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EAANvVIKA

Dpitéda
Professional 2 Plus
Professional 3 Plus

NEPIrPA®H

A Karrdki

B Aafn

C OgppooTdTNnG

D MAoTIKG @wg

E KoupTri ac@aAcgiag

F MpogiA emimédou

G Movdda eAéyxou

H OgppavTikd oToIXEiO

I KaAdaei

J AafR kaAaBiov

K YmrooTtipi§n kaAabiou

L Ag§apevi Aadiou

M AcikTeg

N Kupiwg owpa ocuokeung
O Miow koupTri

P MNepiAnpa kaAwdiou

Q KaAwdio pelparog

R YtmrooTtipign povadag eAéyxou
S Ixdpa KaAUppaTog (*)

T Martdki payeipépatog (*)
U ®iATpo

(*) AlaTi@eTan poévo oto povrélo Professional 3

Plus

XPHZH KAI ®PONTIAA

-ZeTUAigTE TTARPWG TO KAAWSIO TPpOPOdoriag TNG

OUOKEUNG TIPIV a1Td KAbe XprRon.

-MoTé unv ouvdEéETE TN CUOKEUN XWPIg TTpWTA VA

YEMioETE TO HTTOA AaS100

-Mnv avatrodoyupileTe TNl CUOKEUR VW gival o€
XpAon n orav givar cuvdedepévn oTnv mpida.

-ZeBaoTteite Ta emireda MAX kai MIN

- ATTOOUVS£E0TE TN CUOKEUR aTTd TO peUa OTaV dev TN
XPNOIUOTIOIEITE KAl TIPIV ATTO TNV EKTEAEON EPYACIWV
KaBapIopoU.

-AUTi] n CUOKEUR TIPETTEI va QUAGOCTETAI HOKPIA OTTO
aId1d Kal ATOPO JE E101KEG AVAYKEG.

-Mnv amronKeUETE KAl PNV LHETAPEPETE T CUOKEUN €4V
ggakoAouBsei va givai {eoTn.

-Mnv a@AVveTE TTOTE TN CUOKEUR XWPig eTiBAeyn KaTA
™ Xpnon.

-MoTt€ pnv a@nveTe TN CUOKEUN XWpPIig eTifAseyn oTav
TN XPNOIMOTIOIEITE KOI QUAAOCOETE HAKPIG aTrd Traudid,
KaOWG TTPOKEITAI YIO CUOKEUN TToU Beppaivel Addi

o€ UYPNAEG BepPOKPOTiEG KOl UTTOPET VO TTPOKOAEDEI
oofapd eykavpara.

-Eav xpnoigotroigitan Aitrog avti yia Aadi, AiwoTe TO
TMPWTA TIPIV HOYEIPEWETE.

-Edv 10 AiTrog £x€1 OKANPUVEL, KAVTE HEPIKEG TPUTTEG
YIO VA EMITPEYETE OTO VEPO, TO OTTOI0 £XEI CUYKPATNOE]
o710 AiTrog va arreAeufepwBei wg artudg otav BepuavOei
oTnv eAdyxioTn Beppokpaacia.

-Edv, yia kamoio Adyo, midoel @wTId TO AddI,
ATTOCUVOECTE TN CUOKEUR atrd TNV Tpida Kal ofRoTE
TN QWTIA XPNOIHOTTOIWVTAG KATTAKI, KAAUPMA 1 éva
peydAo travi koudivag. MOTE ME NEPO.

- FlupioTe TOV OgppooTtdrn otn puBuion (MIN). Auté dev
onNMaAivel 6TI N CUOKEUN ATTEVEPYOTTOIEITAI HOVIHAL.

-Ommo1adATToTE KAKA XpAAoN | N TAPNON TWV odnyIWwvV
XPAONG KaB1oTA dKupn TNV €yylnon Kai Tnv euuvn
TOU KOTAOKEUAOTH.

-Mnv xpnoiyotrolgite Tn CUOKEUN €4V O SIOKOTITNG OAHrIIEZ NPIN TH XPHZH:

on / off dev AsiToupyei.

-Mnv peTakiveitTe TN OUOKEUN KATA TN XPARON.

- Mnv JETAKIVEITE TN CUCKEUR KATA TN AgiIToupyia
i €dv 10 Add1 e§akoAouBei va gival {eoTo.
MOAIG KPUWOEL, METAPEPETE T CUCKEUN

XpnoigotroiwvTag TiGg Aafég.

-XpnoipotroioTte Tn Aafn TG CUCKEURAG, Yia va
TNV MIACETE ] VO TNV PHETOKIVI|OETE.

-BeBaiwBeite o11 £x€1 agpaipedei 6AN n cuoKeuaoia Tou
TMPOIOVTOG.

-Mpiv XpNOIPOTTOIRCETE TO TTPOIOV YIA TTPWTN POopPd,
KalapioTe Ta pépn Tou Ba épOouv o€ eTTaPNn UE
TPOQPIUA JE TOV TPOTTO TTOU TTEPIYPAPETAI OTNV EVOTNTA
Kafapiopou.

NMARpwon Aadiou:

-AvoigTe TO KAAUp Q.



=BeBaiwBeite 611 0 NAEKTPIKOG EEOTTAIONOG gival
OWOTA TOTTOBETNUEVOG.

- Pigte Aad1 péxpi Tnv EvBeIgn rou deixvel Tn MEYIOTN
oTAduN.

- H ouokeun &ev rp€Trel va XpnoIJOTTOIEITAI JE

Aiyotepo Aadi atrd autd mou utrodeikviueTtal oto MIN.

XPHzH

-=eTUAi§eTE TO KOAWDSIO PEUHATOG.

- ZUVOEOTE TN OUOKEUN OTO PEUQ.

- AutA n @PPITEQa Sev £Xel OXESINOTEI YIO TNYAVIOUO ME

TO KOTTAKI OVOIXTO.

- H mAoTikAi Auyvia (D) avdaper.

- EmA&STe TV €mMBuUuNTH BEpoKpaTia TNyaviopaTog

XPNOIMOTTOIWVTAG TOV BgpuOOTATN. H eVSEIKTIKA

Auyxvia 8a yupioel 010 KOKKIVO, UTTODEIKVUOVTAG OTI TO

Aad1 Oeppaiveral.

- MpogToiydoTe TO PaynTod TTOU Ba TNYAVICTEI Kal
TOTTOOETAOTE TO OTO KAAABI. AQROTE TO PAYNTO va
oTpayyioEl TTPIV TO TOTTOBETAOTE OTO KAAGO!I.

- Karteguypéva Tpo@ipa TPETTEl aTopUXoVTal EK TWV
mpoTtépwyv. H TomoféTnoNn KATEWYUYHEVWY TPOYIHWYV HE
UWPNAR TTEPIEKTIKOTNTA O€ VEPO OTO KAAGBI uTropei va

TPOKaAéTEl EKTOEEUON KauTOU Aad10U.

- Mepipévere péxpr va ofnoel n Auyvia eAéyxou (D)
Kol uTrodegi§el 0TI N cuoKeun £PTace o€ KATAAANAN
Oepupokpaaoia.

- ToroBeTOTE ApYd TO KAAGOBI YIO VA TO ATTOQUYETE
Eexeihiopa kal ekTo§euon Aadiou.

-OTav 10 PAYNTO €£XEI TNYAVIOTEI APKETA, APAIPECTE
TO KATTAKI, ONKWOTE TO KAAAOI KOl KPEPAOTE TO TO

AYKIOTPO YIO VA ETTITPETETAI N ATTOCTPAYYIoN Aadiou

amro Ta TPOPIMA.

- Ads1doTE TO KOAGOI.

- AAN\adeTe 1O AGdI TTEPiTTOU KABE 15 | 20 TnyaviouaTa,

N KAOe 5 - 6 pRveg.

- Mpokelpyévou va eAaxioTotroindei n Trapaywyn
akpuAapidiou Katd Tn SIAPKEIN TOU THYOAVIOHATOG,

APAIPECTE TUXOV KAMEVA UTTOAEipaTa atrd To doyeio

Aadiou.

-Tpo@ég TAOUCI0 O AUUAO (OTTWG TTATATEG
f KOAAUTTOKI) TTPETTEI VA TNYAVIOTOUV O&
Oeppokpacieg xapnAodtepeg amrd 170°C.

MPOZTAZIA AAAIOY

-OT1av 10 PAYNTO £XEI TNYAVIOTEI APKETA, APAIPECTE
TO KUTTAKI, ONKWOTE TO KAAAOI Kal KPEPAOTE TO
AYKIOTPO YIO VA ETTITPEITETAI I ATTOCTPAYYION
Aadi00 atré Ta TpoOPIHa.

OTAN TEAEIQZETE TH XPHZH:

-EmAégTe TV eAdayxioTn 8éon (MIN)
XPNOIMOTTOIWVTAG TOV BEPOCTATN.

-ATTOOUVOECTE TN OCUCKEUN OTTO TO PEUMA.
-Toro0eTROTE TO KAAWSIO TiICW OTO TrEPIBANUA TOU.
-Tomro0eTOTE TO KOAGOI OTN B€0N TOU.

-KAgioTe TO KATTAKI.

KAAQAIO

-AuTti n ocuokeun S100£T€1 KAAWSIOKN atroBikeuon
oT0 OTrio010 NéPOG TNG.

ANABEZ

H ocuokeun £€xel pia Aapn oTo TTavw PEPOG ETOI
WOTE va UTropEi va peTa@epOei eUKoAa Kal AveTa.

NMPAKTIKEZ ZYZTAZEIZ:

- TnyavioTe YEPIKA KOMUATIO YWHIOU yia va QUYEI N
HUpwd3Id Tou Xpnoipotroinuévou Aadiod.

- MNa Tpo@IHa pE UPNAR TTEPIEKTIKOTNTA O€ VEPO,
gival KaAUTepa va Tnyavilere oe dUo TaPTIdEG,
AiyoTepo @aynTo, auto Ba peiwoel Tov Kiviuvo
TITOIANICUATWY Kl S10ppPOowV.

- ZuvioTdral eEAaidAado pe eAdxioTo emitredo
o&UTNTAG YIa TNYAVIOHA.

- Mnv avakareteTe Sia@opeTiKa Adadia.

- MAUveTE KOAG TIG TTATATEG TTPIV TIG TNYAVIOETE YIA
VO OTOHOTACETE TO HETAEU TOUG KOAANMO.



OEPMIKH AZ®AAEIA:

-X& TEPITITWON UTTEPBEPAvONG, Ba evepyotroindei o
MNXaVvIouO6Gg ao@aAgiag KI N CUOKEUR Ba OTONATAOE!
va Agitoupyei. Otav cupBei N CUCKEUR TTPETTEI va
aroouvdedei atrd 10 PEUPA, APAOTE TN VO KPUWOEL.
ZTn OUVEXEIQ, TTOTAOTE TO KOUMTTi TTOU BpiokeTan 0TO
miow PEPOG TNG UE TRV AKPIN EVOG OTUAOG TTPOKEIPEVOU
va gvepyotrolifoTte {avd Tn ouokeun (Eik. 1)

KAGAPIZMA:

- ATTOOUVSE0TE T CUOKEUN AT TO PEUMA KOI APAOTE
TN VO KPUWOElI TTPIV avaAdBeTe oToladATTOTE Epyacia
KaBapiopou.

- ATTOOUVOPHOAOYNOTE T CUOKEUN WG £ENG:
*BydATe TO KATTAKI

*ApaipéoTe TO KAAAO! kol BYdATE TOV NAEKTPIKO
eEomAIONO

*ApaipéoTte Tn degapeviy

*X0OTE TIPOCEKTIKA TO XPNOIHOTTOINKEVO AASI aT1Td TO
MTTOA o€ éva Boxeio (0X1 OTO vEPOXUTN), CUNPWVA UE
TOUG KOVOVIOHOUG TTOU I0XUOUV YIa ThV eTTEgEpyaoia
ka1 Tn 31d0gon amoBAATWV.

-EKTOG a1rd TN povada 10006 Kal T ouvdeon
PEUHATOG OAA T PEPN MTTOPOUV VA KABApPIoTOUV UE
QTTOPPUTTAVTIKO Kal VEPO 1) o€ uypo TTAUONG.

-KaBapioTe Tov NAEKTPIKO £EOTTAIONO Kal TNV TrPila JE
uypO TTavi Kal OTEYVWOTE.

MHN BYOIZETAI THN 2YZKEYH ZTO NEPO

- KaBapioTe Tov €§0TAICO XPNOINOTTOIWVTAG £V
uypoO Travi Je Aiyeg oTayoveg uypouU TAUCNG Kal OTN
OUVEXEIO OTEYVWOTE.

- Mn xpnoipotroigite S1aAUTEG ) TTPOiIdVTA E 08U 1y
Baoiké pH 6TTwg AgUKAVTIKO 1) AEIGVTIKG TTPOIOVTA, VI
TOV KaBapIoUO TNG CUOKEUNG.

- Mnv BuBileTe Tn CUOKEUNR O€ vEPO 1} OE OTTOIOBNTTOTE
&AAo uypé.

- Edv n ouokeun dev gival o€ KaAR KaTtdoTaon
KaBapI6TNTAG, N ETTIPAVEIA TNG PTTOPEI Va
utroBaluioel Tn didpkeia {wNg TNG

- Ta ak6AouBa pépn gival kKatdAAnAa yia kaBapiouo
o€ {eOTO OATTOUVOVEPO K| O€ TTAUVTHPIO TTIATWYV
(XPNOIMOTTOIWVTAG TTIPOYPAMA MOAAKOU
Ka@apiopou):

-KaAaoi
-Katraki

-Aegapevi Aadiou
-Kupio cwua

EMMYHZH KAI TEXNIKH
BOHOEIA

AUTO TO TTPOoI6V aTTOAaUBAVEI TRV AVAYVWEIoH KAl
TNV TTPOOTACIA TNG VOUIKAG £yyUNong cUppwva
ME TNV 1I0XUouca vopoBeaia. MNa va emiIBAAAeTe

TA SIKAIWMATA (| TO CUPPEPOVTA COG, TTPETTEI

VO HETABEITE € OTTOINBATTOTE ATTO TIG ETMIONHES
UTTNPETIiEG TEXVIKNG BoRBEInag.

Mrtropceite va Bpeite TRV TANOIEO0TEPN TTPOORACH
oTov ak6AouBo oUvdeouo 1o0ToU: http://tau-
rus-home.com/

Mrtropeite etriong va {NTACETE OXETIKEG
TTANPOPOPIESG ETIKOIVWVWVTAG Madi HOG.

MTropeite va KOTERBACETE AUTO TO £YXEIPiSIO
odnyiwv Kal TI§ EVNUEPWOEIG TOU OTN Si1ElBuvon

http://taurus-home.com/



English

Deep fryer
Professional 2 Plus
Professional 3 Plus

DESCRIPTION

Lid

Lid handle
Temperature regulating thermostat
Pilot light

Automatic safety button
Level profiles

Control Unit

Heating element
Basket

Basket handle

Basket support

Tank

Level indicators

Body

Rearm button

Mains connection housing
Mains connection
Control unit support

S Cover grill (*)

T Peephole frying (*)

U Filter

(*) Only available in the model Professional 3
Plus
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USE AND CARE

- Fully unroll the appliance’s power cable before
each use.

- Never connect the appliance without having
first of all filled the oil bowl

- Do not use the appliance if the on/off switch
does not work.

- Do not move the appliance while in use.

- Do not move the appliance whilst in operation
or if the oil is still hot. Once cooled, transport
the appliance using the handles.

- Use the appliance handle/s, to catch it or move
it.

- Do not turn the appliance over while it is in use
or connected to the mains.

- Respect the MAX and MIN levels

- Disconnect the appliance from the mains when

not in use and before undertaking any cleaning
task.

- This appliance should be stored out of reach of
children and/or the disabled.

- Do not store or transport the appliance if it is
still hot.

- Never leave the appliance unattended while in
use.

- Never leave the appliance unattended when
in use and keep out of the reach of children,
as this is an electrical appliance that heats oil
to high temperatures and may cause serious
burns.

If fat is used instead of oil, melt first in a sepa-
rate recipient.

If fat has hardened in the tank, make a few
holes in the solid fat in order to allow the water,
which has been retained in the fat to be relea-
sed as steam when heated at the minimum
thermostat temperature.

- If, for some reason, the oil were to catch fire,
disconnect the appliance from the mains and
smother the fire using the lid, a cover or a large
kitchen cloth.. NEVER WITH WATER.

Turn the thermostat control to the minimum
(MIN) setting. This does not mean that the iron
is switched off permanently.

- Any misuse or failure to follow the instructions
for use renders the guarantee and the manu-
facturer’s liability null and void.

INSTRUCTIONS FOR USE
BEFORE USE:

- Make sure that all the product’s packaging has
been removed.

- Before using the product for the first time, clean
the parts that will come into contact with food in
the manner described in the cleaning section.

OIL FILLING:
- Open the cover.

- Ensure that the electrical equipment is appro-
priately positioned.

- Pour oil up to the mark indicating the MAXI-
MUM level on the bowl.

- The appliance must not be used with less oil
than that indicated by the MINIMAL mark.

USE:

- Take the length of cable required out of the



housing.
- Connect the appliance to the mains.

- Professional 2 plus ,Remove the lid. This fryer
is not designed to fry with the lid on. Profesio-
nal 3 plus can.

Remove the basket and attach the handle by
pivoting until the rods engage in the housing.

The pilot light (D) comes on.

Select the desired frying temperature using the
thermostat control. The indicator light will turn
red, indicating that the oil is being heated.

Prepare the food to be fried and place it in the

basket, making sure that it does not rise above
% of its capacity. Allow the food to drain before
placing it in the basket.

Frozen food must be allowed for thaw before-
hand. The placing of frozen food or food with
high water content in the basket may cause the
oil to suddenly spit after a few seconds.

Wait until the pilot light (D) has gone out which
will indicate that the appliance has reached an
adequate temperature.

Slowly place the basket in the bowl to avoid
overflowing and splashing.

When the food has been fried sufficiently,
remove the lid, lift the basket and hang it with
the hook in the tank in order to allow draining
the excess of oil from the food.

Empty the basket.

Change the oil approximately every 15 or 20
frying operations, or every 5 — 6 months if not
used frequently.

In order to minimize the generation of acrylami-
de during the frying process, avoid reaching
dark brown colours on the fried food, remove
any burnt leftovers from the oil container,

food rich in starch (such as potatoes or corns)
should be fried at temperatures lower than
170°C.

OIL DRANING POSITION

- When the food has been fried sufficiently,
remove the lid, lift the basket and hang it with
the hook in the tank in order to allow draining
the excess of oil from the food.

ONCE YOU HAVE FINISHED USING THE
APPLIANCE:

- Select the minimum position (MIN) using the
thermostat control.

- Unplug the appliance from the mains.
- Put the cable back in the cable housing.
- Fit the basket into the tank.

- The basket handle may be left attached or you
can whisk towards the interior of the basket by
pressing sideways on the rods and pivoting.

- Close the lid.

CORD HOUSING

-This appliance has a cable compartment situated
on its posterior.

CARRY HANDLE/S:

The device has a handle on the upper part so it
can be transported easily and comfortably.

PRACTICAL RECOMMENDATIONS:

- Fry a few pieces of bread to remove the smell
of used oil.

- For food with a high water content, it is better
and quicker to fry in two lots with less food than
in just one. This will reduce the risk of splashes
and spillage.

- This will reduce the risk of splashes and spilla-
ge. This system consists of first frying the food
until it is reasonably well done and then frying
again using very hot oil to brown the food.

- Olive oil with a minimum acidity level is recom-
mendable for frying.

- Do not mix different oils.

- Wash potatoes before frying to stop them from
sticking.

SAFETY THERMAL PROTECTOR:

- In the event of overheating, the thermal safety
mechanism will be activated and the applian-
ce will stop operating. When this occurs the
appliance should be disconnected from the
mains and left to cool. Then press the rearming
button, situated at the back of the electrical
circuit, with the tip of a pen or similar in order to
reactivate the appliance (Fig.1)

CLEANING:

- Disconnect the appliance from the mains and
let it cool before undertaking any cleaning task.

- Dismantle the appliance as follows:

* Take off the lid

* Remove the basket and take out the electrical
equipment

* Remove the tank



* Carefully pour the used oil from the bowl into
a container (not the sink), according to the re-
gulations in force for the treatment and disposal
of waste.

- Except for the power unit and the mains con-
nection, all the parts can be cleaned with deter-
gent and water or in washing up liquid. Rinse
thoroughly to remove all traces of detergent

- Clean the electrical equipment and the mains
connection with a damp cloth and dry. DO
NOT IMMERSE IN WATER OR ANY OTHER
LIQUID.

- Clean the equipment using a damp cloth with a
few drops of washing-up liquid and then dry.

- Do not use solvents, or products with an acid or
base pH such as bleach, or abrasive products,
for cleaning the appliance.

- Do not submerge the appliance in water or any
other liquid, or place it under a running tap.

- If the appliance is not in good condition of
cleanliness, its surface may degrade and
inexorably affect the duration of the appliance’s
useful life and could become unsafe to use.

- The following parts are suitable for cleaning
in hot soapy water or in a dishwasher (using a
soft cleaning program):

-Basket
-Lid
-Tank
-Body
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