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Introduction

Congratulations on the purchase of your new appliance.

You have selected a high-quality product. The operating instructions are part of
this product. They contain important information on safety, usage and disposal.
Before using the product, familiarise yourself with all operating and safety instruc-
tions. Use the product only as described and for the specified areas of application.
Please also pass on these operating instructions to any future owner.

Intended use

This appliance is intended exclusively for the preparation of food. This appliance
is infended solely for use in private households. Do not use it for commercial
purposes.

Package contents
Multi Cooker (base) with inner bowl
Steamer
Measuring cup
Spoon
Ladle
Quick guide

Operating instructions

Check contents for completeness and damage immediately after unpacking.
Contact Customer Services if necessary.
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Description of the appliance

Figure A:

@ Appliance lid

@ Steam vent

O Llifting aid

O Condensation collector
©® Handle

O Llid release

@ Socket

© Connection plug

© Cutlery bracket

@O Base

@ Inner bowl

® Steamer

Figure B:

® Temperature button
@ Timer button
@ Start button @
@ Menu button
@ Stop button @

® min/-button
® h/+ button
Figure C:

@ Measuring cup

@ Spoon

@ Ladle
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Technical data

Rated voltage: 220 -240V ~, 50/60 Hz
Max. power consumption: 860 W

Safety instructions
DANGER - RISK OF ELECTRIC SHOCK!
» Do not use the appliance outdoors.

~ To prevent accidents, have defective plugs and/or power
cables replaced immediately by an authorised specialist
technician or our Customer Service department.

» Do not kink or crush the power cable. Keep the power cable
well away from sources of heat.

» Never handle the plug or the power cable with wet hands.

~ Always remove the inner bowl from the base before cleaning
it in water!

NEVER immerse the appliance in water or any other
liquid!
/A WARNING! RISK OF INJURY!

» Cooking appliances should be set up in a stable location
using the handles to avoid spillage of hot liquids.

> This appliance must not to be used by children under the age

of 8.

» This appliance may be used by children aged 8 and above
if they are under constant supervision.

» Cleaning and maintenance may not be carried out by children.

» Children must not use the appliance as a plaything.

4 GB SMUD 860 A1
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A WARNING! RISK OF INJURY!

» Children younger than 8 years of age must be kept away
from the appliance and the power cable.

» This appliance may be used by persons with limited physical,
sensory or mental capabilities or lack of experience and
knowledge, provided that they are under supervision or
have been told how to use the appliance safely and are
aware of the potential risks.

» To ensure that you can disconnect the appliance quickly in
the event of an emergency, do not use extension cables.

~ Do not operate the appliance if it has been dropped or is
damaged in any way. Have the appliance checked and/or
repaired by qualified technicians if necessary.

» Hot steam is released during operation, especially when the
lid is opened. Keep a safe distance away from the steam.

» Ensure that all parts are completely dry before pouring oil or
liquid fat into the appliance. Otherwise, hot oil or fat could
splatter out.

» Use the inner bowl only with the supplied base.

» Ensure that all parts of the appliance are completely dry before
operating the appliance. Dry all parts properly after cleaning.

A Caution! Hot surface!

GB 5
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A WARNING! RISK OF INJURY!

~ Some parts of the appliance become very hot during operation.
Touching these may cause serious burns.

~ After use, always use oven gloves to touch the inner bowl
and the lifting aids on the inner bowl. Risk of burns!

» Never pour liquids directly into the base! Always insert the
inner bowl first.

/A WARNING! RISK OF FIRE!
» Do not use the appliance near hot surfaces.
» Never leave the appliance unattended while it is being used.

» Do not use an external timing switch or a separate remote
control system to operate the appliance.

CAUTION! MATERIAL DAMAGE!

» Do not place the appliance close to open flames or other
sources of heat (heating, direct sunlight, gas stoves, etc.).

» Never place the appliance in a fitted cupboard, recesses or
similar.

> Be careful when using metallic, pointed, or sharp objects to
remove food from the appliance. These can damage the
coating of your appliancel!

» Do not cut any food in the inner bowl! This can damage the
coating of your appliance.
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Assembly and setting up

1) Take all the parts out of the box and remove the packaging material and any
protective wrapping or stickers.

2) Clean all components as described in the section "Cleaning and Care".
Ensure that all parts are completely dry.

3) Place the appliance on a clean and level heatresistant surface.

Make sure that the steam coming out of the steam vent @ has enough space to
escape.

4) Attach the cutlery bracket @ onto the mount on the side of the appliance.
You can store the ladle @ and spoon @ in it.

5) Open the appliance lid @ by pressing the lid release @.

6) Insert the inner bowl @ so that the lifting aids @ of the inner bowl @ fit into the
recesses in the sides.

7) Insert the connection plug @ into the socket @ on the appliance.
8) To steam food, insert the steamer @ into the inner bow! (P.

9) Insert the plug into a mains power socket. All of the symbols will light up.
The "Start" indicator lamp will flash.

10) Close the appliance lid @.

SMUD 860 A1 GB 7
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Before first use

Once the appliance is assembled and connected to the mains supply:

1) Open the appliance lid @ by pressing the lid release @ and opening the appli-
ance lid @.

2) If the steamer @ is inserted, remove it.
3) Remove the inner bowl @ by its lifting aids € and fill it with approximately
1 litre of water. Replace the inner bowl @ into the base (.

4) Press the menu button ® until the "Steam" symbol flashes.
5) Press the "min/- " button @ until the timer is set to 00:30.

6) Press the start button @® @

The appliance heats up. As soon as the correct steaming temperature has
been reached, the time will start counting down backwards. As soon as the
programmed time has elapsed, you will hear 5 beeps.

7) Press the stop button @ . Tip the water away.

8) Allow the appliance to cool down and clean the inner bow! @ (see section
"Cleaning and maintenance").

NOTE

The first time the appliance heats up, some odour may be generated due to
production-related residue. This is normal and is completely harmless. Ensure
sufficient ventilation; for example, by opening a window.
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Operation

Button functions

Button
symbols

Function

"Temperature" button

Activates the temperature
setting.

"Timer" button

Activates the timer to start the
appliance after a time delay.
Includes "Timer" indicator lamp.

"Start" button

Starts the selected programme.
Includes "Start" indicator lamp.

"Menu" button

For selecting the desired
programme.

"Stop" button

For stopping a programme.
Includes indicator lamp
"keep warm"

For reducing the temperature

® min min/* button and setting the minutes.
@ For increasing the temperature
+ ) ]
® h / h/+" bution and setting the hours.
SMUD 860 A1 GB 9
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General

1) Press the stop button @ . The appliance is in standby mode: All symbols

are shown on the display; the "start" indicator lamp flashes.

2) To select a programme, press the menu button ® until the symbol of the
desired programme flashes.
If this programme allows you to set a temperature, the temperature indication on
the bottom left of the display will show the set value.

3) If you want to change the preset cooking time, press the h/+ ® or min/-
(18] buttons until the desired time is shown on the display.

4) Press the start button @® @ to start the programme. In the "Sear", "Pasta", and
"Steam" programmes, the set time starts counting down in 1-minute steps once the
device has reached the desired temperature. In all other programmes, the set fime

counts down immediately after you press the start button @

NOTE

$99
During the cooking process, the symbol &5 and the symbol @, the remaining
duration of the programme, and the symbol of the currently active programme
are displayed.

The indicator lamp "Start", which is integrated into the "Start" button ® @  is it.
The indicator lamp "Keep Warm", which is integrated into the "Stop"

button @ , is lit.

It indicates that the keep-warm function is activated (indicator lamp on) and
will start automatically after the programme finishes.
You can deactivate the keep-warm function at any time during the cooking

process by pressing the start button @® @ .

. . o/
5) Tointerrupt a programme or the keep-warm function, press the stop button (§ .
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Programme overview

Number

Programme

Symbol

Further information

Multifunction

- The time starts counting down
immediately after starting the
programme.

Bake

- The time starts counting down
immediately after starting the
programme.

Sear

The time starts counting down as
soon as the desired temperature
has been reached.

Rice

- The time starts counting down
immediately after starting the
programme.

- Max. capacity: 4 litres

Heat-up

- The time starts counting down
immediately after starting the
programme.

Rice pudding

- The time starts counting down
immediately after starting the
programme.

- Max. capacity: 4 litres

Pasta

- The time starts counting down
once the desired temperature
has been reached.

- Max. capacity: 4 litres

Yoghurt

- The time starts counting down
immediately after starting the
programme.

- Max. capacity: 4 litres

- No keep-warm function

Cake

- The time starts counting down
immediately after starting the
programme.

10

Low-temperature
cooking

- The time starts counting down
immediately after starting the
programme.

- Max. capacity: 4 litres

11

Steaming

- The time starts counting down
once the desired temperature
has been reached.

- Max. capacity: 2.5 litres of water

SMUD 860 A1
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programme.

- The time starts counting down
immediately after starting the

- The time starts counting down

12 Potatoes @ immediately after starting the
13 S =
oup -

programme.
- Max. capacity: 4 litres

- The time starts counting down
1- immediately after starting the
programme.
- Max. capacity: 4 litres
- The time starts counting down
E immediately after starting the

programme.

14 Stew

15 Jam

- Max. capacity: 4 litres

Use of the standard programme

NOTE

When using the programmes "Sear", "Pasta", and "Steam", the time only starts
to count down after the appliance has reached the desired temperature.

In all other programmes, the counter starts as soon as you press the start

button ® @ .

12 GB SMUD 860 A1
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"Bake" programme

You can use this programme like an oven.

fixed pre-set
temperature

145°C

10 minutes to 2.5 hours

Configurable time . . .
in 5-minute increments

yes

Keep-warm function up to 24 hours

Symbol in the display

1) Press the menu button ® until the "Bake" symbol flashes.

2) If you want to change the preset cooking time of 30 minutes, press the min/-

button ® to set the minutes and the h/+ button ® to set the hours.
3) Close the appliance lid @.

4) Press the start button ® @ . The "start" indicator lamp lights up and the time

starts counting down.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

B If you want to stop a programme or the keep-warm function, press the stop

/58
button @ ‘ .

SMUD 860 A1 GB 13
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"Sear" programme

You can use this programme to sear meat or fish.

Configurable tempera-
ture

approx. 100-170°C in increments of 5°C

10 minutes to 1 hour

Configurable time . . .
in 5-minute increments

yes

Keep-warm function up to 24 hours

Symbol in the display v/

1) Press the menu button ® until the "Sear" symbol flashes.

2) If you want to change the preset cooking time of 30 minutes, press the min/-

button ® to set the minutes and the h/+ button ® to set the hours.

3) Press the temperature button ® . The temperature display flashes.
The pre-set temperature is 140°C.

4) Use the min/- ® and h/+ ® buttons to set the required temperature.

5) Press the start button ® @ . The "start" indicator lamp lights up and the appli-
ance heats up.

6) Wait until the appliance has heated up. As soon as the temperature has been
reached, you will hear a beep and the set time will start counting down.

7) Place the ingredients into the inner bow! @. Flip the food as necessary.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

B If you want to stop a programme or the keep-warm function, press the stop

button @ .
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"Rice" programme

You can use this programme to cook rice.

fixed pre-set

femperature 115°C (140°C at the end of the programme)

20 minutes to 2 hours

Configurable time . . .
in T-minute increments

yes
up to 24 hours

Symbol in the display #

1) Place the rinsed rice into the inner bow! @.

Keep-warm function

2) Add water to the inner bowl @. See the recipes for the amounts required
(see section "Recipes")!

3) Insert the inner bowl @ into the base @.
4) Close the appliance lid @.

5) Press the menu button @O until the "Rice" symbol flashes.

6) If you want to change the preset cooking time of 30 minutes, press the min/- ®

button to set the minutes and the h/+ @® button to set the hours.

7) Press the start button @® @ . The "start" indicator lamp lights up and the appli-

ance heats up. The set time starts counting down.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

B If you want to stop a programme or the keep-warm function, press the stop

D/
button @ ‘ .
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"Heat-up" function

This programme allows you to reheat previously cooked meals.

fixed pre-set 105°C

temperature

10 minutes to 1 hour

Configurable time . . .
in 5-minute increments

yes
up to 24 hours

Symbol in the display SSSS

1) Place the ingredients to be heated up into the inner bow! @.

Keep-warm function

2) Place the inner bow! ( inside the appliance.
3) Close the appliance lid @.

4) Press the menu button @ until the "Heatup" symbol flashes.

5) If you want to change the preset cooking time of 20 minutes, press the min/-

button ® to set the minutes and the h/+ button (® to set the hours.

6) Press the start button ® @ . The "start" indicator lamp lights up and the appli-
ance heats up. The set time starts counting down.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

Bl If you want to stop a programme or the keep-warm function, press the stop

/58
button @ .
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"Rice pudding" programme

You can use this programme to prepare rice pudding.

fixed pre-set 95°C
temperature (100°C for bringing to the boil initially)

5 minutes to 1.5 hours

Configurable time . . .
in 5-minute increments

yes
up to 24 hours

Symbol in the display @

1) Place the rice and the milk in the inner bow! @ (refer to the section "Recipes" for
quantities).

2) Insert the inner bowl @ into the base @.

Keep-warm function

3) Close the appliance lid @.

4) Press the menu button @O until the "Rice pudding" symbol flashes.

5) If you want to change the preset cooking time of 55 minutes, press the min/-

button ® to set the minutes and the h/+ button ® to set the hours.

6) Press the start button ® @ . The "start" indicator lamp lights up and the appli-

ance heats up. The set time starts counting down.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

B If you want to stop a programme or the keep-warm function, press the stop

/58
button @ .

SMUD 860 A1 GB 17
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"Pasta" programme

You can use this programme to cook pasta or noodles.

fixed pre-set
temperature

105°C

8-20 minutes

Configurable time . o
in T-minute increments

yes
up to 24 hours

Symbol in the display A\\s—

1) Add water to the inner bowl @.
2) Insert the inner bowl @ into the base @.
3) Close the appliance lid @.

4) Press the menu button (B until the "Pasta" symbol flashes.

5) If you want to change the preset cooking time of 8 minutes, press the min/-
button ® to set the minutes.
6) Close the appliance lid @.

Keep-warm function

7) Press the start button ® @ . The "start" indicator lamp lights up and the appli-
ance heats up.

8) Wait until the appliance has heated up. Once the desired temperature has been
reached, you will hear a beep. The set time starts counting down.

9) Open the appliance lid @, add the noodles or pasta, and close the lid @
again.

10) As soon as the set time has elapsed, you will hear 5 beeps.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

B If you want to stop a programme or the keep-warm function, press the stop

D785
button @ .
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"Yoghurt" programme

You can use this programme to make yoghurt.

fixed pre-set
temperature

38-42°C

4-12 hours

Configurable time .
9 in 30-minute increments

Keep-warm function No

>
Symbol in the display -

Before starting to make the yoghurt, clean the inner bowl @ thoroughly with
hot water and dry it with a clean, dry cloth.

1) Place the ingredients in the inner bowl (D (see section "Recipes").
2) Insert the inner bowl @ into the base @.
3) Close the appliance lid @.

4) Press the menu button ® until the "Yoghurt" symbol flashes.s

5) If you want to change the preset cooking time of 8 hours, press the min/- button

(18] to set the minutes and the h/+ button ® to set the hours.

6) Press the start button @® @ . The "start" indicator lamp lights up and the appli-
ance heats up.

7) The set time starts counting down. As soon as the set time has elapsed, you will
hear 5 beeps.

8) You can now take the yoghurt out of the appliance.

/s
B If you want to stop a programme, press the stop button @ .

SMUD 860 A1 GB 19
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"Cake" programme

You can use this programme to bake cakes.

fixed pre-set
temperature

130°C

30 minutes to 3.5 hours

Configurable time ) . .
in 10-minute increments

yes
up to 24 hours

C)
Symbol in the display

1) Place the dough in the inner bow! @.
2) Insert the inner bowl @ into the base @.
3) Close the appliance lid @.

Keep-warm function

4) Press the menu button O until the "Cake" symbol flashes.

5) If you want to change the preset cooking time of 1 hour, press the min/- button ®

to set the minutes and the h/+ button @® to set the hours.

6) Press the start button ® @ . The "start" indicator lamp lights up and the appli-

ance heats up. The set time starts counting down.
7) As soon as the set time has elapsed, you will hear 5 beeps.
8) You can now remove the cake from the inner bowl by turning it upside down.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

Bl If you want to stop a programme or the keep-warm function, press the stop

D785
button @ .
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"Slow cooking" programme

You can use this programme to cook meat gently over a long period of time.

fixed pre-set 93°C
temperature (100°C for initial searing)
2 - 8 hours

Configurable time .
9 in 30-minute increments

yes

Keep-warm function up to 24 hours

]
L] o
.

Symbol in the display — o

1)
2)
3)

4)

5)

6)

7)

8)

Place the pre-seared meat in the inner bow! (.
Insert the inner bow! @ into the base .

Close the appliance lid @.

Press the menu button @ until the "Slow cooking" symbol flashes.

If you want to change the preset cooking time of 6 hours, press the min/- button ®

to set the minutes and the h/+ button ® to set the hours.

Press the start button ® @ . The "start" indicator lamp lights up and the appli-

ance heats up.

The set time starts counting down. As soon as the set time has elapsed, you will
hear 5 beeps.

You can now remove the meat from the inner bowl @.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

B If you want to stop a programme or the keep-warm function, press the stop

/85
button @ .
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"Steam" programme

You can use this programme to cook meals with steam, such as vegetables or fish.

fixed pre-set
temperature

105°C

5 minutes to 1 hour

Configurable time . ) .
in T-minute increments

yes

Keep-warm function up to 24 hours

222
Symbol in the display aaas

(XXX}
S~~~

1) Add water to the inner bow! @. Refer to the section "Recipes" for the correct
quantity of water.

2) Insert the inner bowl @ into the base @.

3) Insert the steamer @ into the inner bowl @ and place the food to be cooked
inside.

4) Close the appliance lid @.

5) Press the menu button O until the "Steam" symbol flashes.

6) If you want to change the preset cooking time of 5 minutes, press the min/-

button ® to set the minutes and the h/+ button ® to set the hours.

7) Press the start button ® @ . The "start" indicator lamp lights up and the ap-
pliance heats up. As soon as this temperature is reached, the set time will start
elapsing. As soon as the set time has elapsed, you will hear 5 beeps.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

B If you want to stop a programme or the keep-warm function, press the stop

/58
button @ .
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"Potatoes" programme

You can use this programme to cook potatoes.

fixed pre-set 120-150°C

temperature

20 minutes to 2 hours

Configurable time . . .
in T-minute increments

yes
up to 24 hours

Symbol in the display @

1) Put the water and the potatoes in the inner bowl @ (see section "Recipes").
2) Insert the inner bowl @ into the base @.
3) Close the appliance lid @.

4) Press the menu button @ until the "Potatoes" symbol flashes.

5) If you want to change the preset cooking time of 25 minutes, press the min/-

button ® to set the minutes and the h/+ button (® to set the hours.

6) Press the start button @® @ . The "start" indicator lamp lights up and the ap-
pliance heats up. The set time starts counting down. As soon as the set time has
elapsed, you will hear 5 beeps.

Keep-warm function

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

Bl If you want to stop a programme or the keep-warm function, press the stop

@785
button @ .
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"Soup" programme

You can use this programme to cook soups.

fixed pre-set 97°C
temperature (100°C for initial heating)

30 minutes to 4 hours

Configurable time . R
in 10-minute increments

yes

Keep-warm function up fo 24 hours

Symbol in the displ %
ymbol in the display
e

1) Add the soup ingredients to the inner bow! @ (For detailed directions, refer to
the section "Recipes").

2) Insert the inner bowl @ into the base @.
3) Close the appliance lid @.

4) Press the menu button until the "Soup" symbol flashes.

5) If you want to change the preset cooking time of 30 minutes, press the min/-

button ® to set the minutes and the h/+ button ® to set the hours.

6) Press the start button @® @ . The "start" indicator lamp lights up and the appli-

ance heats up.

7) The set time starts counting down. As soon as the set time has elapsed, you will
hear 5 beeps.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

B If you want to stop a programme or the keep-warm function, press the stop

/
button @ .
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"Stew" programme

You can use this programme to cook stews.

fixed pre-set 93°C
temperature (100°C for initial heating)

20 minutes to 8 hours

Configurable time . . .
in 5-minute increments

yes

Keep-warm function up to 24 hours

Symbol in the display _

1)
2)
3)

4)
5)

6)

7)

Add the ingredients for the stew to the inner bow! @.
Insert the inner bow! @ into the base .
Close the appliance lid @.

Press the menu button @ until the "Stew" symbol flashes.

If you want to change the preset cooking time of 2 hours, press the min/- button @

to set the minutes and the h/+ button @® to set the hours.

Press the start button ® @ . The "start" indicator lamp lights up and the appli-
ance heats up. The set time starts counting down.

As soon as the set time has elapsed, you will hear 5 beeps.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

B If you want to stop a programme or the keep-warm function, press the stop

/58
button @ .
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"Jam" programme

You can use this programme to cook jams.

fixed pre-set
temperature

105°C

30 minutes to 4 hours

Configurable time . . .
in 5-minute increments

yes
up to 24 hours

Symbol in the display E

1) Add the jom ingredients to the inner bowl ) (For detailed directions, refer to the
section "Recipes").

2) Insert the inner bowl @ into the base @.
3) Close the appliance lid @.

Keep-warm function

4) Press the menu button @ until the "Jam" symbol flashes.

5) If you want to change the preset cooking time of 30 minutes, press the min/-

button ® to set the minutes and the h/+ button (® to set the hours.

6) Press the start button ® @ . The "start" indicator lamp lights up and the appli-
ance heats up.

7) The set time starts counting down. As soon as the set time has elapsed, you will
hear 5 beeps.

8) You can now transfer the finished jam into jars.

When the programme finishes, the appliance switches to the keep-warm mode
for a maximum of 24 hours.

B If you want to stop a programme or the keep-warm function, press the stop

button @ .
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Multi-function programme

Multi-function 1

1)

2)

3)
4)
5)

6)

7)

You can use the "Multifunction 1" programme to specify the temperature the
appliance heats up to and for how long.

Add the ingredients to the inner bow! @, place the inner bowl @ into the base @
and close the appliance lid @.

Press the menu button @ once.

The "Multifunction" and the "Multi-function preset" display show preset "0".
Press the temperature button ® . The temperature display flashes.

Use the min/- ® and h/+ @® buttons to set the required temperature.
Press the temperature button ® . The time display flashes.

Use the buttons min/- ® and h/+ ® to set the desired time. You

can set the time in 5 minute steps.

Press the start button ® @ . The appliance heats up. The time starts counting
down.

Multi-function 2

1)

2)

3)

4)
5)

6)

You can use the "Multifunction 2" programme to set multiple (up to 9) time and
temperature settings in sequence.

Add the ingredients to the inner bowl @, place the inner bow! (D into the base @
and close the appliance lid @.

Press the menu button @ once.

"Multifunction" flashes and the "Multi-function preset" display shows preset "0".

Press the h/+ button @® to switch to the first storage space. The display

will show the storage space "1".
Press the temperature button ® . The temperature display flashes.

Use the min/- ® and h/+ ® buttons to set the required temperature.
Press the temperature button ® . The time display flashes.
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7) Use the buttons min/- ® and h/+ ® to set the desired time.
8) Press the temperature button ® . The "Multi-function preset" display flashes.

9) Press the h/+ button @® to activate the next preset.

Do the same for all other presets.

10) Once you have programmed the desired presets in the right order, press the start
button ® @ .
The appliance now carries out all the saved cooking processes in sequence.

When the programmes finish, the appliance switches to the keep-warm mode for
a maximum of 24 hours.

M If you want to stop the programmes or the keep-warm function, press the stop

/585
button @ .

Keep-warm function

The keep-warm function starts automatically after a programme finishes (except
the "Yoghurt" programme). The prepared meals are kept warm for up to 24
hours at a temperature of 70-75°C.

If the keep-warm function is activated, the "Keep warm" indicator lamp, inte-

grated into the stop key @ , will be lit. This lamp also lights up during the
cooking process, indicating that the keep-warm function will be activated after
the programme finishes.

You can deactivate the keep-warm function at any time during the cooking

process by pressing the start button ® @ . The "Keep warm" indicator lamp
extinguishes. If you want to reactivate the keep-warm function during the cooking

process, press the start button ® @ again.
. . I . o/
To interrupt the keep-warm function while it is running, press the stop button @ .

Delayed cooking/timer

You can set a time delay for all programmes.

1) Add the ingredients to the inner bowl @, place the inner bow! (D into the base @
and close the appliance lid @.
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2) Press the menu button ® and adijust the desired settings for the

programme.

3) The display shows the time left until the programme finishes.

4) Press the timer button @ . The respective programme symbol and the set
time start flashing.

5) Press the min/- button (® to set the minutes and the h/+ button ®

to set the hours. You can only set a longer period of time than the set programme
actually requires.

Example

You set the "Stew" programme with a time of 5 hours. Itis 11 a.m. The stew
would be finished around 4 p.m. But you don't need the stew until 7 p.m.
In this case, set the time to "08:00". This causes the programme to start later and

finish by 7 p.m.

6) Once you have entered the desired finish time, press the start button ® @
The relevant programme symbol and the set time now light up and the time starts
counting down.

NOTE

If you cannot set the desired time, this might be because the time you have
selected is shorter than the programme duration. In this case, select a longer
time sefting or start the programme immediately.

Cleaning and care

DANGER - RISK OF ELECTRICAL SHOCK!

> Before cleaning the appliance, disconnect the power plug from the mains
power socket! There is a risk of electric shock!

@ NEVER immerse the base @ in water or other fluids!
A WARNING! RISK OF INJURY!

> Always allow the appliance to cool down before cleaning it. Otherwise
there is a risk of burns!
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> Do not use abrasive or aggressive cleaning materials. These can damage
the surface of the appliance!

B Clean the base @ with a moist cloth.
For stubborn dirt, add a little mild detergent to the cloth.
Ensure that the base O is completely dry before operating it again.

B Remove the condensation collector @.

B Remove the cutlery bracket @ by pulling it out of the mount on the base @ in an
upward direction.

B Clean the cutlery bracket @), the inner bowl @, the spoon @, the ladle @ and
the steamer @ in warm water. Add a little mild detergent.
Rinse all the parts off using clean water.
Atfter rinsing, dry all pieces thoroughly with a drying cloth.
Ensure that all parts are dry before reusing.

B To clean the inside of the appliance lid @), you can detach the silver panel with
the sealing ring:

— Open the appliance lid @ as far it goes.

— Push both locking mechanisms (1) on the bottom edge of the silver
panel outwards simultaneously. At the same time, pull the silver panel
down towards the front so that the upper brackets (2) can be pulled
out of the indentations in the appliance lid @:
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Clean the silver panel with the sealing ring in warm water with a little
detergent, then rinse it with clear water.

Wipe the inside of the appliance lid @ with a damp cloth. If neces-
sary, use a little detergent on the cloth. Afterwards, wipe with a cloth
moistened only with clear water to ensure that no detergent remains on
the appliance.

Dry everything properly.
In order to insert the silver panel with the sealing ring, first insert the up-
per brackets (2) into the indentations in the appliance lid @.

Then push both locking mechanisms (1) into the appliance lid @ untfil
they click into place.

B To clean the steam vent @, you can disassemble it:

— Pull the steam vent @ out of the appliance lid @ and turn it upside

down:

— Turn the flat lid of the steam vent @ anticlockwise so that the arrow on

the flat lid is pointing at the opened lock:
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— Remove the flat lid and clean all parts in warm water, using a little

detergent.

— Dry all parts well.

— Replace the flat lid so that the arrow points at the opened lock. Turn the
flat lid so that the arrow points at the closed lock. The lid is now fixed

firmly in place.
— Place the steam vent @ back into the appliance lid @.

Storage

B Always close the appliance lid @ when storing the appliance. This prevents dirt
from getting into the appliance.

B Store the cleaned appliance in a clean, dustfree and dry location.
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Troubleshooting
Faults Cause Solution
The power plug is not connected to the Insert the plug into a
mains power. mains power socket.
The oppllq.nce isnot [ ains oower socket is defective. Use a different mains
working. power socket.

Contact the Customer

Th li is defective.
e appliance is defective Service department.

Set a higher
The wrong temperature level has been set. | temperature or a
different programme.

The food does not
get hot.

Check the programme

The wrong programme has been set.
9 preg setting.

No steam is gener-
ated during the
"Steam" programme.

Refill the appliance

The water has been used up. with water

Disconnect the plug

The display shows from the mains power

E1, E2, E3, or E4. | The appliance is defective. socket and contact

You hear 5 beeps. the Customer Service
department.

Remove the plug from
the power socket and

E5 appears in the allow the device to
display. You hear | The appliance has overheated. cool down complefely.
5 beeps. You can then use the
appliance normally
again.

If the malfunction cannot be corrected using one of the suggestions above, or if you have
found some other kind of malfunction, please contact our Customer Service department.
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Warranty and service

This appliance is provided with a 3-year warranty valid from the date of
purchase. The appliance has been manufactured with care and inspected
meticulously prior to delivery. Please retain your receipt as proof of purchase.
In the event of a warranty claim, please contact your Customer Service unit
by telephone. This is the only way to guarantee free return of your goods.

The warranty only covers claims for material and manufacturing defects, not
for damage sustained during carriage, components subject to wear and tear or
damage to fragile components such as switches or batteries. This appliance is
intended solely for private use and not for commercial purposes.

The warranty shall be deemed void in cases of misuse or improper handling, use
of force and modifications/repairs which have not been carried out by one of
our authorised Service centres.

Your statutory rights are not restricted by this warranty.

The warranty period is not prolonged by repairs effected under the warranty.
This also applies to replaced and repaired components. Any damage and
defects present at the time of purchase must be reported immediately after
unpacking, but no later than two days after the date of purchase. Repairs
carried out after expiry of the warranty period shall be subject to charge.

Service Great Britain
Tel.: 0871 5000 720 (£ 0.10/Min.)
E-Mail: kompernass@lidl.co.uk

IAN 271293

Hotline availability: Monday to Friday 08:00 - 20:00 (CET)
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Disposal

Never dispose of the appliance in your normal domestic waste. This
product is subject to the provisions of European Directive 2012/19/EU.

Dispose of the appliance via an approved waste disposal company or your
municipal waste disposal facility. Please comply with all applicable regulations.
Please contact your waste disposal facility if you are in any doubt.

disposed of at your local recycling plant.

@9 The packaging is made from environmentally friendly material and can be

Importer
KOMPERNASS HANDELS GMBH
BURGSTRASSE 21
44867 BOCHUM
GERMANY

www.kompernass.com
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Recipes

> These recipes are provided without guarantee. All information regarding ingredients
and preparation is provided as guide values. Modify the suggested recipes to your
personal taste.

Multi-function programme
Stuffed peppers

Ingredients

® 6 peppers

500 g minced beef
150 g rice

1 small onion

4 tbsp. tomato purée
1 bunch of parsley

1 bunch of dill

1 bunch of spring onions
2 tsp. mustard

400 ml cream

500 ml vegetable stock

3-4 tsp. starch
(mixed to a smooth paste with cold water)

® Salt, pepper

Preparation
1) Peel the onion. Finely dice it.
2) Wash, dry, and chop the parsley and the dill.
3) Wash and dry the spring onions. Finely slice them into fine rings.

4) Woash the peppers. Cut the top of the pepper off and put it to one side.
Carefully remove the seeds and the white pulp.

5) Thoroughly rinse the rice.

6) Set the device to "multi-function" and program the settings as follows:
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Preset "1":

160°C / 10 minutes

1) Boil the rice with 2 cups of salted hot water (V2 tsp. salt) for 10 minutes.
2) Drain and shock the rice with cold water.

B Knead the onions, half of the parsley, half of the dill, the rice, mince, and spring
onions into a paste.

B Season it with the mustard, salt, and pepper.

B Then stuff the mince mixture into the peppers and close the appliance lid @.

W Stir the cream, the vegetable broth, the remaining herbs, and the tomato purée
together and season it to taste with salt and pepper.

Preset "2":

120°C / 45 minutes

1) Place the peppers into the inner bow!l @. Cover them with sauce. Let the peppers
braise for 45 minutes. If not all the peppers are covered with sauce, switch them
around after approx. 30 minutes.

Preset "3":

160°C / 5 minutes
1) Remove the peppers from the inner bowl (.
2) Bring the sauce to a boil.
3) Stirin the starch and thicken the sauce.

4) Put the remaining peppers back into the pot. The device switches to keep-warm
mode automatically after the programmed cooking stages finish. Wait for
10 minutes until the peppers are heated up.
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Beef goulash Provencal with mushrooms

1)
2)
3)
4)
5)
6)

1)
2)
3)
4)
5)

38

Ingredients
® 800 g beef goulash

1 onion

1 tbsp. (heaped) flour
1 tsp. paprika powder
250 ml red wine

400 g mushrooms

100 g sour cream

100 g whipping cream
1 tbsp. clarified butter
3-4 tsp. starch (mixed to a smooth paste with cold water)
3 twigs of rosemary

3 twigs of thyme

Salt, pepper

Preparation

Clean the beef goulash and remove any fat.

Peel the onions. Finely slice them into half rings.

Wash and dry the thyme. Finely chop it.

Clean the mushrooms. Quarter or halve them, depending on size.
Mix the sour cream and whipping cream.

Set the device to "multifunction” and program the settings as follows:
Preset "1":

160°C / 10 minutes

Melt and heat the clarified butter for approx. 2 minutes.

Put the meat and the onion in a pot.

Sear the meat and the onion on all sides for 5 minutes.

Season it with salt, pepper, paprika, and the chopped herbs.

Dust it with flour shortly before the 10 minutes are over.
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Preset "2":

120°C / 10 minutes

1) Pour the red wine over the meat and let it braise for 10 minutes.

Preset "3":

120°C / 35 minutes
1) Add the mushrooms.

2) Stirin the cream mixture and let the meat braise for 35 minutes.

Preset "4":

160°C / 5 minutes

1) Bring the goulash to a boil again and season it with salt and pepper to taste.

2) Thicken the goulash with starch.

Meatball soup

Ingredients
® 500 g minced beef

1 egg

1 onion

2 tbsp. fresh breadcrumbs
1 bunch of parsley

1 pinch of nutmeg

1 litre of vegetable broth
1 carrot

2 potatoes

500 g cauliflower

Salt, pepper

Preparation
1) Peel and chop the onion.
2) Wash, dry, and chop the parsley.
3) Knead the mince, egg, onion, half the parsley, and the breadcrumbs into a paste.

4) Season to taste with salt, pepper and nutmeg.
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5) Shape the paste into 16 equally sized balls.
6) Peel the carrots and potatoes and cut them into strips.
7) Separate the broccoli into small florets. Clean the florets.

8) Set the device to "multi-function" and program the settings as follows:

Preset "1":
160°C / 10 minutes
1) Bring the vegetable broth to a boil.
Preset "2":
160°C / 5 minutes
1) Put the meatballs into the boiling broth. Boil the meatballs for 5 minutes.

2) Remove the meatballs with a slotted spoon and put them aside.
Preset "3":

160°C / 15 minutes

1) Put the vegetables into the broth. Boil the vegetables for 15 minutes until they are
cooked.

2) Then put the meat balls back into the soup. When the programme finishes, the
device automatically starts the keep-warm function.

3) Wait for approx. 10 minutes so the meatballs are heated up a little.

4) Pour the soup into bowls and serve it garnished with fresh parsley.
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"Bake" programme

Sicilian-style gilt-head bream

1)
2)
3)
4)

5)
6)

7)
8)
9)

Ingredients

® 300g/ 1 gilthead bream
50 g salad prawns

50 g leeks

50 g carrots

50 g tomatoes

5 g sage (dried)

5 g oregano (dried)

10 ml lemon juice

Salt, pepper

Preparation

Gut and wash the bream. Rub the bream with salt and herbs.
Cut the leek and carrots into fine strips.

Cut the tomatoes into 0.5 cm thick slices.

Place the leek and the carrots on a piece of aluminium foil that is large enough
so you can fold it into a "package" later.

Salt the leek and the carrots.

Sprinkle lemon juice on the vegetables. Place the fish and the prawns on the
vegetables.

Sprinkle the sage and oregano on the fish.
Place the tomato slices on the fish.

Wrap the ingredients into the aluminium foil, making a tight "package".

10) Put the "package" into the inner bowl @.
11) Close the appliance lid @.

12) Set the "Bake" programme to 1 hour of cooking time.

13) Let the dish cook until the programme finishes.

SMUD 860 A1 GB 41



SILVERCREST’

Aubergines with beef

Ingredients

® 300 g aubergines
150 g minced beef
60 g tomatoes

6 g garlic

50 g onions

Seasoning (salt, pepper, curry powder, hot paprika powder)

Preparation
1) Halve the aubergines and remove the seeds.
2) Scoop out the pulp and chop it.
3) Dice the tomatoes, garlic, and onions.

4) Thoroughly mix the mince, aubergine pulp, onion, garlic, tomatoes, salt and
seasoning.

5) Fill the halved aubergines with the mixture.

6) Wrap the aubergines in the aluminium foil.

7) Place the aubergines into the inner bowl (.

8) Close the appliance lid @.

9) Set the "Bake" programme to 45 minutes of cooking time.

10) Let the dish cook until the programme finishes.

Chicken with herbs

Ingredients
® 900 g chicken breast

® 6 tbsp. olive oil

2 garlic cloves

1 tsp. oregano (dried)

1 tsp. thyme (dried)

1 tsp. rosemary (dried)
Salt, pepper, chilli flakes

Juice of half a lemon
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Preparation

1) Wash the chicken breast, pat it dry and remove fat, if any. Halve any particularly
thick pieces of chicken breast.

2) Mix up a marinade from the olive oil, herbs, chilli flakes, salt, pepper, and lemon
juice.

3) Put the pieces of chicken breast in a row in a flat baking dish and pour the
marinade over them.

4) Cover the baking dish and allow the chicken to marinade for approx. 20 minutes.

5) Wrap the individual chicken pieces in aluminium foil and put them into the inner

bowl @.
6) Close the appliance lid @.

7) Set the "Bake" programme to approx. 40 minutes of cooking time. Depending
on the thickness and size of the chicken pieces, the cooking time may have to
be increased or decreased a little.

8) Let the dish cook until the programme finishes.

"Sear" programme e/

Andalusian omelette

Ingredients

® 3 eggs

60 g green beans
60 g ham

60 g tomatoes

50 g onions

15 g olives (pitted)
3 g garlic

20 ml olive oil

Salt, pepper
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Preparation

1) Blanch the tomatoes. Peel the tomatoes. Cut the tomatoes, onions, and ham into
medium-sized strips.

2) Slice the olives.

3) Chop the garlic with a knife.

4) Beat the eggs with a whisk.

5) Set the "Sear" programme to 12 minutes of cooking fime.

6) Once the appliance has heated up, pour the oil into the inner bow! @.

7) As soon as the oil is hot, add the onions and the ham to the inner bowl (.
Stir the onions and the ham occasionally, and fry them until browned.

8) After approx. 2 minutes, add the tomatoes, beans, olives, and garlic. Season
everything with salt and pepper.

9) Mix the ingredients in the inner bow! @ and occasionally stir the ingredients
during cooking.

10) 7 minutes before the end of the cooking time, pour the egg mixture into the inner

bow! @.
11) Close the appliance lid @.

12) Let the omelette cook until the programme finishes.
Pearl barley risotto with salmon

Ingredients

® 250 g pearl barley
500 g salmon fillet
250 g tomatoes

1 onion

1 clove of garlic

2 tbsp. butter

700 ml chicken broth
200 ml dry white wine
1 tbsp. parsley

30 g Parmesan

Salt, pepper, chilli flakes
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Preparation

1) Peel the onions and garlic and finely dice both.

2) Put the pearl barley info a sieve, rinse it and let it drain well.

3) Chop the tomatoes.

4) Close the appliance lid @ and set the "Sear" programme to 150°C and
5 minutes of cooking time.

5) Once the appliance has heated up, add the butter to the inner bow! @ and
allow it to brown.

6) After approx. 2 minutes, add the onions, pearl barley, and garlic, and sauté
lightly, stirring continuously, until everything has softened.

7) Deglaze with the white wine, stirring continuously.

8) When the programme has finished, press the stop button (@ .

9) Set the "Sear" programme again, this time to 100°C and 40 minutes of cooking

time.

10) Add the chicken broth to the barley little by litle.

11) 5 minutes before the end of the cooking time, fold in the tomatoes, salmon, and

parsley. Add the seasoning.

12) Before serving, stir in the grated Parmesan.

"Rice" programme #

Paella with mushrooms and prawns

Ingredients

® 500 g short-grain rice
250 g peeled prawns
50 g grated Parmesan
250 g mushrooms

1 onion (medium)

1 garlic clove

1 litres of water

3 tbsp. olive oil

1 tbsp. butter

2 tbsp. soy sauce

Salt, Seasoning
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Preparation

NOTE

One measuring cup of rice corresponds to 150 g. One measuring cup of water
corresponds to 180 ml.

1) Cut the onions and mushrooms into medium-sized cubes.
2) Chop the garlic with a knife.

3) Rinse the rice until the water runs clear.

4) Put the rice into the inner bow! (P.

5) Add water and salt to the rice.

6) Stir the rice in the salted water.

7) Close the appliance lid @.

8) Set the "Rice" programme with a cooking time of 30 minutes and leave the rice
to cook until the programme finishes.

9) Press the stop button @ .

10) Pour the cooked rice into a sieve for draining, then fill it into a separate container.
11) Add 1 tbsp. of olive oil to the rice and mix.

12) Close the appliance lid @ and set the "Sear" programme to 150°C with a
cooking time of 15 minutes. Wait until the appliance has heated up.

13) Add 2 tbsp. of olive oil and the butter into the inner bow! .
14) Put the onions and mushrooms into the inner bowl @ and sear both.

15) 5 minutes before the end of the cooking time, add the prawns and garlic to the

inner bow! .
16) Infuse the ingredients with soy sauce. Add the seasoning.
17) Add the rice. Stir the ingredients.
18) Let the paella cook until the programme is finished. Stir occasionally.

19) After the cooking time is finished, add the Parmesan to the pot. Stir the ingredients.
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Boiled rice

Ingredients

® 1 cup of rice
® 1,5 cups of water

® Salt

Preparation

1) Rinse the rice with plenty of water, then drain.

2) Put the rice, water, and salt into the inner bow! (.

3) Close the appliance lid @.

4) Set the "Rice" programme with a cooking time of 30 minutes.

5) Pour the rice into a sieve and let it drain.
Beef pilav

Ingredients
® 300 g fillet of beef

300 g pearl rice
100 g carrots

100 g onions

10 g garlic

600 ml water

35 ml vegetable oil
Salt

Seasoning

Preparation

1) Rinse the rice with plenty of water, then drain.

2) Cut the meat into pieces of approximately 2-2.5 cm.
3) Peel the carrots and coarsely grate them.

4) Slice the carrots into strips.

5) Peel the garlic.

6) Add the meat, carrots, onions, olive oil, salt, and seasoning to the inner bowl (P
and mix everything.

7) Spread the rice on top of the mixture, smooth it, and press the garlic into the rice.

8) Infuse everything with water.
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9) Close the appliance lid @.
10) Set the "Rice" programme with a cooking time of 35 minutes.

11) Stir well before serving..

"Rice pudding" programme @
Rice pudding

Ingredients
® 150 g pudding rice, wholly milled

® 4650 ml milk
® 20 g butter
® Salt

® Sugar (3 thsp.)

Preparation
1) Put the rice into the inner bow! (.
2) Pour the milk into the rice. Add butter, salt, and sugar.
3) Mix the ingredients thoroughly.
4) Close the appliance lid @.
5) Set the "Rice pudding" programme with a cooking time of 55 minutes.
6) After half of the cooking time has elapsed, stir the rice pudding once.
7) Let the rice cook until the programme is finished.

8) Stir the prepared rice pudding once more.
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Porridge

Ingredients

® 100 g oatmeal

® 500 ml milk (room temperature)
® 20 g butter

® 1-2tbsp. sugar

® Salt

Preparation
1) Put the oatmeal into the inner bow! @.
2) Pour the milk into the oatmeal. Add the butter, salt, and sugar.
3) Close the appliance lid @.
4) Set the "Rice pudding" programme with a cooking time of 15 minutes.
5)  Atfter half of the cooking time has elapsed, stir the porridge once.

6) Stir the prepared porridge once more.
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"Pasta" programme 5\\5—

Pasta with meat ragout

Ingredients

® 500 g fusilli pasta

800 g bolognese meat sauce (from a jar)
80 g freshly grated Parmesan cheese
3 cloves of garlic (small)

10 g fresh baisil

1 carrot (medium)

1 onion (small)

400 g tomato sauce (from a jar)
200 ml dry white wine

3 tbsp. olive oil

1 tsp. dried thyme

1 tsp. dried oregano

1 tsp. chilli flakes

Salt, pepper, sugar

Preparation
1) Finely dice the onions and carrots, and chop the garlic.
2) Pour the water into the inner bow! @ and add a pinch of salt.

3) Close the appliance lid @ and start the "Pasta" programme with a cooking time
of 8 minutes.

4) Once the appliance has heated up, add the pasta to the water and close the
appliance lid @.

5) After the programme finishes, press the stop button @ and drain the pasta

using a colander.

6) Close the appliance lid @ and start the "Sear" programme at 160°C with a
cooking time of 10 minutes.

7) Once the appliance has reached the desired temperature, add the oil to the inner
bowl (P and sear the onions, carrots, garlic, and herbs with the chilli flakes.

8) After 5 minutes, deglaze with the wine.
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9) Add the tomato sauce and the bolognese meat sauce and stir.

10) Simmer everything until the programme finishes; stir occasionally.

11) Distribute the prepared pasta onto plates and sprinkle with Parmesan.

Pasta carbonara

1)
2)
3)

4)

5)
6)
7)

8)
9)

Ingredients

® 300 g spaghetti

6 eggs

120 g bacon

90 g freshly grated Parmesan cheese
10 g chillies

60 ml dry white wine

Preparation
Mix the eggs and the cheese together. Finely dice the bacon and chop the chillies.
Pour the water into the inner bow! @ and add a pinch of salt.

Close the appliance lid @ and start the "Pasta" programme with a cooking time
of 8 minutes.

Once the appliance has heated up, add the pasta to the water and close the
appliance lid @.

When the programme finishes, press the stop button @ .
Drain the pasta in a colander.

Close the appliance lid @ and start the "Sear" programme at 160°C with a
cooking time of 10 minutes.

Once the appliance has heated up, add oil to the inner bow! (.
Add the bacon and fry it.

10) 3 minutes before the end of the programme, add the chillies and wine, stir every-

thing and allow the programme to finish.

11) After the programme finishes, add the pasta and the egg-cheese mixture to the

inner bow! @ and stir everything.
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Fettuccine with beef

Ingredients

® 300 g feftuccine pasta

20 ml olive oil

Salt

350 g beef fillet

2 medium-sized onions

1 small tin of chopped tomatoes
2 large carrots

150 ml meat broth

20 ml olive oil

Salt

Herbs (e.g. oregano, thyme, baisil...)

Preparation
1) Cut the meat into 2 cm cubes. Slice the onion into half rings.
2) Add water and salt to the inner bowl (.
3) Close the appliance lid @.
4) Set the "Pasta" programme with a cooking time of 8 minutes.

5) Do not add the pasta to the boiling water until after the set temperature has
been reached.

6) Close the appliance lid @.

7) Let the pasta cook until the programme is finished.

8) Press the stop button @ ‘

9) Pour the cooked pasta into a colander. Add 20 ml of olive oil. Stir the oil through
the pasta.

10) Pour 20 ml of olive oil into the inner bowl @.
11) Set the "Sear" programme with a cooking time of 20 minutes.

12) 15 minutes before the end of the programme, add the meat, vegetables, salt,
and herbs into the appliance. Mix everything.

13) Allow the ingredients to cook. Stir occasionally.

14) 5 minutes before the end of the cooking time, add the pasta and the broth.
Stir everything well. Let the ingredients cook until the programme is finished.
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"Yoghurt" programme -

Yoghurt

Ingredients
® 1 litre milk

® 350 ml natural yoghurt

Preparation

1) Mix the milk and the yoghurt at room temperature. Pour the mixture into the inner

bow! @.
2) Close the appliance lid @.
3) Set the "Yoghurt" programme with a cooking time of 10 hours.
4) Let the ingredients cook until the programme is finished.

5) Refrigerate the prepared yoghurt for 3 hours.

You can garnish or refine the finished yoghurt as you wish, e.g. with fruit or choco-
late flakes.

O
"Cake" programme E

Chocolate cake

Ingredients

® 110 g superfine wheat flour
4 eggs

155 g butter

150 g sugar

60 g plain chocolate

10 g baking powder
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Preparation
1) Grate the chocolate.
2) Whisk the eggs and the sugar in a separate bowl until frothy.

3) Stirin the softened butter, the flour, baking powder, and grated chocolate. Stir to
a smooth dough.

4) Grease the inner bowl @ and pour the dough into it.

5) Close the appliance lid @.

6) Remove the steam vent @.

7) Set the "Cake" programme with a baking time of 1 hour.
8) Let the cake bake until the programme finishess.

9) Then tip the cake onto a plate and allow it to cool.

Cheesecake

Ingredients
® 40 g digestive biscuits
® 180 g hazelnuts
6 g lemon juice
1 egg
3 pinches of cinnamon powder

80 g soft butter

[ ]

®

[ ]

[ ]

® 230 g cream cheese
® 100 g sour cream

® 110 gsugar

® 15gflour

[ ]

1 packet of vanilla sugar

Preparation

1) Crumble the biscuits and chop the hazelnuts.

2) Line the inner bow! @ with baking paper.

3) Stir the biscuits, hazelnuts, some sugar (10 g) and the butter together.
4) Pour the resulting paste onto the bottom of the inner bowl @.

5) Using a hand-held blender, blend the sour cream, cream cheese, lemon juice,
sugar (100 g), and vanilla sugar to a paste.
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6) Separate the egg and stir the yolk into the paste.

7) In a separate bowl, beat the egg white until stiff, then carefully fold it into the
paste.

8) Pour the paste into the inner bow! @ and smooth its surface.
9) Close the appliance lid @.

10) Remove the steam vent @.

11) Set the "Cake" programme with a baking time of 1 hour.

12) Let the cake bake until the programme finishes.

13) Once the programme has finished, remove the inner bow! (.

14) Leave the finished cheesecake in the inner bowl () to cool down. Refrigerate the
prepared cheesecake for 4 hours.

Apple pie
Ingredients
® 180 g wheat flour
300 g apples
5 eggs
200 g sugar
10 g butter
10 g baking powder

2 g cinnamon

Preparation
1) Wash the apples. Remove the seeds. Cut the apples into 1 cm cubes.
2) Beat the eggs and the sugar in a separate bowl until stiff.
3) Stirin the flour, baking powder, and cinnamon. Stir everything to a smooth paste.
4) Grease the inner bowl (.
5) Add a little dough and the apples.
6) Then add the remaining dough.
7) Close the appliance lid @.
8) Remove the steam vent @.
9) Set the "Cake" programme with a baking time of 1 hour.
10) Let the cake bake until the programme finishes.

11) Then tip the cake onto a plate and allow it to cool.
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"Slow cooking" programme (=2

[
.,‘
.

Knuckle of pork

56

1)

2)
3)
4)
5)
6)
7)
8)

Ingredients

® 900 g knuckle of pork
160 g onions

50 ml vegetable oil
15 g garlic

5 g basil

400 ml water

Salt

Seasoning

Preparation

Wash the knuckle of pork. Make little cuts into the knuckle and stick the garlic
inside.

Chop the onion. Mix the onions, salt, seasoning, and basil together.
Rub the mixture onto the knuckle.

Let the knuckle marinade for 9 hours in the refrigerator.

Put the knuckle in the inner bow! . Add the oil and water.

Cover the inner bow! .

Set the "Slow cooking" programme with a cooking time of 3 hours.

Let the knuckle of pork cook until the programme finishes.
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Beeuf bourguignon

Ingredients
® 600 g fillet of beef

200 g onions

200 g carrots

200 g mushrooms
100 g smoked bacon
5 g garlic

400 ml dry red wine
50 ml vegetable oil

Bouquet garni (Herbes de Provence)

Salt, pepper

Preparation

1) Cut the meat into 3 cm cubes, the bacon into 1 ¢cm cubes, and the onions into
0.5 cm cubes.

2) Slice the mushrooms and carrots.
3) Chop the garlic with a knife.

4) Close the appliance lid @ and start the "Sear" programme at 160°C with a
cooking time of 15 minutes.

5) Once the appliance has heated up, add the vegetable oil to the inner bow! @.
6) Put the bacon and onions into the inner bow! @ and sear them.

7) After 5 minutes, add the carrots and leave everything to simmer with the appli-
ance lid @ open until the programme is finished. Stir occasionally.

8) When the programme has finished, press the stop button (@ .

9) Place the remaining ingredients into the inner bowl @. Add the wine.
Add salt and pepper to taste. Stir everything well.

10) Close the appliance lid @.
11) Set the "Slow cooking" programme with a cooking time of 2 hours.

12) Cook all the ingredients until the programme finishes.
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Veal ragout

Ingredients

® 400 g veal escalopes suitable for quick pan-frying
1 large onion

2 large carrots

150 g mushrooms

2 g thyme (dried)

150 ml chicken stock

250 ml cream

30 ml olive oil

1 bay leaf

Salt

Seasoning (e.g. marjoram, juniper berries, coriander, salt, pepper...)

Preparation

1) Cut the carrots and mushrooms into fine strips, the veal into 3 cm cubes, and the
onions into 0.5 cm cubes.

2) Close the appliance lid @ and start the "Sear" programme at 160°C with a
cooking time of 10 minutes.

3) Once the appliance has heated up, add the oil to the inner bowl (.
4) Sear the meat and onions on both sides.

5) After 5 minutes, add the carrots and let them sear together with the ingredients
already in the bowl until the programme finishes.

6) Press the stop button @ .

7) Add all remaining ingredients except for the cream into the inner bowl @.
Add salt and seasoning. Mix the ingredients.

8) Close the appliance lid @ and start the "Slow cooking" programme with a cooking
time of 1 hour and 20 minutes.

9) 10 minutes before the time is up, open the appliance lid @ and add the cream.

10) Close the appliance lid @ again and let everything cook until the programme
finishes.
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202
"Steam" programme UunJ

NN

Steamed vegetables

Ingredients

® 150 g potatoes

120 g bell pepper
100 g green beans
100 g broccoli (frozen)

1 litres of water

Salt, pepper, cumin

Preparation

1) Cut the potatoes into 2 cm cubes. Remove the seeds of the bell pepper. Cut the
pepper into 3 cm cubes.

2) Add the water to the inner bowl @.

3) Insert the steamer @.

4) Add all ingredients and the seasoning into the inner bow! @.
5) Close the appliance lid @.

6) Set the "Steam" programme with a cooking time of 20 minutes.

7) Cook all the ingredients until the programme finishes.
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Steamed meatballs

60

1)
2)

3)
4)
5)
6)
7)

Ingredients
® 400 g minced meat (half and half)

1 medium-sized onion
2 garlic cloves

1 bunch of parsley

2 eggs

480 ml water

Breadcrumbs

Salt, pepper, paprika powder, curry powder

Preparation

Knead the minced meat, eggs, finely chopped onion, and the crushed garlic
together and season the mixture.

Add the breadcrumbs and knead the mixture again.
If the mixture is still too moist, add more breadcrumbs.

Shape the mixture into evenly sized balls.

Pour the water into the inner bowl @ and insert the steamer @.

Put the meatballs into the steamer @ and close the appliance lid @.
Start the "Steam" programme with a cooking time of 20 minutes.

Let the meatballs cook until the programme is finished.
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Salmon with potatoes

Ingredients
® 300 g salmon (steak)

500 g potatoes
140 g mushrooms
100 g onions

200 ml cream

30 ml vegetable oil
500 ml water

Salt

Seasoning

Preparation
1) Rub the fish with salt and herbs.

2) Cut the mushrooms, potatoes, and onions into 2 cm cubes.

3) Close the appliance lid @ and start the "Sear" programme with a cooking time
of 10 minutes.

4) Once the appliance has heated up, add the oil to the inner bow! .
5) Add the mushrooms and onions and sear them with the appliance lid @ closed.

6) 3 minutes before the cooking time is finished, open the appliance lid @.
Add the cream, salt, and seasoning. Mix the ingredients.

7) Close the appliance lid @.

8) Cook everything until the programme finishes.

9) Pour the prepared sauce into a separate bowl.

10) Add the water to the inner bowl .

11) Insert the steamer @.

12) Add the fish and the potatoes to the steamer (®.

13) Close the appliance lid @.

14) Set the "Steam" programme with a cooking time of 20 minutes.
15) Cook everything until the programme finishes.

16) Serve the salmon with the sauce.
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"Potatoes" programme @

Mashed potatoes

Ingredients

® 600 g potatoes
® 50 g butter

® 300 ml milk

® 50-100 ml water
® Salt

Preparation
1) Cut the potatoes into 6 pieces. Add them to the inner bowl @.
2) Add the 50 ml of water and the milk. Add the salt and butter.
3) Close the appliance lid @.
4) Set the "Potatoes" programme with a cooking time of 30 minutes.
5) Cook all the ingredients until the programme finishes.
6) Take the potatoes out of the appliance.

7) Mash the potatoes into a purée. If the mixture is too firm, add water.

Boiled potatoes

Ingredients

® 1 kg potatoes
® Salt

® Water

Preparation

1) Peel the potatoes. Cut the potatoes into chunks.

2) Put the potatoes into the inner bow! @.

3) Cover the potatoes with the water. Add salt to the water.

4) Set the "Potatoes" programme with a cooking time of 25 minutes.
5) Close the appliance lid @ and start the programme.

6) After the programme finishes, tip away the water.
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n n -HK-J
Soup" programme W’
Onion soup

Ingredients

® 400 g onions

100 g hard cheese
50 g butter

20 g flour

15 g croutons

1 litres beef broth

250 ml dry white wine
Salt

Seasoning

Preparation
1) Finely dice the onion.
2) Finely grate the cheese.
3) Place the butter into the inner bowl .
4) Set the "Sear" programme at 160°C with a cooking time of 15 minutes.
5) Once the appliance has heated up, put the onions info the inner bow! .
6) Stir the ingredients occasionally.

7) Add the flour 5 minutes before the programme finishes. Pour in the wine. Mix the
ingredients.

8) Stirring constantly, let everything cook until the programme finishes.

9) Press the stop button @ ‘

10) Pour the broth into the inner bowl . Add the salt and seasoning. Mix the
ingredients.

11) Close the appliance lid @.
12) Set the "Soup" programme with a cooking time of 10 minutes.

13) After the programme finishes, serve the soup with the croutons and cheese.
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Cream of salmon soup

Ingredients
® 300 g salmon fillet

200 g potatoes
60 g courgettes
60 g onions

60 g carrots
800 ml water
100 ml cream
Salt

Seasoning

Preparation
1) Chop all ingredients.
2) Add all ingredients except the cream into the inner bow! ® and mix everything.
3) Close the appliance lid @.

4) Set the "Soup" programme with a cooking time of 40 minutes. Cook all the in-
gredients until the programme finishes.

5) After the programme finishes, fill everything into a different container, add the
cream and mash everything with a hand-held blender.

"Stew" programme 1-'

Pork in cream

Ingredients
® 560 g pork fillet

160 g onions

100 g fresh mushrooms
2 garlic cloves

200 ml cream

100 ml milk

Salt

Seasoning

64 GB SMUD 860 A1



SILVERCREST’

Preparation

1) Cut the meat, onions, and mushrooms into medium-sized strips, and slice the
garlic.

2) Put all ingredients into the inner bowl @. Add the milk and cream. Add the salt
and seasoning. Mix the ingredients.

3) Close the appliance lid @.
4) Set the "Stew" programme with a cooking time of 40 minutes.

5) Cook all the ingredients until the programme finishes.
Vegetarian chilli

Ingredients

® 500 g tinned tomatoes
400 g tinned kidney beans
200 g sweet pepper
150 g courgettes

100 g tinned sweetcorn
100 g tomato passata
80 g onions

2 garlic cloves

400 ml Stock

20 ml vegetable oil
Salt, pepper

Chilli powder, cumin, oregano

Tabasco
Preparation
1) Cut the sweet pepper and courgettes info 1 cm cubes.
2) Chop the onions and garlic.
3) Rinse the beans and the sweetcorn.

4) Close the appliance lid @ and start the "Sear" programme at 160°C with a
cooking time of 10 minutes.

5) Once the appliance has heated up, pour the vegetable oil info the inner bow! .

6) Put the mushrooms, garlic, and sweet pepper into the inner bowl (. Stirring
occasionally, let everything cook until the programme finishes.

7) Press the stop button @ after the programme finishes.
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8)

9)

Add the tomatoes, broth, puréed tomatoes, salt, and all seasoning to the inner
bow! @ and stir everything.

Close the appliance lid @.

10) Set the "Stew" programme with a cooking time of 30 minutes.

11) Open the appliance lid @ 10 minutes before the programme finishes. Add the

beans, courgettes, and sweetcorn. Stir the ingredients.

12) Close the appliance lid @.

13) Cook all the ingredients until the programme finishes.

Iljamll

programme E

Strawberry jam

1)
2)

3)
4)
5)

6)
7)
8)
9)

66

Ingredients

® | kg strawberries

® 500 g jam sugar (2:1)
Preparation

Sort the berries, removing the stems.

Put the strawberries into a sieve. Rinse them several times with a large amount of
water. Let them dry.

Cut the strawberries into small pieces.
Put the strawberries into the inner bow! @ and mix them with the jam sugar.

Close the appliance lid @ and set the "Jam" programme to 30 minutes of cook-
ing time.
Occasionally stir the jam.

Boil the preserving jars to sterilise them, then allow them to dry.
Pour the hot jam into the warmed-up jars.
Close the preserving jars and turn them upside down to let them cool.

Store the jars in a cool, dark place. Keep opened jars in the refrigerator.
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Plum jam

1)
2)
3)
4)

5)

6)

7)

8)
9)

Ingredients

® | kg fresh plums

500 g jam sugar (2:1)
2 cinnamon sticks

2 vanilla pods

7 cloves

125 ml brown or white rum

Preparation

Wash the plums, halve them, and remove the stones. Cut them into small pieces.
Cut the vanilla pod in half lengthwise.

Put the cloves into a small tea infuser.

Add the pieces of plum, all other ingredients, and the tea infuser into the inner

bowl @.

Close the appliance lid @ and set the "Jam" programme to 30 minutes of cooking
time.
Occasionally stir the jam.

Boil the preserving jars to sterilise them, then allow them to dry.

Pour the hot jam into another vessel and remove the cinnamon sticks, vanilla
pods, and the tea infuser.

Purée the jam.

Pour the hot jam into the warmed-up jars.

10) Close the preserving jars and turn them upside down to let them cool.

11) Store the jars in a cool, dark place. Keep opened jars in the refrigerator.

Bon appetit!
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Wstep
Serdecznie gratulujemy zakupu nowego urzqdzenia.

Wybrany produkt charakteryzuje sie wysokq jakoscig. Instrukeja obstugi jest czeécig
sktadowq produktu. Zawiera ona wazne informacje na temat bezpieczenstwa,
uzytkowania i utylizacji. Przed rozpoczeciem uzytkowania produktu nalezy
zapoznad sig ze wszystkimi informacjami dotyczqcymi obstugi i bezpieczenstwa.
Produkt nalezy uzytkowaé wytgcznie zgodnie z zamieszczonym tu opisem oraz
w podanym zakresie zastosowan. W przypadku przekazania urzqdzenia osobie
trzeciej nalezy dotqczyé réwniez catq dokumentacie.

Uzytkowanie zgodne z przeznaczeniem

Urzqdzenie to jest przeznaczone wylqgcznie do przygotowywania zywnodci.
Urzqdzenie przeznaczone jest wylgcznie do stosowania w gospodarstwie
domowym. Nie nalezy go uzywaé do celéw komercyijnych.

Zakres dostawy

Garnek - wielofunkcyjne urzadzenie do gotowania (podstawa) z miskg wewnetrzng
Whkiad do gotowania na parze

Miarka

tyzka

Czerpak

Skrécona instrukcja obstugi

Instrukcja obstugi

Bezposrednio po rozpakowaniu nalezy sprawdzi¢, czy dostarczony produkt
jest kompletny oraz nie posiada zadnych uszkodzen. W razie potrzeby, prosimy
zwrdcid sie do serwisu.
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Opis urzagdzenia
Rysunek A:
Pokrywa urzqdzenia
Zawér wylotowy pary
Rgczka
Zbiornik wody kondensacyjnej
Uchwyt
Przycisk odryglowania pokrywy urzqdzenia
Gniazdo
Wiyczka
Uchwyt na sztuéce
Podstawa

Miska wewnetrzna

POB60000000O0D0O0CC

Whktad do gotowania na parze

Rysunek B:

® Przycisk Temperatura
Przycisk Timer
Przycisk Start @
Przycisk Menu
Przycisk Stop
Przycisk min/-
Przycisk h/+

® 6 & 6 & ©

Rysunek C:
@) Miarka
@ tyzka
@ Czerpak
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Dane techniczne
Napigcie znamionowe: 220 - 240V ~, 50/60 Hz
Maks. pobér mocy: 860 W

Wskazowki bezpieczenstwa

NIEBEZPIECZENSTWO PORAZENIA
PRADEM ELEKTRYACZNYM!

» Nie uzywaj urzqdzenia na zewngtrz.

» Naprawe uszkodzonego wtyku lub kabla sieciowego zlecié
niezwtocznie wykwalifikowanemu specjaliscie lub serwisowi,
aby unikngé wszelkich zagrozen.

~ Nie zginaj ani nie przygniataj kabla sieciowego. Kabel sieciowy
trzymaj z dala od Zrédet ciepta.

» Nie dotykaj wiyku sieciowego ani kabla sieciowego wilgotnymi
rekami.

~ Wyimij najpierw miske wewnetrzng z podstawy, zanim
zaczniesz czyszczenie wodg!

@ W zadnym przypadku nie zanurzaj urzqdzenia w wodzie

ani w innej cieczy!

/A OSTRZEZENIE! NIEBEZPIECZENSTWO OBRAZEN!

» Urzqdzenia do gotowania nalezy zawsze ustawiaé za
uchwyty w stabilnej pozycii, by nie dopuscié¢ do wylania sie
gorqcej cieczy.

To urzgdzenie nie moze byé obstugiwane przez dzieci w wieku
ponizej 8 lat.

v

Urzgdzenie moze byé obstugiwane przez dzieci w wieku
powyzej 8 lat, o ile sq one pod statym nadzorem.

v

v

Dzieci nie mogq wykonywaé czyszczenia ani konserwacji,
przewidzianej dla uzytkownika.

v

Dzieciom nie wolno bawié sie urzqdzeniem.
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/A OSTRZEZENIE! NIEBEZPIECZENSTWO OBRAZEN!

» Dzieci w wieku ponizej 8 lat nalezy trzymaé z dala od urzg-
dzenia i kabla zasilajgcego.

» To urzqdzenie moze by¢ uzywane przez osoby o zmniejszo-
nych zdolnosciach fizycznych, sensorycznych lub umystowych
lub tez osoby nieposiadajgce odpowiedniego doswiadczenia
i/lub wiedzy, wylqcznie pod nadzorem lub po przeszkoleniu
w zakresie bezpiecznego uzywania urzqdzenia oraz wyni-
kajacych z niego zagrozen.

» Nigdy nie uzywaj przediuzaczy, aby w sytuacji awaryjnej
mie¢ jak najszybszy dostep do wtyku sieciowego.

» Nie wigczaj urzqdzenia, jedli spadio z wysokosci lub zostato
uszkodzone. Zleé sprawdzenie i ewentualng naprawe
urzgdzenia wykwalifikowanemu specjaliscie.

» Podczas pracy z urzqdzenia wydobywa sie gorgca para,
szczegdlnie po otwarciu pokrywy. Zachowaj bezpieczny
odstep od wydobywaijqcej sie pary.

> Przed napetnieniem urzqdzenia ftuszczem lub olejem upewnij
sie, ze wszystkie elementy sq catkowicie suche. W przeciwnym
wypadku gorqgcey olej lub tuszcz bedzie pryskat.

 Korzystaj z miski wewnetrznej wytgcznie w potgczeniu z
dostarczonq wraz z urzqdzeniem podstawq!

» Przed ponownym uzyciem urzqdzenia upewnij sie, ze
wszystkie czesci sq catkowicie suche. Po umyciu wysusz
starannie wszystkie elementy!

& Ostrozniel Gorgca powierzchnial
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/A OSTRZEZENIE! NIEBEZPIECZENSTWO OBRAZEN!

» Elementy urzqdzenia nagrzewaijq sie podczas pracy. Aby
sie nie poparzyé, nie dotykaj ich nigdy podczas uzywania
urzgdzenia.

» Chwytaj miske wewnetrznq i rqczki miski wewnetrznej po
uzyciu tylko za pomocq rekawic kuchennych. Niebezpie-
czenstwo poparzenial

» Nigdy nie wlewaj ptynéw bezposrednio do podstawy!
Zawsze wktadaj najpierw miske wewnetrznq.

/A OSTRZEZENIE! NIEBEZPIECZENSTWO POZARU!

» Nie uzywaé urzgdzenia w poblizu gorgcych powierzchni.

» W trakcie uzywania nigdy nie zostawiaé urzqdzenia bez
nadzoru.

» Do sterowania pracq urzqdzenia nie uzywaj zadnych
zewnetrznych zegardw sterujqgcych ani zadnego innego
systemu zdalnego sterowania.

UWAGA! SZKODY MATERIALNE!

» Nigdy nie stawiaj urzqdzenia w poblizu otwartego ognia ani
innych Zrédet ciepta (grzejniki, bezposrednie nastonecznienie,
piece gazowe itp.).

» Nie stawiaj urzqdzenia w szafach wnekowych ani w niszach
kuchennych i innych tego typu miejscach.

» Podczas wyjmowania produktéw z urzqdzenia zachowai
ostroznosé uzywaijqc do tego celu ostrych przedmiotéw. Mo-
glyby one uszkodzi¢ powtoke znajdujqcg sie na powierzchnil

» Nigdy nie kréj produktéw spozywczych wewngtrz miski
wewnetrznej! Moze to spowodowaé uszkodzenie powtokil
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Montaz i ustawienie

1) Wyimij wszystkie elementy z kartonu i usui opakowania oraz ewentualnie folie
ochronne i naklejki.

2) Wyczys¢ urzqdzenie zgodnie z opisem w rozdziale ,Czyszczenie i pielegnacja”.
Upewnij sig, ze wszystkie czeici sq catkowicie suche.

3) Ustaw urzqdzenie na odpornym na dziatanie wysokiej temperatury, czystym i
réwnym podfozu.

Uwazaj na to, aby para wydostajqgca sie przez zawér wylotowy pary @ miata
dostateczngq iloé¢ miejsca na wydostanie sie.

4) Zatéz uchwyt na sztuéce @ na mocowanie znajdujgce sie z boku urzqdzenia.
Tutaj mozna przechowywaé czerpak @ ityzke .

5) Otwérz pokrywe urzqdzenia @), naciskajgc przycisk odryglowania pokrywy
urzqdzenia @.

6) Wiéz miske wewnetrzng @ w taki sposéb, aby rqczki @ miski wewnetrznej
znajdowaly sie w zagtebieniach na bokach.

7) Wiéz wiyczke @ do gniazda @ w urzgdzeniu.

8) Do gotowania na parze wtéz wkiad do gotowania na parze (B do miski we-
wnetrznej @.

9) Wiéz wiyk sieciowy do gniazda sieciowego. Zaéwiecq sie wszystkie symbole.
Kontrolka ,Start” miga.

10) Zamknij pokrywe urzadzenia @.
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Przed pierwszym uzyciem
Gdy urzqdzenie jest zmontowane i podtgczone do sieci elekirycznej:

1) Otwérz pokrywe urzqdzenia @), naciskajge przycisk odryglowania pokrywy
urzqdzenia @ i otwierajqc pokrywe urzgdzenia @.

2) Po whozeniu: wyjmij wktad do gotowania na parze @®.
3)  Wyijmij miske wewnetrzng @ chwytajqc jg za rqczki @ i nalewajgc do niej
okoto 1 litr wody. Wt6z miske wewnetrzng @ znéw do podstawy @.

4) Naciskaj przycisk Menu @ tak czesto, az zacznie migaé symbol

,Gotowanie na parze”.

5) Naciskaj przycisk ,min/- ® " tak czesto, az na wskazniku czasu pojawi
sie wskazanie 00:30.
6) Naciénij przycisk Start @ @

Urzqdzenie rozgrzewa sig. Gdy tylko zostanie osiqgnieta temperatura gotowania
na parze, rozpoczyna sig odliczanie czasu wstecz. Po uptywie ustawionego
czasu wiqcza sie 5 razy sygnat dzwiekowy.

7) Nacisnij przycisk ,Stop” @ . Wylej wode.
8) Pozostaw urzqdzenie do ostygniecia i wyczy$é miske wewnetrzng @ (patrz
rozdziat ,Czyszczenie i pielegnacja”).

WSKAZOWKA

Pierwszemu nagrzewaniu urzqdzenia moze fowarzyszy¢ zapach spalenizny
wywotany wypalaniem sie pozostatosci $rodkéw zastosowanych podczas
produkeiji. Jest to zjawisko catkowicie normalne i nie stanowi jakiegokolwiek
zagrozenia. Pamietaj o zapewnieniu odpowiedniej wentylacji w pomieszcze-
niu, np. poprzez otwarcie okna.
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Obstuga

Funkcje przyciskow

Symbol
przycisku

Nazwa

Funkcja

Przycisk ,Temperatura”

Do wigczania ustawien
temperatury.

Przycisk ,Timer”

Do aktywowania timera
w celu opdznionego w czasie
uruchomienia urzgdzenia.
Wraz z kontrolkg , Timer”.

Przycisk ,Start”

Do uruchomienia wybranych
programéw.
Wraz z kontrolkg |, Start”.

"

Przycisk ,Menu

Do wyboru zgdanego
programu.

Przycisk ,Stop”

Do przerywania programéw.
Wraz z kontrolkg ,Podtrzymy-
wanie temperatury”

2
=

Przycisk ,min/-"

Do obnizania temperatury
i ustawiania minut.

Przycisk ,h/+"

Do podwyzszania temperatury
i ustawiania godzin.
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Informacje ogélne

1)

2)

3)

4)

5)

78

Nacisnij przycisk Stop @ . Urzqdzenie jest w trybie gotowosci:

Na wyswietlaczu sq wyéwietlane wszystkie symbole oraz miga kontrolka , Start”.

Aby wybraé program, naciskaj przycisk Menu @ (&), az zacznie migaé
symbol zgdanego programu.

Jedli w tym programie moze byé ustawiana temperatura, ustawiona wartosé
wyswietlana jest na wskazniku temperatury znajdujgcym sie na wyswietlaczu na
dole po prawej stronie.

Jesli chcesz zmienié¢ ustawiony domyslnie czas gotowania, naciskaj przyciski h/+

® lub min/- ® tak czesto, az na wyswietlaczu zostanie wyswietlo-

ny zqdany czas.

Nacisnij przycisk Start @ @ w celu uruchomienia programu. W programach
,Przypiekanie”, ,Makaron” i ,Gotowanie na parze”, ustawiony czas zaczyna
by¢ odliczany w krokach po 1 minucie dopiero po osiqgnigciu przez urzqdzenie
zqdanej temperatury. We wszystkich pozostatych programach ustawiony czas

zaczyna by¢ odliczany od razu po nacisnieciu przycisku Start @ @

WSKAZOWKA

933
Podczas gotowania wyswietlane sq symbol £, symbol @, pozostaty czas
dziatania programu oraz symbol biezgcego programu.

Kontrolka ,Start", ktéra jest zintegrowana w przycisku ,Start” & @, $wieci sie.
Kontrolka ,Podtrzymywanie temperatury”, ktéra jest zintegrowana w przycisku

" Q7 L.
+Stop” @ , $wieci sie.

Pokazuje, ze aktywna jest funkcja podirzymywania temperatury (kontrolka
wigczona) i automatycznie uruchomi sie po zakonczeniu programu.
Funkcje podtrzymywania temperatury mozna podczas gotowania wytqczyé w

kazdym momencie przez naciéniecie przycisku Start ®

Aby przed czasem zakoriczyé program lub podtrzymywanie temperatury, nacisnij

przycisk Stop (@ .
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Przeglad programéw

Numer

Program

Symbol

Wiecej informacji

Multifunkeja

- Czas uptywa bezposrednio
po uruchomieniu programu.

Pieczenie

- Czas uptywa bezposrednio
po uruchomieniu programu.

Przypiekanie

Czas uptywa po osiggnieciu
ustawionej temperatury.

Ryz

- Czas uptywa bezposrednio
po uruchomieniu programu.
- Maks. pojemnoéé: 4 litry

Podgrzewanie

- Czas uptywa bezposrednio
po uruchomieniu programu.

Ryz na mleku

- Czas uptywa bezposrednio
po uruchomieniu programus.
- Maks. pojemnoéé: 4 litry

Makaron

- Czas uptywa po osiggnieciu
ustawionej temperatury.
- Maks. pojemnoéé: 4 litry

Jogurt

- Czas uptywa bezposrednio
po uruchomieniu programu.

- Maks. pojemnos¢: 4 litry

- Bez funkcji podtrzymywania

temperatury

Ciasto

- Czas uptywa bezposrednio

po uruchomieniu programu.

Delikatne
gotowanie

- Czas uptywa bezposrednio
po uruchomieniu programu.
- Maks. pojemnos¢: 4 litry

11

Gotowanie na
parze

- Czas uplywa po osiggnieciu
ustawionej temperatury.

- Maks. pojemnos¢:
2,5 litra wody
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12 Ziemniaki - Czas upfyw<.:1 b.ezposrednlo
po uruchomieniu programu.

- Czas uptywa bezposrednio

___Z
13 Zupa uy’ po uruchomieniu programu.

- Maks. pojemnos¢: 4 litry

- Czas uptywa bezposrednio
po uruchomieniu programu.
- Maks. pojemnos¢: 4 litry

14 Gulasz

- Czas uptywa bezposrednio
po uruchomieniu programu.
- Maks. pojemnos¢: 4 litry

15 Marmolada

Korzystanie z programéw standardowych

W programach ,Przypiekanie”, ,Makaron”,Makaron” i ,Gotowania na parze”
uplyw ustawionego czasu zaczyna sie dopiero po osiggnigciu przez urzqdzenie
ustawionej temperatury.

We wszystkich innych programach czas rozpoczyna bieg od razu po nacisnigciu

przycisku Start @ @ .
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Program ,Pieczenie”

Programu tego mozna uzywad jak piekarnika.

Ustawiona na state
domyslna temperatura

145°C

10 minut - 2,5 godz.

Ustawiany czas w krokach po 5 min

Funkcja podtrzymywa- tak
nia temperatury do 24 godzin
Symbol na e
wyswietlaczu

1) Naciskaj przycisk Menu @ tak czesto, az zacznie migaé symbol , Pieczenie”.

2) Gdy chcesz zmienié¢ domyslne ustawienie 30 minut, naciénij przycisk min/- ® ,
aby ustawié minuty oraz przycisk h/+ @® , aby ustawi¢ godziny.

3) Zamknij pokrywe urzqdzenia @.

4) Naciénij przycisk Start @ @ . Zapala sie kontrolka ,Start” i zaczyna sie
odliczanie czasu.

Po zakoriczeniu programu urzgdzenie przetqcza sig na maksymalnie 24 godziny
w tryb podirzymywania temperatury.

B Aby przed czasem zakonczyé program lub podtrzymywanie temperatury, naciénij

przycisk Stop @ .
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Program ,Przypiekanie”

Korzystajqc z tego programu mozna piec migso lub rybe.

Ustawiana
temperatura

100 - 170°C, w krokach co 5°C;

10 minut- 1 godz.

Ustawiany czas w krokach po 5 min

Funkcja podtrzymywa- tak
nia temperatury do 24 godzin

Symbol na —_—
wyswietlaczu

1) Naciskaj przycisk Menu @ tak czesto, az zacznie migaé symbol

.Przypiekanie”.

2) Gdy chcesz zmieni¢ domyslne ustawienie 30 minut, naciénij przycisk min/- @ ,
aby ustawi¢ minuty oraz przycisk h/+ @® , aby ustawi¢ godziny.

3) Naciénij przycisk ,Temperatura” ® . Wskazanie temperatury miga. Usta-
wiona domyslnie temperatura wynosi 140°C.

4)  Przyciskami min/- ® oraz h/+ ® ustaw zgdang temperature.

5)  Nacisnsij przycisk St