E LRAO

Short operating instructions - Series 2300

ELRO Multi-function valve In case of malfunction or damage, do not put the appliance under
pressure.

under pressure  aeration Fire danger! Deep fat frying is only allowed in the operation mode
shallow float-frying".

Caution, hot surfaces!

Caution, hot surface that must be touched!

Use all operation elements with the foreseen handle.
Caution, escaping steam!

Steam can escape from all appliance openings.

Deflector plate Caution, danger of pinching or crushing!

The appliance must always be operated under supervision. Exceptions

re th ration m with ,moist heat”.
turn 180° are the operation modes with ,,moist heat

During operation, the deflector plate must be correctly mounted on
the ELRO Multi-function valve!

> PR B

ELRO-Safety lock

locked open
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Tilting device, autolift, lifting/lowering device”
Observe the filling mark Caution, danger of pinching or crushing! Make sure that the space
max. filling mark between the pan and the console is free before each operation.
Only operation mode “shallow float-frying”
max. fat filling mark
=——— min. fatfilling mark

Danger of burning! Accidental or jerky tilting can cause hot fat or food
to overflow.
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A Mobile appliances*) may not be moved when they are full!

ELRO mains power supply
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m lock
| rD Media connections i
g - electricity \y
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\ - steam

Cleaning
3
Turn off the appliance beforehand!

") Options
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ELRO QCS Touch — Switch ON

Keep display pressed for
about 2 seconds
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