HAWONKOO

ANUE A= Y WH

Hawo

AR
RNy

AFH-120-CF

DPoc ky huéng dan sir dung truée khi dung va gilr lai cho Ién tham khdo sau.



CONTENTS

INSTrUCTION  MaNUB L. 1
= /_‘\ [B=Y=Y ot o= Ta 1o L TSSO S 3
f_ 0, I GENEBIAL  NOTBS .ottt sttt s st naeas 3
||I | Special Safety Precautions for this ApplianCe.......cccciiiiiiiiiiiiiiee e 4
Ill\— | Unpacking the APPLanCe. ... s 5
f SCOPE OFf DBLIVEIY ittt e e e e et e e e e et ae e e e eaaaeaeeens 6
| — Overview of the ComMPONENtS.......ccciiiiiiii 6
' ﬁ____ ﬁj‘w Application
CLEANIN G .ottt ettt ettt e e e et e e e e ea
S O M A g B 11
TroUBLlE SOOI NG o 12
V.

./,:—
\
_\

INSTRUCTION MANUAL

Thank you for choosing our product. We hope you will enjoy using the
appliance.

Symbols in these Instruction Manual

Important information for your safety is specially marked.

It is essential to comply with these instructions in order to avoid accidents and
prevent damage to the appliance:

/N WARNING:
This warns you of dangers to your health and indicates
possible injury risks.

/\ CAUTION:
This refers to possible hazards to the appliance or
other objects.

i NOTE:
This highlights tips and information.
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DESCRIPTION

The HAWONKOQOO air fryer ensures that hot air circulates quickly through the fryer
and cooks your food with the help of the fast air technology. It is best that it heats
the food in all directions and most of the time it does not require oil. This way you
can easily prepare your favorite dishes.

Product name: Air fryer
Model: AFH-120-CF
Rated voltage: 220V - 50Hz
Rated power: 1700W
Capacity: 12L
GENERAL _NOTES_

Read the operating instructions carefully before putting the appliance into
operation and keep the instructions including the warranty, the receipt and, if
possible, the box with the internal packing. If you give this appliance to other people,
please also pass on the operating instructions.

The appliance is designed exclusively for private use and for the envisaged
purpose. This appliance is not fit for commercial use.

Do not use it outdoors. Keep it away from sources of heat, direct sunlight,
humidity (never dip it into any liquid) and sharp edges. Do not use the appliance
with wet hands. If the appliance is humid or wet, unplug it immediately.

- When cleaning or putting it away, switch off the appliance and always pull out the
plug from the socket (pull the plug itself, not the lead) if the appliance is not being
used and remove the attached accessaories.

Do not operate the appliance without supervision. If you leave the room you
should always turn the appliance off. Remove the plug from the socket.

The appliance and the mains lead have to be checked regularly for signs of
damage. If damage is found the appliance must not be used.

Use only original spare parts.

- In order to ensure your children's safety, please keep all packaging (plastic bags,
boxes, polystyrene etc.) out of their reach.

/\ WARNING:
Do not allow small children to play with the plastic foil.
There is a danger of suffocation!

3000

SPECIAL SAFETY PRECAUTIONS FOR THIS APPLIANCE

You will find the following symbol with warning character on the appliance:

WARNING: Hot surfacel
Danger of burns!

During operation and afterwards, the temperature of the accessible surfaces will
be very high.

- Therefore, only touch the appliance at the door handle as well as the control
panel. If necessary, use oven gloves.

- During operation, hot steam may escape from the air outlet opening. Keep a
sufficient distance.

Do not cover the air inlet opening and air outlet opening, in order to ensure
sufficient air circulation.

Keep sufficient distance (15 cm) to highly flammable objects such as furniture,
curtains, etc.!

- Due to rising heat and vapours do not place the appliance under wall cupboards.

- Do not operate the appliance with an external timer or separate remote control
system.
- Do not tamper with the safety switch.

This appliance can be used by children aged from 8 years and above and
persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruction
concerning use of the appliance in a safe way and understand the hazards
involved.

- Children shall not play with the appliance.

- Cleaning and user maintenance shall not be made by children unless they are
older 8 years and supervised.

- Keep the appliance and its cord out of reach of children less than 8 years.

- Do not repair the appliance by yourself. Always contact an authorized technician.
If the supply cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualifed persons in order to avoid a hazard.

/\ CAUTION:

This appliance is not intended to be immersed in water during cleaning. Please
observe the instructions that we have included for you in the chapter “Cleaning”.
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UNPACKINC THE APPLIANCE B

1. Remove the appliance from its packaging.
2. Remove all packaging materials like foils, flling materials, cable holders, and 21 18
carton packaging.

3. Check the scope of deliveries for completeness.

4. If there are missing parts or obvious damage, do not use

the appliance. Return it to your retailer immediately.

17
19
OVERVIEW OF THE COMPONENTS
Picture A
1. Air inlet opening 9. Control panel
2. Display 10. Frying basket
3. Air outlet opening 10a. Lid
4. Housing 11. Removal tool
5. Door 12. Fixing clips
8. Door handle 13. Rotisserie
7 Guide rail 14. Baking tray/Grease drip tray
8. Mount for the rotisserie/frying basket 15. Slide-in grid

16. BBQ grill

Picture B: Symbols on the Control Panel
17 Buttons for program selection
18. @ and © buttons for the time setting ( ® )
SCOPE OF DELIVERY 19. O button (Switching the appliance on/ off)
- 20. © button (Add rotisserie)
21. button (Turn on the lighting)

Tx Air fryer 1x Rotisserie 22. @ and © buttons for the temperature setting( @©® )
1x Frying basket with lid 1x Baking tray/ Grease drip tray 23. ® button (Pause)
1x Removal tool 1x Slide-in grid

1x BBQ grill
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APPLICATION

a. Before use

- Remove all packaging materials, labels and pendants.
- Clean the grill tray and grill plate with hot water, soap and a non-abrasive sponge.

- Wipe the device inside and out with a clean cloth.

i NOTE:
The device works with hot air;
it is not necessary to fill the pans with oil and frying oil.

- The air fryer uses electronic technology to control temperature and time, with an
adjustment range of 85 - 200°C (dried fruits mode 35 - 80°C) and 5-60 minutes.

- You can use the default menu or you can set the temperature and time as needed
- Place the device on a stable, flat, heat-resistant and flat surface.

- Place the grease collection tray on the bottom of the air fryer and close the glass
door.

.Click" O "toturniton.

- Choose the food symbol you want to cook. The display alternates between the
preset times and temperatures.

. Pre-set Pre-set time
Button Mode Description temperature in °C in min
Preheat the device before cooking for
K | preneat : 200 15
better cooking results
Prepare fries and chips with fresh
% French fries P P 200 15
potatoes
Cooking fresh meat, such as pork,
< Meat beof Lagmb P 200 15
. Grilling of fish, such as fish pieces,
Vg Fish 180 15
whole fish
.;? Shrimp Roasting shrimp, grilling shrimp 160 15
Pizza Use pizza pans (pizzas up to S inches) 180 10-15

Button Mode Description tempep:aet_jreetin“c Prei;s:’]ti:me
Cooking fresh meat, such as pork,

Meat beef, lamb. 180 6
Roasted chicken thighs (if you fry

'D Chicken thighs or wings in smaller sizes, 200 20
reduce the time accordingly).

A“ Cak Cake up to 8 inches. 175 25

! ake p
The use of a roasting fork allows a more

&‘ Grilled chicken| even frying of the chicken (the 200 30
maximum weight of the chicken is 2.5 kg)
Fried chicken wings (if you fry chicken

) . wings or chicken wings or legs is

? Chicken wings small, please shorten the time 200 15
accordingly).

@i Dried fruits | Using a rotisserie cage results in B0 480 - 720
better results.

- Button @ and © to set the time and temperature.
- After 5 seconds of no operation, the product automatically starts operation in the
selected mode.

i NOTE:

If the ambient temperature is too low, please use
the preheating function to preheat the product
and then cook it for better results.

- When the cooking time is finished, the timer bell indicates this. Remove and place
on a heat-resistant base.
- Turn off the device by tapping the ON/OFF button.

I\ WARNING:
Baskets and other accessories can get very hot during cooking - avoid touching.

Use fryer gloves and suitable handles/holders to remove ingredients.
Always place them on a heat-resistant surface or grill, not directly on the worktop
or table.
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b. Cooking Tips
- Smaller ingredients usually take less time to cook than larger ones.

- If you fry fresh potatoes with a little oil, they get a crispy finish.

- The recommended amount of potato clefts for the production of crispy fries is 500g.

- Prefabricated dough requires less cooking time than homemade dough.

The table below with reference times and temperatures for cooking various food DIY

functions will help you choose the basic settings for preparing different types of food.

Due to the different sizes, shapes, brands and origin of the ingredients, we cannot
guarantee that this is the best setting for the ingredients you use.

Material (Mt (3 D4k Duration (Min) Tem|::erature Rotation Remark
(@ (c)
Potatoes and fries
Thin frozen fries 300-700 9-16 200°C Yes
Thick frozen fries 300-700 11-20 200°C Yes
Homemade Fries 300-800 18-16 200°C Yes Cooking oil
(8x8mm)
Homemade 3008-800 18-22 188°C Yes Cooking oil
mashed potatoes
Homemade R . .
300-750 12-18 180°C Yes Cooking oil
potato cubes
Rosti 250 15-18 180°C Yes
Potato buffer 500 15-18 180°C Yes
Meat and wings
Steak 100-500 8-12 200°C Turn
Pork chops 100-500 10-14 180°C Turn
Hamburger 100-500 7-14 180°C Turn
Sausage rolls 100-500 13-15 200°C Turn
Chicken legs 100-500 18-22 180°C Turn
Chicken 100-500 10-15 180°C Turn

s 000

Material Mm[(;)Max Duration (Min) Temgce:)rature Rotation Remark
Snack
. . Preheat
Spring Rolls 100-400 8-10 200°C Yes the fryer
Chicken Nuggets | 3808-780 6-10 200°C Yes Preheat
the fryer
Frozen fish 300-800 6-10 200°C Preheat
the fryer
Frozen bread R Preheat
& cheese snacks 300-800 8-10 180°C the fryer
Vegetable cake 3008-750 10 188°C Preheat
the fryer
Baking
Cakes 300 20-25 160°C
Soufflé 400 20-22 180°C
Muffins 300 15-18 200°C
Desserts 400 20 160°C
@00 10
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CLEANING

/A WARNING:

- Always turn the appliance off before cleaning it and remove the mains plug. Wait
until the appliance has cooled down.

- Do not immerse the appliance in water! Doing so may result in an electric shock
or fire.

/\ CAUTION:
- Do not use any wire brush or other abrasive objects.

- Do not use any acidic or abrasive detergents.

Accessories

The accessories can be cleaned in a warm rinse bath.

Housing

Clean the appliance inside and outside with a slightly moist, not a wet cloth.

STORACE

- Clean the appliance as described. Let the accessories dry completely.

- We recommend that you store the appliance in its original packaging when it is
not to be used for a longer period.

- Always store the appliance at a well ventilated and dry place outside the reach
of children.

1000

TROUBLESHOOTING

If a problem occurs, it is often only a small thing. Before you contact our service,

please note the following information:

Problem Possible Cause

Remedy

The appliance is not The appliance has no
working. power supply.

Check the socket with another appliance.

Plug in the mains plug correctly.

Check the main circuit breaker.

The door is not closed properly. | Close the door until it audibly snaps into place.

The appliance is defective.

Contact our service or a repair centre.

The lighting in the
interior does not light up
anymore.

The lighting is defect.

The food is not cooked | The basket is too full.
to the end.

Reduce the amount of food. Smaller quantities
are cooked evenly.

The temperature is set too low.

Set a higher temperature.

The cooking time is set too low. Set a longer period of time.

The food is not crisp.

Foods are used, which is only
suitable for a conventional fryer. | a little oil.

Use oven-ready food or sprinkle it with

Smoke comes out of
the appliance.

You are preparing very
fatty foods.

Fat splashes inside the appliance may cause the
emission of fumes. Provide adequate ventilation.

are still fat residues from

previous use.

On the baking sheet/ fat drip tray | Clean the baking sheet/ fat drip tray after each

use as described in the chapter “Cleaning”.

Technical Data
Model:..AFH -120-CF

Net weight: . approx. 8.74 kg

The right to make technical and design
modifications in the course of
product development
remains reserved.

continuous

This appliance has been tested
according to all relevant current CE
guidelines, such as electromagnetic
compatibility and low voltage directives,
and has been constructed in
accordance with the latest regulations.

Disposal
Meaning of the “Dustbin” Symbol
Protect our environment:
do not dispose of
electrical equipment in

the domestic waste.

Please return any
electrical equipment that
you will no longer use to
collection points
provided for their disposal.

This helps avoid the potential effects of
incorrect disposal on the environment
and human health.

This will contribute to the recycling
and other forms of reutiisation of
electrical and electronic equipment.

Information concerning where the
equipment can be disposed of can be
obtained from your local authority.
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CAM NANG HUGNG DAN

Cam on ban dé& lua chon san phdm cla chung téi. Chung t6i hy vong ban sé
c6 nhiéu trai nghiém thud vij khi s dung thiét bj nay.

Céc kg hiéu trong Sach hudng dan

Théng tin quan trong cho su an toan clia ban dugc dédnh d&u dac biét.

Didu can thiét la phai tuan thl cac hudng dan nay dé tranh tai nan va s dung dung

céach:
/A CANH BAO: /\ THAN TRONG:
Biéu nay cénh b&o ban v& nhing nguy Didu nay dé cap dén céc méi nguy hiém cé
hiém déi véi stic khée va céc rdi ro thuong thé xay ra déi vai thiét bi hodc céc déi tuong.

tich cé thé xay ra.

i GHI CHU:

Digu nay ldam ndi bat céc meo va théng tin.

3000 000 14
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MO TA

N&i chién khéng dau Hawonkoo dam bao khang khi néng luan chuyén nhanh chong
qua ndi va n&u chin thic &n vdi su hd trg clia cdng nghé khang khi nhanh, lam néng
thirc &n theo moi hudng va lién tuc, khéng can dau. B&ng céch nay ban cdé thé dé
dang ché bién céc mdén &n yéu thich cla minh.

Tén san phém: N&i chién khong dau
Model: AFH-120-CF

Dién ap: 220V - B0Hz

Cbng suét: 1700W

Dung tich: 12L

HUGNC DX_N ANTOAN

a. Doc k{j hudng dan s dung.

b. Gilf lai bao bl ddng goi dé van chuyén khi can.

c. Khdng nhung day, phich cdm hodc bét kY bd phan nao cla thiét bi vao nudc hodc
béat ky chat ldng nao khéac dé trédnh dién giat hodc lam héng nai.

d. Khéng che clra thoét khi khi ndi dang hoat déng.

e. Khdng dé dau vao khay hing dau, cé thé dé&n dén hda hoan. Trong qué trinh hoat
déng, khédng cham vao bén trong thiét bj.

f. Khéng st dung thiét bi néu phich c&dm, day ngudn ho&c cac bd phan khéac bi héng.

g. Khong tu thay thé hoéc slra chra bé&t k§y bd phan nao cla ndi chién khi bi héng.
Gir day ngudn & xa cac bé mat nong..

h. Khéng c&m day ngudn khi tay dang uat.

I.Dam bao r&ng phich cdm cla thiét bi duogc cdm ding vao 8 dién. Day dién va thiét
bi phéi dé xa tam tay tré em. Khéng két ndi thiét bi vdi bd hen gid bén ngoai.
j.Khdng dat thiét bitrén hodc gan céc vat liéu dé bat lUra nhu kh&n trdi ban ho&c rém
cla.

K. Tranh d&t thiét bi sat tuong ho&c canh thiét bj khéc trong khi van hanh. Khoéang
céch it nhat 5inch & mat sau, mat bén va mat trén cla thiét bi dé gitr cho ludng khi
vao [ ra théng thoang.

L. Khéng dugc dat bat ky vat gi lén thiét bj trong qué trinh hoat dong.

m. Khong s dung thiét bi cho bat kg muc dich nao khac vdi muc dich dugec mo té
trong hudng dan nay.

n. Khi ndi hoat déng céan cd ngudi gidm séat.

A\ Canh bao:
Khéng cho tré nhé nghich & nhua.
Cdé nguy cao ngat tha!

5000

CAC BIEN PHAP PHONC NCUA AN TOAN DAC BIET CHO THIET Bl

Ban sé tim thay biéu tuong sau vdi kg tu cadnh béo trén thiét bi:

CANH BAO: B& mat néng!
Nguy co béng!

- Trong qua trinh hoat déng nhiét dé clia céc bé mat tiép xdc sé rat cao.

- Do d6, chi cham vao thiét bj & tay ndm clta nhu bang digu khién. Néu can, hay si
dung gang tay lo nudng.

- Trong qué trinh van hanh, hai néng cé thé thoat ra ti & thoat khi. Nén gitt mét
khoang cach vira du.

0. Trong n&i khdng khi ndng, hoi nude nong dugc thoat ra ngoai qua céc khe théng gié. Gilr tay
va mat & khodng céch an toan vdi céc cla thong gid va thoat khi. Luu g hoi ndng va khdng khi
khi clra m& hodc khi ban &y chéo nudng hodc dia nudng ra khoi thiét bj. Cac bé mat tiép can
cé thé bi néng khi st dung.

p. Néu ban nhan thay khoi den, ngay lap tuc rut phich c&dm dién va daoi khaéi dung lai trudc khi
md cla thiét bi.

q. D&t thiét bj trén b& ma&t phang ndm ngang va an toan.

r. Thiét bi nay chi dugc khuyén céo dé sl dung trong hé gia dinh, khéng nén st dung voi muc
dich kinh doanh.

s. B&o hanh sé& hét han néu thiét bi nay dugc s dung cho muc dich chuyén nghiép ho&c ban
chuyén nghiép hoac khéng dugc s dung nhu khuyén céo.

t. Vui long dgi 30 phut dé thiét bi ngudi trudc khi cham vao hodc vé sinh thiét bi.

u. Trong trudng hgp déay ngudn bj héng, phai dugc thay thé bdi nha sén xuét hodc trung tdm
b&o hanh chinh hang ho&c ngudi cdé trinh d6 chuyén mén tuong tu dé tranh nhitng nguy hiém
khac.

v. Thiét bi nay co thé dc s dung bdi tré em trén 8 tudi trd nén, nhitng ngudi khuyét tat, suy
gidm thé chéat, tinh than hodc khong cd kinh nghiém can cé sy hudng dan va gidm sét néu
mudn s dung. Tré nhé khéng dugc choi gan nai thiét bj hoat déng. Viéc vé sinh va béo dudng
thiét bi nén dugc thuc hién béi ngudi [6n hodc tré trén 8 tudi co gidm sét.

Dé thiét bj va day ngudn xa tdm tay cla tré nho.

Nhiét d6 clia b mat thiét bi cé thé cao khi dang hoat déng.

San phdm khong thé hoat déng vai bd hen gid ngoai hoac hé théng digu khién riéng biét.
Viéc sUr dung céc phu kién dinh kém khéng dugc nha san xuét thiét bj khuyén nghi hodc bén
cé thé gay ra nguy co thuong tich cho con ngudi.

/A THAN TRONG:

Khéng ngam thiét bi nay trong nudc trong qué trinh vé sinh. Vui long tuan thd cac
hudng dan trong muc "Lam sach'.

00 16
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MG COI THIET BI

1. LAy thiét bj ra khadi bao bi.

2. Loai bo tét cé cac vat lieu déng goi nhu gidy bac, vat liéu cudn, gia dé cap va bao
bi carton.

3. Kiém tra day dd linh kién.

4. Néu thiéu bo phéan hoac hu hdong, khéng st dung thiét bi. Tré lai cho nha béan &
clia ban ngay lap tuc.

I'H ‘L %ﬁ'&:—_?t
12 %= 13,
16
e —
——
——
CAC PHU KIEN
1x NOi chién khong dau 1x Thanh xién ga/ Thanh Roti
1x Gid chién 1x Khay nudng/Khay hing mé
1x Tay cam 1x Khay ludi
1x Khay BBQ

17000

29 18

17
19
TONC QUAN CAC THANH PHAN

Hinh A

1. Clra gid vao 9. Bang digu khién

2. Man hinh 10. Gid chién

3. Clra thoét khi 10a. N&p gié chién

4. Than nhua 11. Tay c&m

5. Clra kinh 12. Vit/Nia c6 dinh thanh Roti
6. Tay ndm cla 13. Thanh xién ga/ Thanh Roti
7 R&nh truot 14. Khay nudng / Khay hing mé
8. Vi tri l&p thanh Roti/ gid chién 15. Khay ludi

16. Khay BBQ

Hinh B: Cac kg hiéu trén Bang Digu khién

17 NUt dé lua chon chuong trinh

18. @ va © céc nut dé cai dat thai gian ( )
19. (O Nut (Bat / tt thiét bi)

20. © Nut (Xoay thanh Roti)

21. (Bat den)

22. @ va © cac nut dé cai dat nhiét do (@)
23. ® Nuttam dung

@00 18
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HUGNC DAN SU DUNG

a. Trudc khi st dung
- Loai b cac vat liéu dong goi, tem nhan.
- Lam sach khay nudng va dia nudng badng nudc ndng, xa phong va miéng bot bién
khéng mai mon.
- Lau sach thiét bi tlr trong ra ngoai b&ng vai sach.

i Ghichu:
Thiét bi van hanh vai ludng khi nong;
Khéng can cho thém dau vao khay khi nudgng

- Nai chién khang dau s dung cdng nghé dién t& dé kiém soét nhiét do va thai gian,
vGi pham vi diéu chinh 65 - 200°C (riéng vd&i ché dé sy hoa qué la 35 dén 80°C) va 5-
B0 phut

- Ban co thé s’ dung menu méc dinh hodc cdé thé cai dat nhiét do va thai gian néu can

- D&t thiét bi trén bé mat phéng, can bang, chiu nhiét va 8n dinh.

- Dat khay hing ma& dudi day ndi chién va déng clra kinh.

-Nhan 'O " dé khai dong.
- Lua chon bidu tuong thic &n tuong duong vdi chiic ndng ban mudn. Man hinh hién
thi xen k& gilta thai gian va nhiét do cai dat sén.

Biéu Te Mé T2 Cai dat Cai dat
Tugng en ota nhiét dé °C thai gian
EE Lam nong | Chic né&ng ldam ndng noi chién trudc 200 5
trude khi ndu | khi n&u giup n&u hiéu quéd hon
JlL Khoaitdy | chuce nang chién khoai ta
w chién d Y 200 15
. Chiic néang nudng thit: thit lgn, thit bo,
< Thit L 200 15
thit cu
Chirc ndng nudng cé: céd nguyén con,
> ca T eng ndeng 9ue 180 15
ca cat mieng
.;? TO6m Chuiic néng nudng tom 160 15
3 . Churc nang nudng pizza co kich thudc
Pizza lén dénQinch 180 10-15

9000

Bidu A o ep Cai dat Cai dat
tuong ULl deks nhigt ds °C thai gian
Chuic néng nudng thit: thit lon, thit bo,
Thit thit ctiu ; o o - 180 6
DU ga nudng (néu ban chién dui hoac
'D BDuiga canh vdi kich thudc nhd hon thi giam 200 20
thai gian cho phu hop)
PN . Nudng béanh co kich thudc lén dén
= Bénh i 175 25

Viéc sU dung thanh xién nudng cho

da clia gala 2,5 kg)

Chién canh ga (néu ban chién canh ga
hodc cénh ga ho&c chén ga nho, vui 200 15
long rut ngén thai gian cho phu hop)

&‘ Ga quay , . s am .
nguyén con pheép nudng ga déu hon (trong luong toi 200 30

Cénh ga

@’ S8y hoa qua | Si dung Bng nudng sé& mang lai két 60 480 - 720

qud t6t hon.

-Nh&n nut @ va @ dé didu chinh thai gian va nhiét do.
- Sau 5 gidy néu khéng co su diéu chinh, ndi chién sé hoat déng theo chiic n&ng
da lua chon.

i Ghi chu:

Néu nhiét do moi truang qué thép, vui long st
dung chiic n&ng lam néng trudc dé lam néng san
phé&m rdi ndu dé cé két qua t6t hon

- Khi thai gian néu két thic, chudng hen gidg béo hiéu, md& clda ndi chién va cho thuc
phé&m ra khay, dia chiu nhiét.
- T&t thiét bj badng céch nhén vao nut ON/OFF.

/\ Canh Béo:
Gia dung thuc phdm ho&c céc phu kién nudng coé thé rat ndng do qua trinh néu,
nén chu Y dé khéng cham vao..

SUrdung géng tay ho&c phu kién hé trg dé &y thuc phédm ra khdi ndi chién sau khi
két thuc néu.

Luén d&t thuc phdm d& ndu nén céc dung cu dung chiu nhiét, khéng déc truc tiép
lén ban.
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b. Meo néu an

- Thuc phé&m cd kich thudc nhd s& mét it thai gian ndu hon céc thuc phdm cd kich

thudc lan.

- Néu ban chién khoai tay tuaoi vdi 1 chut dau &n, thanh phdm sé ngon va gion hon.

- Lugng khoai tady phu hgp cho 11&n chién la 500 gram.
- Bot nhao s&n sé& mét it thai gian ndu hon bét tu nhao.

Bé&ng dudi day vdi thoi gian va nhiét doé tuy chinh sé gilp ban chon va cai dat néu cho
céc thuc phédm khac nhau.

Tuy nhién, do khéac biét vé kich thudc, hinh déang, thuong hiéu, nha san xuét, xuét x«
cla cac nguyén liéu ndu, nén hay tuy chinh sao cho phu hop.

A ia Lugng t&i thidu| Thai gian néu Nhiét d6 R
N l v ', o v
guyén liéu vé tdida (g ] (phut ) 0) Quay Ghi chu
Khoai tay chién
Khoai tay dong lanh | 3p@_700 9-16 200°C co
miéng day
Khoai téy dong lanh | 35g_7gg 1-20 200°C co
miéng mong
Khoai tay tuoi 300-800 18-16 200°C co Thém dau &n
(8x8mm)
Khoai tay nghign 300-800 18-22 180°C Co Thém dau an
Khoai tay vién 300-750 12-18 180°C Co Thém dau &n
Thanh xién 250 15-18 180°C Co
Khoai taay chién 500 15-18 180°C Co
Thit va canh ga
Thit bo 100-500 8-12 200°C Lat thuc phém
khi néu
Thit lon xay 180-500 18-14 180°C Lat thyc pham
khi ndu
Hamburger 100-500 7-14 180°C
Cuén xtc xich 100-500 13-15 200°C L&t thuc phém
khi nau
Chan ga 106-500 18-22 180°C Lat thuc phém
khi nau
Thit ga 100-500 10-15 180°C L&t thuc phém

khi nau
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L s Lugng t6i thiéu| Thai gian néu Nhiét do R
X 1 . J 5t dé
guyén liéu va téida(g) (phut) c) Quay Ghi chu
D6 4n nhanh
Nem 100-400 8-10 200°C co Lam nong noi
trudc
Ga Nuggets 300-700 6-10 200°C co Lam nong noi
trudc
ca déng lanh 300-800 6-10 200°C Lam nong noi
trudc
Banh mi déng lanh 5 4 oi
va db an nhe 300-800 8-10 180°C Lam nong noi
pho mat truoc
Banh rau cd 300-750 10 160°C
Nuéng banh
Banh 300 20-25 160°C
Soufflé 400 20-22 180°C
Muffins 300 15-18 200°C
Mén tréng miéng 400 20 160°C
000 22
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LAM SACH

k4 ’
/A CANH BAO:
- Ludn tat va rat phich cdm dién thiét bi trudc khi vé sinh. Cha cho dén khi thiét bi
nguoi.

- Khéng nhung thiét bj nay xuéng nudc

/\ THAN TRONG:

- Khéng s dung miéng co sét hoéc cac vat séc nhon khi vé
sinh thiét bj

- Khéng st dung dung dich cé tinh acid va tdy ria manh

Phu kién

Lam sach céac phu kién badng nudc 8m.

Than nhua

Lam sach thiét bj bén trong va bén ngoai b&ng kh&n &m, khéng dung khan udt.

LEPTRU_

XULY SUCO

NEu co su cb xay ra, trudc khi ban lién hé vdi dich vu clia chung toi, vui long luu
céc thong tin sau:

Hién tuong Nguyén nhéan

Cach xu Li

Thiét bi khong
hoat dong.

Thiét bj khong vao dién.

Kiém tra ngudn dién, day ngudn.

Cém lai gidc cam dién.
L&i mach chinh (Lién hé TTBH chinh hang)

Clra kinh chua dugc déng chat.

Béng chat clda kinh.

Thiét bj dang bj 8i, hang.

Lién hé vai dich vu clia chung toi

Khéng séng den
bén trong thiét bj

Deén bi l&i, héng.

ho&c TTBH chinh hang.

Thirc &n khéng dugc Cho qué nhigu thuc phém.

néu chin.

Giadm s6 lugng thuc phém.

Nhiét dé dat qua thép.

Dat nhiét dé cao hon.

Thai gian ndu qué ngén.

D&t thai gian n&u dai hon.

Thirc &n khéng

duoc gion. s8 ndi chién théng thuong.

Thuc phdm chi pha hop vai mét

Rudi mot it dau &n lén, thd ndu lai.

Co khoi béc lén
tir thiét bi

Ban dang néu thuc &n rat béo.

Chét béo bén bén trong thiét b cé thé gay ra khoi
M& clra clia thit bi nay, doi hét gio, dong lai.

trude.

Trén khay nudng / khay hing mé& | Lam sach khay nuéng / khay hiing m& sau méi
van con cén mé tir lan st dung

l&n s’ dung nhu dugc mo ta trong muc
“Lam sach”.

Théng s6 k{ thuat
M6 hinh: AFH -120-CF

Nguon dién............ 220-240V ~, 50 /| BOHz
Su tiéu thu ndng luong:..cccoceeeaee. 1700W
LOP BAO V&
Khéi lugng tinh e 8.74 kg

Thiét bi nay da dugc kiém tra theo tat ca céc

Thai bo
Y nghia cla Biéu tuong “Thing rac”

Béao v& moi truong cla
chung ta: khdong vut thiét
bi dién vao rac thai sinh
hoat.

Vui long tré lai bat ky thiét
bi dién nao ma ban sé

- V& sinh thiét bi nhu m6 ta. Dé céc phu kién khé hoan toan.

huéng d&n CE hién hanh cd lién quan, chdng

han nhu chi thi vé kha na&ng tuong thich dién _ cac diém thu gom duoc
tlr va dién ap thép, va da dugc ché tao theo

khéng con s dung dén

cung cép dé ho xtr Y.

- Chudng téi khuyén ban nén bao quan thiét bi trong bao bi ban dau khi né khdng
dugc s dung trong thai gian dai.

- Luén bao quan thiét bj & noi thdng thoéang va khé réo, dat ngoai tdm vdi cla tré
em.
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cac quy dinh madi nhéat.

Didu nay giup tranh nhing téc doéng
tidm &n cla viéc thai bd khdng dung cach
d6i vai mai truang va suc khde con ngudi.

Diéu nay sé gop phan vao viéc tai ché
va cac hinh thirc tai s&f dung thiét bj dién
va dién t khac.

Thong tin v& naoi cé thé xr 1Y thiét bi cd
thé dugc L&y tu chinh quyén dia phuong
clia ban.
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