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Zag EUXOPICTOUNE TTOU eTIAEEATE Mia XUTpa TaXUTNTOG TNG YKAUag IZZY.

Zag oUuyXaipoupe yia TNV €mAoyn kai eATrifoupe OTI Ba peivere amOAUTa IKAVOTTOINMEVOI
a1ré TN XPAON TOU TTPOIOVTOG.

To mpoidv Tou €xeTe OTa XEPIA OAG €XEl KATAOKEUOOTE OUUQWVA PE TIG TTIO QUOTNPEG
TTPOBIaYPAPES Kal ExEl TTIOTOTTOINGEI aTTd Ta 81OV epyaoTtrpia TUV, woTe va gicaaTe aiyoupol
yia TNV ao@AdAEla TOU OKEUOUG Kal VO TO XOPEITE yia TTOAU Kaipo.

MoTedoupe TTwG N Xprion Tou Ba cag a@roel aTTOAUTA IKAVOTTOINUEVOUG Kal Ba 0ag Xapioel
TTOAAEG YOOTPOVOUIKEG ATTOAQUOEIG.

H xurpa raxurnrag oag mapéxel mA6og mAsovekTnudTwy:

BaABida pUuBuiong TnG Tieong
H BaABida puBuiong Tng Tieong ocag divel T duvatotnTa va pubuiceTe TNV TTiEon OTO
evdedelypévo eritredo( I/Il), avaoya pe To €idog Tou paynTou.

Mio vyigivo payeipepa

Me n xUTpa TaxdTnTog TO QOyNTOd OOG Ba PAYEIPEUTEl O ypriyopa, o€ TTePIBAAAOV KeEvoU
ofuyovou. Kabe Aetrtd Trou kepdileTe anuaivel e§oikovopnon o€ BITANIVEG kKal AOITTG BPeTTTIKA
OuCTaTIKA.

ESoikovopunon xpovou Kal evépyeiag

XpPNOIUOTIOIWVTAG TN XUTPa TaxUTNTOG PTTOPEITE VA €§OIKOVOUNOETE pEXPI Kal 70% Tou Xpovou
TTOU XPEIACETTE YIa VA TTPOETOINACETE TO QaynTo. EmimmAéov, e€oikovopeite evépyeia atmd 30%
£wg 40% O€ @aynTad HE PIKPOTEPO XPOVO MayelpéuaTog Kai péxpl kar 60% yia @ayntd Trou
ATTaITOUV TTEPIOCATEPO XPOVO POAYEIPEUATOG.

Me n xUTpa raxurnTag, Oa xapeite To paysipspa mePICOOTEPO, e AlyOTEPES avaBuuidoeis
Kai pupwdIES. ZuvTnpnoTe KAAd Tn xUTpa oag Kai 8a uImopE0ETe va T XapeEite yia moAAd
Xpovia.
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2upBouAég Aopaleiag

AlaBAocTE TTPOCEKTIKA TIG 0BNYiEG XPAONG KAl KPATAOTE TIG OE

Ao @AAEG onueio yia HEAAOVTIKA ava@opd, padi ue TNV atroédeign
ayopdg, n omroia Asitoupyei wg eyyunon (BA. MNapakdrw “Eyyonon
Kal E§utrnpérnon MNMeAatwv”.

* ATOopO pn €EOIKEIWPEVA PE TN XPHAON TNG XUTPAG TaXUTNTAG OE Ba TTPETTE
va TN XPNOIKOTTOIoUV.

* [MoTé pnv a@rivete TN XUTPA TaXUTNTAG OTTO TNV TTPOCOXI OAG, EVW
BpiokeTal UTTO TTiEON.

* Edv umdpyxouv TTaidid OTO XWPEO TTOU MOYEIPEVUETE, Ba TTPETTEI va
€iocaoTe 1I01AITEPA TTPOCEKTIKOI.

* [piv atrd kGO xprion, PePaIwBEITE OTI TO oNEIO dlAPuUYAG TOU ATUOU
Oev gival MUTTAOKOPIOPEVO. Z€ QUTH TNV TIEPITITWON, KOBApIioTE TO
XPNOIMOTTOIWVTAG TV AKPN £VOG CUVOETAPA WOTE VA dIATTEPACETE TNV
TPUTTA KOI OTN OUVEXEIQ EETTAUVETE E VEPOD.

* [piv TN xprion BeRaiwBeiTe OTI 0 pUBUIOTAG TTIEONG KIVEITAI EUKOAX TTPOG
OAeg I KaTeuBuvoelg “1, 117,

* [MoTé unv atroouvapuoAOYEITE TO KATTAKI TNG XUTPAOG.

* XpNOIYOTIOINOTE TN XUTPA TaXUTNTAG UOVO YIa TO OKOTTO TOU YPHyOopou
MaYEIPEPATOG, VIO TOV OTTOIO £XElI OXEDIOOTEI.

* Mpiv atmd K&Be xprion €ival ammapaitnTog 0 €AeyXog KaBapdTnTag Kal
OowOoTAG AciToupyiag NG BaABidag aoceaAciag, Tou pubuIoTA TTiEoNg Kal
TOU AAOTIXOU OQPAYIoNG.

NMPOZOXH: KaBwg kard Tn Si1dpKela Tou payeipéparog Oa

onuioupynBei uypnAn Trieon péoca oTo CWHA TG XUTPAG,
gival onuavTiko va BeBaIwOEITE TTWG EXETE KAEITEI CWOTA TO KATTAKI
TPIV {EKIVAOETE va payelpeUeTe. EmimTAéov Ba Trpétrel va Tnpeite
auoTnpd TIG 0dnyieg ac@aAgiag, KaBwg ec@aApévn XpRon HITopEi
va odnyRoEl 0€ TPAUUATIONOUG 1 {NHIEG.

MPOXZOXH: Avawte Tnv e€oTtia oTn MEYIOTN 10XU KAl
A TOTTOBeTAOTE TN XUTPA OTNV £0Tia. OTav 0 ATUOG apXioEl va
Byaivel atrd Tn BaABida, peiwOTE TNV évraon TnNg eoTiag o1o 1/3 TNG
MEyioTnGg d1aBdaBuIoNGg TNG EOTIAG.
* H TTapouca xutpa taxutnTag &€ d1a0ETel £voeiEn trieons. MNapakaAoupe
VO TTAPATNPEITE TNV aTTEAEUBEPWON TOUu aTPoU aTrd Tnv €£000 aTuoU
KATW at1rd TN BaABida pubuiong Trieong.
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* BeBaiwBeite Twg €xeTe KAAUWEI TNV €AAXIOTN €VOEIEN XwpPNTIKOTNTAG
OTO E0WTEPIKO TNG XUTPAG (UYPA KAl OTEPED TTEPIEXOMEVO) TTPIV TN XPNON.
* [1oT€ pnVv UTTEPPBAIVETE TN PEYIOTN EVOEIEN XWPNTIKOTNTAG OTO ECWTEPIKO
TNG XUTPAG (Uypda Kal OTEPED TTEPIEXOPEVO).

* XpNOIYOTIOINOTE TN XUTPA PJOVO OTIG £0TIEG OTTOU €VOEIKVUVTAI OE QUTO
TO EYXEIPIOIO XProng.

* H xUTpa TaxUTNTAG OEV TTPETTEI VA XPNOIKOTTOIEITAI TTOTE YIA TNYAVIOUA
f TOIlyapiopa o€ AadI UTTo TTieon.

* Mn xpnoIgoTIoIEiTE TN XUTPA TAXUTNTAG OTO POUPVO, KOBWG PTTOPEi va
UTTOOTEI CNUIEG.

* Mavra va XpnoIUoTIoIEiTE TIG TTAAIVEG AABEC yIa va PETOKIVAOETE TN
XUTpa TaxuTnTag 000 cival CeoTh.

» EAéyxeTe o€ TOKTA dlaoTAuATA TN OTABEPOTNTA TWV TTAAIVWYV AaBwv.
Mn xpnoigoTrolgite TN XUTpa O€ TTEPITITWON TTou o1 AaPBEg dev eival
oTOBEPEG.

* Moté un xpnoiyoTrolgiTe dUVANN YIO VO AVOIgETE TN XUTPA TaXUTNTOG.

Mpiv TNV avoiete Ba TTpETTEl va €i0Te Oiyoupol TTwG n Trieon €XEl
EKTOVWOEI.

* Otav eAeubepwveTe TOV ATUO, Ba TTPETTEI TA XEPIA TAG, TO TIPOCWTIO KAl
TO CWHA 0AG VA PNV Bpiokovtal TTavw atrd To KATTAKI TNG XUTPAG Kal TNV
€€000 aTPOU, TTPOC ATTOPUYI] EYKAUUATWY.

* Mnv TTapeuUBaiveTe ] TPOTTOTTOIEITE TA OTOIXEIO ao@aAsiag (BaABideg,
TTapdBupo, AACTIX0) TNG XUTPAG, KABWGS UTTAPXE! KivOUVOG EYKAUPATWY.
* To KaTTaKI TG XUTPAG KAl Ta ETTINEPOUG £COPTANATA Tou dev TTAEVOVTAI
OTO TTAUVTAPIO TTIATWV.

» XpNOIUOTTOIEITE TTAVTA KAl HOVO AUBEVTIKA AVTAAAQKTIKA.

* [10 OTTOIAdNATTOTE ETTIOKEUN, TTAPAKAAOUWE OTTWG ETTIKOIVWVACETE UE Eva
atod 1a e¢ouaiodoTnuéva kévipa emmiokeuwv MMENPOYMITH.

* \&UKA OTiydOTA TTOU PTTOPEI VO OXNMATIOTOUV OTOV TTATO TNG XUTPAG
TaxUTNTOG PTTOPOUV €UKOAQ va a@aipebouv pe Tn Xprion Agpoviou N
¢udiou.

e 2& KAMia TTEPITTTWON MN XPENOIMOTIOINCETE CUPMATIVO OTTOYYO KAl
IoXUPG 1 dlaBpwTikd uypd Kabapiouou.

* Mn XpNOIYOTIOIEITE AIXUNPA 1 KOPTEPA QVTIKEIMEVA TTPOKEINEVOU VA
TTPAYHOTOTTOINCETE OTTOI0BNTTOTE EAEYXO ACQPAAEIOG i AsITOUpPYIAG.



* Na Tnv amopuyn TuXOv KIVOUVOU, PNV a@rveTe Tn XUTpa TaxUutnTag
Xwpig emipAewn katd tn diApKEIA TNG XPHoNG Kal 600 TTEPIEXEl AAdI
payelpEuaTtog. Mot unv eTIXEIPOETE VA OPRNOETE PE VEPO TUXOV QWTIA
TTOU €XEI TTPOKUWEI ATTO KAPEVO AADI. KaAUWTE TN XUTPA UE TO KATTAKI KAl
XPNOIUOTTIOINOTE TTUPOCRECTH PA.

MPOZOXH: Mpiv BaAeTe TN XUTPO O€ AsIToupyia, BeBaiwOeiTe
TTWG TA KAEIOTPA ACPAAIOTNG TOU KATTAKIOU £XOUV EQUPMOOEI
OWOTA OTO CWHA TG XUTPAG.

MPOZOXH: TMa Tpoé@Iya TTOU “POUCKWVOUV” KATA TO

HayEipEpa OTTWG OITAPI, PACTOAIA, POKEG, XOpPTA, PULI, PARa
KATT, pun YEPideTe TOTE TN XUTPA TAXUTNTAG TTAVW AT1rd TO MI0O. Mpiv
OVOISETE TO KOTTAKI, TTPETTEI VO OVAKIVAOETE EAa@pwg Tn XUTpa
TaAXUTNTAG.

* Otav payeipevete AOUKAVIKA | AAAEG TPOYEG e TTEPIBANUA, Ba TTPETTE
ApXIKA va Ta TPUTTATE, WOTE va Un “OKACOUV” KATA TO PayEipePa ) TO
oepBipioua.
* Edv €xete payeipéywel kp€ag padi pe 1o TTEPIBANNG Tou (TTETOQ),
TTAPAKOAOUUE PNV TO TPUTTATE OCO €ival AKOua CeOTO TTPOG ATTOPUYN
EYKAUPATWV.

K3 Znueiwon: MNa TV aroQuyn TUXOV SIARPWONS TOU ECWTEPIKOU TNG
Baong TG xUTPAG atrd Ta GAATA, TTAPAKOAOUUE va TTPOCBETETE AAATI O€
vepd TTou BPAdel Kal va avakaTeUETE NTTIA.

* Mnv akoupTtrdrte atreuBeiag TN HETAAAIKN €TIQAVEIQ, XWPIC va QopdTeE
yavTia koulivag TTou TTpooTatelouv atrd TNV uwnAn Bepuokpaaia.

* Mn Badete kateuBeiav 0Tn XUTPA Payelpik 0dda. Mn XpnoIYOTIOIEITE
uTTEPPBOAIKY TTOoOTNTA AadIOU Kal KpaoIioU OTO PAYEIpEUQ.

* Otav o atudg TNS XUTpag TaxuTnTag Byaivel atrd Tn BaABida acpaAciag
l T0 AdoTiXo, Ba TTpéTTel va KaTeRATETE TNV XUTPA ATTO T QWTIA KAl a@oU
Bpeite TNV autia Kal TV €TTIAUCH TOU TTPORANPATOG, OTN CUVEXEIQ va TN
XPNOIMOTTOINOETE Eava.

* Mnv TotroBeTeiTe TiTTOTA TTAVW OTN BaABida puBuiong TTieong.

* Metd TN Xprion Tng XUTpag TaxuTtnTag, BeRaiwbeite OTI £xeTE KABApPITE
TN BaABida acpaAgiag, TO AAOTIXO, TO KOTTIAKI Kal TNV KATOAPOAa atrod
UTTOAEIUPaTa TPOPWV Kal AddI. ZTeyvwoTe KAAd e JaAaKO Travi TTpIV TV
atrobnikeuon.

* TotroBeTeiTe TTAVTOTE VEPO OTAV PAYEIPEUETE WE TN XUTPA TAXUTNTAG.



* Mn xpnoiyoTroigite Tn XUTpa TaxuTnTag oTav cival adeia (sikéva 1).

Eikova 1

* Mn xpnolgoTrolgiTe TTOTE TN XUTPA TAXUTNTAG YIA TAV OTTOBAKEUON
@aynTou TTpIV A Kal HETA TO payeEipepd, KaBWG evOEXETAl va TTPOKANOEI
{NUIG OTO KUPIWG oCWHa TNG XUTPAG.

* H xUTpa TaxuTNTAG ITTOPEI VA XPNOIKMOTTOINOEI HOVO O€ E0TIA avTioTOoIXN
Tou HeyéBoug TnG. OTav n €oTia gival avauuévn otn YEYIOTN €viaon, N
OUVEXNG ETTITAPNON €ival aTTaPAiTNTN.

* Otav xpnoiyoTroleite TN XUTPA O NAEKTPIKN €0Tia, n OIAUETPOG TNG
eoTiag Ba TTpETTEl va gival ion ) YIKpOTEPN atrd TN dIAUETPO TNG Bdong
NG XUTpPag.

* Katd Tn xprion o€ KepAWIkr €oTia, BeRaiwdeite TTWG N BAcn TNS xUTPAG
gival atroAUTWG KaBapn Kal OTEYVA.

» Otav xpnolyotroleite TN XUTPQ O€ €0TiEG YKalloU, BeRaiwBEITE OTI N
PAOYQ dEV AKOUUTTA T ECWTEPIKA TOIXWHATA TNG XUTPAG. (€Ikdva 2)

Eikova 2

OYAASTE AYTEZ TIZ OAHIIEZ XPHZHZ
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Mépn Tng ZUOKEURG

. Mikpr} AaBr] katrakiou

. BaABida aopalciag/évdeigng mieong
. \aoTixo

Katrdki

. BaABida PUBuiong Mieong

. MAAKTpO oPpdyiong/aroo@pdyiong & atreAeuBépwong aTuou
. Meyd&An AaBr katTakiou

. MeydaAn AaBn xutpag

.'E€odog atpou

10. Mikpn} AaBn xUTpag

11. Kupiwg owua xuTpag
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Mpiv Tnv NMpwtn XpARon

* [epioTe pe KpUO vePS TN XUTPA TaXUTNTOG MEXPI TO MIOO (1/2) TNG GUVOAIKAG XWwENTIKATNTAG Kal
ToTToBETEIOTE TN XUTPQ GTNV £CTIA.

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

» Otav o arydg apyioel va Byaivel atrd Tnv £€€000 aTpou (9), YEIWAOTE TNV évTaon TnG 0TiAg OTO
1/3 Tng p€yioTng dlaBaBuIong TNG €0TIOG yIa 15 AETTTA, TTPOKEINEVOU VO apalpeBoUV ol OOPEG TNG
véag xUtpag. Metd ta 15 AeTrTd kAcioTe TnVv €o0Tia.

* ApriaTe Tn XUTPA va KPUWOEl KOl avoiTe TO KATTAKI agoU BeRaiwOeite 6T OAOG O aTPOG EXEl
atreAeUBEPWOEI.

* MetdETe TO VEPO Kal kKaBapioTe oUP@wva Pe TIG odnyieg kaBapiopoU Kal CuvVTAPNONG OTO
QavTioTOIXO KEQAAQIO.

(= ZHMEIQZH: Edv petd v mpwTtn @opd Tou Ba Bpdoete vepd oXNUATIOTOUV AEUKd
OTiyhaTta gTov TTATo TNG XUTPAG, auTO OQEiAETaI 0T OKANPOTNTA TOU vEPOU. MTTopeiTe eUKOAQ va
AQAIPECETE TA OTIyUOTA WE EUDI 1] €101KO UYPO aPAAdTWONG.

Baoikég Odnyieg

Mpiv §EKIVAOETE VA JaYEIPEVETE:

Mpiv amé kdBe xprion Bepaiwdeite TTwg n BaABida aoc@aAeiag, To KIVOUPEVO TTARKTPO
atroo@pdyiong kai n BaABida pubuiong Trieong €ival KaBapd Kol AEITOUpyoUuv CWOTA.
BeBaiwbeite 611 TO AdOTIXO €ival KABAPO KAl CWOTA TOTTOBETNUEVO OTO KATW ECWTEPIKO
X€iAog Tou KaTTaKIOU.

EAEyETE TTPOOEKTIKA OTO ECWTEPIKO TOU KaTrakKioU TTwg N BaABida aoc@alciag eival o€ KaAn
KATAOTOON Kal JTTopEi va KivnBei eAeU0epa.

AdoTixo xuTpag
To AdoTixo TnG XUTpag ptropei pe TN XprHon va @Bapei A va oxioTei. MapakahoUpe eAEyxeTE
TAKTIKA KAl aVTIKATAOTAGTE TO OTAV TTAPATNPHOETE POOPA.



A Znuavriko: XpnoIluoToIEiTe mavra Kai yovo aubevrika AdoTixa yia tn xurpa oag.

1. AvolyHa TOU KOTTaKIOU

KparAaTe Tnv dvw Aafn Tng xUTpag TTou BpioKeTal OTO KATIAKI KOl OTTPWETE UTTPOaTA (TTPOG TNV
KatelBuvon Tng BaABidag puBuiong TTieong) 1o TANKTPO o@pAyiong/atroo@payiong (6) tmou
Bpioketal emavw otnv AaBr). Me 1o éva xépl KpatAaTe TN Aafn 0To Kupiwg cwpa TnG XUTPAG Kal
ME TO AANO OTPEWTE TO KATTAKI OEEIOOTPOPA KPATWVTAG TO aTTd TN XeIpoAafr). Ta TTAdiva KAgioTpa
ao@daAhiong Ba avoifouv kai To KaTTakl Ba eAeuBepwoEi. (eikdva 3)

Eikova 3

2. Zppdayion

TotroBeTr|OTE TO KOTIAKI TTAVW OTn XUTPA WOTE TO Avw ONMEIO Tou va TAIPIAZEl PE TO KATW .
KpartAoTe TNV kKaTw AaBr) TG XUTPAG PE TO £va XEPI KAl HE TO GANO OTTPWETE TNV dvw AaBr) woTe
va euBuypappiodei pe TNV KATW AaBh. ‘Evag XapakTnploTIKOG AX0G «KAIK» Ba aKOUOTEI.

3. Féuiopa pe @aynTtoé

Mpiv EekivAoeTe va payelpeleTe, BeBaiwdeite 6T N TTOoOTNTA QaynToU péoa otn XUTpa
utrepBaivel TNV £vOeIEn Tou eAdXIOTOU, TTOU avTIOTOIXE OTO 1/3 TNG XWPNTIKOTNTAG TNG.

EmirAéov n ToodTnTO aynTol dev Ba TrpETTel va uTtrepPaivel To 1/2 (3,5AT) TG XwpeNTIKOTNTAG
NG XUTPAG yIa ¢aynTd TTOU TEiVOUV va a@pifouv i va QOUCKWVOUV, VW YIO TA UTTOAOITIA
@aynTa n YEyioTn TTOoOTNTA AVTIGTOIXEN OTA 2/3 TNG XWPENTIKOTNTAG TNG XUTPAG. (€IKOVa 4)

2/3

Eikova 4
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Eowrepikn KAipaka-5000UETPNTAG:

Mrtropeite va deite TNV TTOCATNTA TOU PayNTOU TTOU EXETE TTPOCBETEI, KABWG Kal TNV EAAXIOTN Kal
péyioTn emTPETTOUEVN TTOOOTNTA. [OTE PN HaYEIPEUETE XWPIG veEPS Kal TTOTE PN YENICETE TN XUTPA
Tavw a1ré Ta 2/3 TG XwpenTIKOTNTAG TNG.

Mpiv EekiviioeTe To payeipepa, BeBaiwbdeite 0TI N TTOGATNTA YaynToU Péaa oTn XUTPA UTTEPPRaivel
TNV £vOEIgn TOU EAGXIOTOU, TTOU AVTIOTOIXEI TO 1/3 TNG XWPNTIKOTNTAG TNG.

4. PuOpion tng BaABidag trieong

Z1péwte TN BaABida (5) otn Béon | yia va puBpiceTe TNV TTiEOn OTO TTPWTO ETITIESO YIA TO
payeipepa Aaxavikwv Kai yapiou. ZTpéwte Tn BaABida (5) otn B¢on Il yia va tn pubuicete aTo
OeUTEPO ETTITTEDO YIA TO PAYEIPEUA KPEATIKWV.

5. Mayesipepa

AvayrTe TnVv €0Tia 0T PEYIOTN 1I0XU KOl TOTTOBETAOTE TN XUTpa oTnv £0Tia. OTav o aTudg apxioel
va Byaivel amod T BaABida (5), peiwate Ty €vraon Tng eoTiag aTto 1/3 Tng péyiotng diaBaduiong
TNG €OTIOG.

m.X. Edv n péyiotn diaBdabuion Tng eoTiag givail To 9, xaunAwveTe TNV évracon oto 3. Eav n péyiotn
diaBd&Buion Tng €oTiag ival To 3, XaunAwVETE TNV £viaon oT1o 1.

AvdAoya e TNV TToodTNTA GaynToU TToU TTEPIEXEI N XUTPA, Ba xpelaoTolv KATToIa AETTTA PEXPI va
gekivioel To payeipepa, 61Tou Ba apxioel va atreAeuBepuwivetal aTudg atrd Tnv €000 aTpoU KATw
a1ré Tnv BaABida puBuIong TNG Trieang.

6. BaABida ao@aleiag/évdeing wieong

Otav dnuioupynBei aTPOG Kal KAT ETTEKTACN TTEGN OTO £0WTEPIKO TNG XUTpAg TaxUTnTag, N
BaABida Ba avaonkwBei kai Ba eu@avioTei KOKKIvN €vOeiEn (2) otnv avw JIkpr, Aafh Tou
KaTrakioU wg évoeign 6T n xUTpa gival yePATn Triecn. Ze TEPITITWAON TIOU N TTIECN OTO E0WTEPIKO
NG XUTpag auénBei oe un @ualoloyika etmitreda, yiveralr autdpaTn diaguyn aTtpol WOoTe va yiveral
XPron TN XUTpag YE aoPAAEIa.

Edv 10 kotaki dev €xel kAgiogel cwaTd, & Ba dnuioupynBei n aTTaitodpevn TTECN KAl N KOKKIVN
€voeIgn O Ba eUPAVIOTEL. Z€ QUTA TNV TTEPITITWOT, KATERBATTE TN XUTPA TaXUTNTOG A1Td TN QWTIA
Kal agou BeRaiwbeite AT £xel D1a@UyEl OAOG aTUOG aTrd Tn XUTPA, KAEIVETE CWOTA TO KATTAKI.

Edv yia otroiodrirote Adyo dev atreAeuBepwveTtal aTuog amd tnv £60do aTpol (KaTw atd Tnv
BaABida pubuiong mieong), ToTe N BaABida acpaeiag/évdeigng TTieang Ba evepyotroindei, kai o
OUCOWPEUPEVOG aTuog Ba Byel atrd auTh.
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Mapdabupo aocpalisiag:

To TapdBupo ac@aleiog atToTeAei Eva eMITTPOCOETO OTOIXEIO ACPOAEiag TNG XUTpag. BpiokeTal
oTO TTAdIVO PEPOG TOU KATTAKIOU KAl O€ TTEPITITWON TTOU OXNUATIOTEN TTOAU UWNAr TTiEon OTO
€0WTEPIKO TNG XUTPAG, TO AACTIXO AVOiYEl OTO CUYKEKPIPEVO ONUEio Kal aTTeAeuBepwVETal ATPOG
(eix6va 5).

Eikova 5

7. O Xp6vog payeipéPaTog EEKIVA ATTO TO ONMEIO TTOU MEIWVETE T BEpUOKpaATia TG
goTiag oTo 1/3.
MeTd 10 TTEPOAG TOU ATTAITOUPEVOU XPOVOU PayEIPENATOG ORNAOTE TNV €0TiA.

8. EkTévwon Tng mrieong.

YTmrdpyouv TpeIg TTIAOYEG EKTOVWONG TNG TTIECNG:

i. AQROTE TN XUTPA VA KPUWOEl yia Aiyo

Mepiuévere péxpr n BaABida aogaAeiog va pnv gival TTAéov opath. H péBodog autr evdeikvuTal
yIa @aynTa TToU €ival TTOATOG 1) T€ivouv va TTapdyouv agpo.

ii. Zradiokn ameAeuBépwon Tou aTuou
21péyTe oTadIaka Kal apyd Tn BaABida pubuiong Trieong Tpwrta otn B8€on “I”. 'ETreita mEOTE TO
KOUMTTI aTTeEAEUBEPWONG aTPOU WOTE va atreAeuBepwBei TTARPWG 0 aTPOS péoa oTn XUTPA.

atreAeuBepwveTtal KAOeTA a1rd TNV £§050 ATHOU, ATTOPAKPUVETE TO TIPOCWITO, TA

Xépla Kal To cwpa oag amrd TN BaABida puBUIONG TTiECNG yid TRV ATTOQUYN
eykaupatwyv. Mepipévere womou va ammeAeuBepwBei 6Aog o arudg kai n BaABida
ao@aleiag-Evdei§ng wieong dev eival oparr). AUTOG O TPOTTOG EKTOVWONG TNG TTiEong dev
€vBeikvuTal YIO QaynTd TToU €ival TTOATOG 1 TEivOuv va TTapdyouv a@po.

f MPOZOXH: O arudég mou ameAeuBepwveTtal gival kautés. KabBwg o artpog

iii. FpAyopn ameAeubépwon Tou aTuou

KpatioTe TN XUTpa TaX0TNTAG KATW aTTd TPEXOUUEVO VEPO BPUCNG ETITPETTOVIAS OTO VEPO VA
TPECEl apyd eTTAvVW OTO KATTAKI TNG XUTPAG (€IKOVA 6), XWPIG va KOUNTTNOE! TA TTAACTIKG PEPN,
pEXPI N KOKKIVN BaABida aoc@aAgiag va unv gival opatr). Moté un Bubicete Tn xUTpa TaxUTNTAG O€
vepOl. H xUtpa éxel atrooupTrieaTel 6Tav n BaABida acgaliciag — Evoeigng tieong dev gival TTAéov
opartn.
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Eikova 6

9. Aroo@pdyion Tng XUTpag TaxuTnTag

Otav éxel TAéov atreAeuBepwBei OAOG 0 aTudg (0€ BAETTETE va Byaivel TTAEOV aTUOG aTTd TNV €000
atreAeuBEpwOonG atpou) kai n KOKKIvN BaABida aopalsiag dev gival TTAEov oparr|, YTTOPEITE va
QQPOIPECETE TO KATTAKI.

MPOZOXH: Moté pn xpnoiyotroigite SUvapn yia va avoi§eTe To KATTAKI KAl unv
emeuPaivere oTn AciToupyia Twv onueiwv ac@alegiag. H xUtpa TaxiTnrag ymopei
va atroo@payiodei povo otav £xel ekTovwOei OAn n Trieon.

KaBapiopog kal Zuvtipnon

X0Tpa TaxUTNTOG & KATTAKI

* Metd ammo kabe xprion, kabapilete TTAVTA TN XUTPA PE EATO VEPO KAl UYPO ATTOPPUTTAVTIKO.

* Mn xpnoipotrolgite IoxUpd ) SIaBPWTIKA aTTOPPUTTAVTIKA, TTPOIGVTA TTOU TTEPIEXOUV XAwpivN )
OuppdTIivoug oTTOYYouUG.

* To Kupiwg owpa TNG XUTpag pTTopei va TTAUBEI oTo TTAUVTAPIO TTIATWV.

A MPOZOXH: Mnv AéveTE TTOTE TO KATTAKI TNG XUTPAG OTO TTAUVTHPIO TTIATWV.
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BaABida aog@alsiag

» KaBuwg kaBapifete To KATTAKI, EETTAUVETE TN BaABida ac@aAeiag pe dgpBovo vepd (eikdva 7).
A@aipéoTe Ta UTTOAEiPpATA TPOQWYV XpPnolpoTrolwvTag éva EUAIvo avTikeipevo. Edv 1o
uTTOAgippaTa gival KOAWON, aPrioTE va OTEYVWOOUV Kal JETE aprioTe g€ CeaTO VEPO Yia Aiyn wpa
£wg 0Tou poAakwoouv. ApaipéoTe Pe EUAIVO avTiKEipeVO. Mn XpNOIYOTIOIEITE aiXUNPG epyaAeia
yiaTi ytropei va TmpokaAéoouv ¢nuid atn XUTpa.

Eikova 7

BaABida pUBuiong micong

* ZE€TTAUVETE PE APOOVO veEPO, OTEYVWATE KAl ETTAVATOTTOOETACTE TNV.

* Y& TTEPITITWON TTOU 0 Aywyog TNG BaABidag pubuiong Trieong €xel UTTAOKAPEL, AQAIPESTE TNV
TTPog Kabapiopo. MNa va 1o KAveTe, Ba TTPETTEl va T OTpEéweTe aTn Béon “I”. Twpa ytropeite va
TNV TPABNEeTE TTPOG TO ETTAVW HE TTIPOCOXA. =€TAUvVETE pe A@BOVO vePDd, OTEYVWOTE Kal
€TTAVATOTTOBETAOTE TNV. (€IKOVa 8)

=
t
Q\\\\q_&ﬁ

Eikéva 8

* NMapakahoUue BePaiwBeite TTWG 01 yKOTTEG TNG BAABIdAG pUBUIONG TTiEGNG £XOUV KOUUTTWOEI
aTn owatr Béan.

B snpeiwon: Ma Ty amoguyn Tuxdv Znpide oTn BaABida pUBLIONS Trieang, Ba TPETel va
€ioTe 1810ITEPQ TIPOCEKTIKOI OTAV TNV APAIPEITE ATTO TO KATTAKI. Na TV atro@uyr] TuXoV @Bopdag N
BAGBNG, TTOTE unv €mIxXeIPrOeTE va agaipéoete TN BaABida pubuiong Tieong evw Bpioketal o€
otroladnToTe AAAN B€an, eKTOG aTd Tn B€on “I”.

MPOZOXH: BeBaiwOeite 611 n BaABida pubuIONg TTiEoNg MTTOPEI VA PHETOKIVEITAI
& €AelBepa.
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AdoTixo
* Mo va kaBapioete T0 AACTIXO TNG XUTPOG, EeTTAUVETE PE CeaTd vePO Kal OTEYVWOTE TO. Edv

TTAPATNPACETE TTWG EXEl APXIOEl va yiveTal TTI0 SUOKAUTITO (EXEI EEKIVIOEI va XPWHATICETAI KAPE)
Ba TTPETTEl VO TO AVTIKATAOTACETE.

* Mavta TTAéveTe TO AAOTIXO TNG XUTPAG Kal KABAPIZeTE KAAG TIG UTTOBOXEG TOU KATW ATTO TO KATTAKI
META aTTo KABE XpPrion.

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

Y SHMEIQEH: A@oU KaBapioeTe KAl OTEYVWOETE TN XUTPA, Ba TTRETTEl va TNV aTToBnKeUoETE
gg OTeyvO Kal TTpooTaTeuduevo TrepIBaAAov. Mn o@payioete 1o Katdki, atTAd TOTTOBETACTE TO
OTO KUPIWG 0Wa TNG XUTPAG PE TNV ECWTEPIKI TTAEUPA ETTAVW.

() ZHMEIQZH: Aekédeg kal ypatlouviéG TIOU €VOEXETOI VA EP@AVIOTOUV UETA aTTd
TTapaTeTapévn XpAon, 0gv eTnEEAZOUV TNV TTOIOTNTA TOU PMETAAAOU.

Tuyvég Epwrnosig

O XpOvog HEXPI VO PTACEI TO TTEPIEXOUEVO OE onUEio Bpacuou gival TTOAU peydAog:
* H 1nyn BeppdTnTag dev eival apkeTd duvarn.

H k6kkivn BaABida aoc@alciag dev yiveTal opaty kal 0 aTpog dev amreAeuBepwveTal atrod
TN BaABida puBupIoNg TTiEoNG:
* Autd gival @uoioloyiko yia Ta TTPWTA AETTTA, HEXPI VO CUCCWPEUTEI N TTIECT OTO E0WTEPIKG TNG
XUTpag.
» Edv dev uttdpgel alayn, eAéyETe €dv:

- H évraon 1ng €aTiag dev gival ETTAPKNG.

- Agv UTTAPXEI OPKETO UYPO PETA OTO OKEUOG, WATE va dnuioupynOei Trieon.

- H xUtpa dev gival KaAG KAEIopEvn.

- To AdoTixo TnG XUTpag XpeIddeTal avTikatdoTaon.

H kokkivn BaABida ac@aleiag gival opary aAAd o aTtpog dev arreAeuBepwveral Ao Tn
BaABida pUBuIONG TTieong:

* KpatioTe Tn xUTpa TaxUTNTaG KATW atrd KpUo TPEXOUUEVO VEPO YIa VO EKTOVWOEI N TTiean.

* Mi€oTe TO0 TANKTPO OTTEAEUBEPWONG aTUoU Kkal apou PeRaiwBdeite 6T 6Aog 0 aTudG ExEl
atreAeuBepwBei, avoifTe T XUTPO.

» KaBapioTe oxoAaoTikaG Tig BaABideg pUBUIONG TTiEONG KAl AOQAAEIag.

O aTtpég arreAeuBepwveral yUpw a1rd To XEIAOG TOU KATTAKIOU.

EAéygre:

* Av 10 KaTTAKI €ival CWOTA KAEIOUEVO.

* Edv 10 AdoTiXo TNG XUTPAG €ival CWOTA TOTTOBETNUEVO.

» Edv 1o AdoTixo TnG XUTPaG cival o€ KaAr KatdoTaon A XpeIAZeTal avTIKATAGTACT.
» Edv 1o katdaki kai o1 BaABideg eival kaBapd.

» Edv 1o x€ihog Tou okelouG gival og KaAr KaTdoTaon.

To Katrdki S€v avoiyel:

« EA&yETe €dv n BaABida acpaAciog dev eival TTAEov opath. EAv TTapapével opaTr), EKTOVWOTE TV
TTieon.

« Ed4v kpiBei amopaitnTo, EKTOVWOTE TNV TIiEON TOTTOBETWVTOG TO OKEUOG KATW atmd Kpuo
TPEXOUUEVO VEPO.
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To @aynTo €ival AiyéTepPO N TEPICOOTEPO YNHUEVO ATTO TO EMIOUUNTO.
EAéy€re:

* To xpovo payeipéPaTog.

* Tn owaoTnA pUBuion TG BaABidag TTieong.

* To TTO00 TWV UYPWV PECO OTO OKEUOG.

To @aynToé éxel «kagi» péoa oTo oKeUOG:

* AprioTe Tn XUTpa va JOUAIGCEI Yia APKETH Wpa TTPIV TNV KOBapPioETE.

* Mn XpNOIUOTTOINCETE KAUOTIKA KABAPIOTIKA 1) TTPOIOVTA TTOU TTEPIEXOUV XAWpIvN.

‘Eva amrd Ta oToixeia ao@algiag £Xe1 UTTAOKAPEL:

* 2BA0CTE TNV £0Tia.

* AproTe TN XUTPO va KPUWGOEI Kal ETTIRERAIWOTE OTI OAOG 0 ATUOG €XEl aTTEAEUBEPWBEI.

* AvoiéTte TO KaTTAKI.

* EA£yETE TNV KaTAOTOON TWV OTOIXEIWV ao@aAgiag (BaABideg, TTapdBupo, AdaTixo) kal kabBapioTe
TA OXOAQOTIKG.

Eyyunon ka1 E§utrnpétnon MeAatwv

* Mpiv TapadoBolv oI CUOKEUEG PAG UTTOKEIVTAI O auaTnPo TTOIOTIKO éAeyxo. QOTO00 N XUTPa
TaxutnTag d1abétel déka (10) xpovia eyyunon ammod Tnv nuepopnvia ayopdg f mapddoong yia
oTToI00NTIOTE  EAATTWHO UNKWV A KATOOKEUNG OXETIKO HE TOov KA®O €pOOOV TO OKEUOG
Xpnoigotroieital oUPPwva pe TIG odnyieg xpriong. H TTapoloa eyyunon &ev 1oxUel yia
otroladiTroTe {nNUId TTPoKANBEi e€aITiag KAKAG XProng, TITWaonNg ) TOTToBETNONG Tou OKEUOUG O€
@oupvo.

* Ta avtaAAakKTIKG Tou oKeUoug, OTTwG AdaTIXo, €Aeyxog Trieang, BaABideg, XxepoUAia, evoeielg
KAEIBWATOG KAl PAGVTEEG ECaipoUvTal atrd TNV £yyUnon Kail Xpridouv TTEPIOBIKNAG aVTIKATAOTAONG.
* H eyyunon dev KaAUTITEl EAQTTWUATA TTOU Ba TTPOKUWOUV aTTd QuaIoAoYIKH @Bopd, AavBaouévn
XPAON 1 OuvTAPNON TOU TTPOIGVTOG, QVTIKAVOVIKEG TUVOAKEG AEITOUPYIOG, PN €QOPHOYR TwV
0dnNyIWV XProngG, Kakr Xprion, METOTPOTTN A ETTIOKEUN TOU TTPOIOVTOG OTTO ETTIOKEUOOTEG TTOU OEV
avAkouv aTa kévipa service MITENPOYMIH.

A lNEPIZ2OTEPEZ IN\HPO®OPIEZ:
X. MNENPOYMIH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouarl — ABrva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

©C€
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EN

Thank you for choosing this IZZY pressure cooker.

The specific pressure cooker 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 regulator valve
With the pressure regulator valve you can adjust the pressure in the appropriate level (I/11)
depending on the type of food you are cooking.

Healthy cooking

With the pressure cooker you will cook faster, in vacuum oxygen environment. Every minute you
gain, enhance and preserves the quality of the natural ingredients and vitamins that are essential
to your diet.

Save time and energy

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

You will enjoy cooking fast and easy, while preserving all vitamins. Maintain your pressure
cooker appropriately and you will enjoy it for many years.
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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.
* Pay special attention when using the pressure cooker near children.

» 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, II”.

* Never disassemble the lid of the pressure cooker.

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

» Every time, before using it, 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.
A 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 exit, under the pressure regulating valve.

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

L



18

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

* Use the pressure cooker only on hobs where indicated in this manual.
* Never use the pressure cooker to deep fry using oil under pressure.

* Never place 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.

* Regularly check the stability of the side handles. Do not use the
pressure cooker if the handles are not fitted correctly.

* Never excess force to open the pressure cooker to open. Before
opening, make sure that the pressure inside the pressure cooker has
dropped.

* 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 one of 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 the pressure cooker unattended when oil or grease are
placed in the pressure cooker. 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.

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.

L
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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 it and has swollen after
cooking, do not pierce it but let it deflate. Otherwise you might burn
yourself.

3 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 add baking soda directly into the pressure cooker. Do not use
too much oil and wine during 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 find the cause and solve 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.
* Never use the pressure cooker when empty (figure 1).

* Never use the pressure cooker to store food, before or after cooking,
as this may damage the pressure cooker body.
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* The pressure cooker can only be used in hob corresponding to its size.
When the hob is on high temperature, please pay extra attention and do
not leave unattended.

* 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 2)

Figure 2

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE

L
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Parts of the Appliance

. Short upper handle

. Safety valve/pressure indicator
. Silicon gasket

Lid

. Pressure regulator valve

. Sealing/opening button / Steam release button
. Long upper handle

. Long lower handle

. Steam outlet

10. Short lower handle

11. Cooker pot
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Suitable for hobs:

electric
[ QW
M
= = WA

N

| ceramic ) {_ induction )

Before the First Use

* Fill the pressure cooker up to 1/2 with water and place it on the hob.

* Close the lid well, set the pressure regulator in position Il and set the highest temperature of
the heat source.

* When steam starts to release from the steam outlet (9), 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.

(S NOTE: After the first time of use, white spots may be left on the bottom of the cooker. This
happens 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 from the inside of the lid that the safety valve is in good condition and
can move freely.

Silicon gasket
The silicon gasket may be damaged or tear during long-term use. Check it regularly and replace
it when you notice wear.
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A Important: Use original spare parts only

1. Opening the lid

Hold the upper handle of the cooker and push forward the opening button located on the handle
(in the direction of the pressure regulator valve). 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 3)
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Figure 3

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.

3. Fill the food to be cooked

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 (3,51t) 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)

Figure 4
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Internal scale:

See the amount of food 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.

4. Pressure regulator valve
Turn the valve to the position I 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.

5. Cooking

Set the highest temperature of the heat source and place the pressure cooker on the hob. When
steam starts releasing 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 exit under the pressure regulator valve.

6. Safety / pressure indicator valve

When cooking, steam generates and the valve raises. It will appear a red display (2) on 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 releases in order to use the
pressure 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 once you make sure that
the steam has released from the pressure cooker, close the lid properly.

If for any reason no steam releases from the steam exit (under the 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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Safety window:

The safety window is an additional safety element of the cooker. It is located on the side of the
lid. If very high pressure is formed inside the cooker, the seal will open and the steam will escape.
(figure 5)

Figure 5

7. The cooking time starts from the point that you lower the heat source to 1/3.
After the required cooking time turn the heat source off.

8. Release 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. Never turn the
valve directly from position I or Il to position. Instead you should be gradually release the
pressure by turning the valve slowly (figure 11).

the steam exit, 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.

i ATTENTION: The steam released is hot. As the steam is released vertically from
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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 6)

Figure 6

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.

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

A CAUTION: Never wash the lid of the cooker in the dishwasher.
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Cleaning 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 7) Remove
food residues using a wooden object. If residues are sticky, allow to dry and then release in hot
water for a while until becomes softener. Remove with a wooden object. Do not use sharp tools
because they can cause damage to the lid.

Figure 7

Cleaning the pressure regulator

* 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 “I”. Now you can pull it up carefully. Rinse with water, dry it and reinsert it.
(Figure 8)

Figure 8

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

K 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 “I”.

f CAUTION: Ensure that the pressure regulator valve can be moved freely.
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Cleaning the silicon gasket

* To clean the silicon gasket of the pressure cooker, wash it 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.

(= 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.

K3 NOTE: Stains and scratches that may appear after prolonged use do not affect the
quality of the metal.

Q&A

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

The red pin does not rise, and steam does note escape from the valve during cooking:
* This is 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 lid of the pressure cooker is not properly closed.

- The silicon gasket is damaged and should be replaced.

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.

* Press the steam release button and after all the steam is released, open the pressure cooker.
« Clean the pressure regulator valve and the safety valve.

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.

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.
The food is more or less cooked than desired, check:

* The cooking time.

» The position of the pressure regulator valve.

» The amount of liquid in the cooker.
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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.

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:
H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124
Maroussi - Athens

Tel.: 210 6156400, Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

©C€
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