
/���������RT���V�
��V�������V�����T�������RT���V���TM��

������V��V����V����V���������������

E�TV����S���������T�����V��V���V���

������T���I�����T����V���������E��������R�V��

���.�������.���/�4�

���

lauro
Textbox
Como usar



�� 0���������3����������� ��������������

D�� ,QVWDOH�R�VLVWHPD�GH�DOLPHQWDomR�GR�
JiV��YHU�SiJV�����DWp�����

E�� 9HULILTXH� D� SRVLomR� GD� FKDYH�
VHOHWRUD�GH�WHQVmR�����H�SRVLFLRQH�D�
FRQIRUPH�D�VXD�UHJLmR������RX�����
9ROWV�

�����

O�aparelho�vem�com�lâmpada�
interna�(6)�de�127�V�ou�220�V,�
��������� �� ���������om��
adquirida�pelo�cliente.

F�� �RQHFWH� R� FDER� GH� HQHUJLD� GR�
DSDUHOKR�GLUHWDPHQWH�QD� WRPDGD��
VHP�R�XVR�GH�FRQHFWRUHV��H�WHQV�HV�
RX�DGDSWDGRUHV�

5.1�-� Identi�cação�dos�controles

������ 3URFHGLPHQWR�SDUD�XWLOL�DomR

3U�SDUDQGR�R��TXLSDP�Q�R

��� �RWmR�GH�UHJXODJHP�GR�TXHLPDGRU�
HVTXHUGR

��� �RWmR�GH�UHJXODJHP�GR�TXHLPDGRU�
GLUHLWR

��� �FHQGHGRU � DX WRPiW L FR� GRV�
TXHLPDGRUHV

Obs.:� O� botão� (3)� também� liga/
���O������O��������������

��� /LJD��HVOLJD�URWDomR�GRV�HVSHWRV�

��� /LJD��HVOLJD�OkPSDGD

��� /LJD��HVOLJD�UHVLVWrQFLD�HVTXHUGD

��� �/LJD��HVOLJD�UHVLVWrQFLD�GLUHLWD

����,QV�UXo��V�G��RS�UDomR
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����,QV�UXo��V�G��RS�UDomR

G�� ,QVWDOH�RV� VXSRUWHV� GD�JUHOKD� ����
QDV� ODWHUDLV� LQWHUQDV�GR�DSDUHOKR��
SUHQGHQGR�RV�QRV�IXURV���D��

� Obs.:�Caso�deseje�assar�carnes�nos�
����������m�� �����O����� ���������
laterais�(7).

H�� �DVR�GHVHMH�XWLOL�DU�D�JUHOKD�����SDUD�
DVVDU� FDUQHV� RX� JUDWLQDU� SL��DV��
LQVWDOH�D�QD�DOWXUD�QHFHVViULD�

� Obs.�1:�Os�suportes�(7)�oferecem�3�
posições/alturas�para�a�grelha�(8).

� Obs.� 2:�Caso�deseje� assar� carnes�
nos�espetos,�não�instale�a�grelha�(8).

I�� ,QVWDOH�R�DSRLR�IURQWDO�GRV�HVSHWRV�
����� HQFDL�DQGR�R� QRV� UDVJRV�
ODWHUDLV���D��FRQIRUPH�GHWDOKHV�DR�
ODGR�

� Obs.:�Caso�seja�utilizada�a�grelha�
(8),�não�instale�o�apoio�frontal�(9).
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����,QV�UXo��V�G��RS�UDomR

J�� 3DUD� HYLWDU� IXPDoD� H� RGRUHV�
LQFRQYHQLHQWHV�� FRORTXH� iJXD�QD�
EDQGHMD������DWp�IRUPDU�XPD�OkPLQD�
GH� DSUR�LPDGDPHQWH� �� FP�� ,VWR�
HYLWDUi� TXH�DV� JRWDV� GH� JRUGXUD�
HQWUHP�HP� FRQWDWR�GLUHWR� FRP�D�
EDQGHMD�TXHQWH�

K�� ,QVWDOH� D�EDQGHMD� �����QD�EDVH�GR�
DSDUHOKR�

2S�UDomR�GR��TXLSDP�Q�R

L�� �QWHV�GH�FRORFDU�RV�HVSHWRV�FRP�
DV�FDUQHV�QR�DVVDGRU�KRUL�RQWDO�GH�
EDQFDGD��DFHQGD�RV�TXHLPDGRUHV�
�����GHVWD�PDQHLUD�

����� 3UHVVLRQH�H� JLUH� R� ERWmR� ���
RX� ��� GH� UHJXODJHP� GR� JiV�
QR� VHQWLGR� DQWL�KRUiULR�� DWp�
D� LQGLFDomR� GH� WHPSHUDWXUD�
0�;�

����� � R P � R � E R W m R � D L Q G D�
SUHVV LRQDGR � � DFHQGD � R�
UHVSHFWLYR� TXHLPDGRU� �����
DSHUWDQGR� R� ERWmR� ���� SDUD�
EDL�R�

����� 5HJXOH� D� LQWHQVLGDGH� GR�
TXHLPDGRU� ����� FRQIRUPH�
QHFHVViULR�� JLUDQGR� R�ERWmR�
���RX����

� Obs. � 1:� Sempre� acenda� os�
queimadores�(11)�com�a�porta�de�
vidro�fechada.

� Obs.� 2:� Espere� até� que� a� tela�
dos� queimadores � (11) � f ique�
incandescente,�espere�15�minutos�
e� ,� só� então,� coloque� as� carnes�
para�assar.
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� Obs.�3:�Caso�seja�assada�pouca�quantidade�de�carne,�pode-se�acender�
apenas�um�dos�queimadores.

� Obs.�4:�Cada�queimador�(11)�possui�um�sistema�contra�vazamento�de�
gás,�que�desaciona�a�válvula�dos�mesmos�caso�a�chama�se�apague.�O�
tal�queimador�deverá�ser�aceso�novamente�manualmente.

� Obs.�5:�Ao�operar�o�aparelho�pela�primeira�vez,�deixe�os�queimadores�
(11)�ligados�durante�30�minutos�antes�de�colocar�as�carnes,�para�eliminar�
os�odores�da�primeira�queima.
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����,QV�UXo��V�G��RS�UDomR

2S�UDomR�GR��TXLSDP�Q�R����UVmR��Op�UL�D�

�����

Caso� o� aparelho� esteja� sendo� usado� pela� primeira� vez,�
deixe-o�ligado�durante�30�minutos�a��m�de�eliminar�os�odores�
provenientes�da�primeira�queima�das�resistências.

� �QWHV�GH�FRORFDU�RV�HVSHWRV�FRP�DV�FDUQHV��ELOH�VPDUW��OLJXH�DV�UHVLVWrQFLDV�
����H�����GHVWD�PDQHLUD�

�����3UHVVLRQH�RV�ERW�HV�����H�����XPD�OX��YHUPHOKD�LUi�DFHQGHU�

Obs.�1:�Sempre�acenda�as�resistências�(16�e�15)�com�a�porta�de�vidro�fechada.

Obs.�2:�Espere�até�que�as�resistências�(16�e�15)��quem�incandescentes�espere�
15�minutos�e,�só�então,�coloque�as�carnes�para�assar�(pré-aquecimento).

Obs.�3:�Caso�seja�assado�pouca�quantidade�de�carne,�pode-se�ligar�apenas�
uma�das�resistêncais.
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Certi�que-se�de�que�todos�os�
�������� ���m�� �������������
encaixados/apoiados� antes�
de�acionar�o�sistema�giratório.

����,QV�UXo��V�G��RS�UDomR

M�� /HYH�RV�HVSHWRV������FRP�DV�FDUQHV�
DR�DVVDGRU�KRUL�RQWDO�GH�EDQFDGD��
ID�HQGR�R�VHJXLQWH�

� ����� (QFDL�H�D�SRQWD�GR�HVSHWR������
QR�HL�R�GH�DUUDVWH������

� ����� (QFDL�H� R� FDQDO� GD� UROGDQD�
�����QR� UHVSHFWLYR�DSRLR� ����
QR�VXSRUWH�IURQWDO�

� Obs.� 1:�Os�alimentos�devem� ser�
distribuídos�de�forma�homogênea�
em�cada�espeto,�para�que�possam�
girar�livremente.�Espetos�com�má�
colocação�da�carne�(fora�de�centro)�
podem�dani�car� a� caixa� redutora�
do�motor.

� Obs.� 2:�Capacidade�de�1,5� kg�de�
carne�por�espeto.

N�� )HFKH� D�SRUWD� GH� YLGUR� H� HQWmR��
SUHVVLRQH� R� ERWmR� ��� � SDUD� D�
SRVLomR� ����SDUD� OLJDU�R�JLUR� GRV�
HVSHWRV�

5��LUDQGR�RV��VS��RV

O�� 3UHVVLRQH�R�ERWmR�����SDUD�D�SRVLomR�
�����GHVOLJDQGR�R�JLUR�GRV�HVSHWRV�

P�� �EUD� D� SRUWD�GH�YLGUR� DWUDYpV�GR�
SX�DGRU�

Q�� 6HJXUH�R�FDER�GR�HVSHWR�H�OHYDQWH�R��
GHVHQFDL�DQGR�R�GR�DSRLR�����

R�� �HVORTXH�R� HVSHWR� SDUD� IRUD�GR�
DSDUHOKR��GHVHQFDL�DQGR�D�SRQWD�
GR�PHVPR�GR�HL�R�GH�DUUDVWH������

S�� �DVR�R�DVVDPHQWR�HVWHMD�FRQFOXtGR��
GHVOLJXH�

� �� 2V�TXHLPDGRUHV�������SUHVVLRQH�
H � JL UH � RV � ERW�HV� ��� H � � ��
FRPSOHWDPHQWH�SDUD�FLPD�

� �� ��OkPSDGD�LQWHUQD������FRORTXH�
R�ERWmR�����QD�SRVLomR�����

����o���

Nunca�gire�o� espeto�com�o�
mesmo� encaixado� no� eixo�
de� arraste,� caso� contrário�
o� espeto� poderá� entortar�
e/ou�o� sistema� de� giro� ser�
dani�cado.
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��UVmR� D� �iV��2V�TXHLPDGRUHV� ������
3UHVVLRQH�H�JLUH�RV�ERW�HV����H����
FRPSOHWDPHQWH�SDUD�FLPD�

��UVmR� �Op�UL�D���V� UHVLVWrQFLDV� �����
SUHVVLRQDQGR�RV�ERW�HV����H����

�� �� OkPSDGD� LQWHUQD� ����� �RORTXH� R�
ERWmR�����QD�SRVLomR�����
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(VS��DQGR�IUDQ�RV�LQ��LURV

e� SRVVtYHO� DVVDU� IUDQJRV� LQWHLURV� QR�
DVVDGRU�KRUL�RQWDO� GH� EDQFDGD�� 3DUD�
LVVR�VHUi�QHFHVViULR� DGTXLULU���JDUIRV�
VLPSOHV�����H���JDUIR�GXSOR�������SDUD���
HVSHWR�VLPSOHV�

D�� 6ROWH� R� SDUDIXVR� ���� GRV� JDUIRV�
��� H� ��� FRP� XPD� FKDYH� FDQKmR�
������� TXH� GHYH� VHU� DGTXLULGD�
VHSDUDGDPHQWH�

E�� (QFDL�H�R�SULPHLUR�JDUIR�VLPSOHV�����
no�espeto�(veja�a�posição�na��gura�
DR�ODGR���GHVOL�DQGR�R�DWp�D�EDVH�GR�
PHVPR��5HDSHUWH�R�SDUDIXVR�����

F�� �RORTXH� R� SULPHLUR� IUDQJR� QR�
HVSHWR�� HVSHWDQGR� DV�SRQWDV� GR�
JDUIR�����QD�SDUWH�LQWHUQD�GDV�FR�DV�
GR�IUDQJR�

G�� ,QVWDOH�R�JDUIR�GXSOR�����GH�PRGR�
D� DSHUWDU�R� IUDQJR�FRQWUD�R�JDUIR�
(1),�deixando-o��rme�para�que�gire�
MXQWR� FRP� R�HVSHWR�� 5HDSHUWH� R�
SDUDIXVR�����

H�� (VSHWH�R�VHJXQGR�IUDQJR�GD�PHVPD�
IRUPD�H�HQWmR�� LQVWDOH�R� VHJXQGR�
JDUIR������5HDSHUWH�R�SDUDIXVR�����

I�� �S�V�UHWLUDU�XP�HVSHWR�FRP�IUDQJRV�
DVVDGRV��IDoD�R�VHJXLQWH�

� ����� �SRLH� D� SRQWD� GR� HVSHWR�
QXP� UHFLSLHQWH� DGHTXDGR��
GHL�DQGR�R�QD�YHUWLFDO�

� ����� 6ROWH� R� SDUDIXVR� GR� JDUIR�
VLPSOHV� IURQWDO� FRP�D� FKDYH�
FDQKmR�������

� ����� �RP�XP�XWHQVtOLR� DGHTXDGR��
HPSXUUH�R� IUDQJR�SDUD�GHQWUR�
GR�UHFLSLHQWH�

� ����� 6ROWH�WDPEpP�R�JDUIR�GXSOR�H�
UHPRYD�R�RXWUR�IUDQJR�

�KDYH�FDQKmR������

�����

Os� espetos� com� 2� frangos�
� � � � � � � � � � � � � � � � � ��
���������������������������
forma� intercalada� (deixando�
um� apoio� vazio� entre� os�
espetos).
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3RVL�LRQDP�Q�R�GRV��VS��RV��U�OKD

�R�XVDU�HVSHWRV�JUHOKD������TXH�VmR�LWHQV�
RSFLRQDLV��YHU�SiJ����������HVWHV�GHYHP�
VHU�SRVLFLRQDGRV�QR�DVVDGRU�GH�IRUPD�
LQWHUFDODGD� �GHL�DQGR� XP�DSRLR�YD�LR�
HQWUH�RV�HVSHWRV�JUHOKD��

Obs.:�O�aparelho�comporta�no�máximo�
2�espetos�grelha.

����,QV�UXo��V�G��RS�UDomR

������ 5HFRPHQGDo�HV�H�FXLGDGRV�HVSHFLDLV

�► �5HFRPHQGDPRV�DFRPSDQKDU�R� IXQFLRQDPHQWR� GR� DVVDGRU�
KRUL�RQWDO� GH�EDQFDGD� DWp� R� DSUHQGL�DGR� GDV� LQIRUPDo�HV�
UHIHUHQWHV�DR�XVR�FRUUHWR��FRQVWDQWHV�QHVWH�PDQXDO�

�► �O�cabo�de�energia�deve�ser�examinado�regularmente,�a��m�de�
detectar�possíveis�danos.�Caso�este�estiver�dani�cado,�deverá�
VHU�VXEVWLWXtGR�SHOR�IDEULFDQWH��DJHQWH�DXWRUL�DGR�RX�SHVVRD�
quali�cada,�a��m�de�evitar�riscos.�Em�caso�de�dúvidas,�ligue�
SDUD�D�DVVLVWrQFLD�WpFQLFD�GD��UNH���������������������

�► �0DQWHQKD�FULDQoDV�H�DQLPDLV�ORQJH�GR�DVVDGRU�KRUL�RQWDO�GH�
EDQFDGD�GXUDQWH�R�VHX�IXQFLRQDPHQWR�

�► �2V�DVVDGRUHV��5.(�SURGX�HP�FDORU�SDUD� DVVDPHQWR�UiSLGR��
(P� GHFRUUrQFLD� GLVVR�� DV� SDUWHV� H�WHUQDV� WDPEpP� VRIUHP�
DTXHFLPHQWR�

�► �3DUD�SHTXHQDV�TXDQWLGDGHV�GH�FDUQH��DFHQGD�VRPHQWH�XP�GRV�
TXHLPDGRUHV�H�SRVLFLRQH�R�V��HVSHWR�V��SHUWR�GR�PHVPR�

�► �/LPSH�R�DVVDGRU�KRUL�RQWDO�GH�EDQFDGD�WRGD�YH��TXH�R�PHVPR�
IRU�XWLOL�DGR�

(P��DVR�G��IDO�D�G���Q�U�LD�GXUDQ���R�DVVDP�Q�R

�DVR�RFRUUD�XPD� IDOWD� UHSHQWLQD�GH�HQHUJLD� HOpWULFD�� R�JLUR�GRV�
HVSHWRV�VHUi�LQWHUURPSLGR�

1HVWH�FDVR��GHVOLJXH�RV�TXHLPDGRUHV��R�VLVWHPD�GH�URWDomR�GRV�
HVSHWRV�H�D�OkPSDGD�LQWHUQD��

(VSHUH�D�HQHUJLD�YROWDU�SDUD�FRQWLQXDU�R�DVVDPHQWR�

�


