BergHOFF

MANUAL TABLE GRILL
2415600-2415601
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IMPORTANT SAFETY WARNINGS

WE WANT YOU TO ASSEMBLE AND USE YOUR TABLE GRILL AS
SAFELY AS POSSIBLE.

THE PURPOSE OF THIS SAFETY ALERT SYMBOL
READ ALL SAFETY WARNINGS AND INSTRUCTIONS CAREFULLY
BEFORE ASSEMBLING AND OPERATING YOUR GRILL.







INTRO
These instructions contain important information and warnings. It is therefore im-
portant that you read the instructions carefully before starting to use the table grill.

With BergHOFF's Table Grill, it's easy to grill anywhere - in your garden, on your
balcony, in the park or even on the beach when this is allowed.

The lid handle makes it easy to transport the grill. The grill is supplied with a con-
venient strap which holds the various parts in place during transport or storage.
After use, it is easy to clean the grill and empty ash and coals from the fire basket.

The table grill is made of powder coated steel with silicone handles. The grid is
made of chromium-plated steel. The strap is made of polystyrene. The table grill is
22cm high and 35cm in diameter. The grid is 32cm in diameter.

A unique feature of BergHOFF's Table Grill is that you can manage easily the airflow
that goes into the charcoal by adjusting the position of the bottom holes in the
body.

PREPARATION 0
BergHOFF's Table grill compromises the following parts:

Strap

Grid lifting tool
Lid/footpad
Grid

Charcoal grid
Fire basket
Body

Heat shield

PN AWNE




A

WARNING

e For outdoor use only. Do not operate the grill indoors or in an enclosed area.

e Proper clearance of 3 meter (10 feet) between the grill and combustible mate

rial (bushes, trees, wooden decks, fences, buildings, etc.) or construction should

be maintained at all times when the grill is in use. Do not place the grill under a

roof overhang or other enclosed area.

For household use only. Do not use this grill and relating tools for other than its

intended purpose.

Only use this grill on a hard, level, non-combustible, stable surface (concrete,

ground, etc. capable of supporting the weight of the grill) and on a surface,

capable of resisting the radiant heat from a hot barbeque. Never use on
wooden, plastic or other surfaces that could burn or melt. Be aware that the
radiant heat can be very high and will remain for a long time.

o If you still would like to use the grill on an outdoor table, be sure you use an
extra non-combustible stable underground (sheet, plate, board,...) of min
1mx1m deflecting the radiant heat away from the table and protect it from any
deterioration (burning, discoloring, melting, deforming,...)

¢ DO NOT use the grill without charcoal rack in place. DO NOT attempt to re
move charcoal tray while tray contains hot coal.

¢ We recommend the use of a Charcoal chimney starter to avoid the dangers as
sociated with charcoal lighting fluid. If you choose to use charcoal lighting
fluid, only use lighting fluid approved for lighting charcoal. Carefully read
manufacturer’s warnings and instructions on the charcoal lighting fluid and
charcoal prior to the use of their product. Store charcoal lighting fluid safely
away from the grill.

¢ Do not use gasoline, kerosene or alcohol for lighting charcoal.

CAUTION! Do not use spirit or petrol for lighting or relighting! Use only fire

lighters complying to EN 18603. Use of any of these or similar products could

cause an explosion possibly leading to severe body injury.

Do not store lighter fluid or other flammable liquids or materials in the neigh

borhood of the grill.

e When using charcoal lighting fluid, allow charcoal to burn until covered with a
light ash (approximately 20 to 30 minutes). This will allow charcoal lighting
fluid to burn off. Failure to do this, could trap fumes from charcoal lighting fluid
in grill and may result in a flash fire or explosion.

¢ Never use charcoal that has been pre-treated with lighting fluid. Use only a high
grade plain charcoal or charcoal/wood mixture.

WARNING

¢ Do not use gasoline, kerosene or alcohol for lighting charcoal. Use of any of
these or similar products could cause an explosion possibly leading to severe
injury.

¢ Never add charcoal lighting fluid to hot or even warm coals as flashback may



occur causing severe burns.

e Place the grill and relating tools in an area where children and pets cannot
come into contact with unit. Close supervision is necessary when the grill or
relating tools are in use.

¢ Do not leave the grill or relating tools unattended when in use.

e When adding charcoal and / or wood, use extreme caution.

e Use caution when handling the grill grid, use the appropriate handle tool and an
oven mitt. The grill grid will be hot when in use.

e The grill is hot when in use. To avoid burns:

* DO NOT attempt to move the grill.

* Wear protective gloves or oven mitts.

* DO NOT touch any hot grill surfaces.

* DO NOT wear loose clothing or allow hair to come in contact with the grill.

e When grilling, grease from meat may drip into the charcoal and cause a grease
fire. If this should happen, take off the meat from the grill or the complete BBQ
grid, until the grease fires has extinguished by itself. For fatty food, we
recommend to use a grill pan. Do not use water to extinguish grease fires.

e Use caution since flames can flare-up when fresh air suddenly comes in contact
with fire. Keep hands, face and body a safe distance from hot steam and flame
flare-ups.

* Do not exceed a temperature of £200° (£400°F). Do not allow charcoal and/or
wood to rest on the walls of the grill. Doing so will greatly reduce the life of the
metal and finish of your grill.

¢ Use caution when assembling and operating your grill to avoid scrapes or cuts
from sharp edges of metal parts. Use caution when reaching into or under the
grill.

o In windy weather, place the grill in an outdoor area that is protected from the
wind.

» Never leave coals and ashes in the grill unattended, before the grill can be left
unattended, remaining coals and ashes must be removed from the grill. Use
caution to protect yourself and property, carefully place remaining coals and
ashes in a non-combustible metal container and saturate completely with water,
allow coals and water to remain in metal container 1 hour prior to disposing.

e Extinguished coals and ashes should be placed at a safe distance from all
structure and Combustible materials.

e When used on the ground, wet the surface beneath and around the grill with
a garden hose to extinguish any ashes, coals or embers which may have fallen
during the cooking or cleaning process. With a garden hose completely wet the
surface beneath and around grill to extinguish any ashes, coals or embers which
may have fallen during the cooking or cleaning process.

e When used on a table, wait long enough until the grill has cooled down.
Carefully take the grill from the table and put it temporary on a safe non-
combustible ground surface for further cooling down. Then remove carefully
your extra protection sheet and move to a safe ground surface where you can



remove all ashes, coals or embers, which may have fallen during the cooking or
cleaning process. Use a garden hose to completely wet this surface to
extinguish any ashes, coals or embers.

e After each use, clean and dry the grill thoroughly.

e Use caution when lifting or moving the grill to prevent strains and back injuries.

¢ We advise that a fire extinguisher be on hand. Refer to your local authority to
determine proper size and type of a fire extinguisher.

e Cover the grill to protect it from excessive rusting. But wait for covering and
storing until grill has completely cooled down

o Store the grill out of reach of children and in a dry location when not in use. Pay
extra attention on the related tools for this grill . These tools are NO TOYS and
should only be used by adults. Use caution and common sense when using and
storing these tools.

¢ Do not attempt to service the grill other than normal maintenance as explained
in “this manual”.

e Properly dispose of all packaging material.

¢ Use caution and common sense when operating your grill.

Failure to adhere to safety warning and guidelines in this manual could result in
bodily injury or property damage.

Save this manual for future reference.



ASSEMBLY INSTRUCTION:

1. Parts list

Strap

Grid lifting tool
Lid/footpad
Grid

Charcoal grid
Fire basket
Body

Heat shield
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Assembled
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A WARNING

Place the grill outdoors on a hard, level, non-combustible surface away from roof
overhang or any

combustible material. Never use on wooden or plastics or other surfaces that
could burn or melt. Place the grill away from open windows or doors to prevent
smoke from entering your house. In windy weather, place the grill in an outdoor
area that is protected from the wind.

A WARNING

Read all safety warnings and instructions carefully before operating your grill.
PREPARATION FOR USE & LIGHTING INSTRUCTION

-> Before first use
Prior to your first use of the grill, follow the instructions below carefully to
assemble in grill mode.

Step 1: choose carefully the position of your BBQ area:

Be sure the BBQ is correct positioned as described above:

Place the grill outdoors on a hard, level, nhon-combustible surface away
from roof overhang or any combustible material. Never use on wooden or
other surfaces that could burn. Place the grill away from open windows
or doors to prevent smoke from entering your house. In windy weather,
place the grill in an outdoor area that is protected from the wind. Place
an extra deflecting shield, non-combustible plate, board or sheet that
can resist the heat radiation during use, under the cork bottom if
necessary (+/- 1x1m)

Step 2
Charcoal basket + deflector must be in place at all time, before starting
the lighting. Be sure the air vents are not obstructed and are free.

A For proper airflow, remove accumulated ashes from previous BBQ
sessions on the Charcoal rack if present (coals should be fully extin
guished before removing). Charcoal requires oxygen to burn, so be sure
of a good airflow and that nothing will obstruct the vents.

Step 3
Follow the instructions below carefully to build a fire. You may use
charcoal (or charcoal briquettes) as fuel in the grill.



A NOTE: To extend the life of your grill, make sure that hot coals
and wood do not touch the walls of the grill itself. Be sure
only charcoal is in the charcoal rack.

NOTE: It is important that the exterior of the grill is not scraped
or rubbed during the heating process.

IMPORTANT: to protect your grill from excessive rust, the unit
must be cleaned and dried and covered at all times when not in
use.

For lighting the charcoal, we advise to use dry crumpled paper or
lighter cubes (both are non-toxic, odorless and tasteless).

IF USING A SMALL CHARCOAL CHIMNEY STARTER, PROCEED TO
STEP 6.

IF YOU STILL CHOOSE TO USE CHARCOAL LIGHTING FLUID,
ONLY use charcoal lighting fluid approved for lighting the charcoal.
Do not use gasoline, kerosene, alcohol or other flammable material for
lighting charcoal.

CAUTION! Do not use spirit or petrol for lighting or relighting! Use only
firelighters complying to EN 18603. Start with 1.3-1.75 pounds
(0.6-0.8kqg) of charcoal. This should be enough charcoal to cook with.
Place the charcoal in the center of each charcoal grate.

Step 4

Saturate charcoal with lighting fluid. Wait 2 to 3 minutes to allow lighting
fluid to soak into charcoal. Store lighting fluid a safe distance from the
grill.

Step 5
With coals burning strong, allow the temperature to reach + 100°C
(£ 225°F). Maintain this temperature for 1/2 hour.

Step 6

Increase the temperature to £ 200°C (£ 400°F). This can be achieved
by adding more charcoal and/or wood Maintain this temperature for 2
hour then allow unit to cool completely.



A WARNING

Never use charcoal that has been pre-treated with lighter fluid. Use only a high
grade plain charcoal.

DO NOT use grill without deflector and charcoal basket in place. DO NOT
attempt to remove charcoal basket and deflector tray while tray contains hot
coals.

IF USING CHARCOAL CHIMNEY STARTER,

Follow all manufacturer’s warnings and instructions regarding the use of their
product. Start with 1.3-1.75 pounds (0.6-0.8kg) of charcoal. This should be
enough charcoal to cook with. When charcoal is burning strong inside the
chimney starter, carefully place hot coals in the center of the charcoal basket.

YOUR GRILL CAN NOW BE USED FOR COOKING FOOD.

TO START THE CHARCOAL GRILL
Step 1
Mound the charcoal or briquettes into a pyramid-shaped pile, or pile the
charcoal into a charcoal chimney starter. Start with 11.3-1.75 pounds
(0.6-0.8kg) of charcoal. This should be enough charcoal to cook with.

Step 2

->IF USING LIGHTER CUBES or PAPER,

Spread lighter cubes (non-toxic, odorless and tasteless) or dry crumpled
paper under the charcoal and light. Be sure the paper or lighter cubes
are well spread and also mixed under the charcoal, so all charcoal starts
burning equal.

->IF USING CHARCOAL CHIMNEY STARTER,

Follow all manufacturer’s warnings and instructions regarding the use

of their product. Start with 1.3-1.75 pounds (0.6-0.8kg) of charcoal.

This should be enough charcoal to cook with. When charcoal is burning
strong inside the chimney starter, carefully place hot coals in the center of
each charcoal basket.

WE DO NOT RECOMMEND, BUT IF YOU STILL CHOOSE TO USE
CHARCOAL LIGHTING FLUID,

ONLY use charcoal lighting fluid approved for lighting the charcoal.

Do not use gasoline, kerosene, alcohol or other flammable material for
lighting charcoal. CAUTION! Do not use spirit or petrol for lighting or
relighting! Use only firelighters complying to EN 18603.

Saturate charcoal with lighting fluid. Wait 2 to 3 minutes to allow lighting
fluid to soak into charcoal. Store lighting fluid a safe distance from the
grill.
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Step 3

When no longer flames are noticeable and all coals are covered with a
grey ash (usually after 20 to 30 minutes).

Make sure that hot coals do not touch the walls of the grill. It will extend
the life of your grill.

Step 4

For additional smoke flavor, consider adding moistened fresh herbs such
as rosemary, thyme, or bay leaves. Place the wet herbs directly on the
coals just before you start cooking.

The grill is now ready to start cooking according your preferable cooking
method.

TIPS FOR GRILLING & FOOD SAFETY
e Don't try to save time by placing food on a grill that’s not yet ready. Let charcoal
burn until it's coated with light-grey ash.

o Always start with a well cleaned BBQ grid. Food rests from previous sessions
should be removed by a bristle barbeque brush or crumpled aluminum.

¢ Unless otherwise stated in the recipe, turn your food only once.

e A light coating of oil will help brown your food evenly and keep it from sticking
to the cooking grate. Always brush or spray oil on your food, not on the cooking
grate.

¢ Do not defrost meat, fish or poultry at room temperature. Defrost in the
refrigerator or micro- wave oven.

» Never place cooked food on the same plate the raw food was placed on.

e Wash all plates and cooking utensils which have come into contact with raw
meats or fish with hot, soapy water and rinse.

PROPER CARE & MAINTENANCE

->After use:

DO NOT remove the charcoal tray, while tray contains HOT coal. Wait until the
coal has cooled down.

Never leave coals and ashes in grill unattended.

Before grill can be left unattended, remaining coals and ashes must be removed
from the grill. Use caution to protect yourself and property. Carefully place
remaining coals and ashes in a non-combustible metal container and saturate
completely with water. Allow coals and water to remain in metal container 1 hour
prior to disposing.



Extinguished coals and ashes should be placed on a safe distance from all
structure and combustible materials.

Completely wet the surface beneath and around the BBQ cleaning zone to
extinguish any ashes, coals or embers which may have fallen during the cooking
or cleaning process.

->After each use: clean the grill as follows:

1. Make sure the grill is cool and coals are cooled off completely or totally
extinguished. Take note that it can take more than 24hours before there are
no more hot embers hidden in the ash.

2. Remove the BBQ grid.

Note: step 3 & 4 should be done according the instructions given in above

paragraph “After use”.

Remove the cooled charcoal or briquettes in the BBQ basket.

Remove carefully the charcoal basket and remove the ashes.

Eventually wash your grill and your BBQ white or black body with warm soapy

water (with a mild detergent). Rinse well with clear water and wipe dry.

6. BBQ grid: Simply loosen residue with a bristle barbeque brush or crumpled
aluminum foil, then wipe off with paper towels. After some BBQ sessions
regularly wash the BBQ grid thoroughly.

7. the cork bottom or cover can be cleaned with warm soapy water and a soft
brush and/or with a damp cloth. Do not submerge in water.

vihw

General: to protect your grill from excessive rust, the unit must be proper
cleaned and dried before storing and covered at all times when not in use.

NOTE: While using the grill high temperatures can result in discoloring
some in- side parts of the grill, especially the parts in direct contact
with the hot charcoal can discolor or release its coating. This is
inevitable and will not influence the performance of your grill.



WARRANTY

This BergHOFF BBQ grill comes with a limited two years warranty on production
flaws, from the date of purchase and to the extent the use corresponds with the
present instructions for use & care in this manual. The receipt, mentioning the
date of purchase counts as guarantee card.

This BBQ grill is not suited for professional use.

Wear, corrosion, deformation and discoloration of the parts that are directly
exposed to the fire is quite normal and will therefore in no event ever be
considered as a production flaw: it is the logical result of their use.

Hence, the charcoal basket & BBQ grid can be strongly deformed after some time
in use and it is normal to have this part replaced by the customer without any
warranty.




BergHOFF

NAUDOJIMO VADOVAS
STALINIS KEPTUVAS
2415600-2415601
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SVARBUS ISPEJIMAI

PRASOME SURINKTI IR NAUDOTI STALINT KEPTUVA KAIP
GALEDAMI SAUGIAU.

5 SIO ISPEJIMO SIMBOLIO REIKSME
PRIES SURINKDAMI IR NAUDODAMI KEPTUVA, ATIDZIAI PERSKA-
ITYKITE VISUS ISPEJIMUS IR NURODYMUS.



IVADAS
Siame vadove yra pateikta svarbi informacija bei jsp&jimai. PrieS pradédami naudoti
stalinj keptuva, batinai atidziai perskaitykite Sias instrukcijas.

Naudodami ,BERGHOFF" stalinj keptuvg galésite lengvai iSkepti maisto produkty
ten, kur panorésite — sode, balkone, parke ar net paplidimyije, jei tai leidziama.

Laikydami uz dangcio rankenos lengvai perkelsite keptuvg | kitg vietg. Keptuvas
pateikiamas su patogiu dirzu, kuris iSlaiko visas dalis vietoje transportavimo metu
arba kai keltuvas yra nenaudojamas.

Po naudojimo lengvai iSvalysite keptuva, o i$ angliy krepsio iSpilsite pelenus ir an-
glis.

Stalinis keptuvas yra pagamintas i$ milteliniu btidu padengto plieno ir turi silikonines
rankenas. Grotelés yra pagamintos iS chromu padengto plieno, o dirzas — i$ polis-
tereno. Stalinio keptuvo aukstis yra 22 cm, skersmuo — 35 cm. Kepimo groteliy
skersmuo yra 32 cm.

Unikali ,BERGHOFF" stalinio keptuvo ypatybé yra ta, kad reguliuojant korpuso
apacioje esanciy angy padétj galima lengvai valdyti j anglis puciantj oro srauta.

PREPARATION (1)
.BergHOFF" stalinis keptuvas yra sudarytas i$ Siy daliy:

DirZas

Groteliy kélimo jtaisas

Dangtis / pagrindas

Grotelés

Angliy grotelés

Gaisro krepselj

Korpusas

Apsauginis korpusas nuo karscio
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A 1SPEJIIMAI

o Stalinis keptuvas yra skirtas naudoti tik lauko saglygomis. Nenaudokite keptuvo

patalpose ar uzdaroje erdvéje.

* Pasirlipinkite, kad tarp keptuvo ir degiy objekty (kriimy, medziy, mediniy
terasy, tvory, pastaty ir t. t.) ar konstrukcijy blty ne mazesnis nei 3 metry (10
pedy) atstumas; Sio reikalavimo turi bati visada laikomasi keptuvo naudojimo
metu. Nestatykite keptuvo pastogeéje ar kitoje uzdaroje vietoje.

Keptuvas yra skirtas tik naudoti buityje. Nenaudokite keptuvo ir susijusiy jrankiy

ne pagal numatytg paskirt;.

» Naudokite keptuva ant kieto, lygaus, nedegaus, stabilaus pavirsiaus (be tono,
Zemés ir t. t., galinCio iSlaikyti keptuvo svorj); pavirSius turi biti atsparus
iSsiskirian¢iam karsciui. Niekada nenaudokite keptuvo ant mediniy, plastikiniy ar
kity pavirsiy, kurie galéty uzsidegti arba iSsilydyti. Nepamirskite, kad keptuvas
gali iSskirti labai didelj karstj, kuris ilgai iSlieka.

e Jeigu norétumeéte naudoti keptuva ant stalo lauke, po keptuvu padékite

papildoma nedegy stabily ne mazesnj nei 1 m x 1 m dydzio pagrinda (laksta,

plokste, lentg ir t. t.), nukreipiantj karstj nuo stalo ir jj apsaugantj (nuo

nudeginimo, spalvos pakeitimo, lydymosi, deformavimosi ir t. t.).

NENAUDOKITE keptuvo be angliy. NEBANDYKITE iSimti angliy padéklo, kol

anglys yra jkaitusios.

Rekomenduojame naudoti angliy kaitinimo jtaisa, kad iSvengtuméte pavojy,

kuriuos kelia degieji skysciai. Jeigu vis délto nuspresite naudoti degujj skystj,

naudokite tik specialy anglims skirtg skystj. IS pradziy atidziai perskaitykite
angliy uzdegimui skirto skyscio ir angliy gamintojy pateiktus jspé&jimus ir in
strukcijas. Laikykite degiuosius skyscius atokiai nuo keptuvo.

Nenaudokite benzino, Zibalo ar alkoholio uZdegti anglis. DEMESIO! Nenaudok

ite alkoholio arba benzino uzdegti arba pakartotinai uzdegti anglis! Naudokite

prakurus, atitinkancius standarto EN 18603 reikalavimus. Draudziamy ar
panasiy produkty naudojimas gali lemti sprogima ir atitinkamai sunkius kiino
suzalojimus.

Nelaikykite degiyjy skysciy ar degiy medziagy netoli keptuvo.

Jeigu naudojate angliy uzdegimui skirtg skystj, leiskite anglims degti tol, kol

jos pasidengs Sviesiais pelenais (mazdaug 20-30 minudiy). Taip uztikrinsite, kad

degusis skystis visiSkai sudegs. Kitu atveju dél degiojo skyscio naudojimo
susidare dimai gali susikaupti keptuve ir jis gali uzsidegti ar sprogti.

 Niekada nenaudokite angliy, i$ anksto apdoroty degiuoju skysciu. Naudokite tik
aukstos klasés grynas anglis arba anglies ir medienos misin;.

A ISPEJIMAI

¢ Do not use gasoline, kerosene or alcohol for lighting charcoal. Use of any of
these or similar products could cause an explosion possibly leading to severe
injury.

¢ Never add charcoal lighting fluid to hot or even warm coals as flashback may
occur causing severe burns.



» Nenaudokite benzino, Zibalo ar alkoholio uzdegti anglis. DraudZiamy ar panasiy
produkty naudojimas gali lemti sprogimg ir atitinkamai sunkius ktino
suzalojimus.

« Niekada nepilkite angliy uzdegimui skirto skyscio ant karsty ar net Silty angliy,
kadangi ugnies plitpsniai gali jus nudeginti.

e Pastatykite keptuva ir susijusias priemones tokioje vietoje, kur jy negaléty
pasiekti vaikai ir naminiai gyviinai. Atidziai prizitirékite naudojama keptuvg ir
susijusias priemones.

 Nepalikite naudojamo keptuvo ir susijusiy priemoniy be priezitiros.

e Dédami daugiau angliy ir (arba) medienos, bukite itin atsargus.

e Bikite atsargils naudodami keptuvo groteles — naudokite tinkama jrankj suimti
groteles bei orkaités pirstines. Naudojamo keptuvo grotelés stipriai jkaista.

» Naudojamas keptuvas jkaista. Siekdami iSvengti nudegimy:

* NEBANDYKITE perkelti keptuvo j kitg vieta.
* Muvekite apsaugines pirstines arba orkaités pirstines.
* NELIESKITE jkaitusiy keptuvo pavirsiy.
* NEDEVEKITE laisvy drabuZiy ir pasirtipinkite,
kad plaukai neliesty keptuvo.

» Kepimo metu mésos riebalai gali nulaséti ant angliy ir uzsidegti. Jei taip nutikty,
nuimkite mésg nuo groteliy arba visai iSimkite iS keptuvo, kol riebalai sudegs.
Kepant riebius produktus, rekomenduojame naudoti keptuve. Nenaudokite
vandens uzgesinti degancius riebalus.

e Bukite atsargus, kadangi nauja oro banga gali pakurstyti liepsna. Laikykite
rankas, veidg ir kiing saugiu atstumu nuo karsty gary ir liepsnos liezuviy.

e Pasirlipinkite, kad temperatiira nevirSyty £ 200 °C (+ 400 °F). Pasirlpinkite,
kad anglys ir (arba) deginama mediena neliesty keptuvo sieneliy ir nebuty
pazeistas metalas bei dangos sluoksnis.

» Bilkite atsargis surinkdami ir naudodami keptuva, kad jo nesubraizytuméte
ar nejsipjautumeéte j astrius metaliniy daliy krastus. Bukite atsarglis naudodami
groteles.

e Véjuotu oru keptuvg naudokite nuo véjo apsaugotoje vietoje.

« Niekada nepalikite angliy ir peleny keptuve be priezitiros — jeigu ketinate palikti
keptuva be priezitiros, visada iS pradziy iSimkite anglis ir pelenus. Bukite
atsargus ir saugokite save bei savo turtg; atsargiai suberkite likusias anglis ir
pelenus j nedegy metalinj konteinerj ir gausiai uzpilkite vandeniu. Palikite anglis
ir pelenus konteineryje 1 val. pries juos iSmesdami.

e Naudotos anglys ir pelenai turi buti laikomi saugiu atstumu nuo visy
konstrukcijy ir degiy medziagy.



A 1SPEJIIMAI

» Jeigu keptuvg naudojote ant zemés, naudodami vandens zarng gausiai
sudrékinkite Zeme po keptuvu ir aplink jj, kad uzgesintuméte anglis, pelenus ir
Zarijas, kurios galéjo iskristi kepimo ar valymo metu.

e Jeigu naudojote keptuvag ant stalo, palaukite, kol keptuvas atvés. Atsargiai
nukelkite keptuvag nuo stalo ir laikinai pastatykite ant saugaus nedegaus
pavirSiaus (Zemés), kad jis visiSkai atvésty. Tada atsargiai nuimkite naudotg
papildomg apsauginj lakstg ir padékite jj ant saugaus nedegaus pavirSiaus
(zemés), kad galétuméte nuvalyti visus pelenus, anglis ir Zarijas, kurie galéjo
iSkristi kepimo arba valymo metu. Vandens Zarna gausiai sudrékinkite Zeme, kad
uzgesintumeéte nukritusius pelenus, anglis ir zarijas.

* Po kiekvieno naudojimo kruopsciai iSvalykite ir nusausinkite keptuva.

» Bilkite atsargiis keldami ar neSdami keptuva, kad iSvengtuméte raumeny
patempimo ar nugaros traumuy.

e Rekomenduojame visada turéti ugnies gesintuva. Kreipkités j vietine atsakingg
institucijg dél informacijos apie tinkamg ugnies gesintuvo dydj ir tipa.

» UZdenkite keptuva, kad apsaugotumeéte jj nuo radijimo (pries tai palaukite, kol
keptuvas visiSkai atvés).

» Nenaudojama keptuvg laikykite sausoje vaikams nepasiekiamoje vietoje.
Pasirtipinkite sudétinémis keptuvo dalimis ir prietaisais — jie NERA ZAISLAI ir
juos gali naudoti tik suauge asmenys. Bukite atsargus ir vadovaukités sveika
nuovoka naudodami ir laikydami Siuos jrankius.

 Nebandykite atlikti kity veiksmy, iSskyrus jprastine priezitrg, kaip paaiskinta
Siame vadove.

» Tinkamai iSmeskite visas pakavimo medziagas.

e Naudodami keptuvag bukite atsargus ir vadovaukités sveika nuovoka.

Nesilaikydami Siame vadove pateikty jspéjimy ir rekomendacijy galite stipriai
susizeisti ar sugadinti savo turta.

ISsaugokite sj naudojimo vadova ateiciai.



SURINKIMO INSTRUKCIJOS:
1. Daliy sarasas

Dirzas

Groteliy kélimo jtaisas
Dangtis / pagrindas
Grotelés

Angliy grotelés

Gaisro krepselj
Korpusas

Apsauginis korpusas nuo karscio

N HAWN



Surinktas keptuvas

iSrinkto keptuvo atvaizdas keptuvo atvaizdas

Naudojimas vaizdas - srauto reguliavimo

BergHOFF




A ISPEJIMAI
Pastatykite keptuva lauke ant kieto, lygaus, nedegaus pavirSiaus, atokiai nuo
stogo atbraily ar degiy medziagy. Niekada nenaudokite keptuvo ant mediniy,
plastikiniy ar kity pavirsiy, kurie galéty uzsidegti arba iSsilydyti. Pastatykite
keptuva atokiai nuo atviry langy ar dury, kad j namus nepatekty dumy. Véjuotu
oru keptuvg naudokite nuo véjo apsaugotoje vietoje.

A ISPEJIMAS
Pries naudodami keptuva, atidziai perskaitykite visus saugos jspé&jimus ir
instrukcijas.

KAIP PASIRUOSTI NAUDOTI KEPTUVA IR UZDEGTI ANGLIS

-> Pries naudodami keptuva pirma karta:
PrieS naudodami keptuva pirmg karta, surinkite jj laikydamiesi toliau pateikty
nurodymy.

1 Zingsnis: kruopsciai parinkite vietg keptuvui:

Isitikinkite, kad tinkamai pastatéte keptuva, kaip aprasyta toliau:
Pastatykite keptuvg lauke ant kieto, lygaus, nedegaus pavirSiaus, atokiai
nuo stogo atbraily ar degiy medziagy. Niekada nenaudokite keptuvo
ant mediniy arba kity pavirsiy, kurie gali uzsidegti. Pastatykite keptuvg
atokiai nuo atviry langy ar dury, kad dimy nepatekty j namus. Véjuotu
oru keptuvg naudokite nuo véjo apsaugotoje vietoje. Jei reikia, po
kamstienos dugnu naudokite papildoma karstj nukreipiantj skydg ar
karsciui atsparig nedegig plokste, lentg ar lakstg (+/- 1 x 1 m).

A 2 Zingshis
Pries uzdegant anglis, angliy krepsys ir deflektorius turi bati savo vietose.
Isitikinkite, kad oro angos yra neuzkimstos ir neuzdengtos.
Norédami uztikrinti tinkamg oro srautg, pasalinkite susikaupusius
pelenus, jei tokiy yra (pries iSimdami anglis, palaukite, kol jos visiskai
atvés). Angliy degimui yra reikalingas deguonis, todél uztikrinkite gera
oro srautg ir pasirtpinkite, kad oro angos nebiity uzkimstos.

Step 3
Norédami uzdegti ugnj, laikykités toliau pateikty instrukcijy. Keptuve
galite naudoti anglis (arba medzio angliy briketus).



A PASTABA: norédami pratesti keptuvo naudojimo trukme,
pasirupinkite, kad jkaitusios anglys ir mediena neliesty keptuvo
sieneliy. Pasirupinkite, kad anglys guléty tik ant anglims skirty
groteliy.

PASTABA: svarbu, kad kepimo metu keptuvo iSoré nebity
grandoma ar trinama.

SVARBU: norint apsaugoti keptuva nuo rudijimo, nenaudojamas
prietaisas turi buti iSvalytas, iSdZiovintas ir uZdengtas.

Patariame naudoti sausa suglamzytqy popieriy arba uzdegimui
skirtus kubelius (abi priemonés yra netoksiskos, bekvapés ir
nesuteikia skonio) uzdegti anglj.

JEIGU NAUDOJATE ANGLIY UZDEGIMUI SKIRTA ITAISA, ZR. 6
ZINGSNI].

JEIGU VIS TIEK NUSPRENDETE NAUDOTI DEGUJ] SKYST],
naudokite tik SPECIALIAI ANGLIMS SKIRTA SKYSTI.

Nenaudokite benzino, Zibalo, alkoholio ar kity degiy medZiagy uzdegti
anglis.

DEMESIO! Nenaudokite spirito ar benzino uZdegti ar pakartotinai uzdegti
anglis! Naudokite prakurus, atitinkancius standarto EN 18603
reikalavimus. IS pradziy naudokite 0,6-0,8 kg (1,3—1,75 svaro) angliy —
Sio kiekio turéty uztekti. Sudékite anglis j groteliy centra.

A 4 Zingsnis
Uzpilkite degiojo skysCio ant angliy. Palaukite 2—-3 minutes, kad skystis
jsigerty j anglis. Laikykite degujj skystj saugiu atstumu nuo keptuvo.

5 Zingsnis
Isidegus anglims, leiskite temperattrai pasiekti £ 100 °C (£ 225 °F).
ISlaikykite tokig temperattirg 1/2 valandos.

6 zingsnis

Padidinkite temperaturg iki £ 200 °C (£ 400 °F). Tai galite padaryti
jdédami daugiau angliy ir (arba) medienos. ISlaikykite tokig temperatiirg
1/2 valandos, tada leiskite keptuvui visiskai atvésti.



A ISPEJIMAS
Niekada nenaudokite angliy, i$ anksto apdoroty degiuoju skysciu. Naudokite tik
aukstos klasés grynas anglis.
NENAUDOKITE keptuvo be deflektoriaus ir angliy krepSio. NEBANDYKITE
iSimti angliy krepsio ir deflektoriaus, kol anglys jkaitusios.

JEIGU NAUDOJATE ANGLIU KAITINIMO ITAISA:

Laikykités visy gamintojy nurodymy ir instrukcijy. IS pradziy naudokite 0,6-0,8
kg (1,3-1,75 svaro) angliy. Tokio angliy kiekio turéty uztekti. Kai anglys jsidegs
jtaise, atsargiai iSberkite karStas anglis j angliy krepSio centra.

DABAR GALITE KEPTI.

KEPTUVO NAUDOJIMAS

1 Zingsnis

Sudékite anglis ar briketus j piramidés formos kruvele arba suberkite
anglis j angliy kaitinimui skirtg jtaisg. IS pradziy naudokite 0,6—0,8 kg
(1,3-1,75 svaro) angliy. Tokio angliy kiekio turéty uztekti.

A 2 Zingshis .
->JEIGU NAUDOJATE UZDEGIMUI SKIRTUS KUBELIUS AR
POPIERIVY:
Paskleiskite uzdegimo kubelius (netoksiskus, bekvapius ir nesuteikiancius
skonio) arba sausg suglamzytg popieriy po anglimis ir uzdekite.
Isitikinkite, kad popierius ar uzdegimo kubeliai yra gerai paskirstyti ir
sumaiSyti po anglimis, kad visos anglys lygiai degty.

->JEIGU NAUDOJATE ANGLIUY KAITINIMO ITAISA:

Laikykités visy gamintojy nurodymy ir instrukcijy. IS pradziy naudokite
0,6-0,8 kg (1,3-1,75 svary) angliy. Tokio angliy kiekio turéty uztekti. Kai
anglys jsidegs jtaise, atsargiai iSberkite karstas anglis j angliy krepSio
centra.

NEREKOMENDUOJAME NAUDOTI DEGIOJO SKYSCIO, TACIAU
JEIGU JUS VIS DELTO NUSPRENDETE JI NAUDOTI:

Naudokite TIK specialy anglims skirta degujj skystj.

Nenaudokite benzino, Zibalo, alkoholio ar kity degiy medZiagy uzdegti
anglis. DEMESIO! Nenaudokite alkoholio arba benzino uZdegti ar
pakartotinai uzdegti anglis! Naudokite prakurus, atitinkancius standarto
EN 18603 reikalavimus.

Palaukite 2-3 minutes, kad skystis jsigerty j anglis. Laikykite degujj skystj
saugiu atstumu nuo keptuvo.



A 3 Zingsnis
Palaukite, kol liepsna uzges ir visos anglys pasidengs pilkais pelenais
(paprastai tai trunka 20-30 minuciy).
Pasirtpinkite, jog jkaitusios anglys neliesty keptuvo sieneliy, kad
pratestuméte keptuvo naudojimo trukme.

A 4 Zingsnis
Norédami kepamiems produktams suteikti dimy skonio, galite jdéti
sudrékinty SvieZiy prieskoniniy Zoleliy, pavyzdZiui, rozmariny, Ciobreliy ar
lauro lapy. Sudékite sudrékintas Zoleles tiesiai ant Zarijy pries pradédami
kepti.
Dabar galite kepti maisto produktus, kaip pageidaujate.

o Nebandykite sutaupyti laiko kepdami maisto produktus netinkamai paruoStame
keptuve. Palaukite, kol anglys sudegs ir pasidengs pelenais.

e Visada naudokite gerai iSvalytg keptuva. Po ankstesnio naudojimo likusius
maisto likucius pasalinkite Sepeciu ar suglamzyta aliuminio folija.

¢ Jei nenurodyta kitaip recepte, apverskite kepamus produktus tik vieng karta.

e Patepus produktus trupuciu aliejaus jie keps tolygiau ir neprilips prie groteliy.
Visada uZtepkite ar uZpurkskite aliejaus ant produkty, o ne ant kepimo groteliy.

 NeatSildykite mésos, Zuvies arba paukstienos kambario temperatiiroje —
atsildykite Saldytuve arba naudodami mikrobangy krosnele.

 Niekada nedékite pagaminto maisto j tg vietg, kurioje guléjo Zali produktai.

e Visas lékstes ir kepimo indus, kurie lietési su Zalia mésa ar Zuvimi, nuplaukite
karstu vandeniu su muilu ir nuskalaukite.

V-

TINKAMA IRENGINIO PRIEZIURA

>Po naudojimo:
NeiSimkite anglies padéklo, kol anglys yra JKAITUSIOS. Palaukite, kol anglys
atveés.

Niekada nepalikite angliy ir peleny keptuve be priezitiros — jeigu ketinate palikti
keptuva be prieZitros, visada i$ pradziy iSimkite anglis ir pelenus. Bikite atsargts
ir saugokite save bei savo turtg; atsargiai suberkite likusias anglis ir pelenus j
nedegy metalinj konteinerj ir gausiai uzpilkite vandeniu. Palikite anglis ir pelenus
konteineryje 1 val. pries juos iSmesdami.

Naudotos anglys ir pelenai turi bati laikomi saugiu atstumu nuo visy konstrukcijy



ir degiy medziagy.
Gausiai sudrékinkite zeme po keptuvu ir aplink jj vandeniu, kad uzgesintuméte
anglis, pelenus ir zarijas, kurios galéjo nukristi kepimo ar valymo metu.

->Po kiekvieno naudojimo: isvalykite keptuvg, kaip nurodyta toliau:

1. Isitikinkite, kad keptuvas visiskai atvéso ir anglys uzgeso. Atkreipkite démes;j,
kad gali uztrukti ilgiau kaip 24 valandas iki kol uzges pelenuose esancios
Zarijos.

2. ISimkite kepimo groteles.

Pastaba: 3 ir 4 Zingsnius atlikite, kaip aprasyta skyrelyje ,,Po naudojimo".

. Suberkite atvésusias anglis ar briketus j angliy krepsj.

. Atsargiai iSimkite angliy krepsj ir pasalinkite pelenus.

. ISplaukite groteles ir keptuva Siltu vandeniu su muilu (su Svelniu valikliu).

Gerai nuplaukite Svariu vandeniu ir sausai nusluostykite.

6. Kepimo grotelés: tiesiog nubraukite maisto produkty likucius Sepeciu ar
suglamzyta aliuminio folija, tada nusluostykite popieriniu ranksluosciu. Po keliy
naudojimo karty kruopsciai nuplaukite kepimo groteles.

7. Kamstienos dugng ir dangtj galite nuplauti Siltu vandeniu su muilu ir minkstu
Sepediu ir (arba) drégna Sluoste. Nenardinkite Siy daliy j vanden;.
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Pastaba: norédami apsaugoti keptuva nuo radijimo, po naudojimo tinkamai jj
iSvalykite ir uzdenkite.

PASTABA: keptuvo naudojimo metu dél aukstos temperatiros gali
pakisti jo vidaus spalva arba iSsilydyti dangos sluoksnis, ypac ty daliy,
kurios tiesiogiai lieciasi su jkaitusiomis anglimis. Tai yra neiSvengiama
ir neturés jtakos keptuvo savybéms.



GARANTIJA

~BERGHOFF" keptuvams suteikiama ribota dvejy mety garantija nuo gamybos
defekty; garantija jsigalioja nuo pirkimo datos ir galios su salyga, kad vartotojas
laikosi Siame vadove nurodyty prietaiso naudojimo ir priezidros instrukcijy. Kvitas,
kuriame nurodyta pirkimo data, laikomas garantine kortele.

Keptuvas neskirtas profesionaliam naudojimui.

Tiesiogiai ugnies veikiamy keptuvo daliy susidévéjimas, deformacija ir spalvos
pakitimas yra normalus reiskinys ir nebus laikomi gamybos defektu: tai yra logiska
keptuvo naudojimo pasekmé.

Dél Sios priezasties po tam tikro naudojimo laiko angliy krepSys ir kepimo grotelés
gali smarkiai deformuotis, todél vartotojas turéty pasirtipinti pakeisti Sias dalis
nesikreipdamas dél garantinio aptarnavimo.
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