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EuxapioToupe 1Tou emA£EaTe pia xUTpa TaxUTnTag TG YKauag 1IZZY.

To Trpoidv TTOU £XETE OTA XEPIA OAG E€XEl KOTOOKEUOOTEI OUPQWVA MPE TIG TTIO AUOTNPEG
TTPOBIaYPAPES Kal ExEl TTIOTOTTOINGEI 1o Ta 81OV epyaoTtrpia TUV, woTe va gicaaTe aiyoupol
yia TNV ao@dAgia Tou OKEUOUG Kal VA TO XOPEITE yia TTOAU Kaipo.

MoTeloupe TG N Xpron Tou Ba cag agrioel amdéAuTa IKaVOTToINUEVOUS Kal Ba oag Xapioel
TTOAAEG YOOTPOVOUIKEG ATTOAAUCEIG.

H xurpa raxurnrag oag mapéxel mABog mAsovekTnudrwy:

H BaABida puBuIoNng TG TTiEoNg
H BaABida puBuiong Tng TTieong, oag TTapEXel TO TTAEOVEKTNHA, avaAoya pe To €id0g Tou paynTou
va puBpioete TNV TTieon oTto evdedelypévo ettiredo( I/11).

Mio vyigivo payeipepa

Me 1n x0tpa TaxUTNTAg TO QaAyntd 0ag Ba payelpeuTei 1o ypriyopa, o€ TePIBAANOV Kevo
oguyovou. KaBe Aetrtd 1rou kepdileTe onuaivel e€oikovopnon o€ BITANIVEG Kal AOITTG BPeTTTIKG
OuCTaTIKA.

E&oikovounon xpovou Kal eVEPYEIOG

XpnoipotroiwvTtag Tn XUTpa TaxUTNToG PTTOPEITE va £€oikovounaeTe péxpl kai 70% Tou xpdvou
TTOU XP€1a{OoaoTaV YIa Va TTPOETOINACETE TO aynTo. ETiTAéov e€oikovopeite evépyeia atré 30%
£wg 40% oe paynTtd PE PIKPOTEPO XPOVO HAYEIPEUATOG Kal PéXPl Kal 60%, yia @ayntd TTou
ATTAITOUV TTEPIOTOTEPO XPOVO PAYEIPEUATOG.

Me tn xutpa raxurnrag, Oa xapeire 1o payecipepa mepIcooTePO, ue Alyorepes avabuuiaosis
Kal pUPWOIES. ZuvTnNpNoTE KAAd Tn xUTpa oag Kai Oa uImopE0ETe va Tn XApeEite yia moAAd
Xpovia.
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2ag suxapIoTOUNE yIa TNV Amoeac oag va ayopdaoere 1 xurpa raxurnras FAMILY IZZY.

TMapakaAouUue S1aBdoTe MPOOEKTIKA TO £yXeEIPiGIO XPriong, MPIV XPNOIUOTTOINCETE yid
mPWTN Popda TN véa aag xurpa raxurnTag.

Tpoooxn oTic MPoISOToINOEIS Kal OTIS UTTOdEi§eISC aopalsiag.

2ag pioToupE TNV TPOooOoX TTwWS KABs dAAn xprion tng xurpag raxurnrag, mépav tng
mpoPBAemouevnG UTTOPEi va MPoKaAéoel anuavrikéS {NUIES.

2upuBouAég Aopalciag

AlaBAoTE TTPOCEKTIKA TIG OBNYiEG XPAONG KAl KPATHOTE TIG OE

Ao @AAEG OnuEio yIa HEAAOVTIKE ava@opd, Hadi ME TRV ATTOdEIEN
ayopdg, n omroia Asitoupyei wg eyyonon (BA. NMapakdarw “Eyyunon
ka1 E§utrnpérnon MNMeAatwv”.

* ATOpa un €EOIKEIWPEVA PE TN XPAON TNG XUTPAG TaXUTNTAG OE Ba TTPETTEI
va Tn XPNOIKJOTTOIoUV.

* [MoTé punv a@rvete TN XUTPO TaXUTATOG ATTO TNV TTPOCOXNH OAG, £VW
BpiokeTal uTTd TTiEON.

* Edv umdpyxouv TTaidid OTO XWPO TIOU MOYEIPEUETE, Ba TTPETTEl VO
€ioaoTe 1I01AITEPA TTPOCEKTIKOI.

* [piv atrd k&GO xprion, PePaiwBeite OTI TO oNEio dlapuyAg Tou aTUOU
Oev eival PTTAOKOPIOMEVO. Z€ QUTH TNV TIEPITITWON, KaBapioTe TO
XPNOIMOTTOIWVTAG TNV AKPN £VOG CUVOETAPA WOTE va dIATTEPACETE TNV
TPUTTA KOl OTN OUVEXEIQ EETTAUVETE E VEPO.

* [piv TN xprion BeRaiwBeiTe OTI 0 PUBUIOTAG TTIEONG KIVEITAI EUKOAX TTPOG

6Aec Tic kareuBovoeig | I
* [MoTé unv atToouUvVapPUOAOYEITE TO KATTAKI TG XUTPOG.
* XpNOIYOTTOINOTE TN XUTPA TaXUTATAG JOVO YIa TO OKOTTO TOU YPryOopou
MaYEIPEUATOG, VIO TOV OTTOIO £XEI OXEDIOOTEI.
* Mpiv atmd K&Be xprion €ival atrapaitnTog 0 €AeyX0og KaBapdTNTaG Kal
OowOoTAG Acitoupyiag NG BaABidag ac@aAeiag, Tou pubuIoTH TTiEONG Kal
TOU AAOTIXOU OQPAYIoNG.
MPOXZOXH: KaBwg kard Tn Si1dpKela TOU payeipéParTog 0a
onuioupynBei uynAn Trieon péoca oTo cwWuA TG XUTPAG,
gival onuavTiko va BeBaIwOEITE TTWG EXETE KAEIOEI CWOTA TO KATTAKI
TPIV {EKIVAOETE va payelpeUeTe. EmimTAéov Ba Trpétrel va Tnpeite
auoTnpa TIG 0dnyieg ac@aAgiag, KaBwg ecalpévn xpHon PTTopEi
va odnynoe€l o€ TPAUUATIONOUG i} {NMIEG.



NMPOXZOXH: Avawrte Ttnv €oTia otn MEYIOTN 10XU Kal
A TOTTOBETAOTE TN XUTPA OTNV £0Tia. OTaV 0 ATUOG ApXioEl va
Byaivel atrd Tn BaABida, pEIWOTE TNV évTaOn TNG £0Tiag oTo 1/3 TNG
MEyI0TNG S10BABUIONG TNG EOTIOG.
* H TTapouca xutpa taxutnTag o€ d1aBETel Evoeign Trieons. Napakahoupe
Va TTOPATNPEITE TNV aTTEAEUBEPWON TOU ATUOU aTTd TIG £€6O0UG ATHOU
KATW atro TN BaABida pubpiong Trieong.
* BeBaiwBeite Twg €xeTe KAAUWEI TNV EAAXIOTN €VOEIEN XWPENTIKOTNTAG
OTO E0WTEPIKO TNG XUTPAG (UYPA KAl OTEPED TTEPIEXOMEVO) TTPIV TN XPON.
* [1oT€ pnVv uTTEPBaiVETE TN PEYIOTN EVOEIEN XWPENTIKOTNTAG OTO ECWTEPIKO
TNG XUTPAG (UYpd Kal OTEPED TTEPIEXOMEVO).
* XpNOIYOTIOINOTE TN XUTPA JOVO OTIG E0TIEG OTTOU EVOEIKVUVTAI O€ AUTO
TO €YXEIPIdIO XpProng.
* H xUtpa TaxutnTag dev TTPETTEI va XPNOIUOTTOIEITAI TTOTE IO TRYAVIOUA
N TOIlyapIopa o€ AadI UTTo TTieon.
* Mn xpnoiyotroigite TN XUTPA TaxUTNTAG OTO POoUPVO, KABWG PTTopEi va
UTTOOTEI (NUIEG.
* Mavta va xpnoIPoTIoIEiTE TIG TTAAIVEG AABEC yIa va PETOKIVAOETE TN
XUTpa TaxuTnTag 000 cival CeoTh.
* EAEyxeTe 0€ TAKTA dloCTAPATA TN OTABEPATNTA TWV TTACIVWV AaBwv.
Mn xpnoigoTroleite TN XUTpa o€ TTEPITITWON TToUu o1 AaPEG dev eivail
oTOBEPEG.
* MoTé un xPNOIYOTIOIEITE dUVANN VIO VO AVOIgETE TN XUTPA TaXUTNTAG.
Mpiv TNV avoiete Ba TTPETTEl va €i0TE Oiyoupol TTwWG N TriEon €XEl
EKTOVWOEI.

* Otav eAeubepwveTe TOV aTUO, Ba TTPETTEI TA XEPIA OAG, TO TIPOCWTIO KAl
TO CWMPO 0AG va PNV BpiokovTal TTavw aTtro To KATTAKI TNG XUTPAS Kal TIG
€€6O0UC aTUOU, TTPOG ATTOPUYH EYKAUUATWY.

* Mnv TropeuBaivere fj TPOTTOTIOIEITE T OTOIXEIO ao@aAciag (BaABideg,
TTapadBbupo, AACTIXO) TNG XUTPAG, KABWGS UTTAPXE! KiVOUVOG EYKAUNATWY

* To KaTTdKI TNG XUTPAG KAl T ETTINEPOUG ECAPTANATA Tou dev TTAEVOvTal
OTO TTAUVTHPIO TTIATWV.

* XpNOIUOTIOIEITE TTAVTA KOl HOVO QUBEVTIKA aVTAAAOKTIKA.

* ['10 OTTOIAONATTOTE ETTIOKEUN, TTAPAKAAOUUE OTTWG ETTIKOIVWVAOETE PE Eva
ato Ta egouciodoTnuéva kKEvTpa etTiokeuwv MMENPOYMIH.



* Agukd OTiyyaTta TTOU PTTOPEI va OXNUOTIOTOUV OTOV TTATO TNG XUTPAG
TaXUTNTOG PTTOPOUV €UKOAQ va a@aipeBouv pe Tn Xprion Aggoviou n
¢udIou.

e 2€ KAMia TTEPITITWON KN XPNOIMOTIOINCETE CUPPATIVO OTTOYYO Kal
IoXUpa 1 d1oBpWTIKA uypd KaBapiouou.

* Mn xpnoIYoTIOIEITE AIXUNPA | KOPTEPA QVTIKEIUEVA TTPOKEIJEVOU va
TTPAYUATOTTOINCETE OTTOIOONATTOTE EAEYXO ACQAAEIAG ) AEITOUPYIAG.

* [a TNV atmoguyr TUXOV KIVOUVOU, PNV a@AVETE T XUTpa TaXUTNTAG
€KTOG TNG TTPOCOXNAG 0O KATA TN DIAPKEIA TNG XPHONG Kal OCO TTEPIEXEI
AGSI payeipéuaTog. MNoTE PNV ETTIXEIPAOETE VO OPRNOETE PE VEPO TUXOV
PWTIA TTOU €Xel TTPOKUWEl atrd Kauévo AGdI. KaAuyTe Tn xUTpa HE TO
KOTTAKI KAl XPNOIUOTIOINOTE TTUPOCRECTPA.
MPOZOXH: Mpiv BaAeTe TN XUTPO O€ AsIToupyia, BeBaiwOeiTe
TTWG TA KAEIOTPA AOQPAAIOTNG TOU KATTAKIOU £XOUV EQOPHUOCEI
OWOTA OTO CWHA TG XUTPAG.
MPOZOXH: TMa Tpoé@Iiya TTOU “POUCKWVOUV” KATA TO
Mayeipepa OTTWG OITAPI, ACOAIA, PAKES, XOpTA, PULI, PARa
KATT, pun YEPICETE TTOTE TN XUTPA TAXUTNTAG TTAVW a1rd TO MI106. MpIv
QaVOISETE TO KATTAKI, TTPETTEI VA OVOKIVAOETE EAA@PWG TN XUTPO
TaXUTNTOG.
* Otav payeipevete AOUKAVIKA 1) GAAEG TPOYEG UE TTEPIBANUA, Ba TTPETTE
ApXIKA va TA TPUTTATE, WOTE va PN “OKACOUV” KATA TO PAYEIPEUA A TO
oepBipiopa.
* Edv €xete payeipéywel kp€ag padi pe 1O TTEPIBANNAG TOu (TTETOQ),
TTOPAKAAOUUE PNV TO TPUTTATE OCO €ival aKOPa (EOTO TTPOG ATTOPUYN
EYKAUUATWV.

L3 Znueiwon: MNa Thv aroQuyn TUXOV SIABPWONS TOU ECWTEPIKOU TNG
Baong TG xUTPAg atrd Ta GAATA, TTAPAKAAOUUE va TTPOCBETETE AAATI O€
veEPO TTOU BPAdEl Kal VO avaKaTEUETE ATTIA.

* Mnv akoupTrdTte atreuBeiag T HETAAAIKY €TTIQAVEIQ, XWPIG VO QOPATE
yavTia Koudivag TTou TTpooTatelouV atmo Tnv uWwnAr Beppokpaaia.

* Mn Badete kateuBeiav oTn XUTPA PayEIpIK 00da. Mn XPnOIUOTIOIEITE
utTEPBOAIKN TTO0OTNTA AadIoU Kal KPaaIoU OTO YAYEIPENQ.

* Otav o atudg TNS XUTPaG TaxuTnTag Byaivel atrd Tn BaABida acpaAciag
1 T0 AAOTIXO, Ba TTpETTEl va KaTeBAoeTe TNV XUTPA ATTO TN QwTIA KAl agou
Bpeite TNV aitia Kal TV €TTIAUCH TOU TTPORANMATOG, OTN CUVEXEIQ va TN
XPNOIMOTIOINOETE Lava.



* Mnv TotroBeTeiTe TiTrOTA TTAVW OTN BaABida puBuiong TTieong.

* MeTd Tn Xprion Tng XUTpag TaxutnTag, BERaiwOEiTe OTI £xETE KABApPIOEI
TN BaABida ac@aAeiag, 1o AGOTIXO, TO KATTAKI KAl TRV KATOAPOAa atrd
UTTOAEIUPATA TPOPWV Kal AddI. 2ZTEyvwOoTe KAAA Pe JaAaKS TTavi TTpIv TV
aTroBnkKeuon.

* TotroB¢eTeiTE TTAVTOTE VEPO OTAV PAYEIPEVUETE PE TN XUTPA TAXUTNTOG.

* Mn xpnoiyoTtrolgite Tn xUTpa TaxuTnTaG OTAV £ival AdEIa.

* Mn xpnolgoTrolgiTe TTOTE TN XUTPA TAXUTNTAG YyIiA TNV ATTOBNKEUON
@aynTou TTpIV A Kal PHETA TO payeipepa, KaBWwg evoéxeTal va TTPOKANOEI
¢nNU1d OTO KUPIWG CWHA TNG XUTPAG.

* H xUTpa TaxUTNTAG ITTOPEI VO XPNOIKOTTOINBEI HOVO O€ E0TIA AVTIOTOIXN
ToUu peyéBoug Tng. OTav n eoTia €ival avayuévn otn PEYIOTR €viaon,
TTOPAKAAOULE VIO TN CUVEXN ETTITAPNCN 0OG.

* Otav XpnoIYoTIOIEiTE TN XUTPA O NAEKTPIKN €0TiA, N OIAUETPOS TNG
€oTiag Ba TTPETTEI va gival ion 1 PIKpOTEPN atro TN dIGUETPO TNG Bdong
NG XUTPOG.

* Katd Tn xprion o€ KEPAMIKN €0Tia, TTapakaloUue BERAIWBEITE TTWGS N
Baon Tng XUTpag gival atroAUTwG Kabapr] Kal OTEYV.

» Otav xpnolyotroleite TN XUTPO O€ €0TiEG yKadlou, BeRaiwBeiTe OTI N
QPAOYya OevV AKOUUTTIA Ta €EWTEPIKA TOIXWHATA TNG XUTPOAG (€IkOva 1).

Eikéva 1
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Mépn TnG ZUOKEURG

. BaABida pUBpiong Trieong

. BaABida aogaAeiag/évdeigng mieang

. KivoUpevo TARKTpo amoo@pdyiong

. 'E€odor atpou (ka1 oTig 2 TTAeupEG TNG AaBng)
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. Kamaki pye AddoTixo
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. Eowrtepikn kAipoka - 5000pETPNTAG
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AvaAwoipa AVTOAAGKTIKG
- \aoTixo

- PuBuioTig tieong

- BaABida aogaAeiag

- MAaivég xeipoAafég
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Mpiv Tnv MpwTtn Xpron

* [epioTe pe KpUo vepd TN XUTPA TaXUTNTOG MEXP! TO MIGO (1/2) TNG CUVOAIKAG XWPENTIKOTNTAG KAl
TOoTTOBETEIOTE TN XUTPQ OTNV £CTIA.

» KAgioTe KOAG TO KOTTAKI TNG XUTPAG Kal avAWTE TNV £0TIA 0T PEYIOTN 10XU.

* Otav o arpég apxioel va Byaivel ato Tig e6d0ug aTuou (4), JEIWOTE TNV £VIaon TG 0TIAG GTO
1/3 Tng péyiotng dilofaBuIong TNG eoTiag yia 15 AeTTTd. TTpokeipévou va agaipeBolv oI OOPEG TNG
véag xUtpag. Metda ta 15 AeTrTd kAgioTe TnVv €0Tia.

* ApnoTe Tn XUTPO va KPUWOEI KAl avoiTe TO KOTTAKI agoU Befaiwdeite 6TI OAOG 0 aTUOG EXEl
atreAeuBepwWOEi.

* MeTd€Te TO VEPO KAl KABapioTe cUPQwva pe TIG odnyieg kabapiopoU Kal ouvthPNoNg OTO
QavTiIOTOIXO KEQAAQIO.

B ZHMEIQZH: Edv petd v mpwTtn @opd Tou Ba Bpdoete vepd oXnUATIOTOUV AEUKd
oTiydaTta oTov TTATO TNG XUTPAG, aUTO OQEIAETalI 0TH OKANPOTNTA TOU vEPOU. MTTOpEiTE EUKOAA Va
aQaIpETETE Ta OTiyyaTa P EUDI ) €101KO UYPO a@aAGTWaNG.

Baoikég Odnyieg

Mpiv EKIVAOETE VO POYEIPEVETE:

Mpiv amé kdBe xpnon BeBoaiwdeite Twg n BaABida ac@aleiag, To KIVOUPEVO TTARKTPO
amoo@pdyiong kai n BaABida pubuiong mieong eival kaBapd kai AgIToupyolv CwoTd.
BefaiwOeite 611 TO AdOTIXO €ival KABAPO KOl CWOTA TOTTOBETNMEVO OTO KATW ECWTEPIKO
X€iAOG TOU KaTTaKIOU.

EAéy&Te TPOCEKTIKA OTO ECWTEPIKG TOU KATTaKIOU TTwG N BaABida ac@alegiag (A) ival o€
KOAR KATAoTAON KOl JTTopEi va KivnBei eAelBepa.

ﬁ(Z)’A

L]

H gooxn Tng BaABidag puBuiong tieong (B) Trou BpiokeTal 0TV €EOCWTEPIKA TTAEUPA TOU
KOTTOKIOU Ba Trpémel €miong va eAeyxBei, woTte va pnv eivar pmrAokapiouévn,
XPNOIMOTTOIWVTAG KATTOI0 AIXMNPO AVTIKEIMEVO.



AdoTixo xuTpag
To AdoTIXO TNG XUTPAG WTTopEi pe Tn Xpnon va @Bapei A va oxioTei. MNMapakaAoUpe eAEyxeTe
TAKTIKA KAl QVTIKATAOTAGTE TO OTAV TTAPATNPEROETE GOOPA.

A Znuavriko: XpnoiuoTolsiTe mavra Kai yovo aubevrika AdoTixa yia mn xuTpa oag.

1. Avolypd TOU KATTaKIOU

KparAaTe TNV dvw AaBn Tng xUTpag TTou BpioKeTal OTO KATIAKI KOl OTTPWETE UTTPOCTA (TTPOG TNV
KaTeuBuvon TnG BaABidag pubuiong TTieong) To TTANKTPO ATTOC@PPAYIoNG TTOU BPIOKETAI ETTAVW
otnv AaBn. Me 10 éva x€pi KpatAoTe TN AaBn OTO KUPiWG TWHA TNG XUTPAG Kal e TO GANO OTPEWTE
TO KOTTAKI OEEIOOTPOPA KPATWVTAG TO aTTd TN XelpoAaBr. Ta mAdiva kAcioTpa aoc@dAiong 6a
avoigouv Kal To KaTTAaKI Ba eAeuBepwBEi. (sikova 2)

&

Eikéva 2
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2. Z@payion

ToTroBeTAOTE TO KATTAKI TTAVW OTN XUTPA WOTE T U0 BEAN, GTO KATTAKI KOl OTNV KATW XEIPOAARH,
va BpiokovTal To éva atrévavTi atrd To GAAo. KpatroTe Tnv Katw Aapn Tng XUTpag PE To éva XEpI
Kal pe To GAAO oTTpwére TNV dvw Aafh woTe va euBuypauuioBei ye Tnv k&Tw Aafn. 'Evag
XAPAKTNPIOTIKOG AXOG «KAIK» Ba akouoTei (eikova 3).

B

Eikéva 3

3. Féuiopa pe aynto

MapokaAouye, TTpIv eKIVIOETE va payelpeleTe, BeBaiwBeite 6TI N TTOOOGTNTA PaynToU Péoa OTn
XUTpa utrepBaivel TNV €vOEIEn Tou EAGXIOTOU, TTOU AVTIOTOIXEI aTo 1/3 TNG XWPNTIKOTNTAG TNG.

EmirAéov n TmoodTnTa @ayntol dev Ba TTpétrel va uttepPaivel To 1/2 TG XwpnTIKATNTAG TNG
XUTPAG yia gayntd TTou Teivouv va a@pifouv i} va QOUCKWVOUV, EVW YIA Ta UTTOAOITTO paynTd n
MEYIOTN TTOCOTNTA AVTIGTOIXEI OTA 2/3 TNG XWPNTIKOTNTAG TNG XUTPAG. (€IKOVa 4)

MIN. 1/3 MAX. 2/3

Eikova 4

Eowrtepikn KAipoka-5000UETPNTAG:

Mrtropeite va &¢gite TNV TTO0OTNTA TOU PAyNTOU TTOU EXETE TTPOCBETEI, KABWG Kal TNV EAAXIOTN Kal
MEYIOTN €MTPETTONEVN TTOOOTNTA. MOTE PN JaYEIPEUETE XWPIG VEPO KAl TTOTE Un YeUICETE TN XUTPA
Tavw atré Ta 2/3 TG XwpnTIKOTATAG TNG.

Mpiv EekiviioeTe To payeipepa, BeBaiwdeite 0TI N TTOGATNTA PAyNTOU PEGA OTN XUTPA UTTEPPRAiVEI
TNV £vOEIn TOU EAGXIOTOU, TTOU AVTIOTOIXEI OTO 1/3 TNG XWPNTIKOTNTAG TNG. (EIKOVa 5)
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Eikéva 5

4. PuOpion tng BaABidag mrieong

Z1péwTe TN BaABida otn Béon | yia va puBuiceTe TNV TTiECN OTO TTPWTO ETTITTEDO YIA TO PAyEipEUA
Aaxavikwv kal yapiou. Ztpéwte Tn BaABida otn 8on Il yia va Tn pubuicete aTo deUTEPO ETTITTESO
YIO TO JOYEIPEUD KPEATIKWY (EIKOVA 6).

Eikéva 6

5. Mayeipepa

AvayrTe TnVv €0Tia aTn p€yioTn 1I0XU Kal ToTToBeTACTE TN XUTpa oTnVv £0Tia. OTav 0 aTudg apxioel
va Byaivel atd Tn BaABida, peiwaTe TV £viaon Tng €aTiog ato 1/3 Tng péyiotng diaBaduiong Tng
€oTiag.

.X. Edv n péyiotn diaBdaduion tng eoTiag givail 10 9, xaunAwveTe Tnv éviacn oT1o 3. EGv n péyiomn
diaBd&Buion Tng €oTiag ival To 3, XaunAWVETE TNV éviaon aTo 1.

AvdAoya pe TNV TToooTNTA GaynToU TTOU TTEPIEXEI N XUTPA, Ba XPEIAOTOUV KATTOIQ AETITA PEXP! VA
gekivioel To payeipepa, 61Tou Ba apyioel va atreAeuBepwiveTal aTuog aTiG £€600UG aTPoU KATW
a1ré Tnv BaABida puBuiong TnG Trieang. (eikéva 7)

Eikéva 7
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6. BaABida ao@aAciag/évdeing mwieong

Ortav dnuioupynBei aTudg Kal KaT €TTEKTACN TTiEON OTO €OWTEPIKO TNG XUTPAg TaxuTntag, n
BaABida Ba avaonkwBei kai Ba eugavioTei kOKKIvn €voeign (2) otnv dvw piIkpR Aafr Tou
KaTTakioU wg évoeign 61 n XUTpa gival YEPATN TriEon. € TTEPITITWON TTOU N TTIECT OTO ECWTEPIKO
NG XUTpag au&nBei oe un QualoAoyIKA eTTITTEDQ, YivETOl QUTOPATN dIAQuUyr aToU WOTE va yiveral
XPrion TnNG XUTpag YE AoQPAAEIQ.

Edv 1o katrdki Oev €xel KAeioel owoTd, o€ Ba dnuioupynBei N atraItoUuevn TTieon Kai n KOKKIVN
£vdeIgn O¢ Ba ep@avioTel. Ze auTr TNV TTEPITTITWOT, KaTeRAOTE TN XUTPa TaxUTNTOG aTrd TN QWTIA
Kal apou BeBaiwBeite OTI £xel DlapUyel OAOG aTPOG aTTd T XUTPA, KAEIVETE CWOTA TO KATTAKI.

Edv yia otroiodrimrote Adyo dev atreAeuBepwiveTal aTPog aTro TG £66d0ug aTpoU (KaTw atéd Tnv
BaABida puBuIong TTieang), To1e n BaABida acpaAciag/évdeigng Tieang Ba evepyoTtroinBei, kal o
OUCOWPEUPEVOG aTuog Ba Byel atrd auTr. (€ikéva 8)

Eikova 8

lMapdbupo aocepalsiag:

To mapd@Bupo ac@aleiag atroTeAei Eva emTTPOCcBeTO OTOIXEID OOoPaAgiag Tng XUTpag. Bpiokeral
OTO TTAQIVO PEPOG TOU KATTAKIOU KAl O€ TTEPITITWAON TTOU OXNUATIOTEI TTOAU UynAr Trieon oTo
€0WTEPIKO TNG XUTPAG, TO AACTIXO AVOiyEl OTO CUYKEKPIPEVO ONUEIO Kal atTeAeuBepwvETal ATPOG
(Eikéva 9).

Eikéva 9
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7. O Xp6vog payelpéPaTog EKIVA a1ré auTtod To onyeio.
MeTd TO TTEPAG TOU ATTAITOUPEVOU XPOVOU UOYEIPEUOTOG ORACTE TNV £aTia (gIk6va 10).

Eikéva 10

8. EKT6VWwon Tng mieong.

YTapxouv TPEIG ETTIAOYEG EKTOVWONG TNG TTIEONG:

i. ApnoTe Tn XUTPA va KpUWOoel yia Aiyo
Mepipévere péxpr n BaABida ao@aAeiag va pnv eival TAéov opatr). H yéBodog auth evdeikvuTal
yla @aynTda TTou gival TTOATOG 1y TEivouv va TTapdyouv agpo.

ii. Zradiokn ameAeuBépwon Tou aTuou
ZTpéywTe oTadIOKA Kal apyd Tn BaABida pubuiong Tieong oTn Béon CII/‘D MoTé un oTpépeTe TN

BaABida arreuBeiag amd Tn B€on 1 1l otn Béon Cﬁl?’ AvTIBETWG Ba TTPETTEl OTABIOKA VO
aTTEAEUBEPWVETE TNV TTiEON, YupilovTag apyd Tn BaABida. (eikéva 11)

Eikéva 11

atreAeuBepwveral KABeTa Ao TIG £§650UG ATHOU, ATTOUAKPUVETE TO TIPOCWTIO,

TA XéPIO KAl TO CWHA cgag amd Tn BaABida pUuBuIonNg Tieong yia TV amro@uyn
eykauparwyv. Mepipévere womou va arreAeuBepwBei 6Aog o artudg kai n BaABida
aoc@aleiag-évdeI§ng icong dev gival opatr). AUTOG O TPOTTOG EKTOVWONG TNG Trieong dev
gvdeikvuTal yia @aynTd 1rou €ival TToAT6G 1} TEivouv va TTapdyouv a@po.

f MPOXZOXH: O arudég mou ameAeuBepwveral gival kautdog. Kabwg o aTtpog

—
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iii. FpRyopn atreAeuBépwaon Tou arpou

KpartAaTe Tn x0Tpa ToXUTNTAG KATW a1rd TPEXOUNEVO vEPO BPUong ETTITPETTOVTIAG OTO VEPD va
TPEEEI apya ETTAVW OTO KATTAKI TNG XUTPAG (EIKOVa 12), Xwpig va akOUPTIACE! Ta TTAQOTIKA PEPN,
uEXPI N KOKKIVN BaABida ao@aAeiag va unv gival oparh. Moté un BuBicete Tn xUTpa TOXUTNTAG OE
vepo. H xUtpa éxel ammooupTtieaTei 6tav n BaABida aopaAciag — évdeigng ieong dev eival TTAéov
oparth.

Eikéva 12

9. ATroo@pdyion Tng XUTpag TaxuTnTag

Ortav £xel TAéov atreAeuBepwBei 6Aog o aTudg (O BAETTeTE va Byaivel TTAéov aTUOG OTTO TIG
€€000UG aTTEAEUBEPWONG aTUOU) Kal n KOKkIvn BaABida ao@aAciag dev eivalr TAov opaTh,
MTTOPEITE VO AQAIPECETE TO KATTAKI.

MPOZOXH: Moté pn XxpnoipoTtroigiTe SUvVaMN ylO vad aVOi§eTE TO KATTAKI Kal PNV
emepfaivere oTn Asitoupyia Twv onueiwv ac@aleiag. H xutpa TaxutnTag pImopei
va atroo@payicfei povo otav £xel ekTovwOei OAn n Trieon.

KaBapiopog kai Zuvrtipnon

XUTpa TaXUTNTOG & KATTAKI

* MeTd o116 KABE XpPrion, kabapilete TTavTa TN XUTPA PE Le0TO vEPS Kal Uypd ATTOPPUTTAVTIKO.

* Mn xpnoipoTroiegite 10Xupd ) S1aBpwTIKG ATTOPPUTTAVTIKA, TTPOIGVTA TTOU TTEPIEXOUV XAwpivn 1
OuUpPudaTIVOUG OTTOYYOUG.

* To Kupiwg cwpa TNG XUTPag PTTopEi va TTAUBEi aTo TTAUVTHPIO TATWV.

A MPOZOXH: Mnv 1TAéveTE TTOTE TO KATTAKI TNG XUTPAG OTO TTAUVTIPIO TTIATWY.

BaABida aoc@alsiag

* KaBwg kaBapieTe To KATTAKI, EETTAUVETE TN BaABida acpaAsiag pe d@Bovo vepod (sikéva 14).

* Me 1n BonBeia aixunpou avTikeipévou BeBaiwBeite Twg eivar kaBapr] kal dev UTTAPYOUV
UTTOAEIMPATa TPOPWV (gIkOva 13)
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Eikéva 13

BaABida puBuiong mieong
* ZE€TTAUVETE e APOOVO vePO, OTEYVWATE KAl ETTAVOTOTTOBETACTE TNV.
* 2g TEPITITWON TTOU 0 aywyog TG BaABidag pubuiong Trieang €xel UTTAOKAPEI, aQAIPETTE TNV

TTpog Kabapiopo. MNa va 1o KaveTe, Ba TTPETTEl va Tn OTPEWETE OTN BEan 'Xr . Twpa ytropeite
va TNV TPOPRAEETE TTPOG TA ETTAVW ME TTPOCOXNA. =ETTAUVETE Pe APOOVO vePO, OTEYVWOTE Kal
€TTAVATOTTIONETOTE TNV (€IKOVA 14).

T

Eikéva 14

* NMapakahoUpe BeRaiwBeite TTWG 01 yKOTTEG TNG BAABIdAG pUBUIONG TTiEGNG £XOUV KOUUTTWCOEI
oTn owaoTr] Béon.

b Inueiwon: MNa Tnv ammouyr) Tuxov ¢nuidg atn BaABida pubuiong Trieang, Ba TTpETTEl va
€ioTe 1010ITEPA TTIPOTEKTIKOI OTAV TNV APAIPEITE ATTO TO KATTAKI. Ma TV atro@uyr] Tuxov ¢Bopdag N
BAGBNG, TTOTE unv emixelproeTe va agaipéoete TN BaABida pubuiong Tieong evw BpiokeTal o€

otroladnToTE AAAN B€0n, KTOG aTTd TN B€0N ¢Xr ‘"
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MPOXZOXH: BeBaiwOeite 611 N BaABida puOHIONG TTiEONG UTTOPEI VA METAKIVEITAI
& €AevBepal.

AdoTixo
* Na va koBapioete T0 AACTIXO TNG XUTPAG, eTTAUVETE Pe (eaTO vePO KAl OTEYVWOTE TO. Edv

TTAPATNPAOETE TTWG £XEI apXioel va yiveTal Mo SUCKAUTITO (EXEI EEKIVATEI va XpwUOTICETAI KOPE)
Oa TTPETTEl VO TO AVTIKOTOOTACETE.

* Mavta TTAéveTE TO AdOTIXO TNG XUTPAG Kal KABAPIZETE KAAG TIG UTTOBOXEG TOU KATW ATTO TO KATTAKI
META aTTo KABE XpPrion.

A MPOZOXH: Mnv mAéveTe TTOTE TO AdOTIXO TNG XUTPAG OTO TTAUVTHPIO TTIATWV.

E SHMEIQEH: AgoU KaBapIGETE KAl GTEYVWOETE TN XUTPA, B0 TIPETTEN VO TV ATTOBNKEUOETE
gg OTeYVO Kal TTpooTaTeEUOUEVO TTEPIBAAAOV. Mn o@payioeTe TO Katdki, atTAd TOTTOBETACTE TO
OTO KUPIWG oWHa TNG XUTPAG PE TNV ECWTEPIKI TTAEUPA ETTAVW.

B SHMEIQEH: Aekédec kai yPaT{OUVIEC TIOU EVOEXETAI VA EUQAVIOTOUV METE QIO
TTaparteTapévn xpron, dgv eTnEedldouv TNV TTOIGTNTA TOU JETAAAOU.

2uxvég Epwrioeig

‘OT1av o XpOvog HEXPI VA PTACEI TO TIEPIEXOUEVO OE onueio Bpaopou gival TTOAU peydAog:
* H mnyn BeppdtnTag dev ival apkeTd duvarr.

‘Orav n k6kkivn BaABida ac@aleiag dev yiveral opaTh Kol 0 aTpog dev ameAeubBepwveral
a6 Tn BaABida pUuBupiong Tieong:
* AuTO €ival QUOIOAOYIKOG YIO TO TTPWTA AETTTA, JEXPI VO CUCTWPEUTEI N TTIECT OTO ECWTEPIKO TNG
XUTpag.
» Edv dev uttdpger alayn, eAéyETe €dv:
- H évraon 1ng eoTiag dev gival ETTOPKNAG.
- Agv UTTGPXEI APKETO UYPO PECA OTO OKEUOG, WATE va dnuioupynOei Trieon.
- H BaABida puBuiong mrieong Bpioketal oTn eécncﬂ?’
Béon I nll.
- H xUtpa dev gival kaAd KAeiIopvn.
- To AaoTixo TG XUTpag xpeIadeTal avTikardaTaon.

. E&v auté oupBaivel yupiote TNV 0Tn

Otav n kokkivn BaABida ac@aleiag ival opart aAAd o aTpdg dev amreAeubepwveTal aTrd
TN BaABida pUBuIONG TTiEoNG:
* KpatroTe Tn XUTpa TaXUTNTAS KATW atrd KPUO TPEXOUMEVO VEPO YIa vVa EKTOVWOE N TTiean.

* MepioTpéwTe TN BaABida puBuIoNG TTieang oTn B€an {\V’ Kal avoigTe Tn XUTpa.
» KaBapioTe oxoAaaTIKaG TIG BaABideg pUBUIONG TTiEONG KAl AOQAAEIag.

Otav o atuég ameAeubepwveTal YUpw atrd To XEiIAOG TOU KATTaKIOU, eAEyETE:
* Av TO KOTTAKI €ival CWOTA KAEIOUEVO.

* Edv 10 AdoTIX0 TNG XUTPOG €ival CwaTd TOTTOBETNEVO.

* Edv 10 AdoTixo Tng XUTpag gival o€ KaAr KatdoTaon A XpeIAgeTal avTIKaTaoTaon.
» Edv 1o katrdki kai o1 BaABideg eival kaBapd.

» Edv 10 x€idog Tou okeUouUG gival € KaAA KatdoTaon.
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OT1av 10 KATrdKI 3V AVOiyel:

* EAéyETe €av n BaABida aocpaleiag dev eival TTAEov opaTr|. Edv TTapapével opath, EKTOVWOTE TV
Tieon.

* Edv kpiBei amapaitnTo, €KTOVWOTE TNV TTECN TOTTOBETWVTAG TO OKEUOG KATW OTTd KPUOo
TPEXOUMEVO VEPOD..

Otav 10 PaynTo gival AlyOTEPO 1) TTEPICCOTEPO YNHEVO OTTO TO ETTIOUUNTO, EAEYSTE:

* To xpovo payeipéuarog.

» Tn owaTr puBuion TnG BaABidag Trieong.

* To T006 TWV UYPWV PECT OTO OKEUOG.

OTav 10 aynTo «Kagi» pEoa oTo oKeVOG:

* AproTe Tn XUTPa va PHOUAIAOE! yia apKETA WA TIPIV TNV KOBapioETE.

* Mn XpnOoIUOTTOINCETE KAUOTIKA KABAPIOTIKA ] TTPOIOVTA TTOU TTEPIEXOUV XAwpivn.

Orav éva a1rd Ta oToiXeia aog@aleiag Xl MTTAOKAPEI:

* 2BnoTe TNV £oTia.

* AprioTe Tn XUTPa va Kpuwael Kal emRERaaTe OTI GAOG 0 aTHOG £XEI ATTEAEUBEPWOEI.

* AvoiTe TO KOTTAKI.

* EA£yETE TNV KaTAoTOON TWV OTOIXEIWV aopalegiog (BaABideg, TTapdBupo, AaaTIx0) Kai kaBapioTe
Ta OXOAAOTIKA.

Eyyunon ka1 E§utrnpérnon MeAatwv

* Mpiv TopadoBouv 01 CUCKEUEG PAG UTTOKEIVTAI O AQuaTnPO TTOIOTIKO €Aeyxo. QaTtdao n xUTpa
TayxuTnTag diabétel déka (10) xpdvia gyyunon atd Tnv nuepounvia ayopds A Trapadoaong yia
OTToI00NTIOTE  EAATTWHO UNKWV H KATOOKEUNG OXETIKO PE TOv KASO e€pOOOV TO OKEUOG
xpnoigotroieital cUp@wva pe TIG odnyieg xpriong. H TTapoloa eyyunon o&ev 1o0xUel yia
otroIadnToTE ¢nuId TTPOKANBEI e€auTiag KOKNAG Xpriong, TITwang f TorroB£Tnong Tou okeUoUG O€
@oupvo.

* Ta avToANOKTIKG TOU OKEUOUG, OTTWG AACTIXO, £Aeyxog Trieang, PaABideg, xepoUAia, evoeigelg
KAEIBWATOG KAl PAGVTEEG ECaipoUvTal atrd TNV £yyUnon Kail Xpri{ouv TTEPIOBIKNAG aVTIKATAOTAONG.
* H eyyunon dev KaAUTITEl EAATTWUOTA TTOU Ba TTPOKUYOUV aTTd QUACIOAOYIKN ¢Bopd, AavBaouévn
XPrion n ouvIApnon Tou TTPOIOVTOG, AVTIKAVOVIKEG OUVONKEG AEIToUpyiag, un €papuoyr Twv
odnylwv XpAoNG, KaKA XPrion, JETATPOTTH ] ETTIOKEUT TOU TTPOIOVTOG OTTO ETTIOKEUACTEG TTOU OEV
avAkouv aTa kévrpa service MITENPOYMIH.

A INMEPIZ2OTEPEZ IN\HPO®OPIEZ:
(NEA) X. MIIENPOYMIH & YIOZ A.E.

Ay. Owpua 27, 15124, Mapouaol — ABriva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

©C€
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EN

The product you have in your hands is manufactured under the strictest European standards
and it is certified by TUV International laboratories in order to be sure about the safety of the
pressure cooker and to enjoy it for a long time.

We believe that using it will satisfy you and will give you many culinary delights.
Your cooker offers numerous advantages:

The pressure valve
The pressure regulating valve provides the advantage, depending on the type of food to adjust
the pressure at the appropriate level (1 /11).

Healthier cooking
With the pressure cooker your food will cook faster, in vacuum oxygen environment. Every
minute you earn, means savings in vitamins and other nutrients.

Saving time and energy

Using the pressure cooker can save up to 70% of the time it takes to prepare the food. Additional
energy savings from 30% to 40% in food with less cooking time and up to 60% for foods which
require longer cooking time.

Cooking with the 1ZZY pressure cooker, you will enjoy cooking faster and more easily, while
preserving all vitamins. If you maintain your pressure cooker appropriately, you will enjoy it for
many years.

Suitable for hobs:
4 ™
electric
i N
S, || (I
S Z (|aumy

T

ceramic ) { induction

.,

Thank you for your decision to buy a pressure cooker FAMILY IZZY.

Before using your new pressure cooker, please read the instructions manual carefully
and completely.

Attention to warnings and safety instructions.

Using the pressure cooker for other than the intended use may possibly lead to serious
damages.
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Safety Precautions

Please read these instructions carefully before using the pressure
cooker and save them for future reference. Please keep the sales
receipt for guarantee purposes (please see below “Guarantee and
Customer Service”.

» People unfamiliar with the use of this pressure cooker should not be
allowed to use it.

* Never leave the pressure cooker unattended while under pressure.

* If you use the pressure cooker when children are in vicinity, please be
particularly careful.

» Before each use, make sure the steam outlet is not blocked. In this
case, clean it using the tip of a paper clip to drill the hole, and then rinse
it under water.

 Before each use,_always check the mobility of the pressure regulator
to positions | I /"
* Never disassemble the lid of the pressure cooker.

* Use the pressure cooker only for the purpose of fast cooking, for which
it was designed.

» On each occasion before use, check the function of the safety valve,
pressure-regulation valve as well as sealing ring and make sure that
they are clean.

ATTENTION: Pressure will build up during the cooking

process. It is, therefore, important to make sure you have
properly closed the lid before using the cooker. Furthermore, you
must strictly observe the safety instructions, as improper use can
lead to injury or damage.

ATTENTION: Set the highest temperature of the heat source

and place the pressure cooker on the hob. When steam
starts to release from the steam outlet, lower the heat source to 1/3
of the maximum rating of the hob.

* This cooker has no pressure indication. Please observe the release of
steam from the steam exits, under the pressure regulating valve.

L
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* Make sure that you always fill the pressure cooker at least up to the
minimum capacity indicator inside the cooker (liquid and solid content)
before use.

* Never exceed the maximum capacity mark on the inside of the cooker
(liquid and solid content).

» Use the pressure cooker only to hobs where indicated in this manual.

» Under pressure, the pressure cooker must never be used for roasting
or frying using oil.

* Never use the pressure cooker in the baking oven as it may be
damaged.

* Always use the side handles to move the cooker while it is hot.

» Check at regular intervals the stability of the side handles. Do not use
the kettle if handles are not fixed.

* Never use force to open the pressure cooker. Before opening, make
sure that the pressure inside the pressure cooker has been relieved.

* When releasing the steam, keep hands, head and body out of the way
of the steam to avoid burning.

* Do not interfere or modify the security components (valves, safety
window, silicon gasket) of the pressure cooker as there is the risk of
burns.

* The pressure cooker’s lid, parts and the silicon gasket are not
dishwasher safe.

* Use original spare parts only.

* If repairs are necessary, please contact our authorized Benrubi Service
Center.

» White spots may occur on the bottom of the pot due to water hardness.
These spots can be easily removed by using lemon or white vinegar.

* On no account should you use scouring agents or wire wool for
cleaning.

* Do not use any sharp or pointed object to carry out operating and
safety checks.

* Do not leave oil or grease unattended in the pressure cooker during
use. Please be aware that hot oil and grease may catch fire. Never use
water to extinguish a grease fire. Cover with a lid or other appropriate
cover or use an appropriate fire extinguisher.
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ATTENTION: Before starting cooking with the pressure
cooker, make sure that the clamps of the lid will fit to the
rim of the pressure cooker.

ATTENTION: For food that “expands” during cooking like

wheat, beans, lentils, greens, rice, split peas etc. never fill
the pressure cooker more than half full. The pressure cooker
should be shaken slightly prior to opening.

* When cooking sausages or other foods with artificial skin, you must
first pierce them, so as not to “pop” when cooking or serving.

* If you have cooked meat with the skin on which is swollen after
cooking, do not pierce it but let it go down. Otherwise you might burn
yourself.

k3" Note: To avoid corrosion of the interior of the base of the cooker,
please add salt to boiling water and stir gently.

* Do not touch directly the metallic surface, without wearing kitchen
gloves that protect against high temperature.

* Do not put baking soda directly into the pressure cooker. Do not use
too much oil and wine in cooking.

* When the pressure cooker steam comes out of the safety valve or the
silicon gasket, you should remove the pressure cooker from the hob.
You can use it again after finding the cause and solving the problem.

* Do not place anything on the pressure regulator valve.

* After using your pressure cooker, make sure you clean the safety valve,
the silicon gasket, the lid and the pot of food residues and oil. Dry
thoroughly with a soft cloth before storing.

 Always put water when cooking in the pressure cooker.
* Do not use the pressure cooker when empty.

* Never us the pressure cooker to store food before or after cooking as
this may damage the pressure cooker body.

* When using the pressure cooker on ceramic or electric hobs, make
sure that the diameter of the hob is less or equal of the diameter of the
bottom of the pot.

* When using the pressure cooker on a ceramic hob, please make sure
that the base of the pot is perfectly clean and dry.

* When using the pressure cooker on gas hobs, make sure that the flame
does not touch the outer walls of the pot (Figure 1).



Figure 1

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE

22
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Parts of the Appliance

1. Pressure regulator valve
2. Safety valve / pressure indicator
3. Sliding locking-catch
4. Steam vents
5. Safety window
6. Locking markings

7. Lid with sealing ring

8. Handle

9. Min-Max capacity indicator
10. Cooker pot

Spare parts
Silicon gasket
Pressure regulator
Safety valve

Side handles

Before the First Use

« Fill the pressure cooker up to 1/2 with water and place it on the hob.
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« Close the lid well, set the pressure regulator in position 1l and set the highest temperature of
the heat source.

« When steam starts to release from the steam outlet, lower the heat source to 1/3 of the
maximum rating of the hob for 15 minutes in order to remove the smell of new cooker. After 15
minutes, turn off the heat.

* Let the pressure cooker cool down and open the lid making sure that all the steam has been
released.

« Discard the water and clean according to the cleaning and maintenance instructions in the
relevant section.

K3 NOTE: If after the first time you boil water white spots are formed on the bottom of the
cooker, this is due to water hardness. You can easily remove the stains with vinegar or a special
descaling liquid.

Basic Instructions

Before cooking:

Before each use, make sure that the safety locking system, the pressure regulator and
the sealing ring are all clean and functioning properly. Make sure the silicon gasket is
clean and correctly positioned under the edge of the lid.

Carefully check the inside of the lid that the safety valve (A) is in good condition and can
move freely.

Make sure that the edge of the safety valve inside the lid (B) is clean, otherwise use a
sharp item in order to clean it.

L
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Silicon gasket
The silicon gasket may become damaged or tear due to use. Please check regularly and replace
it when you notice wear.

& Important: Use original spare parts only

1. Opening the lid

Hold the upper handle of the cooker and push forward (in the direction of the pressure regulator
valve) the opening button located on the handle. With one hand, hold the handle to the main
body of the cooker and with the other turn the lid clockwise holding it by the handle. The side
clasps lock will open and the lid will be released. (Figure 2)

Figure 2

2. Closing the lid

Place the lid on the pan so that the two arrows at the top and bottom handle, lie opposite one
another. Hold down the handle of the pan with one hand and with the other push the top grip to
align with the lower handle. A typical sound "click" is heard (Figure 3).
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Figure 3

3. Fill the food to be cooked

26

Before cooking, please make sure that the cooker is filled at least up to the minimum level

indication (min), which is approximately 1/3 of the total capacity of the pressure cooker.

Furthermore, the amount of food must not exceed 1/2 of the capacity of the cooker for foods
which tend to foam or rise, while the other foods, the maximum amount corresponding to 2/3 of

the capacity of the pot. (Figure 4)

MIN. 1/3 MAX. 2/3

Figure 4

Internal scale:

You can see the amount of food that you added, and the minimum and maximum amount.
Never cook without water and never fill the cooker more than the 2/3 of its capacity.

Before you cook, make sure that the amount of food inside the cooker exceeds the indication
of the minimum, equivalent to 1/3 of its capacity (Figure 5).

Figure 5
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4. Pressure regulator valve
Turn the valve to the position | to adjust the pressure in the first level for cooking vegetables and
fish. Turn the valve to the position Il to switch to the second level for cooking meat. (Figure 6)

Figure 6
5. Cooking

Set the highest temperature of the heat source and place the pressure cooker on the hob. When
steam starts to release from the steam outlet, lower the heat source to 1/3 of the maximum rating
of the hob.

e.g. If the highest temperature of the heat source is 9, then lower the heat source to 3. If the
highest temperature of the heat source is 3, then lower the heat source to 1.

Depending on the amount of food containing in the cooker, it will take some minutes to start
cooking, releasing steam from the steam exits under the pressure regulator valve. (Figure 7)

AR,

Figure 7
6. Safety / pressure indicator valve

When produce steam and thus pressure inside the pressure cooker, the valve will be lifted and
will appear a red display in the upper small lid handle to indicate that the pressure cooker is full
of pressure. If the pressure inside the cooker, rise to abnormal levels, the steam automatically

escapes in order to use the cooker safely.

If the lid is not closed properly, will not create the necessary pressure and the red indicator will
not appear. In this case, lower the pressure cooker from the heat and after making sure that all
steam has escaped from the cooker, close the lid properly.

If for any reason no steam escapes from the steam exits (under pressure regulator valve), the
safety / pressure indicator valve will be activated, and the accumulated steam will come out of
this. (Figure 8)
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Figure 8

Safety window:

The safety window is an additional safety element of the cooker. It is located on the side of the
lid. In the event that very high pressure is formed inside the cooker, the seal is opened at this
point and steam escapes. (figure 9)

Figure 9

7. The cooking time starts from this point.
After the required cooking time turn the heat source off. (figure 10)

P

Figure 10
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8. Relieve pressure

There are three pressure relief options:

i. Let the pressure cooker cool down for a while
Wait until the safety valve is no longer visible. This method is suitable for dishes that are pulp
or tend to produce foam.

ii. Slow pressure release
Gradually turn the pressure regulator towards the pressure release position CTIP Never turn

the valve directly from position I or Il to position CWD Instead you should be gradually release
the pressure by turning the valve slowly (figure 11).

’

&

Figure 11

the steam exits, remove the face, hands and body of the pressure regulating

valve to avoid burns. Wait until you release all the steam and the safety-valve
pressure indicator is not visible. This pressure relief method is not suitable for food that
is pulp or tends to produce foam.

f ATTENTION: The steam released is hot. As the steam is released vertically from

iii. Fast pressure release

Hold the pressure cooker under running water allowing water to run slowly onto the cooker lid,
without touching the plastic parts, until the red safety valve may not be visible. Never immerse
the cooker in water. The pressure cooker has been depressurized when the safety valve -
pressure indicator is no longer visible. (Figure 12)



30

2 g

Figure 12

9. Opening the pressure cooker
When all the steam has been released (not more steam will be escaping from the steam
discharge outlets) and the safety valve falls to its original position, you can remove the lid.

security operation points. The pressure cooker may only be unsealed when all
the pressure is relieved.

Cleaning and Maintenance

Pressure cooker and lid

« After each use, clean the pressure cooker with hot water and washing-up liquid.

» Do not use any scratching, abrasive or caustic cleaners, or any that contain chlorine.
* The pot can also be cleaned in the dishwasher without its lid.

f ATTENTION: Never use force to open the lid and do not interfere in the

A CAUTION: Never wash the lid of the cooker in the dishwasher.

Cleaning of the safety valve
» While you are cleaning the lid of the pressure cooker, rinse water on the safety valve.
« Using a pointed object make sure it is clean and there are no food residues. (Figure 13)
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Figure 13

Cleaning of the pressure requlator
* Rinse with water, dry it and reinsert it.
« If the pressure regulator valve pipe is blocked, remove it for cleaning. To do this, you will

have to turn in place ¢Xr . Now you can pull it up carefully. Rinse with water, dry it and
reinsert it. (Figure 14)

T

L

Figure 14

* Please ensure that the pressure regulator valve notch have snapped into place.

B NOTE: To avoid damage to the pressure regulator valve, you should be especially careful
when removing it from the lid. To avoid any deterioration or damage, never attempt to remove

the pressure regulator valve if it is in any other position than the position ¢Xr L,
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CAUTION: Ensure that the pressure regulator valve can be moved freely.
Cleaning of the silicon gasket

 To clean the silicon gasket of the pressure cooker, wash with warm water and dry with soft
cloth. If you notice that is becoming stiffer (has started to be colored brown), the silicon gasket
should be replaced.

* Always wash the silicon gasket and thoroughly clean the slots under the cap after each use.

CAUTION: Never wash the silicon gasket of the pressure cooker in the
dishwasher.

b NOTE: After you clean and dry the pressure cooker, please store it in a dry place. When
storing, do not seal the lid, just turn the lid over on the pot, so that it is in stable position.

B NOTE: Stains and scratches that may appear after prolonged use do not affect the quality
of the metal.

Q&A

When it takes a long time to come to the boil:
* The source of heat is not hot enough.

If the red pin does not rise, and steam does note escape from the valve during cooking:
* This is perfectly normal in the first few minutes (pressure build-up)
« If this persists, check whether:

- The source of heat is not hot enough.

- There is insufficient liquid in the pressure cooker.

- The pressure regulator valve is in the position é\]’\) . If this is the case, place the pressure
regulator valve in position | or Il.

- The lid of the pressure cooker is not properly closed.

- The silicon gasket is damaged and should be replaced.

When the red pin has risen during cooking and steam is not escaping from the pressure
regulator valve:
* Hold the pressure cooker under cold running water to release the pressure.

* Place the pressure regulator valve in position (\llxand after all the steam is released, open the
pressure cooker.

« Clean the pressure regulator valve and the safety valve.

When the steam is released around the rim of the lid, check:

« If the lid is properly closed.

« If the pressure cooker gasket is correctly positioned.

« If the pressure cooker gasket is in good condition or needs replacing.

« If the lid and the valves are clean.

« If the rim of the pot is in good condition.

When the lid does not open:

» Check if the safety valve is no longer visible. If still visible, release the pressure.

« If necessary, release the pressure by placing the pressure cooker under cold running water.
When the food is more or less cooked than desired, check:

* The cooking time.

* The position of the pressure regulator valve.
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» The amount of liquid in the cooker.

When the food is "burned” into the pressure cooker:

* Leave the pot to soak for a while before cleaning.

* Do not use caustic cleaners or bleach products.

When one of the security features is blocked:

* Turn off the heat source.

* Allow the pressure cooker to cool down and make sure all the pressure inside has been
released.

* Open the lid.

» Check the condition of the safety components (valves, window and silicon gasket) and clean
them thoroughly.

Guarantee & Customer Service

» Before delivery, our devices are subjected to strict quality control. However, the pressure
cooker has ten (10) years from the date of purchase or delivery, of any defects of materials or
workmanship related to the pot provided that the appliance has been used according to the
instructions. This warranty does not apply to any damage resulting from misuse, falls or placing
the dish in the oven.

* The spare parts, such as silicon gasket, pressure control valves, handles, and lock entries are
excluded from the guarantee and require periodic replacement.

* The warranty does not cover damages resulting from normal wear, improper use or
maintenance of the product, abnormal operating conditions, failure to implement the instructions,
misuse, alteration or repair of the product by repairers not belonging to the BENRUBI service
centers.

FOR MORE INFORMATION CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124
Maroussi - Athens

Tel.: 210 6156400, Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr
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