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7|50)| =eE mintx| 7|5 (FUNCTION)
Clo|¥ S STILICE LCD HHo| Atk
JZ2 AP MYEl A2 M MY '4'E
LIERLH DD SHEh 2 AP A E ST
2 '4'S LIEPHL|C}.
GRILL VVVVVVV.
TOAST LIGHT DARK
»crumper ||
BAKE
ROAST
PIZZA
REHEAT
WARM Il
AIR FRY |
SLOW COOK ' sLICES
5. Z7| oLt 2= S¢t 73 M My
3EY 5 ZFY 5 JSLICL
a) T2 A MFS |CD 3}H ARt
A2so| Z2 HA[ELICE 718 M HEE

=0|HH 2E(TEMPERATURE) Clo|¥S
ezos 2|1 78 M MHS selAH
eszoz suct. Mefst Mozt
A2k ofefe] S2t0l7t 0| SBILICE,

it 7ol =!

#ot= I MY 4%

HE 1EE2
s 3,4%EE5
HEE 6E=T

b) 3™ 4= LCD stHO| ofEt T2t

20| EAIE'LIEF 3 5 F0|HH
AIZHTIME) Clo|g elZ oz E2|1
Sm A2 2|80 QEx oz SalL|C},

m

Sain) 2o Hel= 10N ‘6 AKIRILICH
6. IHT(CRUMPET) 7|58 )\I"*ofﬂ#ﬂ'nl

Al ZH/%| A (START/CANCEL)
LaﬁlﬂE“ﬂmegaﬁgm
£0{Q1 28 AN20| 22|HA LCD
SHHO|| &M 20| S0{3LICt.

7. EIO|H7} EA|E|D RAFEO 2 FIRELC}IR0|
AIEHEIL|CE A|ZHTIME) CHO| S S2iA
ZE SOt A2 ZEE £ UEL
A|=H/%| A(START/CANCEL) HES =&
AHH[EX| AIO|ES HE £ USLICH

GRILL YYvIvYY GRILL

TOAST LGHT DARK Al FHA TOAST LIGHT DARK
(START/CANCEL) »CRUMPET

»CRUMPET |
BAKE BAKE
ROAST » ROAST
PIZZA PIZZA
REHEAT -
WARM |_= WARM hl_{ HMWS
AIR FRY ARFRY )~ Cfsecs

SLOW COOK stices SLOW CO0K

vvv;vvv.

©

SHZ(CRUMPET) AfO| 20| 2LtH 2
Z1Z0| SEILICE AZ}/F A (START/
CANCEL) HE 2t0|E7} JHX| 12 LCD
o}Hoj| mHetM 20| S{FLICH

0
o
|

SOl SIH Of2iHO0| 1 E71| HEARSE 240
ZCHH EAE(TOAST) 7|58 A&
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H|0|3(BAKE) 7|5

H|0|2(BAKE) 7|52 Element IQ A|AEIS
A%l 2AlI2 MAHoz 2
Qa[gtL|ct. 0] 7|52 #Ho|=, HEl, EateL|
3 H|0|AEZ|ZE = o o] A& QL|CE,
H|0|2(BAKE) 7|52 2tAtLtLL Tt mHo|2F
Zo| 0|2| ZEE HSAZS xa|g n:
oAb QILICE,

1. Muto] Ato| 9|2 Sk = 3t0] A H|
MEHS SHEE Mk =0 X2 MUgtLCt.
Hal2L|Lt T|o|AER|QL ZHo| H|o|Zst=
AlZo Z7h Mt 20| Q|X|of o Hptet 4
UELICE

2. RE EOE BEL|CH

3. LCD $tH2o| HA|S0| H|0| =2 (BAKE)
7|50 =g uf7tx| 7|5 (FUNCTION)
Clo|¥ S =EL|Ct LCD 3tHO| MEt
1212 '160°C'2| AFF AH Hjo|3
2T LIEH 1 Shh OZle 3089
AP M A|ZHS LEEPRLICE AR
MA =l 4 M(CONVECTION) MEE
HA|ELCE

GRILL
TOAST

crumeer (I TI°C
o | 1L
ROAST (R)CONVECTION
PIZZA

REHEAT - -
WARM ] 'Mle
ARFRY  * _JLJ
SLOW COOK

4. H[o|Z 2=t A7t MM HH2 H[o]Y
ALO|2 HO|Lt =50 =FE 4 ELICH

a) H[0|Z 2= |CD shHe| Attt a2int
2Ho| HA|E/L|Ct 2% (TEMPERATURE)
Clo|¥E =29 #|0]Z 2=E 50°COlIA
| 230°C7HX| ZHEELIC.

b) H|0|Z! A|Zt2 LCD 3tHQ| StEt aZla}
ZH0| EA|EILICE AIZHTIME) Cto|¥ 2
=& X|CH 2AIZHER] A|ZHE =F-ELICE
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5. A|ZH/%[A(START/CANCEL) HES &2
H|O0|2(BAKE) 7|52 &MststL|ct HE
HH2LO| Eof| W7HH Z0| S0l @&
Z1020| S22|HAM LCD SHHO| &M
=0| E0{ZLILCt. LCD $Hof| ZA4to|=
'0)|” =(PREHEATING)'0| EA|EILIC}.
QE of|go| BLH A1 20| 22|12

oE0 342 92 4 ABLItL

7. EEE ZAEIMO|LLCHE QEE A0
SAlZ B0 "y Mot Z0]| S0tA
2|7t SAO IEHOZ SEEE
giLict @2 E0{E Eh5LCE

8. OIE Z1Jt 22l = El0|H7t AS2 2
FI2ELCHR2S AIZFELICE AR
Z|A(START/CANCEL) HES =&
AR|EX| AIO|ES HE 4 USLICL

o

GRILL GRILL
EY TOAST ~ PREHEATING TOAST
(START/CANCEL) CRUMPET

e cromper | I°C
»BAKE [N} »BAKE [N}
ROAST GCONVECTION > ROAST (GDCONVECTION

PIZZA PIZZA

REHEAT REHEAT
WARM | . WARM
ARFRY _JL| AR FRY
SLOW CO0K SLOW CO0K

(]

9. H|0|=(BAKE) AlO|20| BLIH 2=
Z1020| SEILICE AIZH/F|A(START/
CANCEL) HE ei2to| E7} 7HX| 2 LCD
otHO|| o2t 20| S0 FLIC

EAE(ROAST) 7|

Z2AE(ROAST) 7|52 Cidtt 257 W 7IE2F

2|0 o| X YULICE S49| LF=

SEO| HOHX|H 2| F= 2rHOHH F-LICH

1. Muto] #o| 2% g St = stof Hx|
MEhS St MEt =0] (X2 AUBLICE

2. 22 TO{E &L

3. LCD 3tHO| HA|IS0| 2AE(ROAST)
7|50l et tikx| 7|5 (FUNCTION)
Cho|2lg S2ILICH LCD Sipio] ALt
212 175°Co| APY MY 2AE(ROAST)
25 LB D St J212 '1AZHY]
AP B A2 LIEFELICH ARY
M E ZHM(CONVECTION) M¥ =
EA|ELC



GRILL
TOAST

crumper | QI °C
BAKE I 12
»ROAST (R)CONVECTION
PIZZA

REHEAT

warn TR
ARFRY L
SLOW COOK

ZAE 20 A|Zh ZHM MY ZAE

ALO|2 Ho|Lt =50 ZHE £ JUELIC

a) EAE 0= CD gHo| Attt J2iq}
ZHo| EA|EL|CE QE(TEMPERATURE)
Clo|¥E E2 2AE 222 50°CH|A
Z|CH 230°CTER| ZH-BILICE

b) 2AE 2L | CD stHo| ACt I3t
Z0| EAIEILICE. AI’*(TIME) Ctolds
E2{ £ 2AIZ7X] AZHS =FTLCE

5. A|=H/F 2A(START/CANCEL) HEES =28
ZAE(ROAST) 7|52 2*”2+°*tht
HE uizlo|Eof W7ZtM 20| E0{1
QE Z130| 22|HA| LCD HHo|
Z&M 20| E0{ZLICt LCD HHof|
Z4to|= "0l @ S(PREHEATING)'O|
HA|ELIC

6. 2 0ol BLIH
QE0 SAHE 28 4 AL

7. ESHE 2AEITHO|LI CIE2 2E8 HA|0
SAI2 B HA| Mut ZQtof E0kA
3717t 349 BE '359; s=2E=E
gILICt @8 T0{E ZE&LICE

8. Ol€ Z1Jt 28 = Elo|HIt XAHSo 2

FHRELCH2E AEFEL|C. AI”/

#|2A(START/CANCEL) g =9

AHMEX| AO|2E HE 5 %'i.:l-ltr.

GRILL GRILL
TOAST PREHEATING TOAST
crumeer | THIC °C CRUMPET
BAKE [ BAKE
»>ROAST EconvECTION » >ROAST
PIZZA PIZZA
REHEAT

S
ARFRY  *LIL)

SLOW COOK

AL
(START/CANCEL)

e
112
REHEAT

WARM L
AIR FRY

SLOW COOK

MINS

(M

9. ZEAE(ROAST) Ato|20| ELIH 2&
20| STIL|CE A|ZHF A (START/
CANCEL) HE &2}0|E7} JHX| 1 LCD
StHO| otetM 20| S0{ZLICE

O|XHPIZZA) 7|5

T[XHPIZZA) 7152 KIZ9 ELS =014
w2t 20f7) 2 SA0 17} 224228
BHAfSPA| BE 15 RlLct,

1. ko] &o| 9IZS FoI=F 5tof Hx|

. LIC}.
3. LCD sarlllol HA|SO0| I|XHPIZZA)
7|50 == uf7tX| 7|5 (FUNCTION)
Clo|g S SELICE LCD 3HH2|
AlCH 3212 210°CO| AP MA m|X}
22 LIEH T St agle 20829
APE AH AIZHS LIEFHLICE APH
MHE ?j“—‘!ﬁ(CONVECTION) ol
HSAZ(FROZEN) 8™ HEA|ELICE

2t “._ =0| /IX|= treLiC).

GRILL
TOAST - o
crumper I T1°C
e 1L
ROAST @CDNVECTIDN
»PIZZA
REHEAT FROZEN
WARM -" 'MINS
arRFRY L L
SLOW COOK
4. IOXt 2, AZh 7HIM Sl HE ME2 0]
AO|2 HO|Lt =50 I’é*aa* & USLICL
a) LAt 2= LCD 3HHQ| Afct a2int

ZH0| EA|ELICH SE(TEMPERATURE)
Clo|¥E S 25 50°COl|lA Z|Cy
230°CHK| =& g.*I—IEL

b) Z=2| A|ZF2 LCD $tHo| St
HA|E/LICE AI’*(TlME) Cto |
£|ch 2A1ZH9HR] AlZHe FESLICE,
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5. A|ZH/%|A(START/CANCEL) HES &3]
OXHPIZZA) 7|58 gMstetict HE
HHEIO|EQ| WZtM E0| S0 Q8
Z1020| S2|HA LCD SHHO| Z=2hAd
=0| E0{ZLICt. LCD StHof| Z4tol=
"0l Z(PREHEATING)'O| EA|EIL|C}.

6. QE0| HH 250 =ElH 2% At
SELICH

7. ZSE m|X e ARE Z<2 sl Hoj
SA2 o Hx| Mt 20| S0k
277t gAlo| pE Hog s2LE
SHLICt @2 T THALICY

8. O|E Z17t 22l F Efo|HI X522
FIRECI2E A|ZtetL|Ct, A=/

%| A(START/CANCEL) HES =&

- = =
AREX| AO|2S HE = UAFLICH

GRILL GRILL
AlF/FS TOAST  PREHEATING TOAST
(START/CANCEL) CRUMPET |:' ] |-|°c crumper _§ | l‘l"C
ke L L) ece L)
ROAST (@CONVECTION > ROAST FDCONVECTION
»PIZZA »PIZZA
REHEAT ¥REFROZEN REHEAT *FR“ZEN_
arrrY L) AR FRY 14
SLOW COOK SLOW CO0K

9. I|XHPIZZA) AtO|20| BLHH @&
Z1020| SEILICE AIZH/Z|A(START/
CANCEL) HE eizto| EZ} 74 X| 2 LCD
StHO|| ozt Z0| S0{ZLICt

T3 I3} B ASY FS &
20731 0 AHO|Z Sot 220 'PALICY,
7b2iEl I{x}  910f TIXE ZAARA
gaiz L,

O AEof 2t B3 AL
O AES ALY ff 2|2
ojx} g0 AES g

1. Mgto] Aol |1Z 2 Tt = o] EH|
Mutg 7 MEH=0] (X2 HUELIC

2. X AES HA MEHZ0f| SO0kA
BIVAEQ IEHOZ SELE

gLt

3. ZO0{E 1 IXHPIZZA) 7|5 X|Eof 2t
ALY,

16

ol 7I(REHEAT) 7|s

2 7I(REHEAT) 7152 M3 o Tt
SIALE AZSHA| SHX] 941 2 SA 2 A7t
2= ol ol 84X Lct.

1.

o2 249l ZF0| 7t& HMgtst Myt
LUK A MErS AtlBtLCE

TEtEl 2AEI I Xt MO[L} CHE
QEE HA0f SIS 1 M| Myt
S0 SO0 S7(7F SAlel RE HO=
S22 gt

QE TOE BELICE

LCD 3tH2| EA|SO| | 27|(REHEAT)
7|50 =2 wWi7kx| 7|5 (FUNCTION)
Clo|¥ 2 SZL|Ct LCD 3tHe

ArEE J212 '165°C'9] AR MA
Hl27|(REHEAT) 2= £ LIEHHD

SHEH 1212 '1580] AE MH

A|ZHE LIEFHLICE AFH MEE
Z1HIM(CONVECTION) A=

HAIELICE
GRILL
TOAST
crumeer (0 I °C
e 110) )
ROAST (RCONVECTION
PIZZA

» REHEAT _

WARM N | -
ARFRY | )
SLOW COOK

ORI 2%, Alzh HdM gl HE 4-H2
Cl27| AlO|2 HOo|Lt =&0f| =™et
ASLICH

OR7| == LCD shHo| Atet J2int
ZHo| EA|E/LICH 2= (TEMPERATURE)
CHo|¥S =2 2 =5 50°COi|A] *|cH
230°CTHK| =HEL|C.

Cl7| AlZH2 LCD $bHQ| st a2t
ZH0| EA|EIL|CE AIZHTIME) Cto|¥ 2
=21 Z[CH 2AZEER] AlZHE ZH-ELIC.



A|=/%| A (START/CANCEL) HEE =2
Ol<7|(REHEAT) 7|52 &AM statL|Ct.
HE eizlo| Eof W7l 20| E0{21
QE ANS0| 22|HA LCD ShHo|
F2M 20| S0{ZLC
EFO|H7t EA|E| 1 FHRELCHRO0|
AZHEIL|CE, 82 2 = (TEMPERATURE)
Sl A|ZHTIME) Cto|¥ 2 2 H|R7]
AIO|2 S0t 29 A|ZHE =HE £
UALICE A|=H/%E A (START/CANCEL)
ES =2 AMEX| AO|ES HE £
A&LICt
G| 7|(REHEAT) AO| 20| BLIH 22
Z1020| SEILICE A=t/ A (START/
CANCEL) HE &2}0|E7} 7HX| 1 LCD
StHo|| o2tM 20| S0 ZLICE

H2(WARM) 715

H2(WARM) 7|52 =2 S48
Mz 2= 2 QX|5t0] YE|2|of BZAlS
LXIZLICH70°C 0] &)

1.

H28t 2 Mo| Z20f JHE MEEh Mut
2Xlofl EA| MetS ArlstL|Ct,

EoEl 2 ARl M T|Xp MOLt CHE
QEE A0 SAIS B HA| Mut
ZA0| =0t 37|7F SAlo BE HO=Z
SE2LE pHLCt

QE TO|E E&LICL

LCD $tHO| EA|S0| 22(WARM)
7|50 =2E wi7tx| 7|5 (FUNCTION)
ClO|Y¥ S S&LICL LCD 2tHo| ALt
JZ212'70°C'9] AP M 25 LIEH T
St 212 "TAIZEO| APE MH A|IZHS
LIEPHLICE AP MHEl 22 QX|(KEEP
WARM) 7|S = EA|EIL|CE,

GRILL
TOAST -
CRUMPET i
BAKE |
ROAST
PIZZA
REHEAT

swarw LI HS
ARFRY "I L|
SLOW COOK

-' uc
|

KEEP WARM {40

HL

29 AIZH M HE2 E2 AO|2
HO|LL =50 =AE £
He 2C= | CD 3o Attt 1
Zt0| BA|ElL|Ct 2 =(TEMPERATURE)
Clo|Ye S8 &2 50°COllA] Z[CH
230°C7HX| =HELCt.

A|Zt2 LCD $t3He| st a&lap 24|
HA|EILICE A|ZHTIME) Clo|YE S
Z|CH 2AI1ZH7HX] A|ZHS =HTHL|CE
A|ZH/%| A (START/CANCEL) HES =2
H2(WARM) 7|58 g5ttt HE
sHato| Eof W7t 20| E0{21 2
Z1020| S2|HA LCD 3hHo|| =&
20| E0{SLIC}

EfO|H7} EA|Z| D RSO 2 FHRELCH0|
A ZHEIL|CE 32 2 = (TEMPERATURE)
Sl A|ZHTIME) CIO|E S E2 22 Al0|2
S0t 29 A|ZH2 =HE 4 QLT
Al ZH/%| A (START/CANCEL) HES =2
ANIEX| AIO|22 HE 4= USLICE
H2(WARM) AtO| 20| BLIH @&

Z 20| STILICE AIZH/Z|A(START/
CANCEL) H{E u2}0|E7} THX| 2 LCD
StHo|| &M 20| S0{ZLICt.

o 4
>t

ojlof Z2}0](AIR FRY) 7|=
0flo] Z2}0|(AIR FRY) 7|52 st Ent

Acel 37| S22 Astelo] A2 Bkt

—o= =2d =

ERERSH 22 gL

3.

0|0 Z2t0| HEAZNZ ATt M
X2 ABhLC,

QE TO|E EELICL

LCD st3H2| EA|S0] ofjof Z2to|(AIR
FRY) 750l =EHet mh7tx|
7|5(FUNCTION) Cto|&g S3IL|C}.
LCD stHol Attt a2le 220°C2| AP
MH of|o] Z2t0|(AIR FRY) 25
LIEHLH D SiEh D212 '152 9 AN AX
A|ZHS LIEPHLICE, A A El 41
Z1HI M (SUPER CONVECTION) MAE
HEA|EIL|CE

s
Hir
o
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GRILL
ToAST  _
crumper | I I c
eake L L L
ROAST SUPER@CDNVEETlON
PIZZA
REHEAT
WARM
»AIR FRY
SLOW COOK

-
° ' '. MINS

4. 0f|o] Z2}0|(AIR FRY) 2%, A|Zt #HIM
gl s MHe of|o] Z2to|(AIR FRY)
AtO|2 Ho|ut =50f =HE 4 Ql&LICt

a) 0flof Z2}o|(AIR FRY) &= LCD
ShHo| Atch J2lak ZHo| EA|EILICE,

2 (TEMPERATURE) Clo|2ig 2 0]|0f
Z210|(AIR FRY) 2 50°COH| A Z[CH
230°C7IHK| =& gL},

b) 0|0 Z2}0|(AIR FRY) AlZt2 LCD &t
Shch 221aF ZHo| FAIEILICE AIZHTIME)
CHo|ZE S E3] AIch 2AIZHIHX] AZH2
ZHELIC

5. A|ZH/Z|A(START/CANCEL) HES
=21 0flof Z2}0|(AIR FRY) 7|52
S MSEILICE HE tzto| Eof|
B 20| S0{21 2L FNS0|
22|HAM LCD 3tHo|| &M 20|
E0{SLIC}. LCD $}Hof| Ztatol= "ol
Z(PREHEATING)'0| EA|E!L|CH,

6. QE 00| BLIH Z120| 2|1

20 348 92 4 YaLIth

7. EEHE of|o] 20| HEAZIO| 2412
DEA| HX|EL|Ct, 2| Ato] AtE
oM SAIS g Z0 &1 =ZF Atoof|
27t2 SLICE 0|0 I2j0o| HIA RS Mut
Qlx|of ABtLIC 28 =S BHELCE

8. O|€ ZA1Jt 22| Z EfO|HIt AHE522
FIR2ECIR2S AEELICE AR/

%| A (START/CANCEL) HEE =&
AHNEX| AO|2S HE £ UBLICL

9. 0flof 2t0|(AIR FRY) AtO|20| BLtH
QE HN20| S-ILICE A|=H/FA(START/
CANCEL) HHE ®2}0|E7} 7HX| 1 LCD
ShHoj| o2t 20| E0{ZLICt,
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ol
o

7157 4/(0l]: Ho|Z)2 2|2 T 2AY
M2 AZ310] 7|53 Ko Tz sp|

HOX|= XS HotU= AS HEEL

—od
oflo] Z2to] AJZ 0f|of Z2fo| HEAZIZ 0f|of
Z2to] ffX|of @ 2AR WS SHE HA|
Mt HiZ [0 sSLICh S2EZH o=t
7182 MAELICE
J AL O™ WEtE 2A8 E2|0] HIZ
flof Lt Z2tEzt atEst 7 |ES
Mg ct

£E F(SLOW COOK) 7Is
2 2(SLOW COOK) 7Is0ll= M20M

FAZE Z2lE 4 Y2 MAE 2] S40)
Y

1. Meto| &o| 2|Z 2 SH=E Sto] HA|
Muetg i Mt 20| 9IX|2 AIEFL|Ct,

2 H o E &L

3. LCD 3} EA|S0| &2 Z(SLOW

COOK) 7|50l =Eet ufj7tx|
7|5(FUNCTION) Clo|¥ S S&ILCt,
LCD stHo| Attt 212 'HI'Z AFH
MHEl S2 2(SLOW CO0K) REE
LIEF D S T212 '4A|12H 9]

A M A|ZHS LIEFHLICE AR
MHE| LI M(CONVECTION) MAE
HEA|EIL|CY,

GRILL
TOAST
CRUMPET
BAKE
ROAST
PIZZA
REHEAT
warm I
ARFRY |
»SLOW COOK

i)
i
(RCONVECTION




4, 2 2 2L2F AZH ZHM Ay
£2 2 A0|2 HO|L} =50 =™E 4
A&LICt

a) 2E= LCD gHHO| Alpt J2i3t ZHo|
HA|EIL|C} 2 =(TEMPERATURE)
CIO|E S E2iA LIS & 7K AP M A

2k FoLZ £2 F 4FS ZFLLICL

'LO" EE= 'HI'.

b) AlZ'2 LCD 3tHo| st 21} 20|
HA|EILI|CE A|ZHTIME) CHo|YE S
Z[CH 10A[ZHER] A|ZtE Z=F-BILICE

5. AHE H2 228 x2| 87|0 342
B0 EH| Mot o] 50t 37|7t
SAOEHOR SELE FiLICt 22
Lo E 25LICH

6. A|ZH/Z|A(START/CANCEL)( HES
=2 &2 2(SLOW COO0K) 7|52
2t MatetL|CH HE ti2to| Eof|
#7H 20| 50|21 2 ZN20|
22|HA] LCD stHoj| =2 20|
E0{SLICL LCD 3tH| Zteto|= ol
Z(PREHEATING)'0] EA|ElL|CE,

7. o8 d10Jt 22 = ElO|HIt XIS 2
FI2ECI2S AIRtetL|Ct, A=Y/

%| A (START/CANCEL) HES =&
AHAM[EX| AIO|ES HE 5= JSLICL

8. &2 2(SLOW COOK) Alo|20| BLIH
Q2E0| X502 HE(WARM) 7| 522
FBHEIL|CE LCD SHH0)| "2 2 RX|(KEEP
WARM)'7F EA|E| D 2A|7He| H&
A|Zto| AHE O 2 FIRELCIREL|CE
A|ZH/%| A (START/CANCEL) HES &2
HHEX| E2 AO|ES HE £ JUSLICH

0]
ik
Kl

o0 x2| 87/8 YIALL AL o A
Mt vt 0|y B7|3 o ELICh,

=oi7} €2 S nf 22 X2 8718 K2
9lofl 2245081 of ELict,

J
6kgS WX Q=X etolstict.

2. Z2| 8|S H4 > U A/ WIHK A2
TSP Q2L I o S W/ 4
QBLICk GXIX| YL X2l 87|12
% 014 XS ot ElLiCk,

3. 80| OI2X| HES At £

&S| Qalsct o B2 22
QA[SE7| SIoH E2S HI| Mol 220/
s B0 2| 87|18 YBLIC

4. 7|= &2 23 Ao BAE Xz
S0} AIZHS HELICE 'HI'ol4 )
LAIZES 'LO'OflAI2] oF LAIZH HHofA
212t SfetLict.

5. & SAl2 el st AL}
x| Alzto| 22 Ze|oz HEsh xa|
AZtS ZHBLICL WS AES Mol
xa[ohe ot ElLict.

6. 0| T N2 HES + YTE 2 17|
Fzte oz gL,

=l

mjo Ml
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HTE WASH| Tof et 2829 E2{1E
20 MBILICE 25W, 220-240V, GOY @&
HEE AR RLIC.

1 WH[BE7] ol LE0| M EH|

D

H5t2 AL

Ze 90| vl BEo| 2%
QALICE T o427 o|=0f £71242
tn 2l FHHE Q8 ey 27
£ 22|giLiCt M Hotgd £ gl
A2 AZS £F 5270 2ZO= Uof
91 Q2| FHE HE2D) wof HLiC,
Q| 27} ol MHXIX| b= sat
Ct2 202 92| M2 FoELIC

N

ra

= Ar83t M M7 E
ool RE0| 7S
ooz prlgtoz HMA
ZHX|H of ELiCh

C

LELY

= Y T Ho

== Ry vl
r2 oz m |n
mjo > mot M

o 4>

J
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5. 2| 78IS ChAl 221120 34 $38
xd ef2zlo] im0 YLk g2
Aol HiTh= B3 sty o2%e|
24 Hej3l0] €of WL i Rt
cicr] DHE K 34 338 ot

EFez Uo| FHLh

Qe Mrte xtE Zut &2HE F0f 0jL
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