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MHCTPYKLUMHMSA NO 3KCNJYATALUUN
MANUAL INSTRUCTION

SANDWICH TOASTER
COHABUY-TOCTEP

MOZAEJIb VT-1590
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CBepeHus o nokynke

IMPORTANT SAFEGUARDS Mogens:
CepuinHbiii Ne: TS 159000000
When using electrical appliances, basic safety precautions [aTa nokynku:

should always be followed including the following:
1. Read all instructions.
2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock do not immerse cord,
plugs, or (state specific part or parts in question) in water

CBepeHus o npoaasue
HasBaHve n agpec npopatoLlen opraHn3aumm

o Ten H:
or other liquid. DD
4_ C|Ose SUperViSion iS necessary When any app”ance iS Used MoaTeepxaato Mosy4eHne NCMPABHOTO USAENWS, C YCIIOBUAMU rapaHTM 03HaKOMIIEH
by or near children. Moanuck nokynarens
5. Unplug from outlet when not in use and before cleaning. Brimate!
Allow to cool before putting on or taking off parts. e (L NCAER:
6. Do not operate qny appliance wﬂh a damaged cord or plug - Mozaens: Cepuiinsiii Ne: TS 159000000
or after the appliance malfgnctlons or has been damaged 2 [laTa noGTynneHs B peMOHT:
in any manner. Return appliance to the nearest authorized E JlaTa BbINONHEHS PEMOHTA:
service facility for examination, repair, or adjustment. o) Bua pemoHTa:
-
7. The use of accessory attachments not recommended by 2
the appliance manufacturer may cause injuries.
8. Do pot use_fc_)uttljloqrs (this |t;am may be omitted if the prod- N Mopens: Cepuiiniii Ne: TS 159000000
uct is specifically intended for outdoor use). S [laTa nocTyNNeHs B PEMOHT:
9. Do notlet cord hang over edge of table or counter, or touch E JlaTta BbINONHEHUSI PEMOHTA:
hot surfaces. 8 Bua pemoHTa:
10. Do not place on or near a hot gas or electric burner, or in a 3

heated oven.

11.Extreme caution must be used when moving an appliance Mogenb: CepwuiiHbiii Ne: TS 159000000
containing hot oil or other hot liquids.

12.Do not use appliance for other than intended use.
2

Jlata nocTynneHns B PEMOHT:
JlaTa BbINOSIHEHNS PEMOHTAa:
Bug pemoHTa:

KyrnoH Ne1
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Ne fopon HaumeHoBaHe cepBucHoro Anpec Tenedon
.
1. Mocksa Connko-cepsuc, 3A0 (oo e 12.crp.1 (095) 917-03-16
Connko-cepsuc, 3A0 T;xﬂzigg“f‘ozz‘;' "n (095)917-34-24
Comuko-cepauc, 3A0 5‘:"8;:;‘;::;::;;” 9/10,cp.5 (095) 208-56-48
2. " 000 yn. Buryauacros, 16 (3512) 34-04-95
3. KpacHospek MCTOK, CL yn. Nenvra, 28 (3912) 65-32-18
OOHTB yn. Konsuesas, 12 (3912) 36-67-09
a. Boponex Opbura-Cepamc, 000 yn. fonGacokan, A 1 (0732)77-66-25
5. Bonrorpan, PaauotexHuka, 000 yn. Wremenko, 33 (8442)72-85-58
72-71-27
6. Pazatb CepevcHbiit uentp, 000 KyiiGhiwesckoe wocce, 21 (0912) 44-63-17
7. Cronercx Tapan, CUy yn. dpynse, A, 22 (0812) 61-88-00
s Bparox Tlexcuka neKTPOHMKC yn. Mvowepcxan, 23/40 (8152) 45-50-31
9. PocTOB-Ha-[loHy Cod>t Cepauc, CLL nep. OcTposckoro, 124 (8632) 39-93-29
10, Vipryrox T4 Bsepect, 000 15 Coserckwii nep., 4a (3952) 45-19-11
1. Tomox Aenau-Cepayc, 000 yn. YueGran, 26 (3822) 42-42-66
‘Axanemun Cepauc, 000 Np. AKanemuecku, 4. 1 (3822) 25-85-80
12, Capatos AUCT-96 yn.Cokonosas, 320 A (8452) 51-41-99
13. Kupos 9KPAH CEPBUC 000 yn. Boposckoro, 43 (8332) 37-20-78
62-79-66
14. | C-Nerepbypr KYPCOP 000 Barpe6oKwii 6-p, 33/1 (812) 108-20-26
08-20-19
1s. Camapa Cepauc LienTp 000 . Musypuria, 15, (8462) 34-94-63
cexuys 1/2 34-29-79
16. ExaTepuHGypr 4N Wesenuh 1B, yn. Paguwesa, 55 (3432) 23-10-20
LEN-CEPBUC yn. BocTounas, 44 (3432) 70-62-63
17. Actpaxars 000 C> B1IKOM yn.Kpacran, 12/2 (8512) 39-08-53
18. Opek 000 Actpa np-T Nenuna, 77 (35372) 1-45-99
19. Bnaavmup 000 3nekTpoH-Cepsuc yn. Hoso-fimckasi, 73 (0922) 24-08-19
20 [r— 4 Nantenkosa C.0. np. 7 24 [T
21 Mypmanck CPS-Mypwmaricx yn. Codev Meposckoit, 37 (8152) 45-50-31
22 TamGos 000 BBC-2000 yn. nrensca, a., 5 (0752) 75-17-18
(Marasun I0GnGAHLIA)
23 Koctpoma 3A0 AKCOH-cepsic yn. Cyroipuna, 4.5 (0942) 22-36-28
24, Teeps TCH nnoc 1p-7 50-n1eTUR OKTAGPA, 36 (0822) 42-82-95
25 Kypram TN-cepsuc yn. Kpacuma, 41 (35222) 5- 51-85
26 PuibGuHck CAMCOH yn.Crosanas, 19 (0855) 20-14-04
27 Kannnwrrpan Becrep-Cepayc yn. TopbKoro, 50 (0112) 27-20-54
28 OperGypr KOMUHKOM yn. Bpecrokas, 7 (3532) 62-77-01
29 ChikTbiBKap CA-CEPBUC yn. Mopoaosa, 169 (8212) 27-14-71
30. H. Hosropoa (n yn. 9 (8312) 19-41-08/10
31 KasaHb TEXHUKA yn. Buwresckoro, 14 (8432) 38-31-37/07
32. Taranpor KPUCTH yn. dpynae, 45 (8634) 46-47-54
33, Vxesox Paguoromnaext yn. 95 Mopnecoxas, 25 (3412) 59-28-05
34 Baprayn Vitek - ceparic yn. Monosa, 68 (3852) 35-37-50
35-37-
35. Hosocu6mMpox 000 "Texwacrep” yn. Bonbuesurokan, 131 (3832) 12-54-00
6. Omox Koomoo Koomudecknit np-1, 97A, k.4 (3919) 53-98-41

TlonyunTL MHAOPMALMIO O APYTUX GEPBICHBIX LIEHTPaX Bbl MOXETE Y MPOAABLA MK N0 anPecy B VIHTEpHET: www.vitek-aus.ru
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13. Save these instructions.

14.A short power-supply cord is to be provided to reduce the
risk from becoming entangled in or tripping over a longer
cord.

15. Longer detachable power-supply cords or extension cords
are available and may be used if care is exercised in their
use.

16.If a longer detachable power-supply cords or extension
cord is used:

1) The marked electrical rating of the cord set or extension
cord should be at least as great as the electrical rating of
the appliance, and

2) The cord should be arranged so that it will not drape over
the countertop or tabletop where it can be pulled on by
children or tripped over unintentionally.

GENERAL DESCRIPTION

Indicator light
Handles
Clip to fasten handles

Non-stick coated
cooking plates

N
p N =



1590. qxd 04.02.03 17:53 Page 8 $
ENGLISH PYCCKUA

HOW TO USE THE SANDWICH MAKER nedekTamum, BO3HMKLUNMUW BCeACTBUE:

- MEXaHMYeCKMX NOBPEXAEHNIA;

- HecobMOeHUM YCNOBMIA aKcrlyaTaumm UM onBOYHbIX
LOEenCcTBUIA BNagenbLa,;

- HenpasBWbHOW YCTAHOBKM, TPAHCMOPTUPOBKMU;

- CTUXUIHbIX 6eaCcTBUIA (MOSIHUS, NOXap, HAaBOAHEHWE U T.
n.), a TaKkKe opyrnx npuyYmH, HaxoAsLWMXCS BHE KOHTPONS
npogasLa n N3roToBMTeNS;

Before using the appliance for the first time peel off any adhe-
sive labels and pour a teaspoon of vegetable oil onto the non-
stick plates, spread over with an absorbent kitchen towel and
wipe off any excess oil.

1. Connecting to the Mains/Preheating - nonajaHvs BHYTPb M3AENus MNOCTOPOHHWX MPEeAMEeTOB,
Plug into the wall socket. The indicator light comes on. As soon XWUAKOCTEN, HACEKOMbIX;
as the light goes out you can start cooking. - PEeMOHTa WAN BHECEHUSI KOHCTPYKTUBHbIX WU3MEHEHWN
During the first use the appliance may give off a slight odor and HEYNO/IHOMOYEHHbLIMU L amut;
smoky haze. This is normal. - MCMOJIb30BaHWS annapatypbl B MNPOdECCUOHANbHbIX
uensix;

. - OTKJIOHEeHW 0T focyaapCTBEHHbIX TEXHNYECKNX
2. Cooking CTaHaapToB NUTAIOLWMX, TENEKOMMYHUKALIMOHHBIX U
Prepare the sandwiches as directed in the recipe and place KabenbHbIX ceTel;
them, buttered side down, on the Toastmaker base. Lower the - Mpwv BbIXO4E U3 CTPOS AeTanei, obnagaoLmx
lid, and gradually squeeze the handles together, (this ensures OrpaHNyYeHHbIM CPOKOM CiyX0bl.
the slices of bread are well sea led), then fasten the clip. 5. HacTtoguw@as rapaHtTus He YLeMseT 3aKOHHbIX npas
Cook for about 3 to 6 minutes or until golden brown, adjusting noTpebutens, NPenoCTaBNEHHbLIX €My AeNCTBYIOLLUM
the time to suit your own individual taste. 3aKoHOOAaTEIbCTBOM.

During use it is normal for the light to go on and off.

Neon Lights

There are two neon lights on the unit. When the red light comes
on it indicates that the unit is heating up. The unit regulates its
own temperature, so when it reaches its top cooking tempera-
ture the Green light will come in to indicate the unit is hot, but
not in heating mode.

4 17
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YCJIOBUA TAPAHTUMHOIO OBCJTY)XUBAHUS

YBaxkaemblii nokynaresb!
®upma VITEK BbipaxaeT 6narogapHocTb 3a Baiw Beibop n
BbICOKOE  KayecTBO W  6Ge3ynpeyHoe

dYHKUMOHMpPOBaHMe npuobpeteHHoro Bamu unspenusa npu
cobGnoaAeHNn NpaBu ero aKcnayaTauum.

NoKYMKu.

Cpok rapaHTMn Ha Bce uspenua - 12 MecsiueB CO AOHS
JaHHbIM rapaHtumHeim  TanoHom  VITEK

noaTBep>XagaeT McnpaBHOCTb OAHHONo m3gennsa un 6epeT Ha
cebs 06a3aTenbCTBO MO GecrnnaTHOMY YCTPaHEeHMI0 BCex
HeI/ICI'IpaBHOCTeI‘/'I, BO3HUKLUWMX MO BUHE NMPON3BOONTENA.

fapaHTUiHBbIA PEeMOHT MOXeT ObiTb NMpou3BeneH B

aBTOPU3NPOBAHHOM CEPBUC-LIEHTPE Ha TeppuTopun Poccuu.

1.

YcnoBusa rapaHTum:
HacTtoswasa rapaHTus mmeeT cuny npu cobnopeHun
cneayroLmx yCnoBun:
NnpaBUIbHOE 1 YETKOE 3anofHEHNE rapaHTUIAHOrO TanoHa
C yKasaHWeM HauMeHOBaHWs MOOENu, ee CEePUNHOro
HOMepa, AaTbl Npogaxu M nedvatn GpupMmbl-npoaasLa B
rapaHTUMHOM TaJIOHE W OTPbIBHbIX KYMOHAX;
Hann4ne opurnHana KBUTAHUMK (4eka), copepxkallero
[arty nokynku.
VITEK ocTtaBnseT 3a coboi npaBo Ha 0Tkaa B rapaHTUNHOM
obcnyxumBaHum B cnyyae HenpepocTaBneHus
BbILLIEYKA3aHHbIX JOKYMEHTOB, UM ecnu nHopmaums B
HVX OyOeT HEeMnosnHol, HepasbopunBON, NPOTUBOPEYNBON.
lapaHTns He Bklo4aeT B cebs nepuoamyeckoe
obcnyXuBaHue, yCTaHOBKY, HACTPOWKY N30enns Ha JoMy Y
BnagenbLa, YACTKY ayamo-Bnaeo rofioBokK.
He noanexar rapaHTUAHOMY PEMOHTY wu3genusa ¢

16
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The lights Do Not tell you if your Sandwiches are ready or
not.

HINTS FOR GOOD RESULTS

For best results, use medium, sliced bread with or without
crusts. Remember to increase the cooking time slightly for
thick sliced bread and to reduce slightly for thin sliced
bread.

Brown bread can also be used but the cooking time may be
slightly different.

Choose sliced bread which nearly fits the toastmaker or cut
to fit. (Any left over pieces can be made into bread
crumbs).

Use only butter or ordinary margarine when preparing
toasted sandwiches.

Synthetic or low fat spreads are unsuitable as they over-
heat at a lower temperature, forming dark brown deposits
which cause the bread to stick to the cooking plate. Unlike
conventional sandwiches, the bread is buttered on the out-
side. Take care not to use too much filling otherwise it will
leak from the toasted sandwiches.

Avoid using delicate salad fillings which wilt when cooked
such as lettuce and cucumber. Salad items such as toma-
toes and onions give good results.
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CARE AND CLEANING (cma3aHHOM CTOpoOHOW BHM3), OobGaBbTe 2 KBagpaTuka
LoKoslaaa, HapesaHHbIi 6aHaH, HaKPOMTE BCE OCTalLWMMUNCS
e NEVER IMMERSE THE APPLIANCE IN WATER. nomTnkamm xneba (CMa3aHHOW CTOPOHOM BBEPX), OMYyCTUTE
) KPbILLKY 1 FOTOBbTE NPUBAN3NTENLHO 3 1/2 MUHYTHI.
Warning:
1. Switch off at thg malns_socket and unplug. CMELMOUKALNS
2. Leave to cool with the lid open. MuTanue 230V ~ 50Hz
3. Wipe the plates with a cloth rinsed in hot water and wash- MaKcHManbHas MOLLIHOGTb 700 W
ing-up liquid.
e Never use hard abrasive powders, wire wool or hard abra- CPOK CJ1¥Y)Kbbl COHABUY-TOCTEPA HE MEHEE 3-X JIET

sive scourers. Sponge scourers sold for use on non-stick
pans, called non-stick sponge scourers, can safely be
used.

4. Wipe dry with a clean cloth or absorbent kitchen towel.

e Warning: "Oversize foods, metal foil packages, or utensils
must not be inserted in a toaster as they may invokve a risk
of fire or electric shock.”

e Warning: "A fire may occur if toasters are covered or
touching flammable material, including curtains,
draperies, walls, and the like, when in operation.”

e Use extreme caution when removing tray or disposing of
hot grease.

e Do not clean with metal scouring pads. Pieces can break
off the pad and tough electrical parts, creating risk of elec-
tric shock.

RECIPES
TOASTED SANDWICH CORDON BLEU

Serves 2: - 4 slices brown or white bread (buttered) « 2 thick
6 15
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C3HABMNY C BEKOHOM Y BEOBAMMW

Ha 2 wrt.: « 4 nomtuka 6en10ro vy 4epHoro xseoba,
cMasaHHble macsioMm -+ 2 nomTtuka 6ekoHa + 230 r 60608 B
TOMarHOM coyce

Cwmewalite 6ekoH ¢ 606aMy 1 HeBONbLIMM KOMUYECTBOM
ropynupbl No BKycy. [0N0XMTE Ha BHYTPEHHIOID NMOBEPXHOCTb
ABa flomTuka xneba (CMa3aHHOW CTOPOHOW BHWU3), HAHECUTE
Ha KaXAabl KyCcOK xnieba Mnoslyd4eHHY0 CMEeCb, HAaKpPONTe BCe
ocTalowmMucsa noMTukammn xneba (cMasaHHOW CTOPOHONA
BBEPX), OMYCTUTE KPbILLKY M FOTOBbTE NpnbnnautensHo 4 1/2
MUHYTbI.

MopgaTtb ropsynmu.

YAJ/IbCCKMN COHABMNY C ChIPOM

Ha 2 wrt.: « 4 nomtuka 6es0ro vy 4epHoro xseoba,
CMa3aHHble MacsioM + 75 r teptoro ceipa * 1 4.J1. ropYnubi *
COJIb * YEPHBIV rnepeLw,

CwmeluaiiTe cbip ¢ ropunuei, nobasbTe COJlb, NEepeL, Mo BKYCY.
MonoxuTe Ha BHYTPEHHIOIO MOBEPXHOCTL AiBA JIOMTUKA Xneba
(cMa3aHHOW CTOPOHOM BHU3), HAHECUTE Ha KaXAblh KyCOK
xneba MoJly4eHHyI0 CMeCb, HakpoWTe BCE OCTaloLLMMUCS
nomMTuKaMu xneba (cMas3aHHOW CTOPOHOW BBEPX), OMNycTuTe
KPbILLKY 1 TOTOBbTE NpUGAN3NTENLHO 3 1/2 MUHYTHI.

MopaTtb ropsynmu.

CoHABNY C EAHAHOM

Ha 2 wr.: - 4 nomtuka 6es0ro wam 4H4epHoro xseba,
cMa3saHHble macsiom + 1/2 6aHaHa * rnaiTka wwokosnana

MonoxuTe Ha BHYTPEHHIOIO MOBEPXHOCTL ABA JIOMTUKA Xneba
14

—p—

slices cheese - 2 slices cooked ham.

When the light goes out, place one of the bread slices, but-
tered side down, on the base.

Cover each with a slice of cheese and ham. Top with the
remaining bread slices, buttered sides up, lower the lid and
cook for about 3 1/2 minutes.

INSTANT BREAKFAST SANDWICH

Serves 2: + 4 slices white or brown bread (buttered) + 1toma-
to (sliced) + 75 g/3 oz bacon rashers (cooked and cut into 1
pieces).

When the light goes out, place one of the bread slices on the
base, buttered side down. Carefully press the bread to mould
into the cooking plate. Fill with bacon pieces and sliced toma-
to Top with the remaining bread slices, buttered sides up.
Lower the lid and cook for about 5 minutes. Serve hot.

TOASTED BEAN AND BACON SANDWICH

Serves 2: + 75 g/3 oz bacon rashers (cooked and diced)

+ 1(228 g/8 0z) can baked beans in tomato sauce. + Made
mustard -« 4 slices white or brown bread (buttered).

Mix the bacon with the beans and a little mustard to taste.
Preheat the Toastmaker.

Place one of the bread slices, buttered side down, on the base.
Top with the bean and bacon mixture and the remaining bread

slices, buttered sides up, lower the lid and cook for about 4 1/2
minutes. Serve hot.
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TOASTED WELSH RAREBIT SANDWICH

Serves 2: « 75 g/3 oz Lancashire cheese (crumbled or grat-
ed), + 1 teaspoon made mustard + Salt and freshly ground
black pepper + Dash of Worcestershire sauce - 4 slices whit e
or brown bread (buttered).

Mix the cheese in a small bowl with mustard, seasoning to
taste and a little Worcestershire sauce. Preheat the
Toastmaker Place one of the bread slices, buttered sides up.
Lower the lid and cook for about 3 1/2 minutes. Serve hot.

BANANA SPLIT SANDWICH

Serves 2: + 4 slices white or brown bread (buttered)-1/2
banana (thinly sliced) + 1 small bar of plain chocolate.

When the light goes out, place one of the bread slices buttered
side down, on the base. Add 2 squares of chocolate, cover
with slices of banana and another 2 squares of chocolate. Top
with the remaining bread slices, buttered sides up. Lower the
lid and cook for about 3 1/2 minutes.

SPECIFICATIONS
Power requirement
Max. power

230V ~ 50Hz
700 W

SERVICE LIFE OF THE SANDWICH TOASTER NOT LESS THAN 3 YEARS

—p—

ENGLISH PYCCKUM

npeaMeTbl, Tak KaKk OHM MOryT CTaTb MNPUYMHOWM MoXapa
nnn ypgapa TOKOM.

¢ BHumaHmue:

Mpu conpukocHoBeHun paboTaowero npubopa ¢
NerkoBOCMnNaMeHsIioWMMNCs NpeaMeTamMm (3aHaBeckamu,
CcTeHamK) NoBbILLAETCA PUCK BO3HMKHOBEHWS Noxapa.

PELENTbI

C3HABWY C CbIPOM U1 BETYMHON

Ha 2 wrt.: + 4 nomtuka 4yepHoro wam 6Genoro xiaeba,
CMa3aHHbIX MacsioM « 2 TOJICTbIX JIOMTUKA Cbipa * 2 JIOMTHKA
BETYUHBI

Koroa wvHAMKaATOp MNOracHeT, MOJIOXUTE Ha BHYTPEHHIO
NMOBEPXHOCTb ABa JIoMTUKa Xxneba (CMa3aHHOWM CTOPOHOI
BHM3). MNonoxute Ha Kkaxnaplii Kycok xseba NoMTUK cbipa U
BETYMHbI, HakpoliTe BCE OCTaloLWMMUCS NOMTUKaMu xneba
(cmazaHHOW CTOPOHOWM BBEPX), OMYCTUTE KPbILLKY 1 FOTOBLTE
npuénn3anTesnbHo 3 1/2 MUHYTHI.

BbICTPbIA COHABUY HA SABTPAK

Ha 2 wr.: - 4 nomtuka 6enoro wau 4epHoro xneba -1
paspes3aHHbIVi noMuaop + 2 1oMTrka 6eKkoHa

Korga uHOmMKatop noracHeT, MOJOXWUTE Ha BHYTPEHHIOI
NoBepxHOCTb ABa JloMTuKa xneba (CMasaHHO CTOPOHOM
BHU3). OCTOPOXHO HagaeuTe Ha x/1eb, NOSIOXNTE Ha KaXabli
KYCOK JIOMTMKN GeKoHa M Hape3aHHbI NoOMUaop, HakponTe
BCE OCTaOWMMUCH IOMTUKaMK xieba (CMasaHHOM CTOPOHOM
BBEPX), OMyCTMTE KPbILLKY U FOTOBbTE MNPUGAN3NTENIBHO 5
MUHYT. [oaatb ropsynmu.
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NPUroTOBNEHUS ONA TOJNICTbIX JIOMTUKOB U YMEHbLUIATb €ro MEPbI MPEAOCTOPOXHOCTU
0151 TOHKNX JIOMTUKOB.

¢ Bbl MOXeTe MCnonb30BaTh Kak Oenblid, Tak U YEepHbIN Mpu ncnonb3oBaHUN aNeKkTprUYeckux Npnbopos cobniopanTe
xneob. crnepyloLwme npasmna 6e30nacHoOCTy.

e PexbTe x/1e6 Ha TOMTUKN, KOTOPbIE MOAXOAAT Mo pasmepy 1. MpounTaiite MHCTPYKLMIO.
K yrny6neHusm B noBepxHoCTM npubopa. BeicTynaiowime 2. He poTparvBaiiTecs [0 ropsumx NoBEPXHOCTEN Nprubopa.

yacTu 6yOyT CTepTbl B KPOLLIKY.

* lcrnonb3yinTe TONbKO Macsio UK 0ObIYHBIN MaprapuviH, Tak
KaK apyrve Xuvpbl nogropator. He knagute B COHABUYU
CJINLLIKOM MHOIO Ha4yMHKM1, MHaye oHa ByOeT BbiTEKATb.

® He ncnonb3ymnTte Ha4MHKM N3 OBOLLEN, KOTOPbIE BAHYT NOA,

3. Bo usbexaHne ypapa 3/eKTPUYECKMM TOKOM  He
norpyxarTte LWHyp, BUIKY UAX cam Npubop B BOAy win
OPYrylo XUAKOCTb.

4. He ocTtaBnsante paboTatowmii npubop 6e3 HabnwoaeHus
BONN3U OeTen.

BO34ENCTBMEM TemnepaTypbl (canar, orypeu,). . 5
Mcnonb3oBaHWe MNOMUOOPOB M Nyka [AeT Xopoluve 5. Otkniovaiite npubop OT Cetu, eciu AONro ero e
pe3ynbTaThI. MCcnonb3yeTe, a Takke nepen yYnucTkon. lNepen 4ncTkom
npubopa ybeamTechb, HTO OH OCTbIJ.
6. He ncnonbayiite npnbop ¢ NOBPEXAEHHbLIM LLIHYPOM UIN
HUCTKA U YXOA BUJIKOM. HencnpagHblii npuBop OTHECUTE B MAaCTEPCKYIO K
KBaNMUUMPOBAHHOMY CNeunanucTy A7s NPOBEpPKU W
e HUKOIOA HE MOTrPY>XAMTE MPUBOP B BOA4Y! peMoHTAa.
e OTknounTe Npudop oT ceTu. 7. He vcnonb3ynte apmartypy, KOTopass He pekoMeHgoBaHa
e [arite npubopy OxNaanTbCA C OTKPbITON KPbILLKOM. npounasoguteneMm. OHa MOXeT NpeacTaBnsaTb OMNACHOCTb

L4 rlpOTpI/lTe BHYTPEHHIOIO NMOBEPXHOCTb BI2XXHOWN TKaHbIO C AN NONBb30BATENA 1 BLISBATL TOBPEX/AEHNE an60pa'

MCMOMb30BAHUEM MOIOLLErO CPEACTBA, @ 3aTEM NPOTPUTE 10.He nucnonbayite npuéop BHe AomMa.

ee Hacyxo. 11.He ponyckanTe pacnofoxeHns NpoBoga Ha yrny ctona, a
e He ucnonb3yiTe Ans 4icTku abpas3viBHble BellecTBa U TaKXe ero KOHTakTa ¢ ropsiiert NoBepXHOCTbIO.

MeTannmyeckne Movasikm, Tak Kak OHM MOTyT nouapanartb 10.He CTaBbTe np|/|6op BONM3N ra3oBbiX nnT n

noBepxHOCTK Npmbopa. oborpeBaTtenen, a Takxke He NOMeLLANTe ero B HarpeTyio
¢ [peaynpexpaeHue: LlyXOBKY.

He knagute B npubop donbry, nocyay w apyrue 11.ByabTe 0COGEHHO OCTOPOXHbI NPV  MEepeMeLLeHnn
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npubopa, cogepxawiero ropsiiee macfio uam gpyrue UCMNOJIb3OBAHUE NMPUBOPA
ropsiyne XXnaKocTu.
12. cnonbayiite Npnbop TONLKO B LENsX, YKa3aHHbIX B 3TOM e [lepen wcnonb3oBaHuem npubopa B NepBblii pas
WHCTPYKLNN. CHUMWUTE  Hakneihkn, HanentTe  YaliHyl0O  JIOXKY
13.CoxpaHute 3Ty MHCTPYKLMIO. pacTUTeNbHOro Macrna Ha aHTUNpurapHoe MoKpbITME ”
14. Vicnonb3yiiTe WHyp 6€3 yanMHuTens. npoTpuTe €ro noJIoTEHLEM.
15.Ecnn Bbl  BCe-Takm  WUCNOMb3yeTe  YAJIMHUTENb, e BOTKHUTE BWJIKY B CTEHHYIO pO3eTKy. 3aropuTcs
Co6n|0'u'af/'|-re cnepywoluime npasuna: NHOUNKATOP. Kak TOnbkKO OH NMnoracHer, Bbl moxeTe

1) YONMHUTENbHBIM LWHYP O0JIXEH ObITb TAKOM Xe AJINHBI, Ha4MHaTL FOTOBUT.
KaK 1 aNeKTPUYECKMii LWHYP npuGopa, e [lpy nepBOM BK/OYEHUN MpPUBOpPa MOXET MOSIBUTLCS

2) pacnonarainTe LWHYp Tak, 4ToObl OH He CBeLLnBascs Hag, HEBObLLOI AbIM. STO HOPMALHOE SBNEHNE.

Kpaem cTona u He Mor GbITb CNy4aliHO 3aAeT UK HATSHYT. * [lpuroToBbTe COHABMYM, Kak ykasaHo B peuente, u
MONIOXNTE UX CMa3aHHOM CTOPOHOW BHU3 HA BHYTPEHHIOKO

MOBEPXHOCTb. 3aKPOMTE KPbILIKY M OCTOPOXHO COXMUTE

ONUCAHME NPUBOPA PY4KM BMECTE, 3aTEM 3aKPONTE 3AKMM.

e B 3aBucumocTu oT Bawero Bkyca, roTOBbTE C3HOBUYW OT

3 10 6 MUHYT.
1 e Ha kopnyce npubopa ecTb ABa uHaukaTtopa. Korpa
3aropaeTcs KpacHbI MHOMKATOP, 3TO yKasblBAeT Ha TO,
1. WHavkaTopsl 4yTO npnéop HarpeBaeTc4. Mpn OOCTUXEHUN
2. Pyukn MakKCUManbHOW TeMrepaTtypbl 3aropaeTtcs 3eJsieHbIN

2 3. 3axum-6nokmMposka VHANKAaTOP.
4. AHTUNpurapHoe UHpukaTopbl He YKa3bIBalOT HA TO, FOTOBbI C3HABUYN
nokpbITNE WUIN HeT.
3 4 MOJIESHbLIE COBETbI

e Jinga ny4wero peaynsrara MCNosib3ynTe NOMTUKN CpeaHen

ToNnwmHbl. He 3abbiBaliTe crerka yBenMyMBaTb BpeMsi
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