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Leggere sempre le Avvertenze di sicurezza prima di utilizzare I'apparecchio. Per maggiori
informazioni sul funzionamento dell'apparecchio, consultare le Istruzioni per I'uso.

Always read the Safety warnings before using the appliance. For further information about
the appliance operation, read the Instructions for use.

Lisez toujours les Consignes de sécurité avant d'utiliser I'appareil. Pour plus d'informations
sur le fonctionnement de I'appareil, reportez-vous au mode d'emploi.

Lesen Sie vor der Verwendung des Geréats immer die Sicherheitshinweise. Weitere
Informationen Uber die Bedienung des Geréts finden Sie in der Gebrauchsanweisung.

Lea siempre las advertencias de seguridad antes de utilizar el aparato. Para obtener mas
informacién sobre el funcionamiento del aparato, consulte las Instrucciones de uso.

Ler sempre as adverténcias de seguranca antes de utilizar o aparelho. Para mais
informagdes sobre o funcionamento do aparelho, consultar as instrugdes de uso.

Lees altijd de veiligheidswaarschuwingen door alvorens het apparaat te gebruiken.
Raadpleeg de gebruiksaanwijzing voor meer informatie over het gebruik van het apparaat.

Mpiv xpnaiyotoinaeTte T guokeun, diaBadete TavTa Tig Tpoeidotroinaelg acgaAeiag. MNa
TIEQIOTOTEPES TTANPOPOPIEG TYETIKA e TN A€ITOUpYia TG CUTKEUNG, TUUBOUAEUBEITE TIG
0dnyieg xprang.

Mepep 1cnonb3osaHueM nprubopa 0Gs3aTensHO 03HAKOMBTECH C NPaBUIaMU TEXHUKN
GesonacHocTy. [Ins nonyyeHnst SOMONMHUTENbHOM UHdopMaLum o paboTe npubopa
obpaTuTeCh K PYKOBOACTBY N0 KCMyaTaLyu.

leadl dae Jsa e slaall e 23 5all e Jgaall | Sleald) Jlexind Ja Lils Zaddl il e |
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lMepesn noyaTkoM BUKOPUCTaHHS Npuragy 000B’'sI3KOBO 03HANOMTECS 3 MpaBuriamMm TeXHIKK
6e3neku. [ins oTpUMaHHs [OAaTKOBOI iH(hopmaLii npo poboTy npunagy o3HaomTecs 3
nocibHWKoM 3 ekcnnyatallji.

Przed przystapieniem do obstugi urzadzenia nalezy zawsze zapoznac sie z ostrzezeniami
dotyczacymi bezpieczenstwa. Wiecej informacji na temat obstugi urzadzenia mozna znalez¢
w instrukcji obstugi.

Lees altid sikkerhedsadvarslerne inden brug af apparatet. Vedrarende yderligere oplysninger
om apparatets funktion henvises til brugsanvisningen.
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Cottura a vapore puro 100° C | Steam only cooking 100° C | Cuisson a la vapeur pure 100° C |
Dampfgaren bei 100° C | Coccién con vapor puro 100° C | Cozedura a vapor puro 100° C | Koken
met pure stoom van 100°C | Mayeipepa o€ kaBapo atpé 100° C | Mpurotonenue Ha napy 100°C |
550 252100 & U ¢k | Mpurotyeanka Ha napi 100°C | Gotowanie na czystej parze 100° C |
Ren damptilberedning 100° C

e




Bake Roast Dehydrate

Bake Roast Dehydrate

% 8 O

Defrost Reheat Ferment

% WO

Defrost Reheat Ferment

o
-

C

0
L
0
(N
o
o0
®
®

B o | "
Iy Yy _
smm e J @ <9 G SV
Bake Roast Dehydrate 5("?‘5‘;/“
& e E'I)I
Ferment Empty steam
- * 8 o | %
Defrost Reheat Ferment Evmaff.try
14
— o o — —— §
I e - _n_g
S N o o

> JIL N STEAM+
<9 ey o S ) &y oful, | AIRFRY
Bake Roast Dehydrate Steam Bake Roast Dehydrate Steam :

e §55 o || @

Defrost Reheat Ferment Empty

% W

Defrost Reheat Fo

4 N

e - @ @ @ I T R

BRI S [N A §
STEAM+ ARF

‘(d)’ < AIR FRY w .(‘5 @

Bake Roast ; ir crisp Bake Roast Dehydrate
el

€« 0w oS £ 8 O

Defrost Reheat Ferment Empty Defrost Reheat Ferment
\

10



\Defrcst Reheat

Ferment

& I

Bake Roast

% W

Defrost Reheat

Dehydrate

O

Ferment

STEAM+
oful, | AIRFRY
Steam —
+Air fry =

4,

+
Lo

Steam
clean

+
I

)
o]
Bake Roast

% §55

Defrost Reheat

eam
+Air fry

-
{

\!

Defrost

STEAM+
AIR FRY

¢

Air crisp

\1r

Bake

%

Defrost

5

Reheat

7 Jib
Dehydrate 5:3;“

Ferment Empty

O | %

11




B 1 T A Y o |
FFS | 1

T © w9 o |

Air crisp Bake Roast Dehydrate Steam

* i O | ¥

L
Defrost Reheat Ferment Empty
31 K 32

_ , I
at=1 .0 ©®
@ STEAM+

C J I AIRFRY
STEAM+ % ‘(_65 Q./ V<] .rv
L] @ o) ‘ AIRFRY Bake Roast Dehydrate Stoam Steam =

) J
el JIL:
08 O due |l * o0 5 JY
Defrost Reheat Formant sicam O Defrost Reheat Ferment Empty Steam

-
STEAM+
AIRFRY ~ |
< 9 e dy o5l | ARFRY . 4 C\ Q{B:)
; sake Roat  Domyara Steam Steam i/ Lo ey
Bake Roast Dehydrate Sécfy’“

Defrost Reheat Ferment Empty

12



~
l

—— 0 — —— — o —— ——
o Y o @ O e Y o} @
SRy o SO o
STEAM+ -
@ @ o | b s farey @ @ o | b s
Bake Roast Dehydrate 5:;'?;“ Bake Roast Dehydrate 55‘7;“ +s/§ierany
¥ 0w o | % =0 O || B L
Defrost Reheat Ferment Empty Defrost Reheat Ferment Empty team
. o .
e et e e @
A D] [ ot S D] [ bt |
STEAM+
. I . I
4 o | L My 4 G || b e, ARy
Bake Roast Dehydrate Bake Roast Dehydrate team
% o0 A @)
Defrost Reheat Ferment Defrost Reheat Ferment
e
L
1 .(JJ
Bake Roast
% W
Defrost Reheat Ferment Empty Steam
water clean K
47
® @ 00
R [ 1
Y
t ¢ o o L o
= Air crisp Bake Roast > =
= 5 £ |
55 B I >
pﬁn ® O Empty s:%;: O
48
R O b ' e -
L . AR
STEAM+
@ o || L kAR @ b o | L
Bake Foast Dehydrate Sy ARy = Bake Roast Dehydrate Stean
+
ES 5 (@) & JdY s 55§ @) 2
Defrost Reheat Ferment Empty Steam —_—
water clean Defrost Reheat Ferment E\ya”t):e/

N

50

13

o




L‘ﬂl‘) AIRFRY
u =
' (
aue e
w0 O
J

STEAM+
oful, | AIRFRY
Steam M
+Air fry H

+
JIV+
Steam
clean

9

Roast

§§9

Reheat

STEAM+
oful, | AIRFRY

5§

Reheat

STEAM+
ofuly, | AIRFRY

Bake Roast

% i5$

Defrost Reheat

Dehydrate

@)

Ferment

(l-l e

()
<9
Bake Roast

% §55

Defrost Reheat

STEAM+
AIR FRY

% 58

@& I

Bake Roast

Defrost Reheat




Erd . O ® A
— -
L Zno ,
N m STEAM+
S e e Jdy oful, | AIRFRY
Bake Roast Dehydrate Séfﬂﬂy"‘ f/imnrvv
4
* 1) O | B W
Defrost Reheat Ferment Empty Steam

15






Instructions for use available here:

(Cs00-509065
-friete

De’ Longhi Appliances Srl
Divisione Commerciale Ariete
Via San Quirico, 300
50013 Campi Bisenzio (FI)
E-Mail: info@ariete.net
Internet: www.ariete.net
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