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€artscher

Mpiv va EEKIVAOETE TN XPAON TNG CUCKEUNG TTPETTEI VA
dlapdaoeTe TIG 0BNYieg Xpriong Kal va TIG UAAEeTE o€ Eva
Si1a0écipo pépog!

O1 0dnyieg xpriong TTePIEXOUV TNV TTEPIYPAPH TNG EYKATACTACNG, AEITOUpyiag Kal
OuVvTHPNONG TNG CUOKEUNG, YI' AUTO aTTOTEAOUV GNUAVTIKI TNy TTANPOQOPIWY Kal
XProIho gyxelpidio. MpolTdBean yia TNV ao@aAr Kal cwoTr AEIToupyia NG
OUOKEUNG €ival n e§oikeiwon pe OAeG TIG 0dnyieg acpdaAeiag kal AsiToupyiag TTou
TEPIEXOVTAI O AUTEG TIG 00nyieg. ETTTA£ov, 10xU0ouUV o1 IaTALEIG OXETIKG UE TNV
TTPOANWN aTUXNUATWY, Ol KAVOVIOHOI UYEIOG KOl aC0@QAAEIOG KAl Ol VOUIKOI KaVOVIOUOi
TTOU £QaPPOLoVTal OTOV TOPED EQAPUOYNG TNG CUOKEUNG.

Mpiv apxioeTe TN XpAON TNG CUCKEUNG Kal IB1aiTEPA TTIPIV TNV EEKIVAOETE, dlaBaoTe
AUTEG TIG 0BNYIEG XPONG YIO VO aTTOQUYETE TPAUPOTIOPOU Kal UAIKE ¢nuiég. H
€o@aApévn Xpron utropei va odnynoel o BAGPN.

AUTEG 01 00nYieg Xpriong atroTeAoUV avaTTOCTIAOTO PEPOG TOU TTPOIOVTOG KOl TTPETTEI
va uUAdooovTal o€ AUEDN YEITVIOON WE T CUOKEUN Kal va gival d1aB£oiueg ava
mdoa oTiyur. Otav n cuokeun peTaBiBadeTal, gival TTiong amapaitnTo va
peTaBiBaoTolv padi kar autég ol 0dnyieg Xpnong.

ZnUavTikég odnyieg

* H ouokeun autr| dev eMITPETTETAI VA XEIPICETAI OTTO ATOUA
(oupTtrepiAapBavopévwy TTaIBIWV) PE TTEPIOPITUEVEG CWHATIKEG, AITONTNPIOKEG 1
dIavonTIKEG IKaVOTNTEG, KABWG Kal ATOUA UE TTEPIOPITUEVN EPTTEIPIA /KOl
TTEPIOPICHEVN YVWOT, EKTOG €AV ETTOTTTEUOVTAI OTTO ATOUA TTOU gival UTTEUBuvVa
yia TNV aog@dAeia fj €xouv AdRel 0dnyieg atTé auTd TTWG va XPNOIPOTIOINCETE TN
OUOKEUR.

*  Ta maidid péTrel va eTIBAETTOVTAN YIa va gival aiyoupo OTI Oev TTaifouV PE TN
OUOKEUN.

*  Mnv a@rveTe TNV CUCKEUR £V AgIToupyia Xwpig €TTITHPNON.

+ AmayopeueTal Ta TTaIdId va £Xouv TTPOCRacn o€ UAIKG GUOKEUATIiag OTTwG
TIAOOTIKEG TAKOUAEG Kal aToixeia @eAICOA. Kivduvog ao@uiiag!

* H ouokeun ptmopei va Asitoupyei JOVO O€ TEXVIKA KOAA Kal ao@aAr KatdoTaon.
2 TTEPITITWON EAATTWHATWY, EVNUEPWOTE TNV UTTNPECIA 1 ETTIKOIVWVACTE UE TOV
TTWANTA.
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€artscher
A MPOEIAOMOIHZH!

H em@aveia kaigi!
H utmreptrAfpwon Tou doxegiou vepou Kail Tou SoxEiou yia @aynTd YTropei
va odnynoel o€ MToiAICpA | UTTEPTTARPWON TOU VEPOU Kal TWV
@aynTwyv.
MpoagégTe TNV TTOCOTNTA VEPOU OTO DOXEIO VEPOU KAl TWV QAyNTWY GTO
doxeio yia eaynta.
H em@aveia kaigi!
To doxeio vepoU, To Soxeio @aynTou Kal To KATTAKI {eaTAiVvOVTal TTOAU
KaTd Tn Sidpkeia TG diadikaciag diatpnong Tng BeppoTnTag
Mnv ayyiCeTe TIG (EOTEG ETTIPAVEIEG.
XpnoiyoTtroinoTe TN Aafn TTOU TTAPEXETAI YIA TO OKOTTO auTod KATA TO
d&volypa Tou Katrakiou.
Kivduvog eykaupdtwyv Adyw Bgppou atuou!
KaTtd To dvolypa Tou KaTrakioU yia ThV a@aipeon TwV TPOQiwyV JTTopEi
va d1a@elyel (EOTOG ATUOG.
Na €ioTe TTOAU TTPOCEKTIKOI OTAV QVOIYETE TO KATTAKI.

MpoBAeropevn xpRon

OTtroladnTToTe XPAoN TNG CUOKEUNG YIa dIAQOPOUG OKOTTOUG /KAl TTapPEKKAION aTTo
TNV TTPORAETTOUEVN XPAON TTOU TTEPIYPAPETAI TTAPAKATW aTTayopeUeTal Kal Bewpeital
aKaTAAANAN.
H akdAouBn xpAon gival cUp@wvn PYe TNV TTPORAETTOMEVN:
— Béppavon kai diatipnan BepudTnTag aynTwv (Hévo oe ouvduacud e
ETTAYWYIKA 1 KEPAMIKN €TTIQ).

AkaTtdAAnAn xpnon

H akdAoubn xprion dev gival oUP@wvn PE TNV TTPORAETTOMEVN:
— TIPOETOINOAGIO @ayNTWV
— TrpogToiyagia {eaTou 1} KauToU vepoU

— €éKXuon Kai {éoTapa eUQAEKTWY, BAABEPWV yIa TNV UyEia Kal EUKOAQ
TITNTIKWY UYPWYV KAl UNIKWV KATT.
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Texvikég Tpodiaypagég

Ovopaoia: Chafing-Dish 2/3 Flexible
Kwd. 1TpoidvTog: 500847
YAIKO: avogeidwTog XaAuBag

avogeidwTtog XaAupag,
ETMYXPWHIWHEVOG, TTAECIYKAGG
avogeidwTtog XaAupag,

YAIKG KATTOKIOU:

YAIKO AaBwv: ETTIXPWLIWLEVOC
Gastronorm: 2/3 GN

Bd&Bog doxeiou GN og mm: 65
XwpnTIKOTNTA O€ I 5,2

ﬁlrc:]owcag (TTAdTog x Babog x Uwog) ot 405 x 425 x 205
Bdpog o¢ kg: 55

Alatnpolpe 10 SIKAIWPA TTPAYUATOTTOINONG TEXVIKWY YETATPOTTWV!

‘Ekdoon

+ Aerroupyia: diatripnon BepudTNTOG

+ TOmog Bépuavong: eEWTEPIKA, HEOW ETTITTEOWV ETTAYWYIKWY ] UGAOKEPAUIKWV
€0TiWV

*  Me AaBég
*  XopaKTnEIoOTIKA KATTAKIOU:
—  ME TTapPGBupo eAEyxoU
— unxaviopog Soft Close (udpauAikd PevTEGE KaTTAKIOU)
—  aQaIpoUpuEVO
*  'EAeyxog Bepuokpaciag péow eEwTepIKAG {wvng BEppavong
e 20oTnua LIft-Up yia doxeia

+  XZupmrepidapBavovtai: 1 doxeio GN 2/3 GN, BdBoug 65 mm, xdAupag xpwuiou-
vikeAiou 18/10

*  INMAVTIKA onUEiwon: yia TN XpAon TNG CUCKEUNG aTTaITEITal N EwTePIKA wvn
Bépuavang
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EmmokétTnon THNUATWY TNG OUCKEURG

Ek. 1
1. AaBn karrakiou 2. Koaki
3. MapdBupo eAéyxou 4. Aoxegio eaynTou (doxeio GN)
5. Aoxeio yia vepd 6. To KATw PEPOG TOu doXEIOU vEPOU
7. Z1avt 8. Xuotnua LIft-Up yia doxeia
9.

Mevteoég katrakiou
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XapaKTnpIoTIKA

Katrdki pe pnxaviopo Soft-Close kai pe
mapdBupo eAéyxou

To kataki gival EOTTAIGPEVO JE uNXAVIOUO
Soft-Close.

O1 udpauAIKoi HeEVTECEDEG TOU KATTOKIOU
EMTPETTOUV OPYO KAEICIPO OTAV TO KATTAKI
KIVEITAI TTPOG TA EUTTPOG.

Ortav 1o KaTTdKI avoiel, TTapapével akivnTo oTnv
avolixTr 6éon.

To TapdBupo eAéyxou GTO TTOKATTI GAG
EMTPETTEI VA OEiTE TO PayNnTA TTOU BpioKovTal
aTo doxeEio.

Mo6d1 ToroféTnong

Metd tnv To1T00€TNON Tou Chafing-Dish otnv
ETTAYWYIKA 1 UGAOKEPAUIKN €0Tia, Ba TTPETTEl va
oTaBepoTroinBei pe Tn Xprion Tou Todiou
ToTToB£TNONG (Bida) GTO TTIOW PEPOG TNG
OUOKEUAG.

Zootnua LIft-Up yia doxeia @ayntou

MNa va dIEUKOAUVETE TNV a@aipeon Twv doxEiwv
(aynTou, XpNOIUOTIOINCTE TO Unxaviouo Lift-Up
TTOU BpioKeTal OTNV APICTEPR TTIOW TTAEUP
KA&TWw atrod 10 doxeio vepou.

>pwéTe TO Pafdi TTPOG Ta eTTAVW (€IK. 4) Kal
agaipéaTe To OOXEIO.
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Etoipaoia Tng cuokeung

1. Mpiv ammd Tnv TPWTN XPrion KabapioTe TN cUoKeur oUP@WVA PE TIG 0dNYieg TTOU
avagépovTal oTnv TTapaypago «Kabapiopdeo».

2. TomoBetioTe To Chafing-Dish o€ pia eTraywyikr i UOAOKEPOUIKA €CTIA.

RN
_—

Eik. 5

1. Avoi€Te TO KaTTAKI TNG CUOKEUNG.

R M3 lepioTe TO Boxeio vepou (Trepitrou 5 1) pe vepo.

OAHTIA!

Mo va e§0IKOVOPNOETE XPOVO Kal EVEPYEIQ, PiXVETE {EOTO VEPO TTEPITIOU
oToug 70° C péoa oto doxeio vepou. Ta @ayntd dev 8a Kpuwoouv Kal 8a
Beppavlouv ypRyopa oTn pubuiopévn Bepuokpacia Kal 8a SiatnpouvTal
{eoTd y1a 6Ao TO XpOVO TTOU aTTaITEITAI.

MPOZOXH!

Mot€é punv xpnoipyotroigite To Chafing-Dish xwpig va utrdpxel vepé oTo
doxeio vepoU! EAEyXETE TOKTIKA TNV OTAOMN TOU vEPOU.

Mnv pixveTe TOAU veEPO, £TO1 WOTE TO SoXEIO PAyNTOU va PNV ETITTAEEI Kl
TO vEPO va XUvVeTal £§W.

3. TomoBetAOTE TO aTrapPaiTnTO 0TS PaynTd G€ KATAAANAO doxeio Kal aTn
ouvéxela BAaATte To oTo Soxeio vepou.

4. KoAUyTte TO YE KOTTAKII, KPATWVTAG TO atrd TN AaBr).
H ouokeun eival €Toiun va dlaTnpRoel Tn Bepuokpaacia @aynTwv.
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Oépuavon Kai dlaTipnon Bgppokpaciag eaynTwv

1. PuByioTe TNV €mBuunTA BEpUOKPACia HECTW EEWTEPIKAG EOTIOG (ETTAYWYIKA N
UQAOKEPAUIKN €0TIQ).

H ouviotwpevn puBbpion Beppokpaaiag gival 80 ° C.

OAHIMIA!

TnpnoTe TIg 08nyieg TOu eyXeIPIBiou yia TNV NAEKTPIK GUOKEUR TTOU
XPNOIhOTTOIEiTAl.

Ta @aynta oto doxeio paynTou diatnpouvTal eaTd pe BEpuavon vepou o€ doxEio
vepou.

AQqyn marwv

1. T va mapete {eoTd @aynTa atmd 10 SOXEIO, AVOIETE TO KATTAKI TTPOOEKTIKA
XpnoiygotroliwvTag Tn AaBr).

2. ZepPipete CeoTd MIATA.

3. 2ZTn ouvéxela, KAEIOTE TO KOTTAKI YIa VO OTTOQUYETE TNV aTTWAEIa BEpPOKPOTiag.

Aladikaoia JeTd TN XpRon

Edv 1o Chefing-Dish dev xpnoipotroicital TAéov, akoAouBrjoTe Ta §AG BAuaTa:
1. ATEVEPYOTIOINOTE TNV ETTAYWYIKI 1] UOGAOKEPOUIKI EOTIOL.

2. To vepd oTo doxeio vepou Kal Ta evOEXOHEVA UTTOAOITTA @aynTd oTO dOXEIo
@aynToU TTPETTEl VO TTAPAKEIVOUV YIA VO KPUWOOUV.

3. A@ou Kpuwaouv, apaipEéaTe TO doXEI0 paynTou atrd To dOXEIO veEPOU
XpnoiyoTrolwvTag To ouoTnua Lift-Up miow apiaTepd.

4. TomoBetroTe TO PayNTA 0€ KATAAANAO doxeio.
BydATe 10 KpAUO vEPO aTTO TO dOXEIO VEPOU.

6. KabapioTe 10 Chafing-Dish oUp@wva pe 11 0dnyieg 010 €TTOPEVO KEPAAQIO
,KaBapiopog”.

o
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KaBapiopuég
TMIPOXOXH!

Mnv xpnoipoTroigite A€1avTIKG KOBOPIOTIKA TTOU TTEPIEXOUV BIAAUTEG
oUTE KAUOTIKA péoa KaBapiopou. Mropouv va BAdyouv Thv ETTIQAVEIQ.

1. Na kaBapicete To Chafing-Dish TokTIKG.
OAHTIA!

OAa 1a e§aptiparta Tou Chafing-Dish propouv va TTAuBoUv pe 1O XEpI 1 €€
TTAUVTAPIO TTIATWV.

2. Ta va dieukoAUveTE TOV KABAPIOUO, apaIpECTE TO KATTAKI ATTO TN CUCKEUH OTNV
avoIxTA Tou Béan.

3. KaBapioTe To doyeio vepou Kail To KATrdki, KaBwg Kal To doXEeio gaynTou Yéoa Kal
£Ew xpnoipoTrolwvTag (eaTd vepd Kal £va pahakd TTavi i oQouyyapl.
XpNOIYOTTOINOTE £va ATTIO ATTOPPUTTAVTIKO €AV €ival ATTAPAITNTO.

4. ‘Emerra Ta kaBapiopéva pépn TTPETTEl va EETTAEvovTal KOAG pE KaBapo vepo.

5. TéAog OoTEYyVWOTE TA EEAPTAMATA TA OTTOIO £XETE TTAUVEI XPNOIUOTTOIWVTAG
MaAako TTavi.

Ag@aAdTwon

2 TEPITITWON EVTATIKAG XPNONG, N TTETPA UTTOPEI va evaTToTEDET oTOV TTUBUEVA TOU
doxeiou vepou.

1. Oi1 ammobéoeig TETPAG TTPETTEI VO OTTORAKPUVOVTAl TOKTIKG.

2. Ta 1o okotd autod, XpnoipoTroinoTe éva diIdAupa vepou Pe Eudi (avaloyia
diaAupatog 3: 1) A éva €1diIké TTapdyovta a@aAdTwong.

3. Na Tnpeite TIG 0dNYiEG TOU KATAOKEUAOTA TOU TTAPAYOVTA.
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