byx
X3C3r Hb BYX3AA3 Xyypait bairaa 3COXUIT LUaAraapan.

XOOA XUMXUIUH ©MHEX B3ATI3A (3yp. 2)

Byra Har AOp YaHardMir almrAaXK XOOA XUMXUIAH OMHE

AOOPX BIATIIA AAXMYYABIT AaraHa Yy:

1 TaruiH BapuyAbir 6apuaa LarviiH 3yyHWI 3Cpar, A33A Tar
Hb AAXMH XOAAEXTY BOATOA 3PryyA33A, Aapaa Hb A3A
Tarnmr A33LL OPreHse VY.

2 byra Har AOp YaHar4aac AOTOp CaBbir rapraas, AOTOp
CaBaHA, YPbAYMAXK yraacaH XYHCUIAM XUIAH3 VY.

3 AOTOPp CaBblH raAHa TaAbIr Xyypait OOATOA Hb apyaaA,
Byra Har Aop vaHaruma GyLiaax TaBuHa yy.

4 Byra Har AOp YaHary A33p A334 Taruir 6aipayysaaa,
LarviiH 3yyHUIM Aaryy SpryyAH3 yy. Ta A3 Taruiir 3es
TYDKUX YeA "dar" Xuiix Ayyr COHCOX BOAHO.

@ | Tarunin Gapuya YavpanarsiH cambap VpHS.
@ |Tar ® | Xanaary snemeHT E w
ny
® | Canrapaar ooTOp Tar T333AUMH OPOAT
@ | Kuvipragu @D | Tyrxmx wop + AapaAT xaaranax xyrauaar Pusotto 6oroH Byaaa
(® | VcHbl TyBWHMIA 33aAT @) | XeBory xasxaara FOPYUMA, TOXMPYyAX BOAOMMTYIA
. AapaAT 30XMLLYyYyAaX

© | Xaxcyyrniid 6apnyn ® xaBZ/\ara 7 5 AQpaAT XaaraAax xyralaar eepeep TOXUPYYAaxblH TYAA

XooA XMIX Xyrauaa A33p AapHa yy.
@ | AoTop cas AIOYATYIH XaBxAara Y . P Adprayy

6 MUHYTbIH TOBUMIM TOXMPYYAAXbIH TYAA + 3CB3A — AapHa
. Yy
yAMPAAanIH ePeHXMM M3A33A3A 7 XOOA XUIMK IXAIXUIAH TYAA DXAIX/AaXUH XaAaax A3p
@ | XaayyHbl 3aaaT @) | Hamarayyasx ToBu Aaprayy.
p 8 Byra Har AOp YaHary Hb @KAbIH AAPAATaA XYP3X YEA!

T2)K3AUIMH 3aaAT 00N Ui xyrauaaHy 5 AapaAT 6apux 3aaATbiH F3P3A acHa;

9 AapanT xaAranax Xyrauaa Ayycaxaa byra Har aop vaHary
Hb aBTOMaTaap XaAyyH 6apyx ropuMA, LUMAXKKHS.
> XanyyH bapux 3aaATbiH (XaAyyH 6apux) rapaa acHa.

10 ,AapaAT 30XMLLyyAQrYMitr rapariAyyAax 6anpaan pyy
3PryYAH3 VY.
> Byra H3r AOp YaHary Hb AAPaATbiH XMIAT raprax 3X3AH3.
> XeBery xaBxAara Hb AAPaATbIH XMIAM XaHraATTai

rapracHbl Aapaa AOOLL YHaHa.

1 A33A TaruiH 6apuyAbir 6apuaa, Taruir LariiH 3yyHui
3CP3r AAXMH XOAAOXTYI DOATOA 3PryyAI3A, Aapaa Hb
YYHWIAT A33LU ©PreHse V.

=

+ LLIeA 3CBIA ©TrOH LWUMHIIHTIM XOOA XUINXADS AAPaAT
30XMLLYYAQrYMIAr rapartAyyAax 0arpAan pyy spryyax
AAPAATBIH XU raprax GOAOXIyI, 3¢ 6ereec WHHrBH Hb
AQPAAT 30XULYYAAX XaBxAaraac rapy Mpax 60AHO. A334,
Tarumr HIIXUIH TYAA AAQPAATbIH XUIAT ©epee rapy,
XOBOMY XaBxAara AOOLL YHaX XYPTIA XYAIIH3 VY.

+ AapaAT xaaranax xyraliaar aAblH AapaATas, Xypax
Y€3C TOOAK 3XAIX BOAHO.

+ XOOA XUIMXK AyyCaH, AAPAATBIH XUi1 rapCHbl Aapaa Ta
uyunax Tosumir (Ayaaan/Llyuaax) aapx, xaryyH 6apuix
DYHKUMII 3CBIA alMrAaaryi yea yHTpaaxblH TyAa byra
H3I AOP YaHarumiiH 3aAryypbir Hb CaAraHa Yy.

1 MaprapyH BOAOH SACIH UMXPUIT XOABX, SHAST HIMISA
canTap xyTraHa yy. ['ypuA, XeBCUIATOr, BYMACHIAH FyprA
33PrUMr HIMXK LIBLIMM LWMI ©TFePTOA Hb XyTraHa yy. Ary
MOAHbI CUPOM TYPX3H3 VY.

2 AOTOp CaBHbl Cyypb DOAOH XaX<yy XaHbIr TOCOAX, XOAbLIbIM
HIM334, A3 X3CTUMM Hb TIMUAIXUIAH TYAA WA TapaaHa
yy. AAMMaa XoAbLL pyy 0ara 33par TyAX3X Masiraap opow
A33p Hb TaBuHa yy. LLlaHuai uauHa yy.

3 XKurHax A33p AapaH, X0OA Xuitx xyratiaar 50 MuHyT
BOArOX TOXMPYyAaas DXAIX/AaXmUH XaAaax A33p AapHa
yy. Taruir xaara yy.

XOOA XUMX XYAIIATUIMH Xyraviaar
YPbAYMAQH TOXMPYYAaxX (3yp.4)

Ta eep e6ep TOPAUMH XOOA XUINX QYHKLL AIIP XYAIIATUIAH
Xyralaar YPbAUMAAH TOXMPYYAAX BOAOMMKTOM. YpbAUMAaH
TOXMPYYACAH LRrmir 24 Liar XYPTIA almrAax OOAOMXKTOM.

SHMMMNH XOOA XMUMNX

=

* DHIUIAH XOOA XWX TOPUMBIT COHFOCOH BOA Ta AOTOP
CaBaHA, YC HIMIXIYIr33p XOOA XUiX BOAOMKTOM. DHI
TOXMOAAOAA, AAPAATBIH 30OXULLYYAAIUMIAT XKMUFHIX PYY
3PIYYACIH SCIXMIT LIAAraapan.

+ Ta Aapaax roprMa XOOA XMINX YEAID YPrIAK AIA
Taruir OHropxo baiArax ECToWr aHxaapHa Yy.
Sauté/wWwaas Wwapax ropum.

* AaxuH xaraax QyHKLMIAM COHrOXbIH TYAA AapHa Yy
[3p axyliH LaximAraaH X3p3arcaA XyA33x ropuma barraa
YeA acaax/AaxuH XaAaax.

HUPUIH AapaATas XOOA XUMXUIAH TYAA XOOA XUIAX TOBUMIAT

Aapaas YaaaH 6oArox, Sauté/waas wapax, Laas vaHax,

Tapar 3c83A 2KUrHaX roprMbir COHFOHO VY.

T "XOOA XUIXUINH OMHOX BIATIIA" ASX AAXMYYABIT AdraHa
yy.

2 AQpaAT 30XULYYAArumir SXUIH3X 3CBIA TyCraapAax

GaripAa pyy 3pryyaHs yy.

* YaaaH 60Arox, LLlaas yaHax 60AoH Tapar 33par
GYHKUMMI COHrOX BOA AAPaAT 30XMLYyYyAary TycraapAax
GaripAaA pyy SPryyAH3 VY.

* JKUrHaX ropum 6OA AAPAAT 30XULLYYAATYMMMKUTHIX
PYY 3PryYAH3 VY.

3 3aAryypbIr TOKIIAUMH OPOATOA XOADOHO Yy.

> Toka2AMIMH 33aAT (T3XK33A) aHMBUMNK IXIAHD.

4 XOOA XWX FOPUMBIT COHFOXbIH TYAA XYCCIH XOOAOO XMitX

GYHKUMIAH TOBUMIT AapHa Yy.

5 XOOA XUiiX XyraLiaar 6epeep TOXMPYYAaxblH TYAA XOOA

XMIX Xyralaa A33p AapHa Yy.

> X0O0A XWX XyraLiaa Hb ASAML, A3P aHMBYUMHA.

6 MUHYTbIH TOBUMIM TOXMPYYAaXbiH TyAs +3CB3A — AapHa
yy.
7 XOOA XUMK IXAIXMIH TYAA DXAIX/AAXMH XaraaX A33p

AapHa Yy.

8 XO0O0A xuiix Xyrauaa Ayycaxaa byra Har Aop YaHary Ho

aBTOMaTaap XaAyyH 6apyx 3CBIA XyAIIX FOPUMA, WMAXKMHS.

9 AQpaAT 30XMLYYAArumir rapariAyyAax b6anipaaa pyy
SPrYYAHD VY.

10 A33A TarmiiH GapuyAbir 6apuaa, Taruir LarviH 3yyHuin
3CP3r AAXMH XOANOXTYI BOATOA 3pryyA33A, Aapaa Hb
YYHUIT A93LL ©PreHs VY.

2KurHax >kop

CamapTalt aAMMHBI 6sAyy

Opu, HapAara:

* 190rp maprapwH

+ 190rp rypua

+ 200rp 3AC3H umxap

* 3/4 uaiHbl xaabara xeBcuArery

+ Wanuarn

* 100rp OYHAACHIAH rypUA

* AYHA 33PTUIMH X3MXK33TN 2 eHaer

* 80MA ary MoaHbI c1por

* AYHA 33PTUIMH X3MMKI3TM, XaAbChIM Hb apUATaX, FOAbIM Hb
aBCaH 2 aAMMBIM HaliM XyBaaX X3pUMH3 VY.

1

XOOA XMIX GYHKUMIAT COHroCHbI Aapaa Llar ypbaumaaH
TOXMPYYAX A33D AapHa Yy.

> LLaruiH HIMK ASATLL A33P aHMBUMIK IXIAH3.

MUHYTBIH TOBUMIAT TOXMPYYAXbIH TYAA =+ 3CBIA — AapHa
yy.

Llarmitt HarKuiAr ToxupyyAcHsl aapaa Llar ypbaunaaH
TOXMPYYAX A33P AAXWH AapHa Yy.

> MUHYTBIH HIDK ASATIL, A93P aHMBUMIK IXIAHA.

MUHYTBIH TOBUMIT TOXMPYYAXbIH TYyAA + 3CBIA — AapHa
Y.

VpbAUMAGH TOrTOOCOH LIaruiir GaTaAraaxKyyAaxsiH TYAA
Llar ypbAUMAQH TOXMPYYAaX AJ3D AapHa Yy.

XOOA XUMK IXAIXUIH TyAs DXAIX/AaXMH Xaraax A33p
AapHa y.

YpbAUMAGH TOXVPYYACAH Xyrallaa Ayycaxaa, byra Har Aop
UaHary aBTOMaTaap aXMAAXK IXIAH3.

=

+ Llar ypbaumAaH Toxupyyaax GyHKL Hb Aapaax ropuma,
B6OAOMKIYI: Sauté/waAs wapax (HaM 6OAOH eHAep
TemnepaTyp), AaxuH xaAaax, lap apraap 60A0H
XaAyyH 6apux.

AapaATt 3oxuLyyAaramitr yrcpax 6a
caArax

AHxaapyyAra

+ XOOA XWX Ye3p AAPAAT 30XMLYYAArUMMT CAATaXK
6on0XTY. Byra Har AOp YaHarumiiH AapaATbIH XUIT
XaHraATTal rapaxbir XyA33r334, YPraAK 3aAryyphbir Hb
CaAraapam.

* AQpaAT 30XMLYYyAAruMir CaaraxblH TYAA!

AOOA 3pruir CyApax XyPTaA L@rniiH 3yyHuin 3cpar
SPIYYAH VY.

YYHUIAT A33LU ©PreeA, AaPaAT 30XULYYAAruMiAr rapraHa vy.
AapaAT 30XMLYyArumir yrcpaxbiH TyAA:

A0OA 3PruiAr 30XuLYyyAarima GyLax yrcapHa yy.
3oxuLyyAaramiH UsryyA Ho (@2 ) BUTYYMMKMACIH
BaripAana, bairaa ICIXUNN WaAraas, YypbiH XaBxaara pyy
ByLiaax TaBuHa Yy.

BOOATBI YaHrapax XypTaA LaruiH 3yyHuin Aaryy 3pryyAHs
YY-

6 LlaBapasrass 6a 3acBap

YUAYUATID

B

© Byra Har AOp YaHaruMiir LSBIPASXUIIH OMHE 3aATYYpbIr
Hb CaAraHa yy.

+ L3B3pA3x33C33 emHe byra Har Aop YaHaramir
XaHraATTal XOpPeX XYPTIA XyAIIr33pPai.

10 AcyyaaA WHMABIPAIX Hb
X3p3aB TaHbl Byra HIr AOP YaHary 36B AKMAAAXTYI 3CBIA XOOA XUX YaHap Hb XaHraATTyi GalBaa AOOPX XYCHIMTI3C 30BAGrO0
aBHa yy. X3p3B Ta aCyyAAbIr LUMMADK Yaaaxryit Gaitraa 60A eepuiiH YAChIH Philips-H YIMAYMATIZHMIM TOB 3CBIA X3PIrAarima,

TyCAax TOBTIM XOADBOrAOHO Yy.

Acyyaaa LllaATraan

AapanTbiH XUIr raprax

B1 X0OA XWicHMINX33 aapaa | PP3TTAV:

Tarkmr H3XK YaAaxrym
6aiiHa.

AoTop Taa

A3 Tar 6a YHACIH BUeniiH AOTOp Tan:
+ Mywrican YIifrTi aadyypaap apumx.
* Byra Har Aop YaHaruma, HaanacaH Byx XOOAHbI
YAASITAAMIT apUAracaH 3COXMNN LIaAraapam.
Xanaard snemMeHT:
* MywrncaH YWnrTsim aadyypaap apumx.
* XOOAHBI YAASTAAMMI MYLLIMCAH YMIATT3 aAdyypaap
apuvAraapa.
HKuitprasu:
* ByAasH ycaHA HOProX, NOPAOHOOP LI3B3PA33P3N.
AoTop Tar:
+ Caarapar AOTOp Taruir caAraHa yy. TyyHWUIAr ByAasH
yCaHa, HOProX, MOPAOHOOP LI3B3PA33P3M.

MaaHa TaA

D334 Tar 6a YHACIH BUENIH raaHa Tan:
+ CaBaHTait ycaap HOProCOH AdaByyraap apuix.

+ XAHaATbIH cambapbir apunxbiH TyAs 3SOBXOH 3eeneH,
Xyypai AaaByyr allMrAaapam.

+ AapaAT 30XuLlyyAax XaBxAara GOAOH XEBEry XaBxAarbiH
SPraH TOMPOHA Gaitraa GyX XOOAHBI YAAITAAUMT
apuMAracaH 3CaXMIr LaAraapan.

AapanT 30XuLlyyAax XaBxAara 6OAOH XeBery xaBxaara:

© AAPaAT 30XMLYYAX XaBXAArbIr CaAraas, OyAsH ycaHA,
HOPTroX, MOPAOHOOP LI3BIPAI3PIM.

*+ AQpaAT 30XMuLyyAax xaBxaara DOAOH XeBOrY XaBxAarbiH
XOOAHbI YAAST AWM apUAraapant.
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HaMaAT xaparcayya

XM asra, OyAaaHbl Xanbara, LWOAHWI WaHara 6OAOH
AOTOp CaB:
* XaAyyH ycaHA HOProx, MOPAOHOOP LI3B3PAIIP3WL.

7 TexHUKUIAH Y3YYAIAT

3areapblH Ayraap HD2137
H3pUIMACIH TKISAUIH OPOAT 910-1090BT
Barraamx 6.0n
XanyyH baprx Temnepatyp 60-80°C

B

© VAaaH Xyrauaana alunrAaxryi 60A rp axymH LaxmAraan
X3P3rCANIH 3aATYYPbIr YPraAX CaAraapan.

8 AaxuH 60A0BCpyyAax

DAIATIIHWI Xyraliaa Ayycaxaa 3H3 OyTI3rAIXYYHUIr SHIMIAH
3P axyWH XOr XaArAaATal Liyr XasmK BOAOXIYI, XapuH AaX1H

60AOBCPYyAaXbiH TyAA aADaH €CHbl LiyrAyyAax rasapT erHe vy.

Ta yYHUIr XUicHI3p Gairarb OPYHOO Xamraanaxaa TyCaAHa.
LlaxvaraaH 6OAOH 3AEKTPOH BYT33rAIXYYHUIM TyCaA Hb
LIyrAyYyA@X YACbIHXaa AYP3M XKyPMbIr MEOPASHS VY. Xor
XasArAAbIM 30XUCTOM XasixX Hb Balrab OpUMH GOAOH XyHUI
3PYYA M3HASA COPOr YP AaraBap YupyyAaxaac COPrumiAIXA
TycTam.

9 bBataAraa, YMAYMAra3

X3p3B TaHA 3aCBap YMAUMAMID 3CBIA MIAIIAIA X3PIrTaM
6aiiraa 6OA 3CBIA TaHA acyyAan TyArapcaH 6oa Philips-mitH
www.philips.com B30 caifTaap 304MAX 3CBIA ©SPUIAH
yAcaa 6arpaax Philips-uitH Xaparasaruma, Tycrax TeBTaM
XOABOTAOHO Yy. Ta YYHUI YTacHbl Ayraapbir OAOH YACHIH
6aTaAraaT xyraLlaaHbl 3yparT XyyAacHaac aBax 6OAOMMKTOM.
X3p3B TaHait yAcaa X3ParAsriuma TycAax Tes banxryin 6o
©6pUitH opoH HyTruitH Philips-H BopAyyAarima xaHaaHa yy.

LUniasa

Aapant
30XMLLyyAax
Xapxaara

AapanT 30xuLyyAax xaBxaarbir "laaariuayyaax” 6anpaans

TOXMPYYAHa VY.
XeBery xaBxaara yHax XyPT3A XYAI3H3 VY.

XeBery xaBxAara Hb A33A,
GanpLUMAA, ratcaH banHa.

AapanT 30xuLlyyrax xaBxaarbir "[aaariayyaax” 6avipaans

TOXMPYYAHa VY.
XeBery xaBxAara yHax XyPTIA XYAIIH3 VY.

HKurprapuniir 3es
BaipAyyAaaryi baiiHa.

By A33A Tarmir xaaxx
Yaaaxryn HanHa.

HKuipraBumiir A334 TaruiiH AOTOP TaAA 36B yrcapcaH
SCOXMNT LWaAraapan.

XeBery xaBxAara Hb A33A
GanpLUMAA, ratcaH baiHa.

XeBery xaBxAara Hb TYMKUX LWOPbIN Xaax banHa. Tynkmx
LLIOPBIT XaaxryiH TYAA XEBOMY XaBXAArbir AOOL AapHa Yy.

HKuiiprasy asra 6aitHa.

TarniH A0OTyyp ana@K

AOTOOA TarT UMPraBuniir 368 BaipAyyAHa vy.

6anHa.

YPT3C GanHa.
Taruir 3eB xaaraaryi 6anHa.

HKUMpragumniiH AOOP XOOA 3CBIA

HKUAPraBUMIAr CaAraX LSBIPAISA, COAMHO VY.
36B XaacaH 3CAXMIN LUAAraHraa Taruir H33r3dA xXaaHa vyy.

[3p axyiH LaxuAraaH

TYBLUMH X3BUIH Byc BarHa.

X3P3rCAUIH AOTOPX AaPaATbIH

SH3 TOXMOAAOAA AIOYATYIH XaBXAara yyp raprax 60AHo.
[5p axylH LiaxuAraaH xaparcauiir eepuii Philips-H anaep
3cB3A Philips-H 6aTaAraaT YMAUMArIIHMIA TOBA aBaauMHa vy.

HKuipragy rMTCIH barHa.

HKuApragunir CoOAMHO yy.

Xesery XaBXAaraap anpAax<

6arHa
YPTC baitHa.

HKUMpraBunitH AOOP XOOA 3CBIA

HKNIAPraBumiir caAraX< LISB3PAIIA, COAVHO Y.

XeBery xaBxAara Hb rap
axyMH LaxmAraaH Xaparcan

X0O0A 62 YCHbBI X3MXK33 XaMrniiH
6ara TyBLWH33C A0OTYyp DaliHa.

XoOoAYC HIMH3 VY. AOTOP CaBaHA XaHraATTan XaMXKI3HMI
XOOA, YC baiiraa 3CIXUIAT LWaAraapan.

BUTYY YaHaXK IXIACHMM

Tar 3¢cB3A AQPaAT 30XuLYyyAax
Aapaa A3l eprerAexryi.

XaBXxAaraac aAAK bariHa.

[3p axyiH waxmaraan xaparcanir Philips-mitH ymAYMArasHWi
AVAEPT aBaaudHa yy.

AOTOp CaBHbl AOTOPX

3AML A33p E3 xaparaax. .
(RN ASED 155 TR TEMMEePaTYp X3T eHAep Gaiix.

TacaAraaHbl Xama, Oyypax XYPTIA XYAIIH3 VY.

Adarau A33p ET, E2 3cBan
E4 xaparaax.

Byra Har aop vaHary 3es
KNAAAXTYI GaliHa.

[3p axyiiH LaxmaraaH xaparcAunir Philips-miH yiAunArasHmi
TeBA aBaayHa yy.
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T Noi dién ap suat

Chiic mimg ban da mua hang va chao mung ban dén vdi
Philips!

Dé dugc hudng loi ich ddy dd tir hd tro do Philips cung cap,
hiy dang ky sin pham tai www.philips.com/welcome.

2 Quan trong

An toan
Hay doc ky huéng dan st dung ndy trudc khi str dung thiét bj
va cit gitt d& tién tham khio sau nay.

Nguy hiém

- Khéng dugc ngam nhudng
thiét bi,

Cénh bao

. Kiém tra xem dién 4p ghi
trén thiét bi cé tuong Ung
v&i dién dp ngudn noi st
dung trudc khi ndi thiét bi
v&i ngudn dién.

- Thiét bj nay duoc thiét ké
dé st dung trong nha hoic
nhiing Ung dung tuong tu
nhu la:

- khu vuc nha bép danh cho
nhan vién trong cac clra
hang, van phong va cdc moi
truong dan cu khag;

- nha trai;

- dung trong khach san, nha
nghi va khu dan cu;

- ban dn sang ddt trén giuong
ngu.

- Thiét bj nay khéng danh cho
ngudi dung (bao gdbm ca tré
em) bi suy giam ndng luc
v& thé chit, gidc quan hoic
tam than, hay ngudi thiéu
kinh nghiém va kién thic, trir
khi ho dugc giam sat hodc
hudng dan s dung thiét bi
b&i ngudi cd trach nhiém
dam bado an toan cho ho.

- Tré em phai duoc giam sat
dé dam bao rang chiing
khéng choi dua véi thiét bi
nay.

- Néu bd day ngudn bi hdng,
ban phai thay bang bo day

ngudn do nha san xudt cung
cap.

- Thiét bi nay khéng duoc

thiét ké dé hoat déng nhu
bd hen gidy cam ngoai hodc
hé théng didu khién ri ng tor

Xd.

. C4c bng dan trong trong bd

&n dinh dp suat cho phép
hoi nudc thodt ra can duoc
kiém tra thudng xuyén dé
dam bao chiing khéng bi tac.

- Khéng md& ngdn chia khi dp

suat van chua giam ddng ké,

- Khéng dé tré em thuc hién

viéc vé sinh hodc bao dudng
thiét bi.

. Dé thiét bi va day dién ngoai

tAm vd&i clia tré em.

. CANH BAQO: Ludn 1am theo

cdc hudng dan va st dung
thiét bi diing cach dé trdnh
gay ra chan thuong.

. CANH BAO: Dam bio

khong lam tran nguyén liéu
trén dau ndi ngudn dé tranh
gdy nguy hiém.

. Theo cdc hudng dan cé

trong sdch hudng dan str
dung nay, hay dung khan
mem va am dé lau chui cac
bé mat tiép xuc véi thuc
phdm va dam bao da lay ra
hét thic an dinh trong thiét
bi.

- S& dung miéng vai mém va

sach dé lau chui cdc bé mat
tiép xUc véi thyc pham.

re

. Chi n&i thiét bj véi 6 dién da

duoc ndi dat. Ludn dam bao
phich cam dugc cam chit

rd
A

vao O dién,

. Khong st dung thiét bi néu

phich cam, day dién, 1&ng ndi,
vong dém, hodc than ndi b
hu hong.

. Khéng dé day dién treo trén

canh ban hoic noi chudn bj
dd an, noi dat thiét bi.

- Bado ddm dé nhiét va mat

ngoai clia 1ong ndi ludn sach
sé va kho rdo trudc khi cam
phich cam vao & dién.

. Khéng cdm phich cam cla

thiét bj vao & dién hay xoay

ndm diéu khién bdng tay udt.
. Bdo dam rdng 6 cam dién

sach va khoé trudc ban cdm
thiét bi vao.

. Khéng dung thiét bi khi cé

cé qud nhiéu khong khi hodc
hoi nudc ro ri tir phia dudi
nap trén,

- Khi ndu xdp hodc chat Iéng
sdnh, khdng xa dp sudt bang
cach xoay van diéu chinh ap
suat dén vi tri thdng hoi, néu
lam nhu vay chat ldng cé
thé bin ra tr van diéu chinh
ap suat. Cho cho dén khi
ap suat duoc xa mét cach
ty nhién va van phao da rét
xubng dé md nip trén.

Cha y

- CHU Y: B& mit d& nhiét
cé thé con ndng sau khi str
dung,

- Khéng st dung bat ky phu
kién hodc bd phan nao ma
Philips khong khuyén dung.
Néu ban s& dung cac phu
kién hodc bd phan khong
phai clia Philips, viéc bao
hanh s& bi mat hiéu luc.

. Khong dé thiét bi gn noi cé
nhiét d6 cao, hay dat thiét
bi 1én bép hay dung cu ndu
khdc dang dun hodc van con
nong.

. Khéng dé thiét bi tiép xuc
truc tiép vai dnh nang mat
troi.

- Dt thiét bi trén bé mat
bang phang, ndm ngang va
ving chac.

- Khéng s dung tay cam trén
nap trén dé di chuyén thiét
bi, thay vi vay hay s&r dung
tay cam phia bén canh.

- Khi dp suat dang duoc xa tu
van dieu chinh dp suat, hoi
ndng hodc chat Idng sé thodt
ra.Dé tay va mit tranh xa 16
théng hai.

- Ludn dit 16ng ndi vao thiét
bi trudc khi cdm phich cdm
vao & dién va bat thiét bi.

- Khéng ddt 16ng ndi truc tiép
8n ngon Itra dé n4u thic an.

. Khéng s dung 16ng ndi néu
|5ng ndi b bién dang.

. Pam blo ring vong dém
sach va & tinh trang tot.

. Nhiing bd phan cé thé tiép
xUc clia thiét bi ndy cé thé
trd nén rat néng khi thiét
bi dang hoat dong. Hay that
can than khi cham vao bé
mat.

. Cin than véi hoi néng thodt
ra tir van phao va van dieu
chinh dp suat trong khi nau
an hodc khi ban mé& nap. Gitt
tay va mdt tranh xa thiét bj
dé trénh hoi nudc.

. Khéng nhiac va di chuyén
thiét bi khi thiét bi dang hoat
dong.

- Khéng cho nudc qua muc
nudc téi da duoc danh dau
trong 16ng ndi dé tranh b
trao.

. Khéng dé dung cu niu an
trong 16ng ndi khi dang ndu
an.

. Chi str dung dung cu nau di
kem. Tranh s& dung dung cu
nau sac nhon.

. Dé trdnh bi xudc, khuyén
cdo khéng ndu cdc nguyén
liéu thudc loai gidp xdc va
sO Oc. Loai bd cac vo so bc¢
clng trudc khi nau.

- Khéng dat chat ¢ tur tinh
trén nap ndi. Khéng st dung
thiét bi gan chat cd tur tinh.

. Ludn dé thiét bi ngudi xubng
nhiét dé phong trudc khi
lam sach hodc di chuyén.

- Ludn lau chui thiét bi sau
khi s&r dung. Khdng lam sach
thiét bi bang mdy rira chén.

. Ludn rdt phich cam cla thiét
bi néu khéng s& dung trong
mot khoang thoi gian dal.

- Néu str dung thiét bi nay
khdéng dung cdch hay dung
cho nhimg muc dich chuyén
nghi€p hay ban chuyén
nghiép hodc néu s dung
thiét bi nay khdng theo
hudng dan trong t& roi vé
sy an toan nay, ché dé bao
hanh s& bi mat hiéu luc va
Philips s& khdng chju trdch
nhiém doi véi bat e hu
hdng nao gay ra.

- Truy cap www.philips.com/
support dé tai xudng hudng
dan st dung.

bién tir truong (EMF)
Thiét bi Philips nay tuan thd tat ca cac tiéu chudn va quy dinh
hién hanh lién quan d&n mdc phoi nhiém dién t trudng,

3 Trong hop c6 gi (hinh 1)

B& phan chinh Day dién

Mudng xi com va Mudng muc sip

Cup dong Ximg hap

Hudng dan st dung Séch céng thic ché bign

4 Téng quan (hinh 1)

Tong quan vé sin pham
@ | Tay cAm n§ Bang digu khién
Y p
@ |Np trén ® | DBé nhiét
p
N&p bén trong c6 thé 2.
D thio roi O dién
® | Vong dém @ | Chdt khda
® | Chi bdo muc nudc @®@ | Van phao
(® | Tay cdm ndi com @) | Van diéu chinh dp suat
dng ndi an an toan
@ | Long néi V. .
Tong quan vé bang diéu khién
i bdo lam ndn, Ut tan
® | Chi bdo lam néng @ | Nt ting
i bdo ngudn (t thoi gian ndu
Chi bdo ngud Nt thoi gian na
Nut ndu cham s .
(@) (nhiét 6 thap) @) | NGt lam banh
Nt ndu cham i
(nhiét 46 cao) NUt [am sita chua
Nt chién/xao N 2
(nhiét d6 thap) Man hinh hién thi
Nt chién/xao LA
(nhiét db cao) NGt ham
@) | NUt hen thoi gian ndu | @D | NUt bt dau/Lam ndng
@ | Nt giam ® | Chi bdo git am
8 g
@ | NUt nau dp suét 3 | Chi bdo duy tri dp suit
Hay bad/Giu 4m Nut bt dau 4p suat
)4 p

Tong quan vé cac chirc ndng

Cac chirc nang ndu 4p sudt

Pham vi diéu chinh th&i
gian gilr ap sudt (phut)

Thoi gian gilr ap sudt

Chtrc nang ndu mic dinh (phtit)

Stp 20 20-59

Risotto 14 Khong thé digu chinh
Com 14 Khong thé digu chinh
Hap 10 559
Thit/Gia cdm 15 12-59

Tu diéu chinh 2 2-59

Cac chtrc nang ndu thong thuong

.., | Thoi gian ndu mic Pham vi diéu chinh th&i
Chtrc nang ndu

dinh gian niu
Nau cham . N
(nhigt 46 thap) 6 g 2-12 giv
Nau chdm . ]
(nhiét do cao) 6 gio 2-12g
Chién/xao ) ) ]
(nhiét d6 thap) 2 phat 2 phit - 2 gid
Chién/xao i ] ]
(nhiét d6 cao) 2 phuat 2 phdt - 2 gio
Ham 1gio 20 phit - 10 gios
Stra chua 8 giv 6-12g6
Lam bnh 45 phit 10 - 59 phut
Lam ndng 25 phit 8 - 25 phit

5 S& dung ndi dién 4p suit

Truéc khi st dung lan dau

1 Loai bo toan bd vat liéu déng gdi ra khdi thiét bi.

2 Ly toan bd phu kién ra khi 16ng ndi.

3 Lam sach ky cdc bd phan clia ndi dién dp suat trudce khi
s dung thiét bi nay lan dau tién (xem chuong "Vé sinh va
bdo dudng").

=

+ Dam bao tat ca cdc bd phan kho hoan toan trudc khi
b4t ddu sir dung ndi dién dp suit.

N4u théng thudng

=

- D8I véi qud trinh niu théng thudng, ban cé thé nau
thic an ma khoéng can cho nudc vao 16ng ndi. Trong
trudng hop nay, dam bao ban da xoay van di€u chinh
dp suat dén vj tri Lam banh.

- Dam bao ban d& ndp trén ma trong toan bd khoang
thoi gian ndu thic an & ché d6 Sauté/sear (Chién/xao).

- P& chon chiic ning Reheat (Lam ndng), nhan Start/
Reheat (Bt dau/Lam néng) khi thiét bi & ch& dé cho.

P& n4u thic an véi dp sudt binh thudng, nhan céc ndt ndu va

chon Slow cook (Ndu cham), Sauté/sear (Chién/xao), Stew

(Ham), Yogurt (Sta chua) hodc Bake (Lam banh).

1 Thuc hién theo cdc budc trong muc "Chuln bj trudc khi
nau".

2 Xoay van digu chinh dp suat dn vi tri lam banh hoic
dong kin.

- Déi vai Slow cook (Nau cham), Stew (Ham) hodc
Yogurt (Sta chua), xoay van diéu chinh dp suat dén vi
tri déng kin.

+ Dai véi Bake (Lam bdnh), xoay van di€u chinh dp suat
dén vi tri lam banh.

3 C4m phich cdm vao & cim dién.

L»Peén chi bdo ngudn (Power) bit ddu nhap nhdy.

4 Nhan ndt chic nang niu mong mudn d& chon ché doé nu.
5 D& dat thai gian ndu khdc, nhan Cooking time (Thoi gian
nau).

5 Thai gian ndu nhap nhdy trén man hinh.

6 Nhan + hodc — d& dat thoi gian nau.

7 Nhian Start/Reheat (B4t ddu/Lam néng) dé bét dau qua
trinh ndu.

8 Khi thoi gian ndu da hét, ndi dién dp suét tu dong chuyén
sang ché dé gitr am hodc ché doé cho.

9 Xoay van digu chinh dp suat dn vi tri théng hoi.

10 Gilt tay cAm ndp trén va xoay ndp nguoc chiéu kim dong
hd cho dén khi ndp khdng thé xoay nita, sau dé nhic ndp
1én.

Céng thirc lam banh

Chuan bj truéc khi ndu (hinh 2)

Trudc khi st dung ndi dién dp suat dé nau an, ban can thuc

hién cdc budc chuln bi sau day:

1 Gilr tay cAm cla ndp va xoay nguoc chiéu kim déng hd
cho dén khi ndp khong thé di chuyén nita, sau dé nhac ndp
trén lén.

2 Lay Idng ndi ra khdi ndi dién dp suét va cho thic an da
rira sach vao 16ng noi.

3 Lau mat bén ngoai clia 1&ng ndi cho kho, sau dé dat trd lai
ndi dién dp suat.

4 Dt ndp trén 1&n ndi dién 4p sult va xoay ndp theo chiéu
kim dong hd. Ban s& nghe thay tiéng "click" khi ndp trén
duoc khda ding cdch.

- Dam bao rang vong dém duoc Idp ding cdch quanh
mép clia ndp bén trong cé thé thio roi.

- Dam bao rang van diéu chinh dp suét va van phao sach
va khéng bi téc.

- Dam bao rang mit ngodi clia 16ng ndi khd rdo va sach
s&, cling nhu khéng cd vt la bdm trén dé nhiét.

- Kiém tra xem 18ng ndi cé tiép xc t8t véi dé nhiét
khong.

Nau thirc @n (hinh 3)

=

+ Khéng cho thic an va chdt 1dng vao 16ng ndi it hon 1/3
hodc nhiéu hon 2/3 ndi.

+ Vi thic an sé nd ra trong khi ndu an, khéng cho thirc
an va chat ldng vao [6ng ndi qud 1/2 ndi.

+ D& nau com, thuc hién theo céc chi bdo muc nudce
phfa bén trong clia [6ng ndi. Ban c& thé digu chinh miic
nuéc cho cdc loai gao khdc nhau va tiy theo s& thich
clia riéng ban. Khéng ndu nhiéu hon s6 luong t6i da
duoc ghi bén trong 16ng ndi.

- Dam bio van phao & ndp trén da rét xudng trudce khi
nau.

* Sau khi d3 b4t ddu qud trinh n4u, ban cé thé nhan
Cancel/Warm (Hay bd/Giu 4m) dé hay kich hoat cong
viéc hién tai va thiét bi s& vao ché dé cho.

Nau ap suit
1 Thuyc hién theo cdc budc trong muc "Chudn bj trudce khi

nau

2 Xoay van diéu chinh dp suat sang vi tri déng kin.

3 C4m phich cdm vao & cim dién.

L» Chi bdo ngudn bét dau nhap nhdy.

4 Nhan Pressure cook (N4u 4p suat) d& chon mét trong
cdc chirc ndng ndu 4p sudt - Soup (Sup), Risotto, Rice
(Com), Steam (Hap), Meat/Poultry (Thit/Gia cdm) hoac
Manual (Ty diéu chinh).

5 Thai gian gitr dp suat mac dinh duoc hién thi trén man
hinh.

- Khéng thé digu chinh thoi gian gitt dp suét cho Risotto
va Rice (Com).

5 D& dat thoi gian gitt 4p suat khdc, nhan Cooking time
(Thai gian ndu).

6 Nhan + hoic — d& dit thoi gian gitt dp suat.

7 Nhian Start/Reheat (B4t ddu/Lam néng) dé bét dau qua
trinh ndu.

8 Khindi dién ap sudt dat dén dp suat hoat déng:
5 Pen Maintain Pressure (Duy tri dp suat) bat sang;

9 Khithoi gian gitt dp suat da hét, ndi dién &p sudt ty dong
chuyén sang ché db gitr 4m.
> Peén bdo gitt 4m (Keep warm) bat sing.

10 Xoay van diéu chinh dp sudt dén vi tri théng hoi.
L» Noi dién dp suit bt dau xa dp suét.
L Van phao rét xudng khi dp suit duoc xa dang k&.

1 Gilt tay cAm ndp trén va xoay ndp nguoc chiéu kim dong
hd cho dén khi ndp khdng thé xoay nita, sau dé nhic ndp
1én.

E Ghi cha

- Khi ndu xdp hodc chat 16ng sdnh, khdng x& dp suit bang
cdch xoay van diéu chinh dp sudt dén vi tri thong hoi,
néu 1dm nhu vy chat Iong cé thé bin ra tir van didu
chinh 4p sudt. Chd cho dén khi dp suat dugc xa mot
céch ty nhién va van phao da rét xudng d& mé ndp
trén.

- B hen gior gitt dp suat s& bat dau dém nguoc khi da dat
dén 4p sudt hoat dong.

- Sau khi két thiic ndu an va 4p sut da xa, ban c6 thé
nhan ndt hay (Warm/Cancel) (Giu am/Hay bo) va rit
phich cim clia ndi dién dp suat dé tét chic nang gitt 4m
hodc khi khéng st dung.

Banh tdo hat phi

Nguyén liéu:

+ 190g bo thuc vat

+ 190g bot mi

+ 200g duong

* 3/4 thia bét lam bénh

+ Qué

+ 100g bét hanh nhan

* 2 qud tring c& vira

+ 80ml si r6 cdy thich

+ 2 trdi tdo ¢& vira, dd got vo, bd I3 va cit thanh 8 miéng.

1 Trdn bo thuc vat véi duong, cho thém tring va tron kY.
Thém bét mi, bét Iam banh va bdt hanh nhéan, tron cho
dén khi hdn hop min lai. Hoa véi si rd cay thich.

2 B6i m3 1én phan ddy va cdc mat trong cla 16ng ndi, cho
hén hop vao va lam phing mat trén ctia hdn hop dé tao
ra b& mit thanh phdm d&u.Trang trf téo 1&n mit trén, nhan
nhe tédo vao trong hdn hop. Ric it qué lén.

3 Nhan Bake (Lam bdnh), dat thoi gian ndu la 50 phut va
nhan Start/Reheat (B4t dau/Lam ndng).Ddng ndp.

Dit san thoi gian niu cham (hinh 4)

Ban c6 thé dat sin thoi gian ndu cham cho cdc chic nang

niu khdc nhau. BS hen gi& cai dit san cd cho t6i 24 gio.

1 Sau khi chon chiic ndng ndu, nhan Preset timer (Hen thoi
gian nau).
L»Don vi gior bat ddu nhap nhdy trén man hinh.

2 Nhan + hodc — @& dit don vj gio.

3 Sau khi dat don v gidy, nhén lai Preset timer (Hen thoi
gian nau).
L»Don vi phdt bat ddu nhap nhdy trén man hinh.

4 Nhan + hoic — d& dit don vi pht.

5 Nhan Preset timer (Hen thdi gian ndu) d& xdc nhan thoi
gian dit s3n.

6 Nhan Start/Reheat (Bit dau/Lam néng) dé bit dau qud
trinh nau.

7 Khi thoi gian dit sdn di hét, ndi dién dp suat bt dau hoat
dong ty dong.

=

- Khéng cd chic ndng dit sdn trong cic ché do sau:
Sauté/Sear (Chién/xao) (ca nhiét do thap va cao),
Reheat (Lam ndng), Manual (Ty digu chinh) va Warm
(Giu am).

10 Khic phuc sy ¢6

Lap va thao van diéu chinh ap suit

Canh bao

+ Khéng thdo van diéu chinh dp suat khi dang ndu an.
Ludn rt phich cdm clia ndi dién dp suét va cho cho
dén khi 4p suat da xa dang k& dé rit.

- Bé thdo van didu chinh dp suit:

1 N6i Idng 8¢ phia dudi bang céch vian 8¢ ngugc chidu kim
ddng hd.

Kéo &c ra va ldy van di€u chinh dp sudt ra khoi may.

P4 I3p van diu chinh 4p suit:

1 L3p 8¢ phia dudi trd lai van digu chinh.

BDam bao van diéu chinh trd dén vj tri déng kin (@) va
dat nd trd lai van hoi.

3 Vin chit 8¢ bing céch vin theo chigu kim dng hd.

* N

N

6 Vé sinh va bdo dudng

- Rt phich cdm cia ndi dién dp suit ra khdi & cim dién
trudce khi lam sach ndi.

+ Cho cho téi khi ndi dién dp suat dd ngudi trude khi
lam sach.

Bén trong
Bén trong ndp trén va than ndi:
- Lau sach biing vai dm Vit kho.
+ Dam bao lay ra hét thic an dinh trong ndi dién dp sudt.
DEé nhiét:
- Lau sach biing vai dm vét kho.
- Don hét thic an dinh trong ndi biing vai dm vét kho.
Vong dém:
+ Ngim vao nudc dm va lau sach biang miéng x3p.
Nép trong:
- L4y ndp bén trong cé thé thdo rdi ra. Ngam vao nudc
4m va lau sach bing miéng x&p.
Bén ngoai
BE mat clia ndp trén va bén ngoai than ndi:
+ Lau sach béing vai &m nhing nudc xa phong.
- Chi str dung vai khd va mém dé lau sach bang didu
khién.
+ Dam bao lay hét thic dn bdm xung quanh van digu
chinh dp sudt va van phao.
Van diéu chinh 4p sudt va van phao:
+ Thédo van di€u chinh dp sudt, ngdm vao nudc am va lam
sach bang miéng x6p.
* Loai bd thirc dn con lai trong van di€u chinh dp sudt va
van phao.

Phu kién

Clp dong, mudng xtc com, mudng muc stp va 16ng ndi:
+ Ngim vao nudc néng va lau sach bang miéng x&p.

7 Dic tinh ky thuit

M3 kiéu san phim HD2137
Bau vao cong suat dinh mic 910-1090W
Coéng suat dinh muc 6.0L

Nhiét d6 gitr am 60-80°C

=

- Ludn rdt phich cdm cla thiét bj néu khéng st dung
trong mét khoang thoi gian dai.

8 Taiché

Khéng vit san phdm cling chung véi rdc thai gia dinh théng
thuong khi ngimg str dung nd, ma hiy dem san phdm dén
didm thu gom chinh thic d& i ché. Lam nhu vay s& gitp
bdo vé moi truong.

Lam theo cdc quy dinh tai qudc gia clia ban dbi véi viéc thu
gom riéng cdc san phdm dién va dién tcr.Viéc vit bo ding
cdch s& gidip phong trdnh cdc hau qua xau cho maéi trudng va
stic khde con ngudi.

9 Bio hanh va dich vu

Neéu ban can dich vy hodc théng tin, hay gap truc trac, hay
vao website clia Philips tai www.philips.com hodc lién hé
Trung Tam Cham Séc Khdch Hang clia Philips & nudc ban.
Ban c6 thé tim thiy s6 dién thoai ctia trung tm nay trong
phiéu bdo hanh toan cdu. Néu khéng c6 Trung Tam Cham
Séc Khdch Hang nao & nudc ban, hay lién hé véi dai ly Philips
tai dia phuong ban.

Néu ndi dién dp suat khéng hoat dong binh thuong hodc chdt luong ndu khéng tét, hay tham khao bang sau ddy. Néu ban khéng
thé giai quyét duoc van d&, hay lién hé véi trung tam dich vu hoic Trung tdm Cham séc Khach hang ctia Philips tai nudc ban.

Cén xa dp suat.
Téi gip khé khin khi mé
ndp sau khi ndu.

Van diéu A
chinh 4p sudt 3 7

Bit van digu chinh dp suat dén vj trf "Théng hoi".
Va ch& cho dén khi van phao rét xudng.

Van phao bi ket & vi tri én.

Bit van digu chinh dp suat dén vj tri "Thoéng hoi".
Va ch& cho dén khi van phao rét xubng.

Toi gdp kho khan khi déng | 5ch.

Vong dém duoc I&p khong ding

Bam bio ring vong dém duoc I3p ding cdch xung quanh
phan bén trong clia ndp trén.

ndp trén.

Van phao bj ket & vi tri én.

Van phao chin ch6t khda. An phao xudng sao cho phao
khéng chan chét khoa.

Thiéu vong dém.

Ro rf tU phia dudi ndp.

Dt vong dém vao ddng vi tri trén ndp trong.

Thiic dn hodc manh vun phia
dudi vong dém.
Khéng ddng nap dung céch.

Théo vong dém, lam sach va thay.
Md& va déng lai ndp, kim tra xem da déng dung cach hay
chua.

Murc dp sudt bén trong thiét bi
khoéng binh thudng.

Trong trudng hop nay, van an toan sé nha ra hoi nudéc.
Mang thiét bi dén dai ly Philips clia ban hodc trung tdm
dich vy do Philips Gy quyén.

Vong dém bi v&.

Thay vong dém.

RO rf tir van phao. Thic dn hodc manh vun phia

dudi vong dém.

Thdo vong dém, lam sach va thay.

Thuc an va nudc & dudi mic

Van phao khéng nang lén 81 thidu.

Thém thirc dn/nudc. Bam bao rdng ¢ db thic dn va nudc
trong 1dng ndi.

sau khi thiét bi bat dau ting -
4p suAt. RS rf t&r ndp hodc van diu

chinh 4p suét.

Mang thiét bi d&n dai ly dich vu clia Philips.

Nhiét d6 bén trong 6ng nbi

E3 hién thj trén man hinh. )
qua cao.

Boi cho dén khi nhiét d6 ha thap xubng nhiét d6 phong.

E1, E2 hodc E4 hién thi trén

man hinh. NOi dién dp sudt bi hdng.

Mang thiét bi dén trung tdm dich vy cta Philips.




