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OMUCAHUE

Kpennenwne/Bracket of main rotating shaft
MexaHu3m BpalLeHus wamnypos/Gear and shaft parts
LWamnypbi/Skewers

HarpeBartenbHbiin anemeHT/ Heating Element
[epxatens wamnypos/Skewers holder
KHonka Bkn/Bbikn/Switch

Cwemubiit nopaoH/Detachable grease tray
basa/Base

LieHTpanbHbIi wamnyp/Central skewer
Otpaxatowas nnactuHa/Reflector
SawwTHbIN KoXyx/Safety jacket
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MEPbI BE3OMACHOCTH

BHumaTenbHO NpoumnTainTe faHHYK MHCTPYKLMIO Nepea akcnnyaTauyen npubopa 1 CoxpaHuTe ee Ans CNpaBok B JaNbHEALLEM.

+  [lepepn nepeoHayanbHbIM BKIKOYEHEM NMPOBEPLTE, COOTBETCTBYIOT fM TEXHUYECKME XapaKTEPUCTUKI M3AENNS, YKa3aHHbIe B MapKPOBKe, SNEKTPONUTaHWIO B Balueil nokansHow
cetu.

*  Vcnonb3oBath TONbKO B BbITOBbIX LIENSX COrACHO JaHHOMY PyKOBOACTBY No akcnnyatauu. Mpubop He npeaHasHayeH Ans NPOMBILLNEHHOTO NPUMEHEHUS.

*  He ncnonb3oBatb BHE NOMELLEHNNA.

*  He ucnonb3yiTte npnbop ¢ NOBPEXAEHHLIM CETEBLIM LUHYPOM WK APYTMU NOBPEXAEHNAMM.

«  CnepuTe, 4ToBbI CETEBOM LUHYP HE Kacancs OCTPbIX KPOMOK M rOpSiMX NOBEPXHOCTEN.

*  He THUTE, He NepekpyumMBaiiTe U He HaMaTbiBaTe CETEBOW LUHYP BOKPYr kopnyca npubopa.

«  [lpu oTKMtO4eHUM Npubopa OT CETU NUTAHWS He TAHUTE 3a CETEBOW LWHYP, 6epUTECh TOMBKO 3a BUIIKY.

*  He nbiTantech CaMoCTOATENBHO PEMOHTMPOBATL NPMOOP. Mpn BO3HMKHOBEHMM HEMoNaaok obpallainTech B GnKanLLMIA CEPBUCHBIN LLEHTP.

*  Wcnonb3oBaHue He peKOMEHA0BaHHbIX AONONHUTESNbHBIX MPUHAANEXHOCTEN MOXKET ObITb ONACcHbLIM MW NPUBECTY K NOBPEXAEHMI0 Npubopa.

«  Bcerga oTknovanTe npubop OT 3NeKTPOCET Nepes YMCTKOM, Unu, ecriv Bol M He nonb3yeTecs.

+  Bo nsbexaHue nopaxeHuns SMeKTPUYECKUM TOKOM 1 BO3rOpaHus, He norpyxaite npubop B BOQY UK APpYrue Xuakoct. Ecrim 310 nponsoLwno, HEMEANEHHO OTKMOYUTE €ro OT
ANeKTPOCeTH 1 06paTUTECh B CEPBMCHBINA LIEHTP 415 NPOBEPKM.

«  [pnbop He npeaHa3HayeH 415 UCMOMNb30BaHMS MOABMM C PU3NYECKAMMI U MCUXUYECKMMI OTPAHUYEHMAMM (B TOM YKUCHE LETbMM), HE UMEOLLMMM ONbiTa 0BpaLLeHNs C JaHHbIM
npnbopom. B Takux cryyasx nonb3oBatenb JOMKEH ObITb MpegBapuTENbHO NPOUHCTPYKTUPOBAH YEI0BEKOM, OTBEYAIOLMM 3a ero 6e30MacHOCTb.

*  He nepemeuyaiite npubop, Noka oH NOTHOCTbIO HE OCTBLIHET.

*  He poTparuBantech 4O METaNNMYECKIUX YacTen npubopa, T.K. OHW CUMbHO HarpeBakoTCs BO BpeMs paboThl.

*  byabTe oCcTOPOXKHBI C OCTPBIMK YacTsaMM Npubopa.

*  Hw B KoeM crnyuae He 1cnonbayiTe Npubop Ans CyLWwKy oaexabl, Bymarn unv apyrux npeaMeTos. McnonbayinTe ero ToNbKo A1 NPUroTOBNEHNS NPOAYKTOB. byabTe OCTOPOXHbI,
ucnonb3ys Nprubop B NPUCYTCTBMM eTeit. He paspelualiTte 4eTam Nonb3oBaThCs M UrpaTh € NPMBOPOM.
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NEPEQ NEPBbIM UCMONb30OBAHUEM

«  Pacnakyinte npubop v yaanute ¢ HEro BCE 3TUKETKM.
«  [lepep BkNOYEHMEM NPOTPUTE BHELLHME NOBEPXHOCTW Npubopa, LWamnypbl ¥ CbeMHbIA NOAA0H BNAXHOM TPSNOYKON C MOOLLMM CPEACTBOM. He ncnonb3ynTe 4ns YACTKM
abpasuBHble CPEACTBA, OPraHNYeCcKne PacTBOPUTENN U arpecCuBHbIE XUAKOCTH,

«  Brkniounte npubop B CeTb, HaXMUTe Ha kHomnky Bkn/Bbikn. [aiite emy nopaGotaTb BXONOCTYIO B TeYeHMe 5 MUHYT. Bo BpeMsi NepBoro BKHOYEHUS NpUbOP MOXET HEMHOTO
AbIMUTb, U3[]aBast XapaKTepHbIil 3anax.

UCNONb30OBAHUE MPUBOPA

«  YcTaHoBMTE LALLNbIYHWLY-TPUNb Ha POBHYHO FOPU3OHTASTbHYHO NMOBEPXHOCTb. YCTaHOBUTE CbEMHBIN NOAAOH At CTEKaHMs CoKa W xupa.
«  3atem HeobXoaMMO HaHW3aTb NOATOTOBNEHHbIE U HAape3aHHble NPOAYKTbI Ha Lamnypbl, BKMKOYas LEHTpanbHbIA LWamMmyp. YCTaHOBUTE LIEHTPambHbIN LaMMyp BHYTPb YCTPOMCTBA.

YCTaHOBIUTE MEXaHN3M BPaLLEHWS LLaMMypOoB.

1. YCTaHOBMTE MeXaHW3M BpaLLEHWs Ha LEEHTpanbHbIA Wwamnyp.

2. BcraBbTe KpenneHue B 3alUTHbIA KOXYX.

3. BcraBbTe apyroin KoHeL KpenneHus B MeXaHnam BpaLLleHus.

4, Y106bl COBANHUTD KPEMNMEHME M MEXaHW3M BPALLEHNS, 3aKPYTUTE BUHT.

NMPUMEYAHWUE: Ecnu Bo Bpems paboThbl Wwamnypbl Nepectany BpawaTbcs, NoxanyncTta, noBTopute cOopky npubopa u yoeautech, YTo KpenneHme HaaexHo 3aKpensieHo ¢
MEeXaHU3MOM BpaLLEHUSA WaMNYPOB U 3aLUTHLIM KOXYXOM.

«  YcTaHoBUTe OCTanbHble 6 LWAMMypPOB C HaHW3aHHBIMK NPOAYKTaMU B OTBEPCTUS B AepXaTene Lwamnypos. Bkniounute npubop B ceTb, HaxMUTE Ha kHOMKY Bkn/Bbikn. HauHeTcs
MPOLIECC NPUrOTOBMEHMS.




BHUMAHUE: Hukorpa He ucnonb3yite npudop 6e3 otpaxarowlen NnacTUHbI.
«  [locne oKoHYaHWS NPUTOTOBMEHNS NPOLYKTa HAXMUTE Ha KHOMKY Bkn/BbIkn. 1 OTKMtouMUTe npubop OT ceTw.

PEKOMEHOALWX NO NMPUMEHEHUIO

Bpems npuroToBneHns 3aBUCHT OT UCXOAHON TeMNepaTypbl NPOAYKTOB, UX KONMYECTBA M BKYCOBbIX NPeanouTeHuit. MpuMepHoe BpeMs NpUroToBREHUs Npu MakcUMarbHOW 3arpyske:
Wawnbik n3 kypups! — 15-20 MuHyT

Lawwnbik 13 CBUHWHBI — 15-25 MUHYT

Llenas kypuua-rpunb — 60 MUHYT

Bo n3bexaHue nonagaHus Xupa Ha OTpaxaroLLyto NnacTuHy, peKOMeHOYeTCs HakpblBaTh NnacTuHy donbroi. Moxanycta, ybeauteck, Yto donbra HE conpukacaercs ¢
HarpeBaTenbHbIMU anemMeHTamn. MeHsiTe donbry No Mepe 3arpsisHeHus.

CoK 1 Xmp C Msica CTeKaloT B CbeMHBIN MOLAOH B HKHE YacTu Npubopa, KOTOPbIN NEerko MOeTes.

PELENTbI MPUITOTOBJIEHUA LLALLJBIKA

C NOMOLLbHO LALLbIMHULbI-TPUIb Bbl MOXETE NPUroTOBUTL LaLLNbIK Ha Mo6oit BKyC. [ins MapuHOBaHWs NofonayT nobble MapuHazbl, CNeLym, npunpasbl, TPasbl.

WawnbIk B KpacCHOM MapuHage

VHrpeameHTsI:

®une KypuHoe - 1 kr

®une nHaenku - 1 kr

KpacHoe cyxoe BMHO - 1 cTakaH

9% ykcyc - 1 cT.0.

Mpunpaea u3 Tpas — 1 cT.N.

Conb, nepey

Jlyk penyatbIi KpacHbId — 5-6 WTyK

Manpuka — 1 4.1,

OnuskoBoe Macno — 1 cT.n.

dune NombITb, 0BCYLLINTL, NOPe3aTh NOPLIMOHHBLIMU Kyckami. MpurotoBnTs MapuHad. CMeluaTh BUHO, NanpuKy, YKCyC, Macro, Y&pHbIi nepeL. Jlyk nopesatb 1 COEanHNTL C MapUHaaoM.
®une 3anntb MapuHagoM. octaBbTe MACO B MapiHaae B XONOAWBbHWK HA HECKOMBKO YacoB (MyyLue Ha HoYb). 3aMaprHOBAHHOE MSICO HaHW3aTb Ha Wwamnypbl. [0TOBUTHL B
LaLLbIYHULIE-TPWIb A0 NOTHOM FOTOBHOCTH.

Kypuvua-rpunb
VHrpeameHThb!:
Kypuua - 1,5 kr
Conb, nepel
lMpunpasa Ans rpuns




PactutenbHoe macno
BbIMbITb KypuLly, AaTb Bofe CTeub. HamasaTb kypuly conbio, nepLem 1 npunpasoil Ans rpuns. HeMHoro cMasatb Kypuuy pacTUTenbHbIM MacnoM U Aath Nponutatees. HaHusatb Kypuuy
Ha LieHTparnbHbIi Wwamnyp. BctaBuTb WwWamnyp BHYTPb Npubopa. M0TOBNTb B LUALLMbIMHALE-TPUIb 40 MOSHOM FOTOBHOCTM NpUbnunanTenbHo B TeyeHne 1 vaca.

CBUHON WaLIMbIK C NYKOM

VHrpeameHThb!:

CBuHMHA - 1,5 Kkr

Nyk - 1kr

MarioHes - 0,5 kr

Conb, nepew no BKycy

Msico HapesaTb kycoukamu. Jlyk HapesaTb konbljamn. CMeLaTh B KacTprone nyk 1 Msico, 4o6aBnTb Conb, nepeL, 1 MaroHes. Bee TiwartensHo nepemeluatb. OCTaBUTb MapuHOBaThCA Ha 1
yac. Msco v nyk HaHW3bIBaTb Ha Wamnypbl W FOTOBUTb 25 MUHYT (MK 4O NOMHOM FOTOBHOCTH).

LawnbIk n3 pbiObI

VHrpeameHThb!:

Pbiba (oceTp, nocock, keTa, ropbywia, cygak) - 3 kr

I'paHaToBbIN ok - 700 M PactutensHoe Macno - 2 ¢T.41. Mpunpasa XMenu-cyHenu

KopuaHgp

Conb, nepey

PbiBy BbIMbITb, OYMCTUTb OT YeLLyW, BbINOTPOLLMTD, ELLe pa3 NpOMbITb 1 06CyLWnTb. HapesaTb pbiby NOPLMOHHBIMI KyCOUKaMM 1 CIOXMTb B KacTptonto. CBepxy nockinath Creumsmu 1
3anuTb rpaHaToBbIM COKOM. Pbiba AomkHa ObITb NOKPbITA COKOM.

OueHb akKkypaTHO NepemeLuaTh pykamu, NogHUMast CHI3y Beepx. [lo6aBuTb pacTUTensHOE Macno U elle pa3 nepemeLuats. [pnaasuTb poiby NepeBepHYTON TapEskon U OCTaBUTb
MapuHOBaTbCA Ha 3-4 Yaca, NepuoaNYECKM akkypaTHO nepemelumBas. [IpomMaprnHOBaHHbIE KyCOUKW pbibbl HACAAWTb Ha LaMMypbl M OCTaBUTb FOTOBWUTH B LUALLMbIYHULE [O FOTOBHOCTM.

YACTKA N yXoQ

B nepwog akcnnyatauum perynsipHO OYuLLiaiTe NOBEPXHOCTW LUALIMbIYHULBI OT Xupa W rpsasn. [ng YucTku aetanei He criefdyeT NpUMEHsTb HaxpaadHyto Bymary, Mer, necok u
Apyrve abpasueHble MaTepuanbl, KOTOpble MOTYT UCTIOPTUTL NOBEPXHOCTH npubopa.

Mepen uncTkoi 06s3aTenbHO OTKMYMTE NPUBOP OT anekTpoceTy. [anTte npubopy NOMHOCTLH OCThITh.

[poTpuTE BHELLHME NOBEPXHOCTY NPUBOPa BNAXHOM TPSMOYKOM C MOKOLLMM CPELCTBOM.

CbeMmHble YacTu npubopa 13 HepxaBetoLLen CTanu: LWamnypbl, CbeMHbIA NOAA0H, OTPaXaloLLyto NNACTUHY — MOXHO MbITb B NOCYAOMOEYHOI MaLLMHE.

Bo n3bexaHne nopaxeHus aneKTpu4eckum TOKOM 1 BO3ropaHus, He norpyxaite 6asy npubopa u HarpesaTerbHble SNeMeHTbI B BOZY UNK ApYrie Xugkoctu. [Ang obneryenus ynctkum
CHUMUWTE MEXaHW3M BPaLLEHWS LIaMMypoB:

1. PackpyTtute BUHT

2. KpenneHue noTsHUTE BNpaBo, YT0bbl OTCOEAMHUTL €0 OT NPUBOAA
3. BblTawwuTe kpenneHne U3 3aLWmUTHOrO KOXyXa, NOTSHYB €ro BBEpPX.




Pasbepute ocTarnbHble YacTu npubopa, kak NokasaHo Huxe.
CbeMHbI NoaaoH

1. [epxatenb Wwamnypos

2. MexaHu3m BpalLeHus wamnypos

3. LWamnypsl

4.  Otpaxarowas nnactuHa

TEXHUYECKWUE XAPAKTEPUCTUKA

OnekTponuTaHue 220-240 Bonbr, 50 'epy,
MowyHocTb 1400 B

Bec HeTTO / BpyTTO 25k 129k
Pa3mepbl kopobku ([ x LW x B) 255 MM x 255 MM x 360 MM

[aty narotoBneHns npubopa MOXHO HalTV Ha CEPUITHOM HOMEPE, PaCMONOXEHHOM Ha MAEHTU(VKALIMOHHOM CTUKEPE Ha KOPOBKe 13aenus MMnn Ha CTUKepe Ha CaMoM M3AENNM.
CepuitHbIn HOMep cOCTOUT 13 13 3HaKoB, 4-11 1 5-it 3HaKK 0603HaYaKT MecsiLl, 6-i 1 7-1 0003HAYAIOT rog 3rOTOBNEHNS Npubopa.

Mpom3BoaNTENb Ha CBOE YCMOTPEHYE 1 6e3 AONOMHUTENBHBIX YBEAOMIEHWIA MOXET MEHATL KOMNMEKTAL0, BHELUHWN BUA, CTPaHY NPOWU3BOACTBA, CPOK rapaHTUM 1 TEXHUYECKIE 1
XapakTepucTuki moaenu. MpoBepsiTe B MOMEHT NOMYyYeHNs ToBapa.

3aB0A-M3roTOBUTENb:

NINGBO SCARLETT ELECTRICAL TECHNOLOGY CO., LTD
Industrial Area, Xinpu Town, Cixi City, Zhejiang Province, China
HuHbo Ckapnett Onektpukan TekHonomku Ko., 1T
Wuoactpuan dpua, Cunny TayH, Crcy cutu, Kutain




CAUTION

+  Read this manual carefully before using the appliance and save it for future reference.

Before the first use, check the device specifications and the power supply in your network.

Use only for domestic purposes according to the instruction manual. It is not intended for industrial use.

For indoor use only.

Do not use with damaged cord, plug or other injuries.

Keep the power cord away from sharp edges and hot surfaces.

Do not pull the cord. Always take the socket. Do not reel the cord around the device housing.

Never attempt to dissemble and repair the item by yourself. If you encounter problems, please contact the nearest customer service center.

Using accessories or replacement parts that are not recommended or sold by the manufacturer may cause damage to the item.

Always unplug the item and let it cool down before cleaning and removing parts. Keep unplugged when not in use.

To avoid electric shock and fire, do not immerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.
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.

«  Don’t move the appliance until it is completely cool.

Don'’t touch appliance’s metal parts because they heat while working.

Be careful with appliance’s sharp parts.

Don't use the appliance for drying linen, paper or anything else. Use it only for product broiling

Don't let children play with the appliance.

BEFORE FIRST USE

*  Unpack the appliance and remove all packaging materials and labels.

«  Wipe all surfaces, skewers and removable tray with wet cloth with detergent. Do not use chemical and abrasive cleaners.

*  Plug the appliance in, switch the button “On/Off’ and let it run free (with no products) 5 minutes. When you use the appliance first time it could smoke and produce typical smell. This is
normal for first use.

USING THE APPLIANCE

Place the grill on even surface.

Position the grease tray.

Stick the food into the main skewer and other skewers
*  Insert the skewers into the body.




* Insert Gear and shaft parts.

1. Insert the gear into main skewer

2. Fix the shaft end into the body back plate

3. Fix the shaft another end into the gear

4.  Rotate the screw to lock the shaft into gear

ATTENTION: If skewer couldn’t rotate well, please repeat assembling and make that the shaft is fixed well into the gear and body back plate.
* Insert other 6 skewers with threaded food into skewers holder.

Plug in the appliance and switch it on. Cooking process starts.
CAUTION: Never use the appliance without reflector, make sure it is positioned correctly before each operation.
«  When cooking is over, switch off the appliance and unplug.

COOKING RECOMMENDATIONS

Cooking time depends on initial product temperature, product quantity and your taste. Approximate cooking time (with full loading) is:

+  Chicken shashlik — 15-20 min

«  Pork shashlik — 15-25 min

+  Whole chicken — 60 min
To avoid reflector dirtying with grease please cover the reflector with foil. Make sure that foil doesn’t touch the heating element. Change foil when it is dirty.
Dripping is coming into detachable grease tray, which is easy to wash.
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RECIPES

You may cook any shashlik or kebab using our vertical barbecue. You could use any marinade and spices.

Shashlik in red wine

Ingredients:

Chicken fillet - 1 kg

Turkey fillet — 1 kg

Red wine — 200 ml

9% vinegar — 1 table spoon

Spices — 1 table spoon

Salt, pepper

Red onion — 5-6 pcs

Paprika — 1 tea spoon

Olive oil - 1 table spoon

Rinse fillet, dry and chop. Prepare marinade — mix together wine, paprika, vinegar, olive oil, salt and pepper. Put there sliced onion. Pour marinade over fillet. Place meat into refrigerator
and let it stay several hours (better whole night). Thread marinated meat into the skewers. Cook until ready.

Grilled chicken

Ingredients:

Chicken - 1.5 kg

Salt, pepper, spices

Olive oil

Rinse the chicken and dry. Rub the chicken with salt, pepper, spices and olive oil. Let is stay a bit. Stick the chicken into the central skewer. Put the skewer into the appliance. Cook
until ready or about 1 hour.

Pork and onion shashlik

Ingredients:

Pork meat - 1.5 kg

Onion - 1 kg

Mayonnaise — 0.5 kg

Salt, pepper

Chop pork meat and slice onion. Mix pork and onion together in a bowl. Add there salt, pepper and mayonnaise. Mix thoroughly. Let meat marinate for 1 hour. Thread meat and onion into
the skewers. Cook 25 minutes or until ready.

Fish shashlik

Ingredients:
Fish fillet (sturgeon, salmon, pikeperch) - 3 kg

Pomegranate juice — 700 ml




Olive oil — 2 table spoons

Khmeli-suneli

Coriander

Salt, pepper

Rinse fish fillet and dry. Chop and put into a bowl. Season with spices and pour pomegranate juice over. Fish fillet should be under juice. Stir carefully, add olive oil and stir one more
time. Press fish with a plate and let it marinate for 3-4 hours stirring from time to time carefully. Stick marinated fish fillet into the skewers and cook until ready.

CLEANING AND MAINTENANCE

Please clean all surfaces regularly from grease and dirt. Don’t use sandpaper, chalk, sand and other abrasive materials for cleaning because they could cause surface damages.
Unplug the appliance before cleaning and let it cool down,

Wipe outer surfaces with wet cloth and detergent.

CAUTION: Don’t immerse heating element, base and the appliance itself into water or liquid to avoid electric shock.

Removable parts like skewers, grease tray, reflector you may wash in dishwashing machine.

Disassembling:

Disassemble Gear and shaft parts from the top of body

Unfix the screw.

Move the shaft towards right side and let the shaft out of gear.

P ull out the shaft from the body back plate.

-_';-cp!\)-_\.-.-.

+  Disassemble below parts for detailed clean.
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Grease tray
Skewers holder
Gear and shaft parts
Skewers

Reflector

aroLN =

SPECIFICATION

Power supply 220-240 V, 50 Hz

Power 1400 W

Net weight/gross weight 2,5kg/29kg

Package size (L x W x H) 255 mm x 255 mm x 360 mm

Production date is available in the serial number located on the identification sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th
and 5th characters indicate the month, the 6th and 7th indicate the year of device production.

Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without notice. Please check when purchasing device.

Producer:
NINGBO SCARLETT ELECTRICAL TECHNOLOGY CO., LTD
Industrial Area, Xinpu Town, Cixi City, Zhejiang Province, China
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