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@ Crouton cage
Never exceed the maximum capacity as indicated.
@ Warming rack lever
@ Crumb tray
@ Reheat button
@ Defrost button

@ Stop button
@ Bun warming setting

Browning control

@ Crouton setting

Warming rack

@ Dust cover (for HD2635/21 China version only)

@ KpyToH Topbl

KepceTiAreH eH »oFapfbl ChIMbIMABIABIKTaH €lUKallaH acbipMaHbi3.
KbI3AbIpaThiH cope TyTKachbl

@ KoKbIM Hayacbl

@ KaiTa Kbi3Ablpy TyiMmeci

@ Epity Tyimeci

@ ToKTaTaTblH TyiMe

@ ToKaLTbl XbIAbITY GaFAapAamachl
KbizapTyapbl 6ackapy TeTiri

@ KpyToH napameTpi

Kbi3AblpaTbiH cope

@ LLlaHHaH KopFaitTbiH Kaknak (KbiTaitra apHaaran HD2635/21
HYCKacblHAQ FaHa)

HD2635/21

Pycckum

@ PeweTtka AAs rpeHok

He npeBbiwaliTe MakcMMaAbHbI YPOBEHb, yKa3aHHbIN Ha PUCYHKE.
Pyuka noAcTaBkM AAs Moaorpesa

@ MoaAoH AAs KpoLLek

@ KHonka noaorpesa

@ KHonka pasmopo3sku

@ Knona CTOIM

@ Pexxum noaorpesa GyAaouek

Peryasitop ctenenu obapusaHus

@ Pexxum NPUrOTOBAEHUA TPEHOK

MoacTaBKa AAst Moaorpesa
@ Kpblilka NpoTue nbiAM (TOAbKO AAs MoaeAn HD2635/21 B Kutae)
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English
Do not use any tool to clean the slot.

Kasakwa

CaHblnayAbl TasaAdy YLLiH eLUKaHAAM KypaA KOAAGHOAHDI3.

Pycckuit

[pr OUMCTKE OTAEAEHMS AAS TOCTOB 3arpeLLaeTCs UCTIOAb30BATb AOObIE
MHCTPYMEHTBI.
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English

Before first use

Put the toaster in a properly ventilated room and select the highest browning
setting. Let the toaster complete a few toasting cycles without bread in it. This
burns off any dust and prevents unpleasant smells.

Toast, reheat, or defrost bread (fig.2)

Note:
Do not operate the appliance without the crumb tray.
To toast bread, follow the steps 1, 2, 3, 5.
Select a low setting (1-2) for lightly toasted bread.
Select a high setting (5-7) for darkly toasted bread.
To reheat bread, press the reheat button () ) after step 3.
To defrost bread, press the defrost button ( #% ) after step 3.
Note:
You can stop the toasting process at any time by pressing the stop button
(STOP) on the toaster.
The reheat function has a preset duration. The toasting time does not
change when you turn the browning control to another setting.

Bun warming (fig.3)

To warm buns, follow the steps below

@ Push down the warming rack lever to unfold the warming rack.
@ Turn the browning control to the bun warming setting (& ).

Note:

Never put the rolls to be warmed up directly on top of the toaster. Always
use the warming rack to avoid damage to the toaster.

Bake croutons (fig.4)

Note:

Do not bake croutons without the crouton cage

To ensure the best results, use the bread cubes (croutons) that are around 15
mm x 15 mm x 15 mm and slices of bread that are 12 mm thick.

To bake croutons:

@ Place the bread cubes into the cage. Do not to exceed the maximum
line

@ Insert the crouton cage into the toaster slot.
@ Turn the browning control to the crouton setting ( 5 ).
@ Lower the lever until it locks and the toasting will commence.

Note:
. You may notice a variation in toast color from one side to the other. This
is normal.

In order to achieve more uniform browning, it is recommended to brush
the croutons with 1tablespoon oil before toasting.

Do not brush too much oil and the oil could drip into the toaster.

Do not toast bread in the other slot while toasting croutons.

Cleaning (fig.5)

Warning:
Never use scouring pads, abrasive cleaning agents or aggressive liquids
to clean the appliance.
The crouton cage is not dishwashable. Wipe the crouton cage with a dry
cloth.

AAFaLUKbI PET KOAAAQHap aAAbIHAA

TocTepai aKcbl KeAAETIAETIH BeAMere KowbiM, eH »oFapbl Kbi3apTy 6aFAapAamachiH
TaHAaHbI3. lLLiHe HaH caAmacTaH GipHeLLEe Kbi3apTy MpOoLieAypachiH OpbiHAAHbI3. ByA KaHaal Aa
6ip LaHABI KYMAIPIM, aFbIMCbI3 MICTEPAIH aAABIH aAdAbI.

HaHabl KbI3apTy, KalTa KbI3AbIPY HEMece XibiTy
(2-cyper)

Eckeptne:
KyYPbIAFbIHBI KOKbIM HayaCblHCbI3 NaitAaAaHbaHbI3.
HaHapl Kbi3apTy: 1,2, 3,5 KaaaMAaPAbI OPbIHAAHBI3.
HaHab! con Kbi3apTy ywiH Temenri napameTp (1-2) TaHAaHbI3.
HaHAbI KaTTbl KbI3apTy YLLiH, >koFapbl napameTpai (5-7) TaHAaHbI3.
HaHab! KarTa Kbi3AbIPY YLWiH 3-KaaaMHaH KeliH KainTa kbisapipy () ) TyimeciH 6acbiHbi3.
HaHab! »i6iTy yiiH 3-KaaamHaH KeriH »ibiTy (4% ) TyimeciH 6acbiHbI3.
Eckeptne:
TocTtepaeri TokTaTy TyimeciH (STOP) 6acy apKbiAbl KE3 KeAreH yaKbiTTa Kbi3apTy
NPOLIECIH TOKTaTyFa 6OAaAbI.
KaiiTa Kbi3AbIPY $YHKUMSACHIHBIH Y3aKTbiFbl aAAbIH aAd OpHaTbIAFaH. Kbi3apTyabl 6ackapy
TeTiriH 6acka napameTpre KOCKaHAA Kbi3apTy yaKbiTbl ©3repMenAl.

ToKawTbl XbIAbITY (3-CypeT)

TokawTbl HKbIABITY \(U.IiH TeMeHAeI’i KaAaMAapAbl OpbiHAAHbI3

@ XKbiAbITaTbIH cepeHi awry YLIJiH, JKbIAbITaTbIH COpe TYTKaCblH TOMEH 6aCb|Hbl3.
@ Kybipyabl 6acKapy 3A€MeHTiH TOKaLUTbI XbIAbITY MapameTpiHe (& ) GypaHbis.

Eckeptne:

HBIABITBIAATBIH TOKALITaPAB! €L YaKbITTa TIKeAe TOCTEPAIH YCTiHE KOIoLbl BOAMaHBI3.
TocTep 3aKkbiMAaHbay YLUiH, SPAAMIBIM HKbIABITY COPECIH KOAAAHBIHBI3.

KpyToHaap nicipy (4-cyperT)

Eckeptne:

KpyTOH TOpbIHCbI3 KpyTOHAAP MiCiPMEHI3

Y3AiK HOTVIKEAEpre XKeTy yLiH wamameH 15 MM X 15 MM X 15 MM HaH KyOuKTepiH
(KpyTOHARP) *oHe 12 MM KaAbIHABIKTbI HaH KeCIHAIAEPIH NariAaAaHbIHbI3.
KpyToHaap nicipy yiwin:

@ HaH Ky6uKTepiH TopFa caAbiHpI3. EH, )KOFapFbl CbI3bIKTaH acbipMaHbi3
@ KpyToH TOpbIH TOCTep ysCbiHA CaAbIHbI3.

@ KyblpyAbl 6ackapy 3AeMeHTiH KpyToH napameTpiHe GypaHbis ( B ).
@ MiHTipeKTi KyAbINTaAFaHLLIa TyCipceHis, Kbi3apa 6acTanabl.

EckepTne:
TocTep TyCiHiH 6ip »KaFblHaH eKiHLi Xafbl ©3repe 6acTanTbiHbIH BarKayblHbI3 MYMKIH.
By aaeTTeri Hapce.
Kebipek Kbi3apTy YLLiH KpyTOHAAPAbI 93ipAey arabiHAR T Walt Kackik MariMeH Maiiaay
VCBIHBIAGADI.
ThiM Ken MaliMeH MaiAamaHbi3, cebebi Mait TocTepre eTyi MyMKIH.
KpyToHaap a3ipAey KkesiHae TocTep HaHbiH 6acka yaAa a3ipAeMeHis.

Tasanay (5-cyperT)

Eckepry:
KypbiAFbiHBI Ta3aAay YLLiH €Ll yaKbITTa KbIpFbILITapAbl, abpasvBTi TasaAdy KyparAapbliH
HeMece arpeccuBTi CYMbIKTbIKTapAb KOAAGHOAHBI3.
KpyTOH TOPbI bIABIC XyFbilll MalLKHaAA XybiAManAbl. KpyToH TOpbIH KypFak
LybepeKneH cypTiHi3.

Pycckum

I'IepeA nepebiM NCMOAb3OBaHUEM

YcTaHoBKTE TOCTEP B XOPOLLO MPOBETPHBAEMOM MOMELLEHMM 1 BKAIOUMTE €ro, yCTaHOBMB
Camyio BbICOKYIO CTerneHb 0bapuBaHuis. BHIMOAHUTE HECKOABKO LIMKAOB OBXapuBaHwis, He
rometas xAeb B Nprbop. DT0 HEODXOANMO AASI CHKUMaHUS BO3MOXHOW MblAv B Mpubope u
YABACHUA HEXKEATEABHBIX 3araxoB.

O6>kapuBaHue, MOAOTPEB AU Pa3MOpPO3Ka XAeba
(puc.2)

MpumeyaHue.
3anpelaeTcs UCNoAL30BaTh MPUGOP Be3 MOAAOHA AAA KPOLLIEK.

A obxapyiBatms xaeba BoinoAHmTe warv 1,2, 3, 5.

AR AeTKo 06XKapkiu xAeba BbibepuTe HI3KyIO cTeneHs obxapusarus (1-2).

As 6onee crabHOM 0BXKapKn XAeba BbIBEPUTE BLICOKYIO CTerneHb obxkapuvBaHus (5-7).
Moaorpes xAeba: MOCAE BEINOAHEHUS Wara 3 HaKMUTE KHOMKy noaorpesa () ).
Pa3moposka xaeba: MocAe BbINOAHEHWA Wara 3 HAKMKUTE KHOTMKY pasmopo3ku (4% ).

Mpumeyanme.
OCTaHOBWTb MPUrOTOBAEHIE TOCTOB MOXHO B AOOOI MOMEHT. AASt 3TOTO HAXKMUTE
KHorKy octaHoskM (STOP) Ha TocTepe.
AN pexiiMa NoAOrpeBa NPeAYCMOTPEHa ONPEAEAEHHAA AATEABHOCTb. Bpems
0DXapKBaHKA HE MEHAETCS NMPU NEPEMELLIEHUN PErYARTOPa CTENeHM ObXapyBaHia B
APYroe MoAOKeHMe.

Moaorpes 6yaouek (puc. 3)

A noaorpesa ByAOUEK BbIMOAHUTE YKa3aHHbIE HIDKE ASACTBYS.

@ Y106bl PasAOKMTb MOACTABKY AASl TOAOTPEBA, HAAABUTE HA COOTBETCTBYIOLLYIO
PYUKY.

@ YCTaHOBUTE PeryASTOp CTEMeHW MOoAXapUBAHUA B PEXHUM NoAOrpesa Gyodek (&r).

Mpumevarme.

3ar|peu_Laech nomMeuaTtb 6)//\OHKVI AAA TIOAOTPEBa HEMOCPEACTBEHHO Ha TOCTEP.
Y71006bI HE NMOBPEANTb TOCTEP, BCErAad MCHO/\bBYIZTe MOACTaBKY AAA MOAOrpeBa.
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MNpurotoBaeHue rpeHok (puc. 4)

Mpumevarme.

[OTOBbTE rPEHKM TOABKO B CrieLMaAbHOM pelleTKe.

AAS ONTUMAABHOTO pe3yAbTaTa HapeXbTe XAeb AOMTUKaMM TOALUMHOM 12 MM 1 KyBrikamm
npumMepHo 15 x 15 x 15 mm.

[puroToBAEHME rpeHoK

@ MomecTuTe Ky6MKM XAeba B pelleTKy. He npeBbilaiiTe OTMETKY MaKCMMaAbHOTO
YPOBHS.

@ YcTaHOBUTE peLleTKy AASl TPEHOK B OTBEpPCTME TOCTepa.

@ YcTaHoBuTE peryAaTop cTeneHu rnoAXKapuBaHMA B PEXUM MNPUrOTOBAEHUA TPEHOK

@ OnycTute 1 3a6A0KMpyITE PpUKCaTOP, YTOBbI HAa4aTb MPUrOTOBAEHHUE.

Mpumevarme.
CreneHb noAXapyBas MOXET OTAUUATLCA C PasHbIX CTOPOH. DTO HOPMAABHO.
Aps Boree paBHOMEPHOTO MOAYKAPUBAHMA MEPEA HAYAAOM MPUrOTOBAEHMA
PEKOMEHAYETCS CMa3aTb rPpeHKn 1 CTOAOBOM AOXKHOMN PaCTUTEABHOrO MacAQ.
He cmasbiBaliTe rpeHKi MacAOM CAMLLIKOM CUABHO, YTODbI OHO He MOMaAo B TOCTEP.
Bo BpeMs MPUrOTOBAEHMS FPEHOK HE MOAXKAPVBANTE XAED B APYTHX OTBEPCTUSIX.

Oumuctka (puc. 5)

MpeaynpexaeHue

. He ncnoas3yiite Aas 04MCTKU Nprbopa rybKm ¢ abpasyBHbIM MOKPLITVEM, abpasyiBHble
WAV arpeCCUBHBIE UMCTALLIME CPEACTBA.
PelueTky AASl FPEHOK HEAB3S MbITb B MOCYAOMOEYHOM MatmHe. [ 1poTpuTe peleTky
AN TPEHOK CyXOM TKaHbIO.
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