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KpbiLKa CbemHoIA yalum
3aLLMTHAA KpbILKa 0T 6pbI3r

KowTeiiHep Ans npuroToBneIs i (i)
PA30rPeBAHIAA U3 HEPKABEIOLLIEH CTam

Pyuka koHTeliHepa AnA NpUroToBneHuA

HoX A CMeLUMBaHINA U3 HepaBeloLLleid
Tanu

YNnoTHeHMe ANA HoXa ANA CMeLLNBaHuA
(TeknAHHAA YaLwa AnA CMeLUMBaHIA
Kpb\LI_IKa HaneBaTEJ'IbHOVI eMKOCTU
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YnnoTHeHwe ana KPBILLKIN HarpeBartesibHoi
eMKOCTU

HaFDEBaTGHbHaﬂ E€MKOCTb U3 HEp)KaBe}OLLLGVI
(Tanu

YnnoTHeHwe v 0TBepCTIE AN BbINyCKa Napa
Konku ynpagneHua

1- MpuroToBnexue

2- (mewmBaHve
IMNEKTPUYECKMIA LUHYP

m MEPE/) NEPBbIM HCMONb30BAHUEM YCTPOHCTBA BHUMATENBHO
MPOYUTAUTE 3TY UHCTPYKLIUIO

MPABYANA TEXHUKH BE3OMACHOCTH. / BAXKHO!

« [1pyt HenpaBIALHOM UCNOAL30BaHIM YCTPOIACTBA CYLLIECTBYET UCK TPABMIUPOBaHHA: CTPOro CobMioaliTe npasina,
YKa3aHHble B 3TOM MHCTPYKLMM.

« BHUMAHME! CYLLECTBYET PUCK NONYYEHUA OMOIOB. 370 ycrpoiicteo npoussogut ovens ropauni
BoAAHoii nap (> 100 °C/212 °F) ana npuroToBReHyA LY.

« bynbTe 0CTOOXHbI NP HANONHEHWY YCTPOICTBA FOPAYei KIAKOCTbIO, MOCKOMbKY OHA MOXET BbIMNeCHyTbCA
Hapyxy BUTIEACTBIE BHE3AMHOMO Napo00pa30BaHiA.

+ He npubauxaittech Cmwukom 63U3K0 K yCTPOVACTBY BO BPeMA NPUTOTOBAEHHS MULLY.

+ He oTkpbIBaiiTe KPbILLIKY, NOKa He 3aKOHUMTCA LMK NPUTOTOBAEHHA (CYLLECTBYET PUCK Pa3OPbI3rBaHUA ropAYelt

BOAbI).
o BHUMAHUE! (VluE(TBVET PUCK MOPE30B. le3sus Hoxa (m) ouenb ocTpble.

+  TouHo cobmtoaliTe MHCTPYKLMI MO CHATHIO Ne3BYA (DU TEXHUYECKOM 00CNYKMBaHIM)
+ by/bTe BHUMATENbHbI BO BPEMA ONMYCTOLLIEHIA Yallij

UCNONb30BAHME.

« 3707 [pubop He OyaeT UCNonb30BaTbCA AETHMA

+ 370 YCTPOVCTBO MOXET WCMONb30BATHCA MOAbMU € OFPRHUYEHHbIMU  OU3MUECKIMI, CEHCODHBIMM  WH
YMCTBEHHbIMIA - CMOCOBHOCTAMM. BOMOXHOCTb MCNONb30BAHWUA annapata JnA NOCeAHelt KaTeropuu ny
BO3MOXHa MCKTIOUUTENbHO NOJ MPUCMOTPOM W NOCTIE NPOBEZEHIS UHCTPYKTAX@ OTHOCUTENbHO Be30MacHoCTI
1 BO3MOXHbIX PHUCKOB.

+ YCTpoiicTBO MPeAHasHayeHo ANA OMALLHETO 1 aHaNOTUYHOTO UCNONb30BaHILA, HaNPUMEP, B KYXOHHbIX YTONKaX,
MPeAHa3HaueHHbIX UCKMIOUATENLHO ANA NePCOHana, B MarasuHax, ogucax, Apyrix Mectax NpodeccHoHanbHoi
LeATENbHOCTA, Ha QepMaX, a TaKkie MOXeT WCIOb30BaTbCA NOCTOANbLGMM TOCTUHUL, MoOTeneli i fpyrux
3aBE/IEHiA, NPeAOCTaBNANLLIX XIMbe FOCTUHIYHOTO THNa.

NOAKMIOYEHHUE NEKTPUYECTBA.

+ He gonyckaiite nonazaHua Bl BHYTPb YCTPOIICTBA Uepe3 TeXHONOTUYECK/e OTBEPCTAS, 3TO MOXKET Bbi3BaTb
NOBPEX/ieHYIe YCTPOIICTBA WM KOPOTKOE 3aMblKaHue.

« OTkniovaliTe YCTPOICTBO OT CeTU Nepes kaxaoii cOopKoi, pasbopKoit 1t 0UMCTKO.

+ OTKniovaiiTe YCTPOIACTBO OT CETH, €CIM OCTABAAETe ero 683 NpUCMOTpa.

+ He nonb3yiiTecs ycTpoiicTBoM, ecnu kabenb NTaHuA noBpexaeH™.

« OTKNH0YHTe YCTPOIACTBO OT CETH, €CAM OHO PabOTAET HenpaBINbHO™.

+ OTKniovaliTe YCTPOIACTBO OT CETH, €CAN OHO MOBPEXEHO (yNano, TPeCHyno M. n.)*,

* HemefIeHHO 00paTUTECh B CEPBICHYI0 CNYXDY.

BAUTENBHOCTb M0 OTHOLEHMH K RETAM.

+ Pa3meLLaiiTe yCTpOICTBO 11 €10 3NeKTPULeCKMii LUHYPB HeAOCTYMHOM ANA AeTeli MecTe.
« Bcerpia 3akpbiBaiiTe KpbiLuky Yallv (CYLLECTBYET PUCK NOPE30B Ne3BUAMI).

« 0uyICTK YCTPOVICTBa He A0MKH BbINOHATLCA pebeHKoM.

« TexHuyeckoe 00CnYxVBaHYe YCTPOICTBA He OMKHO BbINOMHATBCA PEOEHKOM.

« He pazpetwsaiite pebeHKky urparb C yCTpoiACTBOM.



Yctpoidcreo BABYCOOK® pa3paboTaHo AnA npocToro v ObICTPOro NPUroToBAEH A 30POBOV MULLY ANA ManeHbkyX AeTeil.

Ye

TDOVICTBO meet d)yHKLlMV\ NPUTOTOB/IEHINA, PA30rPeBa 11 Pa3MOPaXXBAHNA NILLK Ha Napy, COXPaHAS TakIIM 06p830M

BUTaMIIHbI 1 06eCNIeuMBan IeanibHoe CMelLMBaHye. Ha co3nanue yctpoiictea Babycook HoBoro nokoneus ywio Gonee
JIBYX NIET, B TeYEHUE KOTOPbIX KOMAHZA UHXeHepoB KomnaHyy Béaba pabotana Haj MoBbILLEHYEM €0 MPAKTUYHOCTH,
J0OEKTUBHOCTY 11 6€30NaCHOCTY Ha BAaro MONO/IBIX POAUTENEA.

UHCTPYKLINA N0 NPUMEHEHUIO

OuncTka nepes nepBbIM UCMONb30BAHMUEM.

+ OnonocHuTe BCOMOrATeNIbHbIE AeTafkt (Uallly, eMKOCTb, KOHTe/iHep ANA NPUFOTOBNEHIA U 1BE KPbILLK).

+ 3anycTuTe WAKN NPUTOTOBAEHMA NULLY (YPOBEHb 3), 3aM0AHIB EMKOCTb TONIbKO BOAOI (He 3anonHaiiTe emKocTb wit

Yallly npoAyKTami ﬂV\TaHVIﬂ),

+ [IpomoiiTe BCnomoraTeNbHble AeTani Tennoid BORoiA.
+ TuaTenbHo MoiiTe pyKy Nepes Tem, Kak HauHaTb paboTy ¢ NpoayKTamu Ana pebeHKa 1 AeTCKUMM CMecAMI.

/N BHIMAHME!

+ [1pu icnonb30BaHMK YCTPOVICTBA BCerAa PACTIONaraiiTe ero Ha yCToiYMBON 11 POBHOM NOBEPXHOCTU.

He cTaBbTe YCTPOIACTBO OKOMO UCTOUHYKA TeNNa, BAPOUHOM NOBEPXHOCTA U T. M.

lpy nepeHocke yCTpoiACTBa He fepXuTe ero 3a pyuky vaLuy.

He 3anyckaiiTe KN NPUrOTOBACHINA MIVLLIW, €CAV B MKOCTU HET BOZbI.

He cTaBbre vauwy (f) ycrpolictaa Babycook Ha BapouHyto NOBEPXHOCTb WA B MUKDOBOMHOBYH) Neub.

ukn neurotonerna (ov.crp. | (D)

1.
2.

CHUMWTE KPBILIKY HarpeBaTeNbHOI eMKOCTH.

Ha HarpeBatenbHoii emkocTu (i) HaHeceHa Lwkana ¢ no3uuuAMI 0T 1 10 3, NpeaHasHaueHHaa AnA 03MpoBaHNA
KOMUYeCTBA HanvBaemoii BOAbI, B 3aBUCAMOCTIA OT KOTOPOTO YCTaHaBAyBaeTca Bpema npurotosnetis. B (.
WHCTPYKLMIO N0 NpUroToBAeHwio nuw (cTp. 30).

 nOMOLLbl0 YaLLw WA 0B Zpyroi Taps Haneiire & emkocTb HeoBxoumoe konnuecteo sogel. L

3aKpoiTe KPbILLIKY eMKOCTH. Hp

CHIMUTE KDbILLIKY YL,

YbenuTeCh B TOM, UTO HOX U YIIOTHEHMUE YCTAHOBIIEHbI NPABbHO Ha AHE Yalln.

BHUMAHMUE! IPU UCNOMb30BAHMH OCTPbIX HOMEM CYLLECTBYET PUCK NMOPE30B.

HapexbTe MpoayKT! Kybukamit pasmepom npubau3uTensho 1< Tcu 1 onoxuTe 1x B KoHTeliHep. 1A T0r0 YTobbl
rapaHTIPOBATb PABHOMEDHOCTb MPUTOTOBAEHIS, PEKOMEHZYETCA HE NepErpyXaTb KOHTelHep.

HOMechre KOHTE/iHEp B Yallly Takum 00pasom, uTobbi pyuKa KOHTeliHepa pacnonaranach B yraybnesuu Ha yaue.

Sacbmcmpyme yawy wa ycrpoiicree. I

. YBeauTecs B TOM, 4T yOTHEHMe B OTBepCTM AnA Bbinycka apa (j) He 3akynopeno. IE

. 3aKpoiiTe KpbILLIKY YaLuyt Takwm 06pa3om, uTobbl pyuka KpbILLKY COBNana C pyukoit yalum. il

. BKntoumTe ycTpoiicTBO B PO3ETKY C COOTBETCTBYIOLLIMMY NapaMeTpamy ceTi. [po3By4MT KOpOTKMIt 3BYKOBOY CUrHan,
a KHOMKI ynpaBnexuA 3aceeTaTcs 1 notyxHyT (TBC).

13. [na 3anycka

%ﬂa NPUTOTOBNEHIA HAXMUTE KHOMKY (<) Pa3acTca ofHOKPATHbIIA 3BYKOBOIA CUTHan, 3aropuTca

3HauoK napa.

. Tocne 3aBepLUeHNA UMKNa NPUFOTOBNEHIA PA3AACTCA NATb KOPOTKMX 3BYKOBbIX CUTHANOB, CUMBOA Napa Ha KHOMKe
OyaeT MuraTh 0 Tex N1op, N10Ka He ByaeT HaxaTa kHonka. MK

. ﬁﬁﬁ%ﬁ% 3ﬁ Bﬁ( ovl_vb CBHV\MVITe KPBILLKY uallin. 14 NPOTUBHOM CNydae (yluE(TByET BEPOATHOCTH

.

. V13BnexuTe KoHTeIAHep 3a pyyky.

. Tlpu xenamm cobepuTe XuIKoCTb, COOPABLLYKCA Ha AHe Yalw, 1 AobaBbTe ee B 011010, UTOObI A0BECTH €ro 40
HY)XHOIA KOHCUCTEHLIY UNW 0ONIErymTb MepemellinBaHye.

PEKOMEH ALK

+ He nipepbIBaiiTe UWKN NPUTOTOBNIEHIA MUtLLY, YTOObI B HArpeBaTeNbHOIA eMKOCTI He 0CTaBanach Boa.
- HanuBaiire TonbKo NUTbEBYH0 BOAY 6€3 KYCOYKOB MUALLY WM JDYTUX IPOAYKTOB.

- Tlepes nogavelt Ly BCera NpoBepsiiTe ee TemnepaTypy.

+ He pexoMeHayeTca CIMLIKOM 1010 Pa3orpeBaTh AETCkYIo (MeCh.

umkn emewnsAua (ov. cro. . QETED)

1.

y6e yTeCh B TON. UTO HOX 1 ynoTHeHwe veTanoanenl npasuapH Ha e auy, K

WA i ichonb30BAHiAH GCTPbiX HOKEH (YIHEH(TBVET PUCK MOPE30B.
Hocne POBEDKIN CTeNleHt TOTOBHOCTH NepencxiTe NpoaykTl 13 Koreiivepa 8 vawy. HE Jna nonyuenua
HeoBXOMUMOl KOHCUCTEHLM Nepest 3anyckom Lukna Ao6aBbTe YacTb KUIKOCTU, BblenuBLelics B npolecce
MPUTOTOBAEHNA.
Mlepen 3aMyCKOM LKNa nepeeLInBaHis yYCTaHosuTe kpbiluky Ha Miucka K. HaXmiTe Ha KpbiLLKy, 4ToG
YORAUTBCA, UTO OHA HaZEXaLLIM 00Pa30M YCTaHOBNEHa;
3aKpoiiTe KpbILLKY ualiiu Takum 06pa3om, 4Tobbl PyuKa KPbILLKI COBMaNa € PyYK0ii YaLLm
TIOAKMOYHTE YCTPOIICTBO M NN CAMU TIPOAOKUTENHOCTbIO He Goriee 12 CeKyHA HaxiMaiiTe KHOMKY (S
nop, MoKa He NoAYYTe HeoBXOAUMYI0 KOHCUCTEHLMio, I
OTKpoiiTe Yally, ToNKas Pyuky KPbILIK BNPABO.
Mpyt HeobX0MMOCTH MepemelLaiiTe CMech NIOMATKO, He KacanCh HOXENl, 1, et HyXXHO, MOBTOpHUTE MMMYIIbCHbIiA
UMK CMeLMBAHNS.
Mepenoxutre roToBoe 671030 8 HeBonbLuylo Micky Wt Ha apenty. 1

) 0 Tex

PEKOMEHﬂAllVIM

« He BbIknaabiBaiiTe rotosoe 6ﬂ|0[l0 CNOMOLLbIO KYXOHHbIX ﬂpV\HaﬂﬂE‘)KHOCTeM/ KOTOPbIE MOTYT NOBPEANTD HOX 1 Tapy.

« [InA cobniogieHna ruriennyeckix TpeboBaHuiA MoCe Kaaoro MCnonb3oBakua YcTpoiictea Babycook npotwpaiite

eMKOCTb UNCTOM TKaHbHO.

PA30TPEBAHME U PASMOPAXUBAHUE

. ﬂepe;l Pa30rpeBaHMEM W PA3MOPAXMBAHINEM NOMECTATE MPOAYKTHI B CMELAANbHYI0 €MKOCTb, KOTOPYO CeAyeT

YCTAHOBMTD 683 KDbILLKIA B KOHTEIiHED /1N MPUTOTOBNEHA L. EMKOCTb He J0MKHA 3aKpbiBaTb 0TBEPCTHE AfA
BbiNnyCka napa (j).



+ Haneifre B emKoCTb HeoBXomMmOoe KOMMYeCTBO BOZbl N0 OTMeTKaM 0T 1 [0 3 B 3aBUCHMOCTH OT KOAMYECTBa
Da30rpeBaeMblX MPOAYKTOB, @ 3aTem 3anyCTUTe LMKA NPUTOTOBNEHNA MALLY.

+ Mocne nosBAeHIA B KOHLE KNG 3BYKOBOTO CUrHana W3BMeKwTe eMKoCTb ¢ nomoliibio npuxatkit (BHUMAHWE:
0CTaBLUAACA B KOHLIE NPUTOTOBAEHUA BOAA 04eHb roPAYaA) 1 nepemelliaiiTe CoBePXMOe NONaTKoii nA nonyyenua
PaBHOMepHoli TemnepaTypbl biosa.

- [epen kopmneHuem pebetka 0643aTeNbHO NpoBepAiiTe TemnepaTypy LK.

MPUMEYAHWE: Bcerna pexomeHayeTca ncnonb3osatb CBexie 0BOLWM 1 GPYKTbl C ONTMAbHBIM COepKaHUeM
BUTAMUHOB, HO MOXHO TaKke roTOBUTb U3 3aMOPOXEHHbIX OBOLIEI M OPYKTOB. VX MOXHO NpeaBapuTenbHo
pasMopaxuBaTb npamo B uawe BABYCOOK® wan B xonoaunbHuke (He pasmopaiBaiite NPOAYKTbI MPH KOMHATHOIA
Temneparype).

OYUCTRA YX0A

+ [epez Hauanom ouMCTKM BCerAa OTKNI0YaiiTe YCTPOIICTBO OT 3nEKTPOCETH.

+ CoemHble NEMeHTbI, TaKvle Kak uallia, KOHTeliHep, KpbILLUKM, YIAOTHEHIA, HOX I T. 1., DEKOMEHAYETCA MbiTb BPYUHYIO.

+ TV INEMEHTHI TaKXKe MOXHO MbiTb B MOCYZOMOEYHO MalliHe. HacToe MbITbe 3TUX JNEMEHTOB B NOCYLOMOEUHOIi
MaLLMHE MOXET YCKOPUTb UX U3HOC.

+ JIn4 0uNMCTKI HOXA ¥ €70 YyNAOTHEHA CoboaaiiTe MHCTPYKLMM N0 pa3bopke 1 coopke.

2

Pa3bopka

[inaToro 4T00bI CHATH KPbILKY 11 yNIOTHEHINE KPbILLKNA, BbINOMHITE NEPEYNCNIEHHbIE HUXE LeiiCTBIA.

QOuuctute Kopnyc yCTpOI?ICTBa BNaXHOIA I'yéKOVI 1 CPEACTBOM ANA MbITBA NOCY/bI.

He 3anonHaiiTe emkocTb 113 Hep»(aBe}oLueM CTann JETCKUMI CMECAMIA Unu d)pyKTOBb\MM COKN, NOCKObKY OHI MOryT
NOBPEANTD €e.

B Cy4ae 1Cnoab30BaHUA Yallin ANA HAaNonHEH!A eMKOCTI BOZ0IA yﬁeumre(b, 4TO OHa AOCOMIOTHO UNCTas U B Hell HeT
0CTATKOB NPOAYKTOB NN XNAKOCTA OT NPUrOTOBNEHNA.

PEI’yJ’IﬂpHO MOIATE eMKOCTb ¥ OMONacKMBaiiTe ee. ﬂpl/l /CNONb30BaHNN BOAbI ONPEAENEHHOM0 KayeCTBd, a TdKXe
B HEKOTOPbIX BapWaHTAX 3KCMNYaTaLK MOXET MOBbILUATHCA CKOPOCTb OTNOXEHUA B €MKOCTU HaKuM. lnoxoe
06Cﬂy>KV\BaHV\€ MOXET NPUBECT K CYLLIECTBEHHOMY YXYALLEHNI0 COCTOAHNA EMKOCTU 113 Hepxasewmem CTanu.

YOAMEHHUE HAKITH

+ QuMCTKY OT HaKIMY PEKOMEHAYETCA BBINOMHATD B CPeHEM Uepe3 Kaxable 50 LMKNIOB MPUTOTOBNEHNA.

« Vcnonb3yitre ckniouTenbHO NinLLeBOV CnvpTOBOI YKCyC W CpeacBo BEABA 4 yxoma 3a ycrpoiictaom Babycook.

+ He ncnonb3yiiTe 418 0UMCTKY EMKOCTU XUMUUECKIe CPEACTBa AINA YAANEHHS HAKUMU W CPECTBA, NPeaHa3HaueHHble
ANA YAANEHIA HAKINM € KodeBapKi.

1. OTKnioYwTe YCTOVICTBO OT HNEKTPOCETH. YaneHue Hakumu Mpou3BOTUTCA B XONOAHOM
COCTOAHMM 663 3aMmyCKa UMKNA HarpeBaHuA.

2. Haneitre B emkocTb cmecb 13 100 mn Bobl 1 100 MR CIMPTOBOTO YKCyCa WK CPEACTBa
BEABA aind yxona 3a ycrpoiicteom Babycook.

(cTaBbTe Ha HOUb C OTKPBITOI KPBILLKO.
[lepeBepHuTe M3/ienVie I BbITNiTe COAePKHMOe eMKOCTU.
OnonocHuTe eMKOCTb UNCTO BOZOI He MeHbLLE ABYX Pa3, YAaNAA ee ConepXIIMoe.

(HOBa 3aKpoitTe KPbILIKOI.

3anycTuTe 1B UMKNA HarpeBaHid, 3anonHuB emMKOCTb YNCTOI Bogoi (ypoeHb 1= 110
M11) 6e3 NPOAYKTOB NUTaHUA.

8. Hepeg (YoM NCnonb30BaHNeM XOPOLLIO OMONOCHITE Yatlly YCTON BOAOI.

9. B 3aBucumocT OT C(BOIICTB BOﬂOﬂpOBO)J,HO\;I BOAbI yAaneHue Hakunu Cneayer
NPOBOANTD Yallle.



BOMPOChI 1 OTBETbI
MoapoBHyio U Haubonee akTyanbHyio TabaMLy CM. Ha Beb-Caiie BEABA.

YCTpoicTBO He
pabotaet

+ Y6eauTeCh B TOM, 4TO YCTPOIICTBO MOAKAIOUEHO K AEKTPUUCKOI CETH.
- YbeauTech B ToM, uTo Yawa 3agukcuposara Ha ocvosanni I, a kpsiwka nnotHo
3akpbiTa .

/13 yawm BbiTekaeT
KIAKOCTD

. Y6€)ZLI/ITECI>, YT0 KpbILUKA PACnonoxeHa I'IpaBVU'IbHOA

« Ybeautecs, uto KoHTeliHep Ana npurotosnenia (unn Rice Cooker) pacnonoxeH 8 uatue
npasunbHo. Ml

+ [lpoBepbTe NPaBIbHOCTL YCTAHOBKN YNAOTHeHUA Ha Hoxe (cv. pasgen OYNACTKA
JYXOR).

- [poBepbTe COCTOAHME YNAOTHUTENA HOXa U B Cllyuae HeobXOAMMOCTH 3aMeHuTe ero.

« YbeauTech B TOM, 4TO HOX NPaBUAbHO 3670KNPOBAH.

Mo OKoHuaHWM
UMKNA GPYKTbI 1
0BOLLY OCTAIOTCA
ChipbiMit

« B emKocTin 3aKoHuMnack Boa:
- 113HayaNbHO ObIN0 HanUTO Mano Bofbl. CHOBa HafeiiTe B emkocTb 110 M BOZbI
(ypoBeHb 1) 1 3anycTuTe LUK,
- YXYAWMANCH HarpeBaTeNlbHble XapakTepUCTUKM: 3anyCTuTe LMK 0YUCTKM OfH
UAK HeckonbKo pa3 (cm. pasgen YIATTEHVE HAKUMIN).
« BemKocTin ocTanack Boga: LMKA NPUroTOBAEHINA Obi NPepBaH:
- ybeauTech B TOM, UTO KpbllUKa 1 Yalla B, m YCTaHOBNEHbI NPABUILHO, U
CHOBA 3aNYCTUTE LMK,
- e npobnema He pewuTca, 00paTutech B CAYX6y MOCIENPOAAKHOTO
00CNyXMBAHNA.

YCTpoiicTBO
Babycook B Hauane
UMKNa HarpesaHus
N33eT WNNALWIA
3BYK

+ B03MOXHO 3aKynopyBaHie NapoBOro KOHTYpa. m

« HemeznnesHo 0CTaHOBUTE LK, HaaB KHOMKY. (<0).

+ He OTKpbIBaiiTe KPbILLKY 1 A0XKANTECH, NOKA YCTPOCTBO He NPEKPaTUT NPOI3BOAMTH
nap, T. €. 0K He NPeKpaTUTCA WINALMI 3BYK (0Kono 10 MuH).

« OTKpOiTe KPBILLKIA EMKOCTY 1 YaLL.

+ Yeantech Bom, uto orgepcrite Ha kpbituke aLui @ uynnorierue @ e 3akynopersi.

« [1py HeobX0AMMOCTY MPOUNCTITE MECTO 3aKYNOPUBAHNUA.

TEXHUYECKAS UHOOPMALIUA
HanpaeHve v MOLLHOCTb: CM. MAcNOpTHyo TabauKy Moz yCTPOIACTBOM.
TemnepartypHble ycnosua Ana pabotbl: 10-40° C.

UHCTPYKLIUA N0 MPUTOTOBMEHMUIO MWLM @

MpoayKTbl NUTaHNA YpoBenb/o6bem Bopy
1 2 3
110 mn 130 mn 150 mn
Osoww*
Kaprodenb** .
Mopkob* .
Pena* °
(pyyoBas dacons .
Kabauki .
Jlyk-nopeit .
3eneHblil ropotuek .
TbikBa* °
||BeTHad Kanycta .
KpacHoe maco .
NPUTOTOBJIEHUE | Genoe mAco °
Pbi6a .
OpykTbi
Abnoku .
[pywn .
KnybHuka °
ABpUKOChI .
AHaHac .
Kpaxmanocopepxaluue npoayKTbl
Puc *** .
MakapoHHble ugenua *** .
BaHouKa ¢ AeTckum nuTaHnem (spemia
HATPEBAHUE He00X0LMMO PEryNMpOBaTb B 3BUCUMOCTI O . 3
Konu4eCTBa npoAyKTos
PA3MOPAMUBAHME | b C AeTCKUM o
Bpema npurotoBnexua unu Harp ** oK. 13 MuH OK. 18 MuH OK. 24 MUH

*

Heobxozumo nope3aTb Ha Kyoukm pasmepom 1< 1.

**[pnbnu3uTenbHoe BpeMA NPUroTOBAEHINA ANA NOMHOTO KOHTeiiHepa (ok. 600 T).
*** cnonb3yiiTe KouTeiinep Pasta Rice Cooker, npoaasaemblit 01aenbHO.

Bo BPEMA NCMONb30BaHNA ¢yHKLlMM Harpesa Bpema HarpeBa TakKe MOXET 3aBUCETb OT HauasbHOI Temneparypbl NPOAYKTOB.

Bo BPEMA NCMONb30BaHNA ¢yHKLlMM pa3MOopaxuBaHVA B 3aBUCMOCTI OT KONMYECTBA MPOAYKTOB MOXHO UCN0b30BATb BTOPOI LK.




Babycook

F1oon

® Removable bowl lid

O Wixing lid

O Stainless steel cooking/reheating basket
@ Cooking basket handle

@ stainless steel mixing blade

@ Rubber seal

@ Glass bow!l

@ Tanklid

© Tank seal
@ Stainless steel tank
@ Steam outlet/seal
@ Control button

1- Cooking

2- Mixing
@ Power cord

m READ THESE INSTRUCTIONS CAREFULLY BEFORE
USING THIS APPLIANCE FOR THE FIRST TIME

SAFETY INSTRUCTIONS / IMPORTANT:
e Incorrect use of the appliance may cause injury: carefully follow these instructions.
e This appliance must not be used by children.

e This appliance may be used by people with reduced physical, sensory or mental capacities, or without
any experience or knowledge, if they are correctly supervised or if the instructions for using the
appliance safely have been provided and the risks have been understood.

o This appliance is designed for domestic use or similar such uses as: staff kitchen areas in shops,
offices, other professional environments, farms, customer use in hotels, motels and other residential
types of environment such as bed and breakfast accommodation.

e [f the power cord is damaged, it must be replaced by BEABA, its Customer Service or similar qualified
people to avoid any danger.

o CAUTION, RISK OF BURNS - This appliance generates very hot steam (100°C/212°F) in order to
ook food.

e Be cautious if warm liquid is poured into the stainless steel tank, a build-up can occur and steam
can suddenly be ejected.

* Keep a safe distance from the appliance while it is cooking.

e Do not open the lid until the cooking cycle is finished (hot water projection hazard).
o CAUTION, RISK OF CUTTING - The mixing blades (d) are extremely sharp.

e Carefully follow the instructions for dismantling the mixing blade (cleaning)

o Be careful when emptying the glass bow.

POWER CONNECTION:

o Never immerse the appliance in water.

e Always unplug the appliance before assembling, dismantling or cleaning.
e Unplug the appliance when not in use.

e Do not use the appliance if the electrical cord is damaged™.

e Unplug the appliance if it is not working properly*

e Unplug the appliance if it is damaged (dropped, broken,...)*.

* immediately contact Customer Services

CAUTION/CHILDREN:

e Keep the appliance and the cord out of children’s reach.

e Always close the glass bowl lid (risk of cutting from the mixing blades).
e The appliance must not be cleaned by a child.

e The appliance must not be maintained by a child.

o Never let a child play with the appliance.



Babycook® has been designed to prepare healthy meals simply and rapidly for your baby. It cooks, reheats

and defrosts food by steaming while preserving vitamins and ensures a perfect blending. The Béaba team

of engineers have worked over more than 2 years to develop this new generation of Babycook to provide

even more efficiency, security and practicality to parents.

INSTRUCTIONS FOR USE

Clean before using for the first time:

e Rinse the accessories (glass bowl, stainless steel basket and the 2 lids)

e | aunch a cooking cycle (level 3) with only water in the tank (no food in the stainless steel basket or the
glass bowl)

e Rinse and wash the accessories in hot water.

e Wash your hands before handling your baby’s products and food.

/\ WARNING

o Always use the appliance on a solid and even surface.

e Do not place the appliance near a heat source, hotplates...

Do not carry the appliance by the glass bowl handle.

Do not launch a cooking cycle if there is no water in the stainless steel tank.

© Do not put the Babycook glass bow! (f) in a traditional oven or in a micro-wave oven.

COOKING CYCLE (see 1 (D)

1. Open the stainless steel tank by releasing the tank lid.

2. The stainless steel tank (i) has graduations from 1 to 3 for measuring the quantity of water to be used
and therefore determining the cooking time. B Refer to the cooking guide (p 10).

3. Pour the required amount of water into the stainless steel tank using the glass bowl or any other
clean container.

4. Lock the tank lid.

5. Unlock the lid to reach the bowl.

6. Check that the mixing blade is correctly installed at the base of the glass bowl with the seal.
WARNING RISK OF CUTTING WHEN HANDLING SHARP BLADES;

7. Cut the food into Tcm x 1cm cubes and place them in the stainless steel basket. To ensure even
cooking, it is advised to not overload the stainless steel basket.

8. Place the stainless steel basket in the glass bowl, aligning the stainless steel basket handle with the
glass bow! handle.

9. Lock the glass bow! onto the appliance. [ 5|

10. Check that the steam outlet seal (j) is not blocked. 9|

11. Close the bowl lid by aligning the lid handle with that of the glass bowl.

12. Plug the appliance into a power socket. A beep sounds and the control buttons light up and then
switch off.

13. Press the control button (=) to launch the cooking cycle. B The appliance beeps once, the steam
light switches on.

14, At the end of the cooking cycle, the appliance beeps 5 times, the steam light flashes until the control
button is pressed.

15. Unlock the bow! lid using the glass bow handle. I GAUTION RISK OF BURNING

16. Remove the stainless steel basket using the stainless steel basket handle.

17.1f you wish, set aside the cooking juices collected in the bottom of the glass bowl to add to the
preparation and adjust texture or facilitate mixing.

RECOMMENDATIONS

Do not stop cooking during the cycle to avoid leaving water in the stainless steel tank.
e Only pour clean drinking water which contains neither food nor residue.

e Always check food temperature before feeding a child.

e |t is recommended to not heat food over a too long period.

MIXING CYCLE (see P2 (END)

1. Check that the mixing blade is correctly installed at the base of the glass bow! with the bowl seal.
WARNING RISKS OF CUTTING WHEN MANIPULATING SHARP BLADES.

2. After checking that the food is cooked, transfer the food from the stainless steel basket into the glass
bow!. LM According to desired consistency, add some of the cooking juices before launching the
mixing cycle.

3. Place the mixing lid on the glass bowl BB, Press on the lid to ensure it is correctly in place.

4. Close the glass bowl lid aligning the lid handle with that of the glass bowl.

5. Plug in the appliance and press the control button (%) to reach required consistency. The button can
be pressed a maximum of 12 seconds continuously and then it will automatically stop.

6. Open the glass bow! by pushing the bowl lid handle to the right.

7. If necessary stir the preparation with the spatula and avoid touching the mixing blade, then if needed
renew the mixing process.

8. Pour the preparation into a small jar or a plate.

RECOMMANDATIONS

© Do not empty the glass bowl using a utensil that may damage the mixing blade or deteriorate the utensil.
e For hygiene reasons, wipe the stainless steel tank dry with a clean towel after using the Babycook

REHEATING AND DEFROSTING

e The foods to be reheated or defrosted should be placed in a suitable container, without a lid, in the
stainless steel basket. The container must not block the steam outlet ()

e Pour 1 to 3 measurements of water into the stainless steel tank according to the quantity to be reheated
then proceed with a cooking cycle.



 When the beep sounds at the end of the cycle, remove the container using a pot holder (WARNING the
residual water is very hot at the end of the cooking cycle) and stir the contents with a spatula to obtain
an even temperature.

o Always check food temperature before feeding a child.

NOTE: Although it is always preferable to use fresh vegetables and fruit containing optimal vitamins, it is
possible to cook frozen vegetables and fruit which have been defrosted directly in the BABYCOOK glass
bow! or in the refrigerator (never defrost foods at room temperature).

CLEANING AND MAINTENANCE

o Always unplug the appliance before cleaning it.

e |t is recommended to hand wash the detachable parts: glass bowl, stainless steel basket, lids, seals,
mixing blade...

e These parts are also dishwasher safe. Long-term dishwasher cleaning can result in premature wear
of the parts.

e To clean the blade and the seal, follow the dismantling and assembly instructions:

Dismantling

Clean the main body with a wet sponge and soap.

Never fill the stainless steel tank with food or fruit juice, this would damage the stainless steel tank.
When using the glass bowl to fill the tank, make sure that the glass bowl is clean and does not contain
any residue of food or juice.

Wash and rinse the stainless steel tank often. Some types of water and use can lead to a build-up of
limescale in the stainless steel tank. Without sufficient maintenance the stainless steel can significantly
deteriorate.

DESCALING

e Recommended every 50 cycles approximately.
e Only use white vinegar or the BEABA cleaning product for Babycook.

e Never use a chemical descaling product or a coffee machine descaling product in the stainless steel
tank.

1. Unplug your appliance, descaling is done when the appliance is cold. AN w
2. Pour a mixture of 100ml of water with 100ml of white vinegar or 100ml of @

the BEABA cleaning product for Babycook into the stainless steel tank. : 1
3. Leave to soak overnight with the lid off. | @
4. Empty the contents of the stainless steel tank by tilting the appliance. -

5. Rinse the stainless steel tank with clear water at least 2 times, emptying the
tank each time.

6. Replace the lid.

7. Launch 2 heating cycles with clear water in the stainless steel tank (level 1 ‘\\ 9) \\

= 110ml) without food N\

, ) . N (m ﬁ\ \

8. Rinse the glass bowl well with clear water before using again. w} i)
9. According to the tap water hardness, you may have to descale your appliance “

more frequently.



FAQ

An updated and detailed chart is available on the BEABA website.

The appliance
does not work

e Check that the appliance is connected to the electricity network.
e Check that the glass bowl is locked onto the base B and that the bow! lid is
correctly locked into place m

The glass bowl
leaks

e Check that the bowl lid is correctly in place.

e Check that the stainless steel basket (or the rice cooker) is correctly placed in
the glass bowl.

e Check the seal is correctly mounted on the mixing blade (refer to paragraph
CLEANING AND MAINTENANCE).

o Check the condition of the rubber seal and replace it if necessary

e Check the mixing blade is locked into place.

My fruits and
vegetables are not
cooked at the end

e There is no more water in the stainless steel tank:
- The initial quantity of water was not enough Refill the stainless steel tank
with 110 ml of water (level 1) and relaunch a cycle.
- The heating performance has decreased: launch one or several descaling
cycles (refer to the DESCALING paragraph).
o There is water left in the stainless steel tank: The cooking cycle was interrupted:

heating cycle

of a cycle - Relaunch a cycle ensuring that the lid as well as the glass bow! are locked
in place [ 5 [ETY 0]
- Contact Customer Service
e The steam outlet may be blocked. m
The Babycook e Stop the cycle immediately by pressing the control button. (=D).
whistles at the © Do not open the lid and wait until steam is no longer produced (approximately
beginning of the 10 mins).

e Open the lids of the stainless steel tank and the glass bowl.
e Check that the hole in the glass bowl lid e and the outlet 0 are not obstructed.
e |f they are obstructed, unblock them

COOKING GUIDE
Foods Level of water / Volume
1 2 3
110ml/3,7floz | 130 ml /4,4 floz | 150 ml / 5,1 fl 0z
Vegetables*
Potatoes™ .
Carrots* .
Turnips* .
Green beans .
Courgettes/Zucchini .
Leeks .
Peas .
Pumpkin* .
Cauliflower o
Red meat .
COOKING White meat °
Fish .
Fruit
Apples °
Pears .
Strawberries .
Apricots .
Pinaepple .
Starchy foods
Rice *** J
Pasta *** .
REHEATING ;rjr::g.;:r (cooking time depends on the . .
DEFROSTING Small jar .

Cooking or reheating time **

Approx. 13 mins

Approx. 18 mins

Approx. 24 mins

SPECIFICATIONS

Voltage / Power: Refer to the information panel under the appliance.

Temperature scale: 10 to 40°C.

* Cutinto 1x1 cm cubes.

** Approximate cooking time for a full basket (approx. 600 gr).

*** Use the Pasta Rice Cooker basket sold separately.
For the reheating function, the initial temperature may influence the reheating cycle.
For the defrosting function, a second cycle may be necessary depending on the quantity.




