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DEAR CUSTOMER!

Thank you for preferring the domestic appliance manufactured
by REDMOND.

REDMOND means quality, reliability and thoughtful attitude towards our
clients. We hope that in future you will also select products of our company.

YBAXAEMbIV MOKYMNATEAD!

Bnarogapum Bac 3a 10, 4To Bbl oTAanu npeanoyteHne 6bITOBOM TEXHUKE
komnaHun REDMOND.

REDMOND - 370 Ka4ecTBO, HAaEXXHOCTb M BHUMATENIbHOE OTHOLLIEHNE

K Hawum nokynatensim. Mbl Hageemcs, 4To 1 B 6yayuiem Bil Oynete
BbIOMpaTb U3a4enus Hawen KOMNaHuu.







5 TEMPERATURE MODES

«KEEP WARM» FUNCTION

INSIDE ILLUMINATON

SENSOR TYPE CONTROL

AUTO SWITCH-OFF WHEN NO WATER

AUTOMATIC SHUT-OFF WHEN REQUIRED
TEMPERATURE IS ACHIEVED

STAINLESS STEEL BODY

LID OPENING BY ONE PRESSING

5 TEMMEPATYPHbIX PEXXMOB

®YHKLWA MOOAEPXAHUA SAOAHHOW
TEMMEPATYPbI «KEEP WARM»

BHYTPEHHAA MOOCBETKA
CEHCOPHOE YTPABJIEHME

ABTOOTKMIOYEHME NP HEQOCTATOYHOM
KOJIMYECTBE BOAbI

ABTOOTKNOYEHUE MPU OOCTUMXEHNN
3A0AHHOW TEMMNEPATYPbI

CTANbHOW KOPIMYC

OTKPBLITUE KPbIWKWN OAHNM HAXATUEM

TRI

'ONTACT GROU!




WHITE TEA
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5 TEMPERATURE MODES

The kettle has five temperature modes, which can help You to choose
an optimal temperature for different kinds of tea and coffe making,
thereby emphasizing their unique taste and getting a real pleasure from
Your favourite drinks.

5 TEMIEPATYPHbIX PEXKIMOB

YanHvk nMeeT nATb TemnepaTypHbIX pexnmoB, brnarogaps KOTOpbIM
Bbl MoxeTe nogobpaTb onTuManbHyl TemnepaTtypy Ans 3aBapu-
BaHWA PasnMnyHbIX BUAOB Yas u kode, TeM caMbiM nogyepkusas nx
HEMOBTOPUMBINA BKYC M Mony4as UCTMHHOE HacrnaxgeHue ot Bawwmx
NoBUMBIX HAMUTKOB.







«KEEP WARM» FUNCTION

The kettle allows to regulate the temperature of water for getting the ideal taste of Your favourite
drink while «KEEP WARM» function keeps temperature setting within 30 minutes, thereby
avoiding extra boiling.

OYHKLUMST TOAAEPYKAHMIS BSAAAHHOW
TEMTTEPATYPbI «KEEP WARM»

YaiHuk no3BonseT perynuposaTtb TeMrnepaTtypy BoAbl AN NONy4YeHns ngeansHoro Bkyca Ba-
Lwero nobumoro Hanutka, a pyHkunsa «KKEEP WARM» nogaepxvBaeT 3ajaHHyl0 TemMmnepary-
py B TedeHune 30 MUHYT, 4TO No3BonseT nsbexaTb AONONHUTENBHOIO KUNSYEHNS.
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PRODUCT SPECIFICATION

Model

Power

Voltage
Capacity
Control type
Temperature set

Inside illumination

«KEEP WARMp» function
Automatic shut-off when no water
Automatic shut-off when required
temperature is achieved

Rubber feet for steadiness
Removable anti-lime filter

Cord storage

Cord length

RK-M120D
1850-2200 W
220-240V
1.7L
sensor
70°C, 80°C,
90°C, 95°C,
100°C

+

+

+

S+ o+ o+

COMPLETE SET

Stainless kettle: 1 pc.
Kettle base: 1 pc.
Service booklet: 1 pc.
Instruction manual: 1 pc.

The manufacturer has the right of
making modifications to design,
delivered set and technical data
of the device in the course of
improvement of the products
without additional notifying of
such modifications.
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TEXHUYECKWE XAPAKTEPUCTVIKA

Mopenb

MoLHoCTb

HanpsixeHune

EmkocTb

Tun ynpaenexus

YcTaHOBKM TeMnepaTypbl BOAbI

BHyTpeHHsia noacBeTka

PyHkuma «KEEP WARM» nopgaepxaHue
3afaHHoi TemnepaTypbl BOAbI
ABTOOTKIIOYEHWE NP
HeaoCTaTOYHOM KONnyecTBe BOAbI
ABTOOTKIIOYEHWNE NPU AOCTUXKEHUN
3aaHHON TemnepaTypbl
Mpope3nHeHHbIe HOXKN

Ans yCTONYMBOCTU

CbeMHbIi PUNLTP OT HAKUMKU
OTcek Anst XxpaHeHus WHypa
[nuHa wHypa

RK-M120D
1850-2200 BT
220-240B
171N
CeHCOopHoe
70°C, 80°C,
90°C, 95°C,
100°C

+

1.3m

KOMMNAEKTALMSI

MeTannuyeckuit YaHuk: 1 wr.
MNoacTtaBka Ang YyaHuka: 1 wrT.
CepBucHas KHMXKa: 1 WT.
WHcTpykums: 1 wr.

MpoussoguTens nMeeT NpaBo
Ha BHECEHWE N3MEHEHUI B
OW3aiiH, KOMMNEeKTauuio, a Takxe
B TEeXHWYECKMe XapakTepucTuku
n3aenus B Xxofe CoBepLUEHC-
TBOBaHMSA cBOeN npoaykummn 6e3
[ONONHUTENbHOMO YBEAOMIIEHUSI
06 9TUX N3MEHEHUSIX.
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MODEL ARRANGEMENT

7. Lid with window
1.Removable anti-lime filter

8. Lid opening button
2. Spout

9. Graduated scale of

water level
3. Stainless body: 1.7 L

10. Handle

4 Kettle base with
cord storage

11. «KEEP WARM» function

5. Control panel

6. Temperature 12. START/STOP button for
set buttons switching the kettle on/off
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YCTPOMICTBO MOAEAM

7. KpbliLika ¢ OKOLIKOM

1. CbeMHbIl bUNbTp OT HaKMMn
8. KHoMka OTKpbIBaHWS KPbILLKK

2. Hocuk
9. MpagyupoBaHHas LWkana
3. CtanbHoW kopnyc o6bemom 1,7 n. YPOBHA BOAbI

10. Pyyka

11. KHonka cpyHkumm
«KEEP WARM»

(noaAepxaHue 3anaHHoOM

4. MopacTaBka ¢ 0TCEKOM

ANA XpaHeHusd WHypa
Temneparypbl BOAbI)

5. MaHenb ynpasnexus

6. KHOMKM ycTaHOBKM 12. Knonka START/STOP
TemnepaTtypbl BOAbI BKIMIOYEHUA/OTKMIOYEHNS
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|.  BEFORE OPERATING

Safety measures

While operating the appliance, follow the instructions given below. If used properly, it will

serve you for many years.

m Before connecting the appliance
to electric outlet, check that the
mains voltage coincides with
supply voltage of the appliance.
The later can be found in
technical data or on the factory
nameplate of the appliance.

n If you want to use an extension
cord, make sure that it suits
the power consumed by the
appliance.

Different voltage can lead to a
short-circuit failure or to the
cable ignition.

m Connection of the appliance
should be provided only to
grounded sockets.

Otherwise the appliance
will not correspond to the
requirements of protection
against electric shock.

m If you want to disconnect the
appliance from electric outlet,
pull the power cord while holding
the plug with your dry hands, but
not the cord.

Otherwise, the cord rupture or
an electric shock may follow.

m Do not stretch the power cord
near sharp edges or corners.
This may lead to failures not
covered by the guarantee.

m Watch over the cord so that it
didn't twist and bend over the

edge of table. Place appliance
only on dry flat surface.

Also keep generally accepted
safety rules during work with
appliance.

m |t is not allowed to use the
appliance and packing materials
as children toys.

= Do not allow children to use
the appliance until they are
explained and understood the
safety operation instructions.
Never leave little children
beside the working appliance
unattended.

m Do not use the appliance
outdoors. There is a danger of
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malfunction because of rain
and other weather conditions.
m |t is prohibited to use an
appliance in case of any
malfunctions.

If it is faulty or functions
incorrectly, disconnect it from
mains, taking plug offthe socket,
and contact the authorized
service center.

m Unassisted repair or modification
of appliance is prohibited.

All works related to maintenance
and repair should be carried out
by an authorized service center.
The work carried out non-
professionally can cause
breakage, injuries and property
damaging.

m Use device according to it's
purpose. Using it for something
else is considered as violation of
generally accepted safety rules

while operating the appliance.

Use device only domestically,
it is not designed for industrial
purposes.

mltis prohibbited to open the boiling
kettle lid. Do not open the lid at
once after it has boiled.

Do not touch the kettle body
during water boiling, take the
appliance only by handle.

A ATTENTION!

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

It is prohibited to use an
appliance in case of any
malfunctions. The manufacturer
has no responsibility for any
damage caused by violation
of safety rules and operating
instructions.

Note! Keep this instruction manual for
further use.
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PRIOR TO THE FIRST USE

Remove all packing and  Wipe appliance with damp  Note! The manufacturer

advertising stickers carefully. cloth, then wipe it dry. recommends to boil water in
Completely unwind power  Wet the detachable anti-lime  the kettle for several times
cord. filter with suds, then make it  before the first using to

dry. remove extraneous smell and

disinfection of the appliance!
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Il. OPERATING OF A KETTLE

Unwind the power cord for
necessary length, insert
the plug into the mains. The
power cord length is limited,
use the extension cord if
necessary.

Place the kettle on the flat
surface. When placing the
kettle watch out the steam at
water boiling does not reach
the furniture, walls, kitchen
electric appliances, etc.

Take the kettle off the base
and open the lid, pressing the
lid opening button, pour the
water in the kettle.
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Water level must be between
«0.5» and «1.7» marks. If the
kettle is filled with water above
maximal «1.7» mark, boiled
water will splash up. Too small
quantity of water does not
guarantee to achieve the set
temperature, and also it may
lead to premature switching
the kettle off.

Close the lid and place the
kettle on the base.

The kettle will operate in case
it is correctly placed on the
base.

The kettle will automatically

shut-off when required
temperature is achieved, in
case «KEEP WARM» function
is not switched on. Set the
necessary temperature of
water, pressing one of five
temperature set buttons on
control panel — 70°, 80°, 90°,

95° and 100°

lllumination of temperature set
button will start blinking at that
time.

Press «START/STOP» button.

NOTE! While pressing «START/
STOP» button without preliminary
set of temperature, water will heat
up to 100°C.
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RECOMMENDATION OF TEMPERATURE SET ACCORDING TO THE DRINK

NOTE! Please note, that these recommendations are general, they could differ from your own taste.

95°C
COFFEE
White tea Green tea Majority of kinds Instant coffee Black tea
Fruit tea Jasmin tea of red tea Coffee without Tea in package
Black cherry Peach tea caffeine Herbal tea
Currants Chinese pink tea Camonmile tea
Ginger Ceylon tea Leaf tea
Lemon Indian tea Indian tea
Mango Tea with cardamom Assam
Strawberry Kenyan tea
Elderberry
NOTE!

Do not take the kettle off the base during the operating. Make sure the kettle is switched off, before taking it
off the base. «kKEEP WARM)» function can be switched on before, during or after water heating timeis up. To
achieve the setting temperature the quantity of water inside kettle must be no less than 500 ml.
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NOTE!
If the kettle is taken off the base or disconnected from the mains and afterwards it is switched on again. The
water will heat up to 100°C by pressing «START/STOP» button. If the kettle will stay on the base connected
to the mains and afterwards it is switched on again the water will heat up until the temperature selected in last
usage.

When water in the kettle

will heat up to setting
teamperature the illumination
of «START/STOP» button
will switch off.

The illumination of
temperature set button will
stop blinking and will light
during the one minute.
While using «KEEP WARM»
function, «<KEEP WARM»
button will light with blue
color, illumination of

temperature set button and
red illumination of «<START/
STOP» button will light
during all keeping warm time.
At that time the temperature
of water in the kettle will be
kept on chosen level during
30 minutes.
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SAFETY SYSTEM

1. The kettle is equipped with automatic shut-off system when required temperature is achieved
2. If You switch the kettle on without water or not sufficient quantity of water inside, the
automatic overheat protection will be activated and shut the appliance off.

lll. CLEANING AND MAINTENANCE
Cleaning the kettle body

1. Clean the kettle body with soft wet fabric.
2. Do not use the abrasive washing liquids.
3. Before switching on the appliance, make it completely dry.

Scale removal

4. Before cleaning the appliance let it cool down completely.

5. Disconnect it from the mains.

6. Kettle cleaning. Boil 1 litre of water, disconnect the kettle from the mains.

Take the kettle off the base, put 50 g. of crystal lemon acid into the water and leave the
appliance for several time.

7. Pour the water away from the kettle and wash the kettle by cold water.

8. Clean the kettle with wet fabric for scale or any sign of solution removal.

9. Filter cleaning. Take off the anti-lime filter.

10. Wash it with solution of crystal lemon acid.
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11. Wash the anti-lime filter with pure water and make it dry.
12. Put the anti-lime filter in back.

NOTE!
Do not use the abrasive washing liquids.

A Attention! Before the secondary use, make sure the electric contacts are
completely dry.

[V. BEFORE CONSULTING THE SERVICE CENTER

Trouble Probable cause Remedy
The appliance does not work | There is no voltage in the plug | Check the voltage in your
(indicator does not light) socket
The kettle is switched off too There is a scale on heating Clean the heating element
early/ does not boil element. following the chapter «Scale
Removal»
The kettle is switched off in There is no water in kettle, Recommended minimal
several seconds protection of switching on volume of water in the
without water was activated kettle — 500 ml
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V. GUARANTEE

The period of guarantee for the product is 25 months from the selling date.

The guarantee covers defects of material and workmanship.

Under the present guarantee, the manufacturer undertakes to repair or replace any part recognized as faulty
on condition that the product is sent to the seller.

The present guarantee shall be valid only in case the product was used in compliance with this instruction,
no modifications were made to it, it was not repaired or disassembled by unauthorized persons, or was not
damaged due to improper handling. Also, the complete set of the product must be retained.

This guarantee does not cover natural wear of the product as well as brittle objects such as ceramic
components, lamps, etc.

The guarantee shall not become effective unless the date of purchase is confirmed by the seller's signature
and seal on the guarantee coupon.

Any repair under this guarantee shall not extend the period of guarantee and shall not initiate the beginning of
a new guarantee.

In compliance with paragraph 2, article 5 of the Federal Law of the RF «On protection of consumers'
rights», the manufacturer has established a minimum service life for this product, which is 2 years
from the date of manufacture on condition that the product is used in strict compliance with this
manual and technical requirements.
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[ TEPEA MEPBbIM MCTMOAB3OBAHNEM

Mepbl 6e3onacHocTh

lMpu akcnnyamayuu npubopa credyliime HUXernpueedeHHbIM
uHcmpykyusam. [pu npasunbHOM UCMOMb308aHUU OH MpPOo-

cnyxum Bam donzue eo0bl.

n epen nogknioyeHvem B po-
3eTKy NpoBepbTe, coBnagaeT nu
HanpskeHne ceTu C NUTalLWnMm
HanpshxeHnem npubopa.

3TO MOXHO Yy3HaTb U3 TE€XHMU-
YeCKUX XapaKTepUCTUK unu
Ha 3aBOACKOM Tabnuuke npu-
6opa.

m Ecnu Bbl xoTuTe ncnonb3osatb
yANUHUTENb, Y6eauTech, YTo OH
paccuuMTaH Ha noTpeGnsemyto
MoLLHOCTb Npubopa.

Pa3Hoe HanpsikeHue Toka Mo-
XeT MPUBECTU K KOPOTKOMY
3aMblKaHMIO UNN BO3ropaHuio
kabens.

m B uensix 6esonacHocTu npwu

noaknYeHun Kk cetu npuGop
[OMKeH BblTb 3a3eMNeH.
MNopknioyeHne npubopa gonx-
HO MPOU3BOAUTLCH TONbLKO K
3a3eMNéHHbIM po3eTKaM.

B npotuBHOM cnyyae ycTpouc-
TBO He GyaeT oTBeyaThb Tpebo-
BaHUAM 3aliuUTbl OT Mopaxe-
HUA 3NEeKTPUYECKUM TOKOM.

m Ecnn Bbl xoTuTE BbIKNOYNUTL
npubop M3 pO3EeTKWU, TO LUHYp
NUTaHWsA BbITaCKMBamTe Cyxummu
pykamMu HenocpencTBEHHO 3a
caMmy BWKY, a He 3a NpPoBOA.
WHaye aTOo MOXeT npuBecTun K
paspbiBy kabens unu ypapy
TOoKkOM. Bbiknioyante npubop

M3 po3eTKW nocrie WCNosb-
30BaHuA, a TaKxke BO Bpems
OYMCTKU UMW NepeMeLleHuns.

m He npotsaruBante wHyp nu-
TaHUsi OKOMO OCTPbIX YIIOB U
Kpaés, 6NnM3KO K WCTOYHMKaM
Tenna (ra3oBblM UMW 3MEKTpU-
YECKUM nnuTam).

3TO MOXeT NpuBecTU K Hemno-
nagkam, KoTopble He COooT-
BeTCTBYIT YyCNOBUAM rapaH-
™MW,

m Cnegute 3a TeM, 4TOGbI LWHYP
He nepekpyuMBancs u He nepe-
rmbancs 4yepes kpaun crtona. Yc-
TaHaBnueawTe npubop TOMbKO
Ha CyXyio POBHYIO NOBEPXHOCTb.
Cob6nioganTe Takxe o6wenpu-
HATble NpaBuna 6e3onacHoCcTH
npu pa6oTte c npubopom.

= He paspeLuaeTtcs ncnonbaosaHue
npnbopa 1 ynakoBOYHbIX MaTepua-
0B B Ka4eCTBe Urp ANs AeTei.
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He ocTaBnsanTte peten paaom c
pa6oTatowum npuGopom. fde-
pXuTe Npubop B HeAOCTYNHOM
ANs HUX MecTe.

m He paspewante nonb3oBaTb-
ca npubopoM feTsMm, noka um
He ByayT 0ObACHeHbl U CTaHyT
MOHATHBI MHCTPYKUMK Ans 6e3o-
nacHom aKcnnyaTtauuu.

He octaBnsainTe npu6op BKnio-
YeHHbIM 6e3 npucmoTpa.

= 3anpeleHo ucnonb3oBaHue
npubopa Ha OTKPLITOM BO3AyXe.
CyuecTByeT OMacHOCTb He-
MCcnpaBHOCTU M3-3a AOXAA U
APYrUX NoroAHbIX yCNoBUiA.

m He paspeluaetcsa ucnonb3o-
BaTb Npubop npu nobbix Heuc-
npaBHOCTSAX.

Ecnu oH HeucnpaBeH, oTcoeam-
HUTe ero oT ceTu, BbIHYB BUIKY
13 po3eTKH, n obpaTuTechb B aB-
TOPM30BaHHbIN CEPBUC-LIEHTP.

m 3anpelwéH camMocTosTENbHbIN
pPeEMOHT npubopa unu BHeceHWe
VN3MEHEHWUI B KOHCTPYKLMIO Npu-
6opa.

Bce paboTbl no o6¢cnyXMBaHulo
W PEMOHTY [OJKEH BbINOMHATL
aBTOPU30BaHHbIN cepBuUC-
LIeHTp.

HenpodeccnoHanbHO BbInon-
HeHHasa paboTa MoXeT npusBec-
TW K NOSIOMKe, TPaBMam U NoB-
pexaeHuo MMyLiecTBa.

m Vcnonbsynte npubop no Ha-
3HayeHuo. Micnonb3oBaHue npu-
6opa B Lensx, oTnnyaoLmxcs ot
BblLLEYKa3aHHbIX, SBMSETCS Ha-
pyLLeHMEeM MpaBun Hagnexalien
aKcnnyaTaumm npubopa.
dkcnnyaTaums AOMKHa Npowus-
BOAUTLCA TONbKO B GbITOBbIX
ycnoBusix, npubop He npegHa-
3HayeH AnNsi NPOMbIWIIEHHOro
Ucnonb30BaHUA.

m 3anpeLyaeTcs OTKpbIBaTh KpPbILL-
Ky HarpesatoLlerocs yanHvka. He
OTKpbIBaeTe KpbilKy npubopa
cpasy ke nocre Toro kak OH BCKU-
nen.

He kacaitecb kopnyca Bo Bpe-
msi paboTbl, Gepute npubop
TONbKO 3a PYyuKy.

A BHUMAHME!

3anpeu4euo ncnonb3oBaHue
npu6opa npu nobbIX Hemcnpas-
HOCTAX. npousaop,menb He HeceT
OTBETCTBEHHOCTU 3a NOBpeXAeHus,
Bbl: e Hecoﬁmc,.. Tpe-
60BaHMit NO TeXHWUKe Ge3onacHOCTH
1 npaBun aKcnnyatayum

usgenus.

MpunGop He npeaHa3HavyeH Ans
ucnonb3o0BaHUs nocpeaACTBOM
BHELHero Tanmepa unm otae-
NbHOro NynbTa AUCTaHUNOHHOro
ynpaBneHus.
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MEPEA NEPBbIM BKAKOHEHVEM

OcTopoXHO BblHbTE Npubop  lMpoTpute kopnyc npubopa  lNpumevaHue!

13 KopoOku, ypganute BCe  BMAXHOW TKaHbIO. MponsBoanTens peKkomeH-
yrnakoBOYHble mMaTepuansl 1 [pomoinTe dUnLTP OT HaKn-  AyeT nepen nepsbiM UCMOMb-
peknamHble HaKnewmku. Ny TENMON MblfTIbHON BOJOW. 30BaHMeM HecCKOMnbko pas

TwaTtensHo npocyLuunTe. BCKUNATUTL BOAY B YalHUKe

ANS yaaneHus NoCTOPOHHMX
3anaxoB W Ae3nHdeKkuun
npubopa!
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Il.  SKCMAYATALMS HANHMKA

Pa3smoTante ceteBon LWHYp
Ha HeobXoAMMYK  OMUHY,
BCTaBbTE€ BWIIKY CETEBOro
WwHypa B po3eTky. [nuHa
LWHypa orpaHu4eHa, npu He-
06X0AMMOCTU  UCNONb3ynTe
YANUHUTEND.

YcTaHOBUTE YalHWK Ha pOB-
Hylo noBepxHocTb. Mpu yc-
TaHOBKe creauTe 3a Tewm,
4YTOOBI ropsyMii nap npu 3a-
KWMaHWU YalHuka He nona-
pan Ha wmebenb, GbITOBYIO
TEXHWKY, CTEHbI U T.A4.

CHUMMUTE YaWHUK C MOACTaB-
KN W OTKPOWTE KPbILWKY, Ha-
XaB Ha KHOMKY OTKpbIBAHUSA
KPbILLKW, U HANenTe B YanHuK
BOAY.
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YpoBeHb BOAbl JOMXEH ObITb
Mexay otmetkamu «0,5» un
«1,7».EcnuHanonHuTbYamHuK
BOJOW Bbille MakcUmanbHOMn
OTMETKMN «1,7», TO BO3MOXHO

pa3bpbl3rMBaHue  KuMATKa.
CruMLIKOM Marnoe Konm4ecTBo
BO/Abl HE rapaHTMpyeT AOCTU-
KEeHUs1 3apaHHon Temnepa-
Typbl, @ TaKXXe MOXeT npu-
BECTU K NpexAeBpeMeEHHOMY
OTKIMHOYEHUIO YalHVIKa.

3aKkponTe KpbIWKY YarHuka

W yCTaHOBWUTE €ro Ha noj-
CTaBKy.

YanHuk 6yner  pabotaTb
TONbKO B TOM crnydyae, ecnu
OH MpaBUIbHO YCTaHOBMEH
Ha NoAcTaBKy.

Mo pocTMkeHun 3agaHHOM
Temnepatypbl YaWHWK Bbl-
KNYaeTcs aBTOMaTU4ECKW,
ecnu He BKMoYeHa yHKUNs
«KEEP WARM». 3apanTe
Heobxoaumy TemnepaTypy
BOAbl, HaxaB OOHY W3 MNSTU

KHOMOK BblGopa TemnepaTypbl
Ha naHenwu ynpaenexus — 70°,
80°, 90°, 95° n 100°

Mpn aTom noaceBeTka KHOMKM
3afaHHON TemnepaTypbl Ha-
YHET MuraTb.

Haxmute «START/

STOP»

KHOMKY

lMpu Haxamuu kHonku «START/
STOP» 6e3 npedsapumesibHO20
8bibopa memnepamypsbl, 8o0a
b6ydem Hazpesambcsi 0o 100°C.
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PEKOMEHAALINWN YCTAHOBKW TEMIEPATYPbI B SABUCVMOCTM OT BUAA HATTNTKA

TNMPUMEYAHUE: Cnedyem yyumbigamb, Ymo 3mo obwue pekomeHdayuu, Komopbie Mo2ym omau4yambcs
om Bawux eKkycoebix npednoymeHud.

95°C

COFFEE

Benbin van
PpyKTOBLIV Yaii

3eneHblii vaii
YXacmuHoBbIN Yan

BonbwnHcTBO
COPTOB KPacHOro

PacTtBopuMbIii kKode
Kode 6e3

YepHbint yan
Yaw B nakeTunkax

YepHas BUWHS MepcukoBsbI vai vas KodbenHa TpaBsiHOW Yai
CmopoauHa KuTanckui PomalukoBbIi Yan
mbupb pO30BbI YaWi JlnctoBsoi van
NnmoH LlennoHckuii yan MHpuiickuin yan
MaHro NHannckuin yan Accam

Kny6Huka Yail c kapaamoHoM KeHunckui yan
BysunHa

MPUMEYAHUE:

He cHumalime yaliHuk ¢ noOcmasku 80 8peMs Hazpesa. [Ipexde yeM cHIMb YalHUK ¢ ocHogaHusl, yb6edu-
mech 8 MOM, YmMO OH OMKJIHYUCA. Pexum noddepxaHus 3adaHHol memnepamypbl « KEEP WARM» mox-
HO 8KMoYumb 00, 80 8peMsi Unu nocre 3agepueHus yukna Haegpesa 800bl. [ns docmuxeHus 3adaHHol
memnepamypbi Kosiuyecmao 800kl 8 HaliHuke He O0KHO 6bimb MeHbwe 500 mr1.
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PYCCKIM

MPUMEYAHUE:
Ecnu valiHuk cHsmb ¢ nodcmasku uiu OMKIYUMb Om 3/ieKkmpocemu, a 3ameM CHO8a 8K/IOYUMb, MO
npu Haxamuu kHonku «START/STOP» eoda 6ydem Hagpesambcsi 0o 100°C. Ecnu yaliHuk ocmaemcsi Ha
rnodcmaske nodKMIOYEeHHbIM K 371eKmpocemu, mo rnpu e2o 8KknoyeHuu soda bydem Hazpesambcsi 00 mem-
nepamypsbl, ycmaHog8/1eHHOU npu nociedHeM Ucnosib308aHuu.

Korga Boaa B YalHuke
HarpeeTcsi 4o 3a4aHHoM
TemnepaTypsbl, NoAcBeTka
kHonkn «START/STOP» Bbi-
knounTca. MNoacseTka KHoONM-
KW 3alaHHON TemMnepaTypsl
BOAbI MepecTaHeT MuraTb

1 NPOAOJSIKUT CBETUTLCS B
TeYeHNe MUHYTHI.

[Mpu ncnonb3oBaHnn yHK-
Luun noaaepXXaHus 3agaH-
HOW TemnepaTypsbl

«KEEP WARM» kHonka

«KEEP WARM» 6ynet
noAcBeYeHa CUHWUM LIBETOM,
noAcBeTKa KHOMKK 3a-
AaHHOW TemnepaTypbl 1
KpacHas noacseTka KHOMKU
«START/STOP» 6ynyT
paboTaTb B TE4YEHME BCErO
BpeMeHU nogaepxaHus
TemnepaTypbl, NPy 3TOM
Temnepartypa BOAbl B Yali-
Huke OyneT nogaepxmBaTb-
€ Ha 3a4JaHHOM YpOBHe B
TeyeHue 30 MUHYT.




PYCCKII

CWCTEMbI BEBONMACHOCTU

1. YarHWK OCHaLLEH aBTOMATUYECKON CUCTEMOWN OTKITOYEHUS NPU AOCTUXKEHUN 3a4aHHOWM
TemnepaTypbl.

2. Ecnn Bbl BKIOYMN YaiHWK ©6e3 BOAbI UK C HE40CTaTO4YHbIM KONIMYECTBOM BOAbI,
cpaboTaeT aBToMaTuyeckas 3almTa oT neperpesa npmbopa, KoTopasi OTKMYUT NUTaHKE.

. OYNCTKA N YXOA

OuucTtka kopnyca npuéopa

1. OunwanTe kopnyc npubopa BNaxxHON MATKOW TKaHbHo.
2. He ucnonb3yite abpasnBHble YNCTALLNE CPeACTBA.
3. MNepep BkNtoYeHEM Nprubopa NOMHOCTLIO ero NPOCYLLUTE.

OuYMCTKA OT HAKMNN

4. Mepep O4UCTKOM YAMHUKA AQNTE EMY MOAHOCTBIO OCTbITb.

5. OTKAKOYUTE €ro OT CeTU MUTAHMUS.

6. OYNCTKA YAMHUKA. BCKMNATUTE OAMH ANUTP BOAbI, OTKAKOUMUTE NPUBOP OT CETU MUTAHKSI.

CHuMnTE NPUBGOP C NOACTABKM, AOGABLTE B BOAY 50T KPUCTAAANYECKON AUMOHHOWM KUCAOTBI U AQNTE
npunGopy NOCTOSITb HEKOTOPOE BPEMSI.

7. TlocAe aTOro BbIAENTE PACTBOP M3 YHAMHMKA N TLWLATEABHO MPOMOMNTE XOAOAHOM BOAOW.

8. MNpoTpunTe YaMHMK BAOXKHOM TKOHBIO AAST YAQAEHMUSI BCEX CAEAOB PACTBOPA M HAKMUMN.

Ounctka GuAbTpAa.
1. CHUMUTE GUABTP OT HAKUMN.
2. [loMecTuTE ero B BOAHbIN PACTBOP C KPUCTAAANYECKON AMMOHHOW KUCAOTOMN.
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3. 3aTeM NpomMonTe BOAOK M MpOCyLLUTE.

4. YCTAHOBUTE GUABTP HO MECTO.

lMpoumeyarus! He ncrnonb3yte xummyeckme u abpa3vBHbIe

CPeACTBA ANST OYUCTKN.

A

BuumaHune! llepeA noBTOPHLIM UCITOAb3OBAHUEM y6€AUTECH, YTO INEKTPpUYEeC-
Kue KOHTQKTbl COBEPLUEHHO CyxXue.

V. MEPEA OBPALLEHVEM B CEPBNC-LEHTP

HewncnpaBHoCTb

Bo3mMoxHas npuymHa

Cnocob ycTpaHeHus

YanHuk He BKNoYaeTcs
(vHAnKaTOp He cBeTUTCS).

OTcyTCTBVIe nNTaHuA.

lMpoBepbTe Nnogavy nuUTaHus
Ha 3MEeKTPUYECKUIN YaNHUK.

YanHuk npexaeBpeMeHHO
OTKNIoYaeTcs.

O6pasoBanacbk Hakumnb Ha
HarpeBaTeNlbHOM 3NieMeHTe.

OumncTute HarpeBaTenbHbIN
3f1eMEeHT cornacHo pasgeny
«Ounctka n yxon».

YanHuk Bblkno4aeTcs Yyepes
HECKOITbKO CEKYHA,.

B yaliHuke HeT Boabl, cpabo-
Tana 3awuTa oT BKITYeHus
yaliHuKa 6e3 Boabl.

PekomeHayeMbln MUHUManb-
HbIn 06bem BOAbI B
yauHuke — 500 mn.




PYCCKIMI

V. TAPAHTUIMHBIE OBSIBATEALCTBA

Ha paHHoe napenvie npegocTaBnseTcs rapaHTus 25 Mecsales, Ha4YMHas C MOMEHTa NpUoBPETEHNs U3aenus.
B TeueHue rapaHTUitHOro nepmona n3rotoBuTenb 06A3yeTcst yCTpaHUTb NyTEM PEMOHTA, 3aMeHbI

feTanei unu 3ameHbl Bcero u3aenus nobble 3aBoackue AedeKTbl, BbI3BaHHbIE HEAOCTATOUHbLIM KayecT-
BOM MaTepuarnos unu cbopku.

lapaHTuA BCTynaeT B CUIy TONbKO B TOM Cryvae, ecnu AaTa NoKynku NnoATBepxaeHa nevyatbio U NoAMUCHI0
npoaaBLa MarasvHa Ha OpUrMHanbHOM rapaHTUWHOM TanoHe.

HacTosiwas rapaHTus NpM3HaeTcs NyLLb B TOM CRyyae, ecnv 3genue NpumMeHsnoch B COOTBETCTBUM C
MHCTPYKLMEN No dKcnnyaTaLum, OHO He PEMOHTUPOBAINOCh, He pa3brupanock HEYNONMHOMOYEHHBIMW Ha TO
cneuunanucTamu, u He 6bINo NOBPEXAEHO B pe3ynbTaTe HenpaBunbHOro o6palleHunst ¢ HUM, a Takxe coxpa-
HeHa NonHas KOMMEKTHOCTb U34enus.

[NlaHHas rapaHTUs He pacnpPOCTPaHAETCS Ha eCTECTBEHHbIN U3HOC U3AENNs, ero ANeMeHTbl (hUNbTpbI,
NammnouYku, kepammuyeckne KOMMOHEHThI U T.4.)

CornacHo n.2 ct. 5 ®epgepanbHoro 3akoHa P® «O 3awuTte npaB noTpe6utenei», nponssoguTenem
YCTaHOBNEH MUHUManbHbIA CPOK CNYX6bl AN AAHHOTO U3eNus, KOTOPbIN COCTaBNAET He MeHee 2
neT c MOMeHTa NPOU3BOACTBA NPMU YCNOBUM, YTO IKCNIyaTauus usgenusi Npou3BoAUTCS B CTPOroMm
COOTBETCTBUM C HACTOSILLEN MHCTPYKLMENA U NpeabsABNsieMbIMA TEXHUYECKUMUN TPeGOoBaHUAMU.




Recipes
PeLenTbl




CHERRY AND VANILLA TEA

Wash cherry, prick by fork for several spots, fill
with sugar (it is possible to mix it with a half
of teaspoon of vanilla sugar) and place it in a
fridge, until it becomes juicy. Fill small brewing
teapot with tea, put some cherry leaves and
keep it for 5-10 minutes. Pour tea in cups, add
2-3 teaspoons of cherry with sugar and cherry
juice. You can change a fresh cherry by frozen
or dry cherry. Put dry cherry with tea in small
brewing teapot simultaneously.

YA C BULLHEW/ 11 BAHUABIO

BuwHIO nomoriTe, HakonuTe BUNKOW B He-
CKOIbKMX MECTax, 3achlnbTe caxapoM (MOXHO
nepemellaTb €ro ¢ NOSIOBUHON YaWHOWN NOX-
KW BaHUIbHOrO caxapa) 1 nocTtaBbTe B XOJO-
OWUMNbHUK, NOKa OHa He NycTuT cok. HacbinbTe B
3aBapHOW YaHUK 3aBapky, 6pocbTe HeCKOMb-
KO BULUHEBbLIX NMUCTbEB W HacTamBanTe 5-10
MUHYT. Yai HanenTe B yawku, gobasbte 2-3

YalHble NOXKW BULUHW C Caxapom WU BULLHE-
Bbli COK. CBEXYI BULLIHIO MOXHO 3aMEHUTb
MOPOXXEHOW Unun cylueHon. CyLieHy BULLHIO
OpocbTe B 3aBapHOW YaHUK OQHOBPEMEHHO C
3aBapKoW.




TEA WITH MELON

Pour black or green tea into the small brewing
teapot, put several pieces of melon with peel,
pour over boiled water and keep it for 10-15
minutes. Pour tea into the cup and decorate
with thin stripes of melon.

YA C AbIHE

HacbinbTe B 3aBapHOM YaWHWK YepHbIA Unu
3efeHbln Yal, NONOXUTE HECKONbKO KYCOYKOB
ObIHU C KOXYPOW, 3anenTe KUNATKOM M HacTa-
neante 10-15 MuHyT. HanenTe yai B Yallku un
yKpacbTe TOHKMMMW NOI0CKaMu AblHK.

TEA WITH LEMON

Brew green tea in the small brewing teapot, put
some small lemon peels. Keep for 5 minutes.
Pour tea into the cups, add slice of lemon and
sugar.




YA C AUMOHOM

3aBapwvTe B 3aBapHOM YalHWKe 3eneHbli Yaun,
6pocbTe TyAa HECKOMNbKO HebOonbLUMX Kycou-
KOB NMMOHHOW LeApbl. HacTanBante 5 MyuHyT.
HanenTte yai B Yalikn, no6aBbTe NOMTUK NU-
MOHa, fobaBbTe caxap.

TEA WITH LEMON, GINGER AND
CINNAMON

Pour black or green tea into the small brewing
teapot, put 2 spoons of sliced ginger and
cinnamon stick. Pour over boiled water and
keep for 10 minutes. Pour tea in cups, add
lemon and sugar.

YA C ANMOHOM, IMBMPEM
1 KOPULEN

HacbinbTe B 3aBapHOW YalHWK YepHbIA WMnu
3eneHbln Yal, NONoXWTe 2 YalrHble MOXKK
TOHKO Hape3aHHOro MMGMps 1 Nanoyky Kopu-

ubl. 3anenTe KUNATKOM K HacTansante 10 Mu-
HyT. HanenTte yai B Yalwku, nob6aBbTe NUMOH
1 caxap no BKycy.




TEA WITH CAMOMILE AND MINT

Pour over camomile, tea and mint with boiled
water and keep covered for 10 minutes. Strain
the infusion. Put honey in tea if necessary.

YA 113 POMALLKIA 1 MSITbI

Pomaluky, 4yan n maTy 3anente KUNATKOM M
HacTamBawTe 10 MUHYT noA KpbiLKon. HacTown
npoueauTe. Mpu nogaye MoxeTe NONOXUTL B
yanm meq.

TEA WITH PLUM AND GINSENG

Brew black or green tea in small brewing teapot,
add sliced small pieces of plum and ginseng
root. Keep for 10 minutes.

YA CO CAMBOW U YKEHBLUEHEM

B 3aBapHOM YaiiHuke 3aBapuTe 3eneHbln nnu
YepHbI Yain, fobaBbTe Tyaa Hape3aHHble He-
60MbLINMN KyCOYKaMM CMNBbI N KOPEHb XEHb-
weHs. Hactansante 10 MuHyT.



CITRUS TEA

Fill the small brewing teapot with black or
green tea, add peel of orange, lemon and
tanderin, add 1-2 buds of cloves and a pinch of
cinnamon. Pour over boiled water and keep for
5-10 minutes. Put sugar according to taste.

LIMTPYCOBbI YA

B 3aBapHOW YalHWK HacbINbTe YepHbIA Unu
3eneHbIn Yal, gobasbTe LeApy anenbcuHa,
NMMOHa, MaHAapuHa, ecnu ecTb eLle Kakune-
HUBYOb LUMTPYcOBblE, MOXHO 006aBUTH U UX
KOXypy, fAobasbTe 1-2 ByTOHa rBO3AMKM, KO-
pvLYy Ha KOH4YMKe HoXa. 3anewTe KUNATKOM 1
HacTamBawnTe 5-10 MmHyT. Caxap no BKycCy.




TEA WITH GOOSEBERRY

Wash gooseberry:1-2teaspoons ofgooseberry
per 1 cup of tea). Pierce it with fork, fill up with
sugar and keep for 15-20 minutes, until berries
become juicy. Brew black or green tea in small
brewing teapot, put leaves of gooseberry in
and keep for 15 minutes. Pour tea in cups, put
2-3 tea spoons of berries per each cup, add
gooseberry juice and sugar to taste and then
stir up. You can change fresh berries by dry or
frozen ones.

YA C KPbI>KOBHVKOM

[MomonTe Aroabl KPbKOBHMKA (Ha cTakaH 4Yas
— 1-2 yaiiHble Noxku arod). Hakonute nx Bun-
KOW, 3acbinbTe caxapom u nogoxaute 15-20
MUWHYT, MOKa Arofbl MNyCTAT Cok. 3aBapuTe B
3aBapHOM YaWHWKe YepHbIN UK 3efeHbIN Yan,
NONOXMWTE NUCTbSA KPbPKOBHUKA U HacTanBan-
Te 15 MuHyT. Hanente yan B Yawku, 6pockte
B Kaxayto 2-3 4alHble NoXku sirog, fobaBbTe

COK KPbDKOBHMKA U caxap Mo BKYCy M pa3me-
watite. CBexue Arogbl MOXHO 3aMEHUTb Cy-
LIEeHbIMU U MOPOXEHBIMU.
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TEA WITH CURRANTS LEAF

Fill small brewing teapot with black or green
tea preliminary scalded by boiled water, put
5-7 fresh or dry currants leaves, pour over with
boiled water and keep for 5-7 minutes.

YA CO CMOPOAMHOBBIM AICTOM

HacbinbTe B 3aBapHOW 4YawiHUK, npeaBapwu-
TenNbHO OLWNapeHHbIA KUNATKOM, YepPHbIA UK
3ereHbIn Yan, 6pockTe 5—7 CBEXMX UNK NoAa-
CYLUEHHbIX JTMCTbEB CMOPOANHbI, 3anenTe Ku-
NATKOM M HacTanBawTe 5—7 MUHYT.

JASMINE TEA

Mix driy flowers of jasmine with black or green
tea in 1:5 proportion. Pour boiled water in small
brewing teapot, rinse and pour water out. Put
tea, mixed with jasmine: 1 teaspoonful per cup
in kettle. Keep for 5-10 minutes.

YA JKACMUMHOBbI

BbicyLUEHHbIE LIBETHI CMELLIMBAKOTCS C YEPHBIM
U 3eneHbIM Yaem B nponopuun 1:5. Hanen-
Te B 3aBapHON YaHWUK KUMATOK, ONOJTIOCHUTE U
BbinenTte. HacbinbTe Yan, CMeLLaHHbIN C Xac-
MUHOM, 13 pacyeTa 1 YarHas foxka Ha Yall-
Ky. Hactanante 5-10 MuHyT.

VANILLA TEA

Put black tea, 1/2 teaspoon of vanilla sugar or
1/2 vanilla stick in heated by boiled water small
brewing teapot, pour boiled water in and keep
for 5 minutes.




BAHWABHbBI YA

B nporpeTbln KMAATKOM 3aBapHOM YaWHUK
HachbINbTe YepHbI Yai, 1/2 YalnHOM NOXKN Ba-
HUIMbHOrO caxapa unu 1/2 nanoykn BaHUNW,
3anenTe KUNSATKOM U HacTanBanTe 5 MUHYT.

ROSE TEA

Mix fresh or dry rose leaves with tea: 5-6
leaves per 1 tea spoon. This tea can be stored
in densely closed glass jar.

YA C PO3OW

CBexune unu noAcylleHHble po3oBble nenec-
TKMW CMeluMBaloTCA C 4Yaem M3 pacyeta 5-6
nenecTtkoB Ha 1 NOXKy 4yas. OTOT 4al MOX-
HO XpaHMTb B MMOTHO 3aKPbITON CTEKNAHHOMN
6aHke.

YA C IMBUPEM

MmBupb — npsAHas, xryvas npunpasa, KOTo-
pyto o6aBnsoT U B Cnagkoe, U B HaNUTKu,
B pasHble 6nioga 06bIYHO BOCTOYHOWM KYXHW.
Peuent ocobeHHO xopoLl B XONOAHOE BpeMs
roga, Tak kak obrnagaeT ABONHLIM COrpeBalo-
LM 3PP eKTOM.

3aBapuTe YepHbI Yal B 3aBapHOM YaMHWUKe.
CBeXni UMOUPHBIN KOPEHb HapeXbTe OYeHb
TOHKUMW NIOMTUKaMW U NOMOXNUTE B YalHUK C
YaeM 2-3 yanHble noxku. HactameanTte 5-10
MuHYT. K yalo nogarnite NMMOH u caxap.




TEA WITH GINGER

Ginger — is a spice, which is added in sweets,
drinks and different dishes, usually in oriental
cuisine. This recipe is especially good in cold
season, because of its double warming effect.

Brew black tea in a small brewing teapot. Slice
fresh ginger root in thin pieces and put 2-3
teaspoons in small brewing teapot. Keep for
5-10 minutes. Serve it with sugar and lemon.

COLD SEA-BUCKTHORN TEA

Pour over mint and sea-buckthorn leaves with
boiled water, keep for10-15 minutes, strain and
add honey. Cool down, serve with ice cubes.

XONOAHBIA OBAEMMXOBbIN YA

MsTy 1 nucTbs obnenuxm 3anuTb KUMNSTKOM,
patb Hactoatbcs 10-15 MUHYT, npoueauTb,
nobasutb men. OxnaanTb, MOXHO NoaaBaThb
¢ Ky6ukamu nbaa.

ISRAELI MINT TEA

Brew fresh mint in boiled water, keep for 5-10
minutes. Pour in cups, decorated with mint
leaves, add sugar to taste.

N3PAUABCKMI YA C MITOW

CBexylo MATYy 3aBapuTe KUMNSATKOM, HacTau-
Bante 5—10 MUHYT. HanenTe B cTakaHbl, ykpa-
CMB NUCTOYKaMM CBEXeN MATbI, MOXHO Aoba-
BWUTb Caxap no BKYCY.




SPICY TEA

Boil 0,5 litres of water, put in 2 carnation buds
and 1 piece of ginger root. Pour prepared water
over 3 teaspoons of tea. Keep it for 5 minutes,
then strain and mix with 0.5 litres of hot milk.

YA MPSIHBIN

BckunaTtute 0,5 nutpa Boabl, 6pockTe Tyaa 2
OyTOHa rBO3AMKMN M KyCOYeK MMBUPHOro Kop-
HA. 3anenTe e 3 4YalHble NOXKWA 3aBapKu.
HacTtamBante 5 MuUHYT, noTom npoueguTe u
pa3BeauTe NONynMTPOM ropsvero Monoka.
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