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SAFETY INSTRUCTION

« This appliance is intented for domestic use only. It is not intended to be used
in the following applications, and the guarantee will not apply for:

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

e This appliance is not intended to be operated by means of an external timer
or a separate remote control system.

o If the power supply cord isdamaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in order to avoid a hazard.

e This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

e Children should be supervised to ensure that they do not play with the
appliance.

e This appliance can be used by children aged from 8 years and above and
persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruction
concerning use of the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are older than 8
and supervised. Keep the appliance and its cord out of reach of children less
than 8 years.

. & The temperature of accessible surfaces may be high when the appliance
is operating. Do not touch the hot surfaces of the appliance.

e Clean removable parts with a non abrasive sponge and washing up liquid or
in a dishwasher (depending on model).

e Clean the inside and the outside of the appliance with a damp sponge or
cloth. Please refer to the «Cleaning» section of the instructions for use.

e The appliance can be used up to an altitude of 2000 m.

Do

e Read and follow the instructions for use. Keep them safe.

e Remove all packaging materials and any promotional labels or stickers
from your appliance before use. Be sure to also remove any materials from
underneath the removable bowl (depending on model).

e Check that the voltage of your mains network corresponds to the voltage
given on the rating plate on the appliance (alternative current).

e Given the diverse standards in effect, if the appliance is used in a country
other than that in which it is purchased, have it checked by an approved
Service Centre.



e Use the appliance on a flat, stable, heat-resistant work surface away from
water splashes.

e Place the appliance at minimum 20 cm from a wall.

» Always unplug your appliance: after use, to move it, or to clean it.

o In the event of fire, unplug the appliance and smother the flames using a
damp tea towel.

» To avoid damaging your appliance, please ensure that you follow recipes
in the instructions and at www.tefal.com; make sure that you use the right
amount of ingredients.

Do not

« Do not use the appliance if it or the power cord is damaged or if it has fallen
and has visible damage or appears to be working abnormally. If this occurs,
the appliance must be sent to an Approved Service Centre.

e Do not use an extension lead. If you nevertheless decide to do so, under
your own responsibility, use an extension lead that is in good condition and
compliant with the power of the appliance.

e Do not leave the cord hanging. The power cord must never be in close
proximity to or in contact with the hot parts of your appliance, close to a
source of heat or rest on sharp edges.

« Do not unplug the appliance by pulling on the power cord.

« Never move the appliance when it still contains hot food.

» Never operate your appliance when empty.

e Do not switch on the appliance near to flammable materials (blinds,
curtains...). or close to an external heat source (gas stove, hot plate etc.).

e Do not store any flammable products close to or underneath the furniture
unit where the appliance is located.

o Never take the appliance apart yourself

¢ Do not immerse the appliance in water or any other liquid.

» Do not use any powerful cleaning products (notably soda based strippers),
nor brillo pads, nor scourers.

» Do not store your appliance outside. Store it in a dry and well ventilated
area.

o Never leave the appliance unattended whilst in operation.

Advice/information

» When using the product for the first time, it may release a non-toxic odour.
This will not affect use and will disappear rapidly.

e For your safety, this appliance conforms with applicable standards and
regulations (Directives on Low Voltage, Electromagnetic Compatibility,
Materials in contact with food, Environment, etc.).

« This appliance is designed for domestic use only and not outdoor. In case of
professional use, inappropriate use or failure to comply with the instructions,



the manufacturer accepts no responsibility and the guarantee does not

apply.
e For your safety, only use the accessories and spare parts designed for your

appliance

Environnement

Environment protection first!
® Your appliance contains valuable materials which can be recovered or recycled.
< Leave it at a local civic waste collection point.




DESCRIPTION

A. Bowl E. Power on/off and timer (0-60 min) knob
B. Bowl handle with auto shut-off

C. Removable grid F. Power indicator light

D. Temperature control knob (80-200°C) G. Heating-up light

BEFORE FIRST USE m

1. Remove all packaging material.
2. Remove any stickers or labels from the appliance.
3. Thoroughly clean the the bowl and the removable grid with hot water, some washing-up

liquid and a non-abrasive sponge.

Note: You can also clean these parts in the dishwasher.

4. Wipe the inside and outside of the appliance with a damp cloth. Easy Fry works by
producing hot air. Do not fill the bowl (A) with oil or frying fat.

PREPARING FOR USE

1. Place the appliance on a flat, stable, heat-resistant work surface away from water
splashes.

2. Do not fill the bowl with oil or any other liquid.
Do not put anything on top of the appliance. This disrupts the airflow and affects the
hot air frying result.

USING THE APPLIANCE

Easy Fry can cook a large range of recipes. Cooking times for the main foods are given in
the section ‘Cooking Guide’. Online recipes at www.tefal.co.uk help you get to know the
appliance.
Connect the power supply cord to an electrical socket.
2. Carefully pull the bowl out of the Easy Fry.
3. Place the food in the bowl.
Note: Never fill the bowl beyond the MAX level mark or exceed the maximum
amount indicated in the table (see into section ‘Cooking Guide’), as this could affect
the quality of the end result.

4. Slide the bowl back into the Easy Fry.
Caution: Do not touch the bowl during use and for some time after use, as it gets very
hot. Only hold the bowl by the handle.

5. Move the temperature control knob to the required temperature. See section ‘Cooking
Guide’ to select the right temperature.

6. Select the required cooking time (see section ‘Cooking Guide’).



To switch on the appliance, turn the timer knob to the required cooking time.

Add 3 minutes to the cooking time stated in the tables on pages 7 and 8 when using
the appliance from cold.

To set a short time, turn the timer knob until 10 minutes and then go back to the
desired time.

Note: If you want, you can also let the appliance preheat without any food inside. In
this case, turn the timer knob to more than 3 minutes and wait until the heating-up
light goes out (after approx. 3 minutes). Then fill the bowl and turn the timer knob
to the required cooking time (see Cooking Guide for timings).

The timer starts counting down the set cooking time.

The heating-up light goes on.

During the hot air frying process, the heating-up light goes on and off from time to
time. This indicates that the heating element is switched on and off to thermostatically
maintain the set temperature.

Excess oil from the food is collected in the bottom of the bowl.

Some foods require shaking halfway through the cooking time (see section ‘Cooking
Guide’). To shake the food, pull the bowl out of the appliance by the handle and shake it.
Then slide the bowl back into the Easy Fry.

Tip: You can set the timer to half of the cooking time, and when the timer sounds shake
the ingredients. Then set the timer again for the remaining cooking time.

. When you hear the timer sound, the cooking time set has finished. Pull the bowl out

of the appliance and place it on a heat-resistant surface.
Note: You can also switch off the appliance manually. To do this, turn the timer
control knob to 0.

. Check if the food is ready.

If the food is not ready yet, simply slide the bowl back into the appliance and set the
timer for a few extra minutes.

. When the food is cooked, take out the bowl. To remove food, use a pair of tongs to lift

the food out of the bowl.

Caution: When you turn the bowl, be careful of any excess oil collected at the bottom of
the bowl that may leak onto the food and the grid which may fall out.

After hot air frying, the bowl, the grid and the food are very hot. Depending on the type
of food cooked in the Easy Fry, be careful as steam may escape from the bowl.

. When a batch of food is ready, the Easy Fry is instantly ready for preparing another

batch of food.



COOKING GUIDE

The table below helps you to select the basic settings for the food you want to prepare.
Note: The cooking times below are only a guide and may vary according to the variety
and batch of potatoes used. For other foods the size, shape and brand may affect results.
Therefore, you may need to adjust the cooking time slightly.

Min max Approx Temperature Shake* Extra

amount(g) | time (mins) (°C) information
Potatoes & fries
Frozen chips (10 mm x ; .
10 mm standard thickness) 300-700 | 15-20 min 200°¢ ves
i 1,
Homemade French Fries 300-800* | 22-32 min 180°C Yes Add 2 Fbsp
(8 x 8 mm) of oil
Frozen 300-800 | 22-27 min 180°C Yes
potato wedges
Meat & Poultry
Frozen steak 100-400 9-17 min 180°C
Frozen meatballs 400 8-12 min 180°C
Chicken breast fillets 100-500 12-19 min 180°C
(boneless)
Chicken (whole) 1200 60 min 180°C
Fish
Salmon fillet 350 ‘ 15-17 min ‘ 140°C ‘ ‘
Snacks
Frozenchicken 450600 | 712min | 200°C
nuggets
Frozen chicken wings 300 16-20 min 200°C
. 125 ’ .
Frozen cheese sticks ; 8 min 180°C
(5 pieces)
Frozen onion rings 200 8-10 min 200°C Yes
9 (10 pieces)
Baking
Usea
Muffins 4x100 18-22 min 180°C baking tin/
_ oven dish***

* Shake halfway through cooking.
** Weight of unpeeled potatoes



IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of
ingredients and liquids indicated in the instruction manual and in the recipes.

e

place a cake tin/oven dish in the bowl (silicon, stainless steel, aluminium, terracotta
oven dish).

When you use mixtures that rise (such as with cake, quiche or muffins) the oven dish should
not be filled more than halfway.

e Smaller foods usually require a slightly shorter cooking time than larger size foods.

e Alarger amount of food only requires a slightly longer cooking time, a smaller amount of
food only requires a slightly shorter cooking time.

e Shaking smaller size foods halfway through the cooking time improves the end result
and can help prevent uneven cooking.

e Add some oil to fresh potatoes for a crispy result. After adding a spoon of oil, fry the

potatoes within a few minutes.

Do not cook extremely greasy foods in the Easy Fry.

Snacks that can be cooked in an oven can also be cooked in the Easy Fry.

The optimal recommended quantity for cooking fries is 700 grams.

Use ready made puff and shortcrust pastry to make filled snacks quickly and easily.

Place an oven dish in the Easy Fry bowl if you want to bake a cake or quiche or if you

want to fry fragile ingredients or filled ingredients. You can use an oven dish in silicon,

stainless steel, aluminium, terracotta.

e You can also use the Easy Fry to reheat food. To reheat food, set the temperature to
160°C for up to 10 minutes.

MAKING HOME-MADE CHIPS

For the best results, we advise to use frozen chips. If you want to make home-made chips,

follow the steps below.

1. Choose a variety of potato recommended for making chips. Peel the potatoes and cut
them into equal thickness chips.

2. Soak the potato chips in a bowl of cold water for at least 30 minutes, drain them and dry
them with a clean, highly absorbent tea towel. Then pat with paper kitchen towel. The
chips must be thoroughly dry before cooking.

3. Pour ¥: tablespoon of oil (vegetable, sunflower or olive) in a dry bowl, put the chips on top
and mix until they are coated with oil.

4. Remove the chips from the bowl with your fingers or a kitchen utensil so that any excess
oil stays behind in the bowl. Place the chips in the bowl.

Note: Do not tip the container of oil coated chips directly into the bowl in one go,
otherwise excess oil will end up at the bottom of the bowl.

5. Fry the chips according to the instructions in the section Cooking guide.



Clean the appliance after every use.

The bowl and the grid have a non-stick coating. Do not use metal kitchen utensils or

abrasive cleaning materials to clean them, as this may damage the nonstick coating.

1. Remove the main plug from the wall socket and let the appliance cool down. Note:
Remove the bowl to let the Easy Fry cool down more quickly.

2. Wipe the outside of the appliance with a damp cloth.

3. Clean the bowl and grid with hot water, some washing-up liquid and a non-abrasive
sponge.
You can use a degreasing liquid to remove any remaining dirt.
Note: The bowl and grid are dishwasher-safe.
Tip: If dirt is stuck at the bottom of the bowl and the grid, fill them with hot water
and some washing-up liquid. Let the bowl and the grid soak for approximately 10
minutes. Then rinse clean and dry.

4. Wipe inside of the appliance with hot water and a damp cloth.

5. Clean the heating element with a dry, cleaning brush to remove any food residues.

6. Do not immerse the appliance in water or any other liquid.

1. Unplug the appliance and let it cool down.
2. Make sure all parts are clean and dry.

GUARANTEE AND SERVICE

If you need service or information or if you have a problem, please visit the Tefal website at
www.tefal.com or contact the Tefal Consumer Care Centre in your country. You can find the
phone number in the worldwide guarantee leaflet. If there is no Consumer Care Centre in
your country, go to your local Tefal dealer.

TROUBLESHOOTING

If you encounter problems with the appliance, visit www.tefal.com for a list of frequently
asked questions or contact the Consumer Care Centre in your country.



TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

&3 : www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee™*

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee period
within those countries™* as stated in the attached country list, starting from the initial date of purchase or delivery date. The
international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it conforms to its
original specifications, through the repair or replacement of any defective part and the necessary labour. At TEFAL/T-FAL’s choice, an
equivalent or superior replacement product may be provided instead of repairing a defective product. TEFAL/T-FAL’s sole obligation
and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase. The
product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or equivalent method
of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised service centres are listed
on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer Service centre set out in the attached country
list. In order to offer the best possible after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a
satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a
result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or replacement of
consumable parts, or the following:

-using the wrong type of water or consumable

-mechanical damages, overloading

-ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
-damage as a result of lightning or power surges.

-scaling (any de-scaling must be carried out according to the instructions for use)

-accidents including fire, flood, etc

-damage to any glass or porcelain ware in the product

- professional or commercial use

-damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that cannot be
excluded or limited, nor rights against the retailer from which the consumer purchased the product. This guarantee gives a consumer
specific legal rights, and the consumer may also have other legal rights which vary from State to State or Country to Country. The
consumer may assert any such rights at his sole discretion.

***Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL guarantee
duration is the period for the country of usage, even if the product was purchased in a listed country with a longer guarantee
duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in the country of usage. If
the product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee is limited to a replacement by a
similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are registered
trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

“For Australia only:
Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a replacement
or refund for a major failure and compensation for any other reasonably foreseeable loss or damage. You are also entitled to have
the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not amount to a major failure.

**For India only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective product,
but at TEFAL’s choice, a replacement product may be provided instead of repairing a defective product. It is mandatory that the
consumer, to have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL SERVICE APP
or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products returned by
Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped guarantee card
and cash memo.
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ARAHAN KESELAMATAN

e Alat perkakas ini direka untuk penggunaan domestik sahaja. Ia tidak
dimaksudkan untuk digunakan dalam penggunaan yang berikut dan
jaminan tidak akan terpakai untuk:

-kawasan dapur kakitangan di kedai, pejabat dan lain-lain persekitaran
bekerja;

-rumah ladang;

- oleh pelanggan di hotel, motel dan lain-lain jenis persekitaran kediaman;

- persekitaran untuk tempat menginap.

e Alat perkakas ini tidak dimaksudkan untuk dikendalikan menggunakan
pemasa luaran atau sistem kawalan jauh yang berasingan.

e Jika kabel yang dibekalkan rosak, ia harus diganti oleh pengilang, agen
perkhidmatan atau mereka yang bertauliah untuk mencegah bahaya.

e Perkakas ini tidak dimaksudkan untuk digunakan oleh orang (termasuk
kanak-kanak) yang kurang upaya daripada segi fizikal, deria atau mental,
atau kurang berpengalaman dan pengetahuan, kecuali jika mereka telah
diberi pengawasan atau arahan berkenaan penggunaan perkakas ini oleh
orang yang bertanggungjawab atas keselamatan mereka.

» Kanak-kanak harus diselia bagi memastikan mereka tidak bermain dengan
perkakas ini.

e Perkakas ini boleh digunakan oleh kanak-kanak berumur 8 tahun dan ke atas
dan mereka yang kurang upaya daripada segi fizikal, deria atau keupayaan
mental atau kurang pengalaman dan pengetahuan jika diberi penyeliaan
atau arahan berkenaan penggunaan perkakas dengan cara yang selamat
dan jika mereka faham apa bahaya yang terlibat. Kanak-kanak tidak patut
bermain dengan perkakas. Pembersihan dan penyelenggaraan pengguna
tidak boleh dibuat oleh kanak-kanak kecuali mereka berusia 8 tahun ke atas
dan diselia. Jauhkan perkakas dan kabelnya daripada capaian kanak-kanak
kurang dari 8 tahun.

. Suhu permukaan yang terdedah mungkin tinggi apabila perkakas

eroperasi. Jangan sentuh permukaan perkakas yang panas.

e Bersihkan bahagian yang boleh dibuka dengan span yang tidak kasar
dan cecair membasuh pinggan atau dalam mesin pembasuh pinggan
(bergantung pada model).

e Bersihkan bahagian luar alat perkakas dengan span atau kain yang lembap.
Untuk membersih perkakas anda, sila rujuk bahagian «Pembersihan» untuk
arahan penggunaan.

o Alat perkakas boleh digunakan sehingga ketinggian altitud 2000 m.

Lakukan

e Baca dan ikuti arahan untuk kegunaan. Simpan dengan selamat.

e Keluarkan semua barang dalam pakej dan sebarang label promosi atau
stiker daripada perkakas anda sebelum digunakan. Pastikan untuk keluarkan



semua barang di bawah mangkuk mudah alis (bergantung pada model).

e Semak yang kuasa voltan dipaparkan pada piring penarafan pada peralatan
sepadan dengan pemasangan elektrik anda (aliran alternatif).

e Berdasarkan standard yang pelbagai, jika perkakas ini digunakan dalam
negara selain daripada tempat ia dibeli, periksa dengan Pusat Perkhidmatan
yang Diiktiraf.

e Gunakan perkakas pada permukaan yang rata, stabil, dan tahan haba, jauh
daripada percikan air.

e Letakkan perkakas minimum 20 sm dari dinding.

e Sentiasa cabut palam perkakas anda: selepas digunakan, untuk
memindahkan, atau untuk membersihkannya.

e Untuk mengelak kebarakan, cabut perkakas dan padam api dengan
menggunakan kain yang basah.

e Untuk mengelak kerosakan perkakas anda, sila pastikan bahawa anda
mematuhi resipi dalam buku resipi; pastikan anda menggunakan jumlah
bahan yang sesuai.

Jangan

e Gunakan perkakas jika ia atau kabel kuasanya rosak atau ia telah jatuh
dan mempunyai kerosakan yang boleh dilihat atau beroperasi tidak secara
normal. Jika berlaku perkara di atas, alat perkakas harus dihantar ke Pusat
Perkhidmatan yang diperakui.

e Jangan gunakan kepala sambungan. Jika anda ingin berbuat demikian,
di bawah tanggungjawab anda, gunakan kepala sambungan yang
berkeadaan baik dan mematuhi sumber kuasa perkakas.

e Jangan biar kabel tergantung Kabel kuasa tidak boleh berdekatan atau
bersentuhan dengan bahagian panas perkakas, berdekatan sumber haba
atau terletak pada bucu yang tajam.

e Jangan cabut alat perkakas dengan menarik kabel.

« Jangan alihkan perkakas jika ia masih mengandungi makanan yang panas.

e Jangan menggunakan perkakas anda jika ia kosong.

e Jangan buka perkakas berdekatan bahan mudah terbakar (langsir, penutup
tingkap...) atau berdekatan dengan sumber haba luaran (dapur gas, plet
panas, dsb).

e Jangan simpan sebarang produk mudah terbakar berdekatan atau di
bawah unit perabot di mana perkakas ditempatkan.

e Jangan buka alat perkakas sendiri.

« Jangan rendamkan perkakas ini di dalam air atau cecair lain.

¢ Jangan gunakan produk pembersih kuat (terutama sekali soda), atau pad
brilo, atau span dawai.

e Jangan simpan perkakas anda di luar. Simpan di tempat yang kering dan
berudara.

e Jangan tinggalkan alat perkakas tanpa penyeliaan ketika beroperasi.



Saranan/maklumat

e Apabila menggunakan produk buat pertama kali, ia mungkin akan
membebaskan bau yang tidak toksik. Ini tidak akan menjejaskan
penggunaan perkakas dan akan hilang dengan cepat.

e Untuk keselamatan anda, perkakas ini mematuhi piawaian dan
kawalan yang diguna pakai (Arahan tentang voltan rendah, keserasian
elektromagnet, bahan-bahan yang bersentuhan dengan makanan, alam
sekitar dan lain-lain.)

e Alat perkakas ini direka untuk penggunaan domestik sahaja dan bukan
di luar. Jika penggunaan profesional, penyalahgunaan atau gagal untuk
mematuhi arahan, pengilang tidak akan bertanggungjawab dan jaminan
tidak diguna pakai.

o Untuk keselamatan anda, hanya gunakan bahagian tambahan dan aksesori
yang telah diperakui untuk perkakas anda. m

Alam sekitar

Utamakan perlindungan alam sekitar!
® Perkakas anda mengandungi bahan bernilai yang boleh didapatkan semula atau

dikitar semula.
e 2Tinggalkan di pusat pengumpulan bahan buangan.

W=
ot




A. Mangkuk E. Tombol kuasa buka/tutup (0-60 min)
B. Pemegang mangkuk dengan penutupan secara auto

C. Periuk boleh dikeluarkan F. Lampu penanda pemasa

D. Tombol kawalan suhu (80-200°C) G. Lampu pemanasan

SEBELUM PENGGUNAAN PERTAMA

whN =

Keluarkan semua bahan dalam pake;j.

Keluarkan sebarang bungkusan dari perkakas.

Bersihkan mangkuk secara menyeluruh dan grid mudah alih dengan air panas, sedikit
cecair pencuci dan span tidak kesat.

Nota: Anda juga boleh membersihkan bahagian tersebut dalam pembersih pinggan
mangkuk.

4,

Lap bahagian luar perkakas dan penutup sekali dengan menggunakan kain lembap.
Easy Fry beroperasi dengan menghasilkan udara panas. Jangan isi mangkuk (A) dengan
minyak atau gorengan lemak.

PERSEDIAAN UNTUK PENGGUNAAN

-

N

Gunakan perkakas pada permukaan yang rata, stabil, dan tahan haba, jauh daripada
percikan air.

Jangan isi mangkuk dengan minyak atau sebarang cecair lain.

Jangan letak apa-apa di atas perkakas. Ini akan mengganggu aliran udara dan memberi
kesan terhadap hasil gorengan udara panas.

MENGGUNAKAN PERKAKAS

Easy Fry boleh memasak pelbagai jenis resipi. Masa memasak untuk hidangan utama
diberikan dalam bahagian ‘Panduan Memasak’. Resipi atas talian di www.tefal.co.uk
membantu anda untuk mengenali perkakas anda.

1.
2.
3.

=
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Sambungkan kabel kuasa kepada soket elektrik.

Tarik mangkuk keluar daripada Easy Fry secara perlahan-lahan.

Letakkan makanan dalam mangkuk.

Nota: Jangan isi mangkuk melebihi tahap MAKS atau melebihi jumlah maksimum
yang ditunjukkan pada jadual (lihat dalam bahagian ‘Panduan Memasak’), ia boleh
memberi kesan terhadap hasil kualiti.

Seret mangkuk masuk kembali pada Easy Fry.

Awas: Jangan sentuh mangkuk ketika digunakan buat beberapa ketika selepas
digunakan, kerana ia masih panas. Pegang mangkuk pada pemegangnya.

Gerakkan tombol kawalan suhu kepada suhu yang diingini. Lihat bahagian ‘Panduan
Memasak’” untuk memilih suhu yang sesuai.

Pilih masa memasak yang diperlukan (lihat bahagan ‘Panduan Memasak’).



Untuk memasang perkakas, pusing tombok pemasa kepada masa memasak yang
diperlukan.

Tambah 3 minit kepada masa memasak yang dinyatakan dalam jadual pada muka
7 dan 8 apabila menggunakan perkakas daripada sejuk.

Untuk menetapkan masa pendek, pusingkan tombol pemasa sehingga 10 minit dan
kemudian kembali kepada masa yang diingini.

Nota: Jika anda ingin, anda juga boleh prapemanas tanpa sebarang makanan di
dalam. Jika ini berlaku, pusingkan tombol pemasa kepada lebih 3 minit dan tunggu
sehingga lampu memanas tidak bernyala (selepas lebih kurang 3 minit). Kemudian
isi mangkuk dan pusing tombol pemasa kepada masa memasak yang diperlukan
(liha Panduan Memasak untuk masa).

Pemasa bermula nombor menurun kepada masa memasak yang ditetapkan.

Lampu pemanasan bernyala.

Ketika proses gorengan udara panas, lampu pemanas akan berkelip dari masa ke
semasa. Ini menunjukkan bahawa elemen pemanasan dipasang dan tutup untuk
mengekalkan suhu termostat.

Minyak lebihan daripada makanan dikumpul pada bahagian bawah mangkuk.
Sesetengah makanan memerlukan goncangan separuh masa memasak (sila lihat
‘Panduan Memasak’). Untuk menggoncang makanan, tarik mangkuk keluar daripada
perkakas dengan menggunakan pemegang dan goncang. Seret mangkuk masuk
kembali pada Easy Fry.

Tip: Anda boleh menetapkan pemasa kepada separuh masa memasak, dan apabila
pemasa berbunyi goncang bahan. Kemudian tetapkan pemasa lagi sekalu untuk masa
memasak yang tinggal.

. Apabila anda mendengar pemasa berbunyi, masa memasak yang ditetapkan telah

tamat. Tarik mangkuk keluar daripada perkakas dan letakkannya pada permukaan
tebat haba.

Nota: Anda juga boleh mematikan perkakas secara manual. Untuk melakukan ini,
pusingkan tombol pemasa kepada 0.

. Semak jika makanan telah sedia.

Jika makanan masih belum sedia, seret mangkuk kembali dalam alat perkakas dan
tetapkan pemasa untuk beberapa minit tambahan.

. Apabila makanan telah dimasak, keluarkan mangkuk. Untuk mengeluarkan makanan,

gunakan penyepit untuk angkat makanan keluar daripada mangkuk.

Awas: Apabila anda memusing mangkuk, berhati-hati terhadap sebarang lebihan
minyak pada bahagian bawah mangkuk yang mungkin akan jatuh pada makanan
dan grid.

Selepas gorengan udara panas, grid dan makanan amat panas. Bergantung pada
jenis makanan yang dimasak dalam Easy Fry, berhati-hati kerana stim akan keluar
daripada mangkuk.

. Apabila makanan sudah sedia, Easy Fry akan bersedia untuk memasak satu lagi set

makanan.



PANDUAN MEMASAK

Jadual di bawah membantu anda memliih tetapan asas untuk makanan yang anda ingin
sediakan.

NOTA: Masa memasak di bawah adalah hanya panduan dan mungkin berbeza mengikut
variasi dan kentang digunakan. Untuk lain-lain makanan, saiz, bentuk dan jenama
mungkin akan memberi kesan pada hasil. Oleh itu, anda mungkin perlu melaras masa
memasak sedikit.

Kentang & kentang goreng
Kentangbek (10mmx 101~ 350760 | 15.20min | 200°C Ya
mm ketebalan standard)
Kentang Goreng Buatan Tambah %
9/30reng 300-800" | 22:32min | 180°C Ya sudu besar
Sendiri (8 x 8 mm) :
minyak
Wedges kentang beku 300-800 | 22-27 min 180°C Ya
Daging & Ayam
Stik beku 100-400 9-17 min 180°C
Bebola daging beku 400 8-12 min 180°C
Filet dada ayam 100-500 | 1219 min | 180°C
(tanpa tulang)
Ayam (penuh) 1200 60 min 180°C
Ikan
Filet ikan salmon 350 ‘ 15-17 min ‘ 140°C ‘ ‘
Snek
Nuget ayam beku 100-600 7-12 min 200°C
Kepak ayam beku 300 16-20 min 200°C
Batang keju beku 125 8 min 180°C
g€ (5 keping)
Gegelung bawang 200 2 : .
beku (10 keping) 8-10 min 200°C Ya
Membakar
Guna tin
" ) . membakar/
Mufin 4x100 18-22 min 180°C bekas
L ketuhar*




* Goncang separuh masa memasak

**Berat kentang

PENTING: Untuk mengelak kerosakan pada perkakas anda, jangan melebihi kuantiti
maksimum bahan-bahan dan cecair yang ditunjukkan dalam manual arahan dan dalam
resipi.

***letakkan tin kek/bekas ketuhar dalam mangkuk (silikon, besi keluli, aluminium,
seramik).

Apabila anda menggunakan campuran menaik (seperti kek, quiche atau mufin) bekas
ketuhar tidak patut diisi lebih dari separuh.

Makanan bersaiz kecil selalunya memerlukan sedikit masa memasak yang pendek
berbanding makanan bersaiz besar.

Jumlah makanan besar hanya memerlukan masa memasak yang sedikit lama, jumlah
makanan yang kecil memerlukan masa memasak yang pendek.

Menggoncang makanan bersaiz kecil separuh masa memasak meningkatkan hasil
masakan dan boleh membantu mencegah pemasakan tidak rata.

Tambah sedikit minyak kepada kentang segar untuk hasil garing. Selepas menambah
satu sudu minyak, goreng kentang dalam masa beberapa minit.

Jangan memasak makanan yang terlampau berminyak dalam Easy Fry.

Snek yang boleh dimasak dalam ketuhar juga boleh dimasak dalam Easy Fry.

Kuantiti optimum yang disarankan untuk menggoreng kentang adalah 700 gram.
Guna puff dan pastri shortcrust sedia ada untuk membuat snek yang mudah dan cepat.
Letakkan dalam bekas ketuhar dalam mangkuk Easy Fry jika anda ingin membakar kek
atau quiche atau jika anda ingin menggoreng bahan yang mudah rapuh atau berisi.
Anda boleh gunakan bekas ketuhar dalam silikon, besi keluli, kaca, seramik.

Anda juga boleh menggunakan Easy Fry untuk memanaskan semula makanan. Untuk
memanaskan semula makanan, tetapkan suhu kepada 160°C selama 10 minit.

MEMBUAT KENTANG GORENG BUATAN SENDIRI

Untuk hasil lebih baik, kami sarankan menggunakan kentang beku. Jika anda ingin membuat
kentang goreng buatan sendiri, ikuti langkah berikut.

1.

2.

3.

Pilih pelbagai kentang yang disarankan untuk membuat kentang goreng. Kupas kentang
dan potong mengikut ketebalan kentang yang sama.

Rendam kentang dalam mangkuk berisi air sejuk untuk sekurang-kurangnya 30 minit,
keringkan dan keringkan dengan tuala yang penyerapan tinggi. Kemudian tepuk
dengan kertas tisu. Kentang goreng harus dikeringkan sebelum dimasak.

Tuangkan %2 sudu besar minyak (sayuran, minyak bunga matahari atau zaitun) dalam
mangkuk kering, letakkan kentang pada bahagian atas dan gaul sehingga ia diliputi
minyak.

Keluarkan kentang daripada mangkuk dengan jari anda atau perkakas dapur agar
minyak lebihan tinggal dalam mangkuk. Letakkan kentang goreng dalam mangkuk.
Nota: Jangan tonggengkan bekas mengandungi kentang berminyak ke dalam



mangkuk sekaligus, kerana minyak lebihan akan tinggal di bahagian bawah
mangkuk.
5. Gorengkan kentang mengikut arahan dalam bahagian panduan Memasak.

PEMBERSIHAN

Bersihkan alat perkakas setiap kali selepas digunakan.

Mangkuk dan grid mempunyai salutan tidak melekat. Jangan gunakan perkakas

dapur besi atau bahan pembersih kesat untuk membersihkannya, ini mungkin akan

merosakkan salutan tidak melekat.

1. Keluarkan plag utama daripada soket dinding dan biarkan perkakas sejuk. Nota:
Keluarkan mangkuk untuk membiarkan Easy Fry sejuk dengan cepat.

2. Lap bahagian luar perkakas dan penutup sekali dengan menggunakan kain lembap.

3. Bersihkan mangkuk dan grid secara menyeluruh dengan air panas, sedikit cecair pencuci
dan span tidak kesat.
Anda boleh menggunakan cecair nyah minyak untuk keluarkan kotoran.
NOTA: Mangkuk dan grid selamat digunakan dalam pembersih pinggan mangkuk.
Tip: Jika habuk melekat pada bahagian bawah mangkuk dan grid, isi dengan air
panas dan sedikit cecair pembersih. Letakkan mangkuk dan grid dan rendang
selama 10 minit. Kemudian bila bersih dan kering.

4. Lap bahagian dalam perkakas dengan air panas dan kain lembap.

5. Bersihkan elemen memanas dengan berus kering, bersih untuk mengeluarkan sebarang
cebisan makanan.

6. Jangan rendamkan perkakas ini di dalam air atau cecair lain.

1. Cabut perkakas dan biarkan ia sejuk.
2. Pastikan semua bahagian bersih dan kering.

JAMINANDANPERKHIDMATAN

Jika anda memerlukan perkhidmatan atau maklumat atau jika anda mempunyai masalah,
sila lawati laman web Tefal di www.tefal.com atau hubungi Pusat Penjagaan Pengguna
Tefal di negara anda. Anda boleh dapati telefon nombor dalam risalah jaminan seluruh
dunia. Jika tiada Pusat Perkhidmatan Pelanggan dalam negara anda, sila ke penjual Tefal
tempatan anda.

PENYELESAIAN MASALAH

Jika anda menghadapi masalah dengan alat perkakas, sila layari www.tefal.com untuk
senarai soalan-soalan lazim atau hubungi Pusat Perkhidmatan Pelanggan di negara anda.



TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

&3 : www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee™*

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee period
within those countries™* as stated in the attached country list, starting from the initial date of purchase or delivery date. The
international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it conforms to its
original specifications, through the repair or replacement of any defective part and the necessary labour. At TEFAL/T-FAL’s choice, an
equivalent or superior replacement product may be provided instead of repairing a defective product. TEFAL/T-FAL’s sole obligation
and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase. The
product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or equivalent method
of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised service centres are listed
on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer Service centre set out in the attached country
list. In order to offer the best possible after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a
satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a
result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or replacement of
consumable parts, or the following:

-using the wrong type of water or consumable

-mechanical damages, overloading

-ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
-damage as a result of lightning or power surges.

-scaling (any de-scaling must be carried out according to the instructions for use)

-accidents including fire, flood, etc

-damage to any glass or porcelain ware in the product

- professional or commercial use

-damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that cannot be
excluded or limited, nor rights against the retailer from which the consumer purchased the product. This guarantee gives a consumer
specific legal rights, and the consumer may also have other legal rights which vary from State to State or Country to Country. The
consumer may assert any such rights at his sole discretion.

***Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL guarantee
duration is the period for the country of usage, even if the product was purchased in a listed country with a longer guarantee
duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in the country of usage. If
the product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee is limited to a replacement by a
similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are registered
trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

“For Australia only:
Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a replacement
or refund for a major failure and compensation for any other reasonably foreseeable loss or damage. You are also entitled to have
the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not amount to a major failure.

**For India only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective product,
but at TEFAL’s choice, a replacement product may be provided instead of repairing a defective product. It is mandatory that the
consumer, to have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL SERVICE APP
or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products returned by
Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped guarantee card
and cash memo.



TEFAL/T-FAL INTERNATIONAL GUARANTEE: COUNTRY LIST
SMALL HOUSEHOLD APPLIANCES

www.tefal.com
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GROUPE SEB ARGENTINA S.A.
2 afios Billinghurst 1833 3°
ARGENTINA 0800-122-2732 2 years C1425DTK
Capital Federal Buenos Aires
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Groupe SEB Polska Sp. z 0.0.
EESTI 2 aastat Gdanski Business Center Il D
ESTONIA 668 1286 2 years ul. Inflancka 4C
00-189 Warsaw
suomi 2 vuotta Groupe SEB Finland OY
FINLAND 098946 150 2 years Pakkalankuja 6 01510 Vantaa
FRANCE Continentale + 2ans SeSi’:gggfsSrEi:{:Sfiefal
G”f:l:::f:’s'ﬁ::r‘t'i‘l“e’ 0974504774 2 years 112 Ch. Moulin Carron, TSA 92002
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SEB ASIA Ltd.
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MAGYARORSZAG 06 1801 8434 2év GROUPE SEB CENTRAL-EUROPE Kit.
HUNGARY 2 years 2040 Budaérs, Puskas Tivadar ut 14
Groupe SEB India (P) Limited
A-25, 1st Floor, Rear Tower, Mohan Cooperative
INDIA 1860-200-1232 2years Industrial Suites, Mathura Road, New Delhi-
110044
GROUPE SEB INDONESIA (Representative
office)
INDONESIA +62 21 5793 7007 1 year Sudirman Plaza, Plaza Marein 8th Floor
JL Jendral Sudirman Kav 76-78,
Jakarta 12910, Indonesia
. GROUPE SEB ITALIA S.p.A.
oL 199207 354 2amt Via Montefeltro, 4
4 20156 Milano
BRI L—TE TS vy
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JKAK "rPYMMA CEB-BOCTOK", Mackey,
KA3AKCTAH 2 xbIn o
KAZAKHSTAN 727 37839 39 2 years 125171, JNleHuHrpap Tac xonbl, 16A yi, 3-
Kypbinbic, Xll-Fumapart
aH=0f 733~ (RIS MIE F2jo HESEA S22 2212
KOREA 0807337878 1 year 50, GiAOIS2IEl?l BS 14% 03142
o] )
KUWAIT 1807777 Ext :2104 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LATVJA 2 gadi Gdanski Business Center || D
LATVIA 66163403 2 years ul. Inflancka 4C
00-189 Warsaw.
ki
LEBANON 4414727 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LIETUVA 2 metai Gdanski Business Center Il D
LITHUANIA 52140057 2 years ul. Inflancka 4C

00-189 Warsaw




® ® i =
2ans GROUPE SEB BELGIUM SA NV
LUXEMBOURG 003270233159 25 avenue de I'Espérance - ZI
2 years
6220 Fleurus
pyn Ce6 Bvnrapus EOO[
Hviaviive (02) 20 50 319 2;”;::‘; 6yn. Bunrapus 58 C, eT 9, oduic 30
¥ 1680 Cocputst
GROUPE SEB MALAYSIA SDN. BHD
Unit No. 402-403, Level 4, Uptown 2,
MALAYSIA 603 7802 3000 2yyears No. 2, Jalan $S21/37, Damansara Uptown,
47400, Petaling Jaya, Selangor D.E Malaysia
Groupe Seb México S.A. de C.V.
1 afio Calle Boulevard Miguel de Cervantes, Saavedra
MEXICO (55) 52839354 1 year No 169 Piso 9, Col Ampliacién Granada, C.P.
11520, Ciudad de México
. GROUPE SEB NEDERLAND B.V.
AN 0318 58 24 24 22 Jaar De Schutteri 27
v 3905 PK Veenendaal
GROUPE SEB NEW ZEALAND
NEW ZEALAND 0800 700 711 1 year PO Box 17 — 298, Greenlane, 1546 Auckland
New Zealand
NORGE 2ar Groupe SEB Norway AS
NORWAY 22963930 2 years Lilleakerveien 6d, 5 etg 0283, Oslo
Ol Ahala
OMAN 24703471 1 year www.tefal-me.com
Groupe SEB Polska Sp. zo.o0.
POLSKA ﬁg;Z?Q:kAZZaD 22 ‘:;?S Gdanski Business Center Il D
POLAND oot lokain 4 ul. Inflancka 4C
polaczenie fokaine 00-189 Warsaw
GROUPE SEB IBERICA SA
2 anos Urb. da Matinha
PORTUGAL 808 284735 2 years Rua Projectada a Rua 3
Bloco1 - 3° B/D 1950 - 327 Lisboa
Sk
QATAR 44485555 1year www.tefal-me.com
GROUPE SEB IRELAND
REPUBLIC OF IRELAND 01677 4003 2 years Unit B3 Aerodrome Business Park, College
Road, Rathcoole, Co. Dublin
2 ani GROUPE SEB ROMANIA
ROMANIA 021316 87 84 2 years Str. Ermil Pangratti nr. 13
¥ 011881 Bucuresti
poccua 4952133230 2roaa j Sclisboreie e
RUSSIA 2 years pan A » CTP '
nometuenve Xl
Lo sl Ayl Ala)
SAUDI ARABIA 920023701 2 years www.tefal-me.com
" SEB Developpement
SR 060 0 732 000 229‘3;':‘: Porda Stancjevica 11b
¥ 11070 Novi Beograd
GROUPE SEB (Singapore) Pte. Ltd.
3A International Business Park
SINGAPORE 6550 8900 2 years #12-04/05, ICON@IBP
Singapore 609935
GROUPE SEB Slovensko, spol. s r.0.
SLovensKo 232 199 930 2ok Cesta na Senec 2/A
¥ 82104 Bratislava
SLOVENIJA 02 234 94 90 2 leti GROUPECSEtB Slogenskoz,lsApol. sr.o.
SLOVENIA 2 years ©512 na Senee

82104 Bratislava




@ ®© ] =7

ESPARA 2 afos GROUPE SEB IBERICA S.A.

933 06 37 65 C/ Aimogavers, 119-123, Complejo Ecourban
SPAIN 2years 08018 Barcelona
- TEFAL - OBH Nordica Group AB
i 08 629 25 00 S Lofstroms Alls 5
Y 172 66 Sundbyberg
2ans GROUPE SEB SCHWEIZ GmbH
S ez 044 837 18 40 2 Jahre Thurgauerstrasse 105
2 years 8152 Glattpark
GROUPE SEB THAILAND

Uszmealng 2034/66 Italthai Tower, 14th Floor, n® 14-02,

THAILAND 027656565 2 years New Phetchburi Road,

Bangkapi, Huaykwang, Bangkok, 10320
GROUPE SEB ISTANBUL AS

T.r‘t';'f(“és 444 40 50 22 :;Lrs Dereboyu Cd. Bilim Sk. Sun Plaza No:5 K:2

v Maslak 34398 Istanbul

aadall 4y all i jlay)
8002272 1 year www.tefal-me.com
UAE
Ykpaina 2 pokun TOB «I'pyn CEB YkpaiHa»

UKRAINE 044 300 13 04 2 years 02121, Xapkiscbke woce, 201-203, 3 nosepx,

Kwuis, Ykpaina

GROUPE SEB UK LTD
UNITED KINGDOM 0345 602 1454 2 years Riverside House, Riverside Walk
Windsor, Berkshire, SL4 1NA

GROUPE SEB USA

USA 800-395-6325 1 year 2121 Eden Road _ Millille, NJ 08332
2 nam Vietnam Fan Joint Stock Company
VIETNAM 1800-555521 25 Nguyen Thi Nho Str, Ward 9, Tan Binh Dist,
2 years "
HCM city
www.tefal.com 24/10/2018

TEFAL/T-FAL INTERNATIONAL GUARANTEE
Date of purchase / Date d’achat / Fecha de compra / Kabsdato / Ostopiivii / Kjopsdato / Inkdpsdatum / Ostukuupiiev / Pirkuma datums / [sigijimo data / Data
zakupu / Datum izrogitve blaga / Datum kupovine / Visirlas datuma / Data achizitiei / Jlara na saxynysane / Jlara nporary / dwigwinph op. / Jlata nporai
Carsurran kyni / A F / Yuiida / U2}/ Jlatym na kynysame

Product reference / Référence produit / Referencia del producto / T / / Toote
Produkta atsauces numurs / Gaminio numeris / Referencja produktu / Oznaka proizvoda / Tip aparata / Késziilék tipusa / Cod produs / Mogen / Mozens / Unnjk.
Mogens / Yarici / B ) 7 7 L > A% / jundadawn / AEY / Hogaroun 3a npoussogor

Retailer name and address / Nom et adresse du revendeur / Nombre y direccion del minorista / Forhandler navn & adresse / Jilleenmyyjn nimi ja osoite

Forhandler navn og adresse / Aterfrsiljarens namn och adress / Miliija kauplus ja aadress / Veikala nosaukums un adrese / Parduotuves pavadinimas ir adresas
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Haspa Ta aznpeca npozasus / Yuquwpuyn pywt wiutinud b hugh. / Hassare i axpec npozasiia / CaTyuisinbii ataysi Mei Meken-aiibi /

Wil AT/ Sauarfiaguanihesudida / 208 012k 24 / Hve i aspeca ia npozasas

[istributor stamp / Cachet / Sello del distribuidor / Forhandler stempel / Jilleenmyyjin leima / Forhandler stempel / Aterforsiljarens stimpel / Tempel / Zimogs
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1pozasits / Withp. / Meuars nponasua / Carymbimbie Mopi / W22 15F / asnlszvivnanvine/suiida / 200 2/Q1/ Mevar na anctpubyrep :
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