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morphy richards
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2-in-1 stainless steel steamer
Please read and keep these instructions

Parni hrnec z nerezové oceli 2 v 1
Prectéte si tyto pokyny a uschovejte je

year

www.morphyrichards.com
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B Getting the best from your

new food steamer...

For steaming large quantities of
food or foods with similar cooking
times, use your steam tube to
equalise the cooking times in all
tiers.

Easy fill water tank at the sides of
the steamer.

B important safety

instructions

The use of any electrical appliance
requires the following of basic
common sense safety rules.

Primarily there is danger of injury or
death and secondly the danger of
damage to the appliance. These are
indicated in the text by the following
two conventions:

WARNING: Danger to the
person!

IMPORTANT: Damage to the
appliance!

In addition we offer the following
essential safety advice.

Personal safety

Do not touch hot surfaces. Use
oven gloves or a cloth when
removing the lid or handling hot
containers as hot steam will escape.

WARNING: To protect against
fire, electric shock and personal
injury, do not immerse cord,
plugs, or appliance in water or
other liquid.

WARNING: Extreme caution
must be used when moving the
steamer when containing hot
food, water, or other hot liquids.

Unplug from the socket when not in
use, before putting on or taking off
attachments, and before cleaning.
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Do not operate any appliance with a
damaged lead or plug, or after an
appliance has malfunctioned, or has
been dropped or damaged in any
way. Contact Morphy Richards for
advice on examination, repair or
electrical or mechanical adjustment.

Do not fill above the maximum level.
If the steamer is overfilled, boiling
water may be ejected which can
scald.

Location

B other safety

considerations

Do not use outdoors.

Do not place directly under kitchen
wall cupboards when in use as it
produces large amounts of steam.
Avoid reaching over the steamer
when in use.

B Mains lead

The mains lead should reach from
the socket to the base unit without
straining the connections.

Do not let the cord hang over the
edge of the table or counter and
keep it away from any hot surfaces.

Do not let the lead run across an
open space e.g. between a low
socket and table.

I children

Do not use attachments or tools not
recommended by Morphy Richards
this may cause fire, electric shock
or injury.

To open, lift the lid off towards
yourself but tilted away from you.

Do not use any steamer parts in a
microwave or on any
cooking/heated surfaces.

Do not place on or near a hot gas or
electric burner, or in a heated
oven.

Do not leave it in a damp and
corrosive environment.

Do not switch the steamer on
unless it contains at least 1 cup of
water, otherwise the steamer may
be damaged.

Always make sure the water does
not fall below the minimum level.

Electrical requirements

This appliance is not intended to be
used by young children or infirm
persons unless they have been
adequately supervised by a
responsible person to ensure they
can use the appliance safely.

Young children should be
supervised to ensure that they do
not play with the appliance.

Never allow a child to operate this
appliance. Teach children to be
aware of dangers in the kitchen,
warn them of the dangers of
reaching up to areas where they
cannot see properly or should not
be reaching.

Ensure that this appliance is
situated out of reach of children.

Check that the voltage on the rating
plate of your appliance corresponds
with your house electricity supply
which must be A.C. (Alternating
Current).

If the socket outlets in your home
are not suitable for the plug
supplied with this appliance, the
plug should be removed and the
appropriate one fitted.

Warning: The plug removed
from the mains lead, if severed,
must be destroyed as a plug
with a bared flexible cord is
hazardous if engaged into a live
socket outlet.

Where used, should the fuse in the
13 amp plug require changing a
13amp BS1362 fuse must be fitted.

WARNING: This appliance must
be earthed.

www.morphyrichards.com
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I Features

O Lid

© Rice bowl

© Top steaming ring

@ Top steaming tray

© Middle steaming ring
© Middle steaming tray
@ Bottom steaming ring
© Bottom steaming tray
© Add water hole

O Drip tray

Q@ Heater

@® Indicator light

® 60 minute timer

@ Water level gauge

® Steamer base/water reservoir
O Mantle

@ Steam tube

Before use

Before using your steamer for the
first time, wash all parts except the
Steamer base/water reservoir .

Using

-

Fill the water reservoir @ with pure
water to the maximum level @.

Do not use broth or other liquids.
Do not add anything to the water in
the reservoir. The system is
designed for use with cold water
only, do not use hot water.

Put the mantle @ around the heater

Fit the drip tray . The drip tray is
used to collect juices so they can
be used for gravies, sauces, soup or
stock, etc.

Fit the clear rings @ @@ to the
steamer trays @QO.

Place food into the steaming trays
O0O0O. According to the amount
and kind of foods to be cooked, you
can use one, two or three trays as
they stack up on the top of each
other. [3.

Place the lid @ on the upper
steaming ring.

Plug into the electrical socket.

Refer to the cooking guide and
adjust the timer ) for the desired
cooking time, the on/off light @ will
glow. Steaming will begin.

After the set time the on/off light @
will go out, the bell will ring and the
steamer will switch off
automatically. Using oven gloves or
a cloth, promptly remove the
steaming trays.

Do not remove the drip tray @ until
it has cooled completely.

CONFIGURATIONS

Single tray 3

Use one tray for steaming one type
of food such as peeled potatoes.
Take care to arrange the food so
that some of the holes in the bottom
of the tray remain clear, allowing
steam to flow.

Two trays 3

Always place the largest pieces of
food with the longest cooking time
in the lower steaming tray. Place
different foods in the upper and
lower trays, but as condensation will
drip from the upper tray be sure the
flavours complement each other.

www.morphyrichards.com

o
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If steaming meat, fish or poultry
together with vegetables, always
place the meat, fish or poultry in the
lower tray so that juices from the
raw meat cannot drip onto other
foods.

I Three trays @

10 Using oven gloves or a cloth,
promptly remove the steaming
trays.

I Refilling reservoir

If steaming for a long period it may
be necessary to add extra water.

Always place the largest pieces of
food with the longest cooking time
in the lower steaming tray.

Steaming times for food in the
upper tray are usually slightly longer
so allow an extra 3-5 minutes due
to a large volume of food being
cooked and due to extra time being
needed to reach temperature.

If foods with different cooking times
are being steamed start the food
with the longest cooking time in the
lower tray. If steaming meat, fish or
poultry together with vegetables,
always place the meat, fish or
poultry in the lower tray so that
juices from raw or partially cooked
meat cannot drip onto other foods.

[ steam tube usage @

Fill with water through the ‘add
water hole’ @ by using a suitable
filling jug.

I cooking rice

The steamer comes with a container
that allows you to cook rice to
perfection.

1 Add rice and water to the rice bowl
© in equal proportions.

2 Place the rice bowl with rice and
water, into a steaming tray, without
steam tube | fitted.

3 Proceed as described previously for
steaming.

I Useful hints and tips

To equalise cooking times in all
tiers, use the steam tube Q.

Only use when you want to steam a
large quantity of one type of food.

Put the mantle @ around the heater

Fit the drip tray .

Fit the steaming tube @ to the drip
tray @.

Place the bottom steaming tray @
over the steaming tube ) and align

the tube to the hole in the bottom of
the tray @.

Fit a steaming ring @@ or @.
Arrange the food within the tier.
Fit the other tiers in the same way.

Refer to the cooking guide and set
the timer @ for the desired time.

After the set time the bell will ring
and the steamer will switch off
automatically.

e Always ensure meat is placed below
other food types.

e  Steaming times stated in the
cooking guide are only a guide.
Times may vary depending on size
of the food pieces, spacing of the
food in the steamer tray, quantity of
food, freshness of food and
personal preference. As you
become familiar with the steamer,
adjust the cooking times as
necessary.

e Asingle tray of food steams faster
than with 2 or 3 trays in use.
Therefore, the cooking time for a
larger quantity of food will be longer.

e  For best results, be sure pieces of
food are similar in size. If pieces
vary in size and layering is required,
place smaller pieces on top.

e Do not crowd food in the steaming
trays or rice bowl @. Arrange the
food with spaces between pieces to
allow for maximum steam flow.

e Always use the drip tray { to
prevent drips splashing.

www.morphyrichards.com

o
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*  Never steam meat, poultry or
seafood from frozen. Always
completely thaw first.

I Cooking guide

®  The cooking times shown below are
only a guide and should be adjusted
according to suit your tastes.

e While the majority of foods cook in
less than 60 minutes, longer
cooking times may require adding
additional water to the water
reservoir. Follow refill instructions.
Remember to reset the timer @ as
the steamer will switch off when the
timer runs out.

. CARE AND CLEANING

WARNING: Allow steamer to
cool before washing. Turn timer
to off and unplug from the
mains socket.

I Trays, lid and drip tray

The clear steaming rings @ @@
and drip tray ® may be washed in
a dishwasher (top rack only).
Alternatively, wash in hot soapy
water, rinse and dry thoroughly.
Prolonged dishwasher use could
discolour these parts.

The metal steaming trays @ Q@O

and lid @ must be handwashed
only.

| Steamer base

The steamer base @ may be wiped
with a clean, damp cloth. Wipe dry
with a soft cloth.

Do not use abrasive cleaners to
clean any part of the steamer.

WARNING: Do not immerse the
steamer base, cord or plug in
water or in any other liquid.

I Helpline

If you have any difficulty with your
appliance, do not hesitate to call us.
We’re more likely to be able to help
than the store from where you
bought it.

Please have the following
information ready to enable our staff
to deal with your query quickly:

Name of the product
Model number and serial number as

shown on the underside of the
appliance.

B YOUR TWO YEAR

GUARANTEE

It is important to retain the retailers
receipt as proof of purchase. Staple
your receipt to this back cover for
future reference.

Please quote the following
information if the product develops
a fault. These numbers can be
found on the base of the product.

Model no.
Serial no.

All Morphy Richards products are
individually tested before leaving the
factory. In the unlikely event of any
appliance proving to be faulty within
28 days of purchase it should be
returned to the place of purchase
for it to be replaced.

If the fault develops after 28 days
and within 24 months of original
purchase, you should contact the
Helpline number quoting Model
number and Serial number on the
product, or write to Morphy
Richards at the address shown.

You may be asked to return the
product (in secure, adequate
packaging) to the address below
along with a copy of proof of
purchase.

o

Food type Bottom tray Middle tray Top tray Any tier with
steam tube fitted

Rice 25-30 mins 30-35 mins 35-40 mins 25-30 mins

Fish 8-10 mins 10-15 mins 15-18 mins 8-10 mins

Poultry 25-28 mins 28-30 mins 30-35 mins 25-28 mins
Vegetables 15-30 mins 20-30 mins 25-35 mins 15-30 mins

Eggs 18 mins 18-20 mins 20-25 mins 18-20 mins

www.morphyrichards.com
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Subject to the exclusions set out
below (see Exclusions) the faulty
appliance will then be repaired or
replaced and dispatched usually
within 7 working days of receipt.

If for any reason this item is
replaced during the 2 year
guarantee period, the guarantee on
the new item will be calculated from
original purchase date. Therefore it
is vital to retain your original till
receipt or invoice to indicate the
date of initial purchase. To qualify
for the 2 year guarantee the
appliance must have been used
according to the manufacturers
instructions. For example kettles
should have been regularly
descaled.

Exclusions

Morphy Richards shall not be liable
to replace or repair the goods under
the terms of the guarantee where:

1 The fault has been caused or is
attributable to accidental use,
misuse, negligent use or used
contrary to the manufacturers
recommendations or where the fault
has been caused by power surges
or damage caused in transit.

2 The appliance has been used on a
voltage supply other than that
stamped on the products.

3  Repairs have been attempted by
persons other than our service staff
(or authorised dealer).

4 Where the appliance has been used
for hire purposes or non domestic
use.

5 Morphy Richards are not liable to
carry out any type of servicing work,
under the guarantee.

6  Plastic filters for all Morphy
Richards kettles and coffee makers
are not covered by the guarantee.

This guarantee does not confer any
rights other than those expressly set
out above and does not cover any
claims for consequential loss or
damage. This guarantee is offered
as an additional benefit and does
not affect your statutory rights as a
consumer.

www.morphyrichards.com

o
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B Jak nejlépe vyuzit novy

parni varic...

Pro vareni velkého mnoZzstvi potravin
v pare nebo potravin s podobnou
dobou pfipravy pouZijte parni
nastavec pro rovnomeérné rozdéleni
pary do vSech ¢asti.

Snadné plnéni vodni nadrze na

stranach parniho varice.

Dulezité bezpeénostni
pokyny

www.morphyrichards.com

o

Pouzivani jakéhokoliv elektrického
spotrebice vyZzaduje dodrzovani
bezpecnostnich pravidel
diktovanych zdravym rozumem.

V prvni fadé zde existuje nebezpeci
Urazu nebo smrtelného dUrazu
elektrickym proudem a za druhé je
zde nebezpeci poskozeni
samotného spotfebice. Tato
nebezpedi jsou vyznacena textem
podle nasledujicich konvenci:

VAROVANI: Nebezpeéi tGrazu
osob!

DULEZITE: Hrozi nebezpedi
poskozeni spotiebice!

Navic nabizime nasledujici zakladni
bezpecnostni doporuceni.

Bezpecénost osob

Nedotykejte se horkych povrchd. PFi
manipulaci s poklickou nebo s
horkymi nadobami pouzivejte
chriapky nebo utérky, protoze
dochazi k uniku horké pary.

VAROVANI: Neponotujte kabel,
zastréku nebo spotrebi¢ do vody
ani jinych tekutin, abyste zabranili
pozaru, urazu elektrickym
proudem a zranéni.

VAROVANI: P¥i manipulaci s
hrncem, ktery obsahuje horké
jidlo, vodu nebo jiné horké
tekutiny, musi byt dbano
mimoradné opatrnosti.

Kdyz spotfebi¢ nepouzivate,
instalujete nebo odebirate soucasti
a pred ¢isténim ho odpojte od sité.
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Nespoustéjte spotiebic s
poskozenym kabelem &i zastrékou,
nebo pokud je porouchany, byl
upustén nebo je jakkoliv poskozeny.
Pokud potfebujete poradit s
prezkousenim, opravou nebo
elektrickym ¢i mechanickym
nastavenim, kontaktujte Morphy
Richards.

Neprekro¢te maximalni hladinu
plnéni. Jestlize se parni hrnec
preplni, mize z néj stfikat voda,
ktera vas mize opafrit.

Umisténi

B Dalsi bezpeénostni

pokyny

Nepouzivejte venku.

Pri vareni jej neumistujte pfimo pod
kuchynské skfiriky, protoze dochazi
k vytvareni velkého mnozstvi pary.
Nenaklanéjte se pfi vareni pres parni
hrnec.

Sitovy kabel

Sitovy kabel by mél vést od zasuvky
k zakladné bez napinani spojl.

Nikdy nenechavejte viset kabel z
okraje stolu nebo pultu a drzte ho
déle od jakéhokoliv horkého
povrchu.

Nenechavejte kabel prochazet

otevienym prostorem, napf. mezi
zasuvkou u zemé a stolem.

Déti

Pouzivani nastaved nebo nastrojd,
které Morphy Richards
nedoporucuje nebo neprodava,
mUze zplsobit pozar, Uraz
elektrickym proudem nebo zranéni.

Pro otevieni nadzvednéte poklici k
sobé, ale naklonénou od sebe.

Nepouzivejte soucasti parniho hrnce
v mikrovinné troubé ani na jinych
varnych / topnych povrsich.

Neumistujte spotiebi¢ na horky
plynovy nebo elektricky vafi¢, do
jeho blizkosti nebo do trouby.

Nenechavejte jej ve vihkém nebo
korozivnim prostredi.

Nezapinejte parni hrnec pokud
neobsahuje alespori 1 $alek vody.
Mohlo by dojit k poSkozeni vyvijece
pary.

Vzdy se ujistéte, zda hladina vody
neni niz8i nez minimalni hladina.

Pozadavky na napajeni

Tento spotrebi¢ neni uréen k
pouzivani malymi détmi nebo
nemohoucimi osobami bez
nélezitého dozoru zodpovédné
osoby, ktera zarudi, Ze jej mohou
bezpecné pouzivat.

Na malé déti se musi dohlizet, aby
bylo jisté, Ze si se spotfebic¢em
nebudou hrat.

Nenechavejte déti pracovat s timto
spotrebi¢em. Ucte déti, aby si
uvédomovaly nebezpeci v kuchyni,
varujte je pred riziky pti sahani do
mist, na ktera dobfe nevidi nebo
nemohou dosahnout.

Zajistéte, aby byl spotfebi¢ umistén
mimo dosah déti.

Zkontrolujte, zda napéti na
vykonovém stitku spotfebice
odpovidéa sitovému napéti v
domacnosti, které musi byt stfidavé.

Pokud zasuvky v domacnosti
nevyhovuiji zastréce dodané s timto
spotiebi¢em, zastréka se musi
odstranit a nahradit vhodnym
typem.

VAROVANI: Dojde-li k poskozeni
zastréky odstranéné ze sitového
kabelu, musi se znicit, protoze
zastrcka s odkrytym kabelem je
po zapojeni do zasuvky pod
proudem nebezpecéna.

VAROVANI: Tento spotiebié musi
byt uzemnény.

www.morphyrichards.com

o
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B vybaveni

@ Viko

© Misa na ryzi

© Horni naparovaci kruh

@ Horni naparovaci miska

@ Prostiedni napafovaci kruh

@ Prostiedni napatovaci miska

@ Dolni naparovaci kruh

© Dolni naparovaci miska

© Otvor pro nalévani vody

@ Odkapavaci miska

@ Ohivac

@ Indikator

® Casovag az 60 minut

@ Indikator vodni hladiny

® Podstavec parniho hrnce /
zasobnik vody

@ Kryt

@ Parni nastavec

Pred pouzitim

Pfed prvnim pouzitim vaseho
parniho hrnce umyjte v8echny
soucésti kromé podstavce /
zasobniku vody @®.

Pouzivani

Umistéte potraviny do naparovacich
misek @@@. Podle mnozstvi
potravin, které maji byt vareny
mUzete pouZit jednu, dvé nebo t¥i
tyto misky, protoze je mozné je
zasouvat jednu do druhé. 3.

Umistéte na horni kruh viko @.
Zapojte hrnec do elektrické sité.

Na ¢asovaci nastavte pozadovanou
dobu vareni, kterou naleznete v
pfirucce pro vareni; @ rozsviti se
kontrolka zapnuto/vypnuto @.
Hrnec zacéne vyvijet paru.

Po uplynuti nastaveného ¢asu
kontrolka (on/off) @ zhasne, zazni
zvukovy signal a parni hrnec se
automaticky vypne. Pomoci
kuchynskych chnapek nebo utérek
ihned vytahnéte naparovaci misky.

Nevytahujte odkapavaci misku @
dokud nevychladne.

KONFIGURACE

-

Naplrite zasobnik na vodu @ Eistou
vodou na maximalini droven .

Nepouzivejte vyvar ani jiné tekutiny.
Do vody v zasobniku nic
nepridavejte. Systém je navrzen pro
pouZziti pouze se studenou vodou.
Nepouzivejte horkou vodu.

Nasadte kryt @ okolo ohfivace @.

Nasadte odkapavaci misku .
Odkapavaci miska se pouziva pro
zachyceni $tav, které mohou byt
poté pouzity pro pfipravu omacek,
polévek, atd.

Nasadte prahledné kruny @ @@
na naparovaci misky @Q©.

Jedna miska [

Pouzijte jednu misku pro pfipravu
jednoho typu potravin, napfiklad
oskrabanych brambor. Dbejte na
usporadani potravin tak, aby nékteré
otvory vespod misky zUstaly
nezakryté, a byl umoznén priichod
pary.

Dvé misky [

Vzdy umistujte nejvétsi kusy
potravin s nejdels$i dobou vareni do
dolni misky. Rdzné potraviny
umistéte do dolni a horni misky.
Poditejte v§ak s tim, ze
kondenzovana voda bude

www.morphyrichards.com

o
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odkapavat do dolni misky, proto si
budte jisti, ze se jednotlivé chuté
nebudou rusit.

Pokud vafrite v pafe maso nebo
drlibez spolu se zeleninou, vzdy
umistéte maso, ryby nebo dribez
do dolni misky, aby $tavy ze
syrového masa neskapavaly na jiné
potraviny.

Tri misky @

Vzdy umistujte nejvétsi kusy
potravin s nejdelsi dobou vareni do
dolni misky.

Doby vareni v pare v horni misce
jsou obvykle o néco delsi, proto pfi
pfipravé vétsiho mnozstvi potravin
prodluzte ¢as asi o dalSich 3-5
minut, aby bylo dosaZzeno spravné
teploty.

Pokud vafite potraviny s rliznou
dobou vareni, zacnéte s ukladanim
potravin s nejdelsi dobou vareni do
dolni misky. Pokud vafite v pare
maso nebo driibez spolu se
zeleninou, vzdy umistéte maso, ryby
nebo driibez do dolni misky, aby
Stavy ze syrového nebo ¢astecné
uvareného masa neskapavaly na
jiné potraviny.

Pouziti parniho
nastavce

Pro vyrovnani dob vareni ve vSech
patrech pouzijte parni nastavec @.

Pouzivejte jej pouze pokud chcete
pfipravovat velké mnozstvi jednoho
typu potravin.

Nasadte kryt @ okolo ohfivate @.

Nasadte odkapavaci misku .

Nasad'te parni nastavec ) na
odkapavaci misku @.

Umistéte dolni naparovaci misku @

na parni nastavec @ a vyrovnejte
nastavec s otvorem na dné misky

Nasad'te napafovaci kruh @@ nebo
Usporadejte potraviny.

Stejnym zplsobem nasadte ostatni
patra.

10

Podle piirucky pro vareni nastavte
Gasovacé ® na pozadovanou dobu
vareni.

Po uplynuti nastaveného ¢asu zazni
zvukovy signal a parni hrnec se
automaticky vypne.

Pomoci kuchyriskych chriapek nebo
utérek ihned vytédhnéte naparovaci
misky.

Doplnéni zasobniku na
vodu

Pokud ma byt parni hrnec pouzivan
po delsi dobu, je nutné doplnit dalsi
vodu.

Naplrite vodu pfes plnici otvor @,
pomoci vhodné nadoby.

Vareni ryze

Parni hrnec je dodavan s nadobou,
kterd umoznuje perfektni uvareni
ryze.

Pridejte stejny podil ryze @ a vody
do misy na ryzi.

Umistéte misu na ryzi s ryzi a vodou
na naparovaci misku bez i
nasazeného parniho nastavce I.

Postupujte dle vyse uvedenych
pokyn pro zahajeni parniho vareni.

Uzitecné rady a tipy

Vzdy umistujte maso pod ostatni
typy potravin.

Doby vareni uvedené v pfiruc¢ce jsou
pouze orienta¢ni. Tyto doby se
mohou lisit podle velikosti kusd
potravin, rozmisténi v misce,
mnozstvi, stavu potravin a osobnich
preferenci. Jakmile se s vafenim v
parnim hrnci seznamite, mlzete si
nastavit dobu vareni podle vlastni
potieby.

Doba vareni v jedné misce je kratsi
nez pfi pouziti 2 nebo 3 misek.
Doba vareni u vétsiho mnozstvi
potravin proto bude delsi.

Pro ziskani nejlepsich vysledku
nakrajejte potraviny na stejné
kousky. Pokud se velikost kouskd
li8 a je nutné je rGzné rozlozit, vzdy
umistujte mensi kusy nahoru.

www.morphyrichards.com
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Potraviny v naparovacich miskach
nebo v mise na ryzi nestlacujte @.
Usporadeijte je tak, aby mezi kusy
byl prostor, kterym bude moci
prochazet para.

Vzdy pouzivejte odkapavaci misku
@. aby nedochazelo k odkapavani
kapek.

Nikdy nevafte v pafe zmrazené

maso, driibez nebo moiské plody.
Vzdy je nejprve dikladné rozmrazte.

Pokyny pro vareni

viko @ musi byt umyvany pouze
ruéne.

Podstavec parniho hrnce

Doby vareni zobrazené nize jsou
pouze informativni a musite si je
prizplsobit podle viastni chuti.

| kdyZ vétsina potravin se vafi méné
nez 60 minut, mdze byt p¥i delSim
vareni nutné doplnit vodu do
zasobniku. Postupujte podle pokynd
pro doplnéni vody. Nezapomerite
opét spustit Casovaé @, protoze se
parni hrnec vypne jakmile uplyne
nastavena doba vareni.

PECE A CISTENI

Podstavec Ize @ otirat Cistou,
vlhkou latkou. Dikladné jej vysuste
mékkou latkou.

Pro ¢&isténi soucasti parniho hrnce
nepouzivejte hrubé abrazivni CistiCe.

VAROVANI: Neponotujte kabel,

zastrcku nebo podstavec hrnce
do vody ani jiné tekutiny.

LINKA PODPORY

VAROVANI: Pfed umytim
ponechte hrnec vychladnout.
Otocte casovac do polohy
vypnuto a odpojte hrnec ze
zasuvky.

Misky, viko a odkapavaci
miska

Mate-li se spotiebi¢em jakékoliv
problémy, bez vahani nam zavolejte.

S velkou pravdépodobnosti vam
budeme moci poradit Iépe nez
obchod, kde jste ho koupili.
Pripravte si nasleduijici informace,
aby mohl nas personal rychle vyresit
vas dotaz.

Nazev vyrobku

Modelové ¢islo vyrobku uvedené na
spodni strané spotfebice.

Sériové Cislo vyrobku uvedené na
spodni strané spotfebice.

DVOULETA ZARUKA

Prlihledné naparovaci kruny @ @@
a odkapavaci miska ® mohou byt
umyvany v my¢ce na nadobi (pouze
v horni pfihradce). Mlzete je také
umyt v horké saponatové vodé,
oplachnout a dikladné vysusit.
Del$im umyvanim v my&éce mlze
dojit ke zméné barvy téchto dild.

Kovové naparovaci misky @QO@ a

Musite si uschovat stvrzenku od
prodejce jako doklad o nakupu.
Stvrzenku pripevnéte sesivackou na
zadni obal pro budouci referen¢ni
ucely.

Pokud se vyrobek poroucha,
poznamenejte si nasleduijici
informace. Tato Cisla najdete na
zakladné vyrobku.

o

Typ jidla Spodni miska Prostiedni miska Horni miska Kterékoliv patro s
nasazenym parnim
nastavcem

Ryze 25-30 min 30-35 min 35-40 min 25-30 min

Ryby 8-10 min 10-15 min 15-18 min 8-10 min

Drabez 25-28 min 28-30 min 30-35 min 25-28 min

Zelenina 15-30 min 20-30 min 25-35 min 15-30 min

Vejce 18 min 18-20 min 20-25 min 18-20 min

www.morphyrichards.com
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C. modelu
Sériové ¢.

VsSechny vyrobky Morphy Richards
prochazeji pred opusténim tovarny
individuaini kontrolou.

V nepravdépodobném pfipade, ze
se prokaze zavada, se musi vyrobek
do 28 dnl od data koupé vratit do
mista, kde byl zakoupen, aby se
mohl vyménit.

Pokud dojde k zavadé po 28 dnech
a do 24 mésicl od data plvodni
koupé, musite kontaktovat Morphy
Richards a uvést ¢islo modelu a
sériové Cislo vyrobku nebo napsat
spole¢nosti Morphy Richards na
uvedenou adresu.

Budete pozadani, abyste vratili

vyrobek (v nélezitém, bezpec¢ném
baleni) spole¢né s kopii dokladu o
nakupu na nize uvedenou adresu.

S vyjimkou nize uvedenych ptipadd
(1 - 6) bude vadny vyrobek obvykle
béhem sedmi pracovnich dnd od
data pfijeti opraven nebo vyménén a
odeslan zpét.

Pokud bude vyrobek z jakéhokoliv
dlvodu béhem dvouleté zaruéni
Ihdty vyménén, zaruka na novy
vyrobek se bude poditat od data
plvodni koupé. Proto je velmi
dulezité, abyste uschovali plvodni
stvrzenku nebo fakturu s
vyzna¢enym datem plvodni koupé.

Platnost dvouleté zaruky na
spotiebi¢ je podminéna pouzivanim
podle pokynd vyrobce. Napiklad
spotfebic¢e se musi zbavovat
vodniho kamene a filtry se musi
udrzovat v Cistém stavu podle
pokyn(.

Spole¢nost Morphy Richards
nebude povinna opravit nebo
vymeénit vyrobek podle zaru¢nich
podminek v nasledujicich
pfipadech:

Zavada byla zpUsobena nebo
zavinéna nevhodnym, chybnym
nebo nedbalym pouzivanim nebo
pouzivanim zplsobem, ktery je v
rozporu s doporuc¢enimi vyrobce,
nebo proudovymi narazy v siti ¢i
poskozenim pfi preprave.

Spotiebi¢ byl napajen jinym
napétim, nez jaké je uvedeno na
vyrobku.

Doslo k pokusu o opravu jinymi
osobami nez nasim servisnim
personalem (nebo autorizovanym
prodejcem).

Spottebi¢ se pronajimal nebo
pouzival k jinym uceldm nez v
domacnosti.

Spole¢nost Morphy Richards
neodpovida za zadné opravy
provadéné v zarucéni Ihaté.

Zaruka se nevztahuje na spotfebni
materidly, napfiklad sacky, filtry a
sklenéné karafy.

Tato zaruka nepropujcuje Zadna jina
nez vySe uvedena prava a
nevztahuje se na zadné reklamace
tykajici se naslednych ztrat nebo
Skod. Tato zaruka je nabizena jako
dalsi vyhoda a nema vliv na vase
zakonnd prava spotrebitele.

www.morphyrichards.com
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@ For electrical products sold within the European
Community.
At the end of the electrical products useful life it
should not be disposed of with household waste.
Please recycle where facilities exist.
Check with your Local Authority or retailer for
recycling advice in your country.

@ Pro elektrické vyrobky prodavané v Evropském
spolecenstvi.
Elektrické vyrobky se po skonceni Zivotnosti nesmi
vyhazovat do domovniho odpadu.
Nechte je recyklovat v pfislusnych zafizenich.
Informace o recyklaci ve vasi zemi si zjistéte od
mistnich Ufadd nebo prodejce.

@ Morphy Richards products are intended for
household use only.
Morphy Richards has a policy of continuous
improvement in product quality and design.
The Company, therefore, reserves the right to
change the specification of its models at any time.

The After Sales Division,

Morphy Richards Ltd, Mexborough, South Yorkshire,
England, S64 8AJ

Helpline (office hours) UK 0870 060 2609

Republic of Ireland 1800 409119

@ Vyrobky Morphy Richards jsou uréeny pouze k
pouziti v doméacnostech.
Morphy Richards usiluje o neustalé zdokonalovani
kvality a provedeni.
Proto si vyhrazuje pravo kdykoliv zménit specifikace
svych modeld.

morphy richards
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