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®

IMPORTANT SAFEGUARDS

This product is intended for household use only. When using electrical appliances, basic safety
precautions should always be followed to reduce the risk of fire, electric shock, and/or injury to persons,
including the following:

1. Read all instructions. 5. This appliance is intended to be used in

2. This appliance is not intended for use, household and similar applications such as:
cleaning, or maintenance by persons (including staff kitchen areas in shops, offices, and other
children) with reduced physical, sensory, or working environments; farm houses; by
mental capabilities, or lack of experience and clients in hotels, motels, and other residential-
knowledge, unless they are closely supervised type environments; bed and breakfast-type
and instructed concerning the use of the environments.
appliance by a person responsible for their 6. Do not touch hot surfaces. Use handles or
safety. Children should be supervised to knobs.
ensure they do not play with the appliance. 7. To protect against risk of electrical shock, do

3. Cleaning and user maintenance shall not be not immerse cord, plug, or cooking unit in water
made by children without supervision. or other liquid.

4. Keep the appliance and its cord out of reach of 8. Unplug from socket when not in use and
children. before cleaning. Allow to cool before putting
on or taking off parts and before cleaning.
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9.

10.

11.
12.

13.

14.

Do not operate any appliance with a damaged
supply cord or plug, or after the appliance
malfunctions or has been dropped or damaged
in any manner. Supply cord replacement and
repairs must be conducted by the manufacturer,
its service agent, or similarly qualified persons in
order to avoid a hazard. CaII the provided
customer service number for information on
examination, repair, or adjustment.

The use of accessory attachments not
recommended by the appliance manufacturer
may cause injuries.

Do not use outdoors.

Do not let cord hang over edge of table or
counter or touch hot surfaces, including the
stove.

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

Do not use appliance for other than intended
use.
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17.

18.

19.

20.

21.

Do not use appliance unattended.

During use, provide 10 to 15 cm air space
above, behind, and on both sides for air
circulation.

Do not touch plate grips when appliance is
operating, Grips are only for assembly and

cleaning purposes. Allow to cool before handling.

Never remove the food with any kind of cutting
device or other metallic kitchen utensil.
Always allow the appliance to cool before
putting it away, and never wrap the cord around
the appliance while it is still hot.

o not operate the appliance by means of an

external timer or separate remote-control system.

/A CAUTION: HOT
SU RFACES The temperature of

accessible surfaces, including plate grips, are hot
when the appliance is operating. Always use
oven mitt to protect hand when moving heating
and cooking plates and ring assemblies.
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22. Your plug is provided with a 13-amp fuse
approved by ASTA to BS 1362. |f you
need a replacement fuse carrier, it must be
replaced with the same colour-coded carrier
with the same markings. Fuse covers and
carriers can be obtained from approved service
agents.

SAVE THESE INSTRUCTIONS

Recycling the Product at the End of Its Service Life

The wheeled bin symbol marked on this appliance signifies that it must be taken over by a selective
collection system conforming to the WEEE Directive so that it can be either recycled or dismantled in
order to reduce any impact to the environment. The user is responsible for returning the product to
the appropriate collection facility, as specified by your local code. For additional information regarding
applicable local laws, please contact the municipal facility and/or local distributor.
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/N CAUTION: HOT SURFACE. The temperature of

:)a rtS a n d Feat u reS accessible surfaces, including plate grips, may be high when the

appliance is operating.

Model: 26049-SAU

Type: ST28

Ratings:

220-240 V~ 50-60 Hz 600 W

Temperature Control

Cover Lock

Grips

Plate
Release
Button

Red Power Green READY
ON Light Light
The red Power ON light comes on
when the appliance is first plugged @

in. This light will stay on until the
unit is unplugged.

The green READY light comes on
when the appliance has reached
the desired temperature. This light
will cycle on and off during cooking.
If cooking waffles, wait until the
green ready light comes on before
adding waffle batter.

Optional
Waffle Plates
(dishwasher-safe)

Cover

Removable Upper
Skillet Plate

Spoon
Removable Lower

Skillet Plate

Plate Release
Button
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How to Use Nonstick Skillet

QUGN Burn Hazard.
Do not carry or move the skillet when it contains

hot oil or food. To reduce the risk of burns due to oil
spatter, do not put a large amount of oil in a skillet.
When frying, pour oil in skillet and then preheat unit.
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NOTE: Do not operate unit
unless skillet is securely in place.
Only preheat and operate with
skillets in place.
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Plug cord into wall outlet. The red
Power ON light will glow.

Turn control to “MIN.” Unplug
unit when through cooking.
Let cool.

Choose desired skillet
temperature setting and preheat
5 to 7 minutes.

TIP: Use mid-high setting for
foods that do not come in
contact with the top skillet. Use
low-med setting for food that
comes in contact with top skillet.

Add food and close cover. Lift
cover to check for doneness and
turn foods over when necessary.
Only use wooden or plastic
cooking utensils to prolong the
life of the nonstick coating.

TIPS:

* For best results and faster
cooking, keep lid closed.

¢ Drain grease from skillet
when cooking meats for even
cooking.

* Surfaces are hot. Use oven
mittens when using handles.
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Care and Cleaning e St mmere

cord, plug, or base in any liquid.

DISHWASHER-SAFE

Turn control to “MIN.” Unplug Wipe outside of unit with a DO NOT use the “SANI” setting
unit when through cooking. Let damp, soapy cloth. when washing in the dishwasher.
cool. Do not use steel wool, scouring “SANI” cycle temperatures could
pads, or abrasive cleansers on damage your product.
any part of the unit. Never use The back sides of waffle and
sharp or pointed objects for skillet plates may discolor. This
cleaning. is normal.

Troubleshooting

Low, poor, or slow heating.
* Allow skillet to heat for 5 to 7 minutes before use.

Cooking too slow.
* Ensure plates are fully installed.

Waffles are too light.
* Adjust temperature towards MAX (darker setting).
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Recipes

Stuffed French Toast

Ingredients:

1 large egg

1 large egg white

1 tablespoon (15 ml) strawberry preserves
1 tablespoon (15 ml) cream cheese

1 tablespoon (15 ml) chopped pecans

2 slices cinnamon bread

Directions:

1. Preheat skillet plates on medium heat.

2. Beat egg and egg white in medium bowl; set aside.

3. Mix cream cheese and pecans in small bowl; spread on one slice
of bread. Spread strawberry preserves on remaining bread slice.
Top bread with cream cheese mixture with remaining bread slice,
strawberry-side down.

4. Place bread in egg mixture for 2 minutes; turn and soak for an
additional 2 minutes.

5. Add bread to skillet; close cover. Cook 4 to 5 minutes or until
cooked through.

6. Serve with confectioners’ sugar or maple syrup.

Serves: 1

840278600 EN-AR.indd 8

Western Omelet

Ingredients:

2 large eggs

1 tablespoon (15 ml) milk

1 tablespoon (15 ml) chopped onion

2 tablespoons (30 ml) chopped mushrooms
2 tablespoons (30 ml) chopped green pepper
2 tablespoons (30 ml) chopped red pepper
Salt and pepper to taste

Directions:

1. Preheat skillet plates on medium heat.
2. Beat eggs, milk, salt and pepper until well-blended.

3. Place onions, mushrooms, green peppers and red peppers in

skillet. Close cover and cook 2 minutes.

4. Pour egg mixture over onion mixture. Close cover. Cook

3 minutes or until cooked through.
5. Sprinkle with cheese; remove from skillet.
6. Serve with salsa and sour cream, if desired.

Serves: 1
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Recipes (cont)

Potato Omelet

Ingredients:

2 large eggs, beaten

1 tablespoon (15 ml) sour cream

1/8 teaspoon (0.6 ml) salt

1/8 teaspoon (0.6 ml) pepper

1/4 cup (59 ml) diced hash browns

2 tablespoons (30 ml) chopped onion

2 tablespoons (30 ml) chopped peppers

2 tablespoons (30 ml) shredded cheddar cheese

Directions:

1. Preheat skillet plates on medium heat.

2. Beat eggs, sour cream, salt and pepper.

3. Add potatoes, onion and pepper. Close cover and cook
2 minutes.

4. Pour egg mixture over potato mixture. Close cover and cook
3 minutes.

5. Sprinkle with cheese and remove from skillet.

Serves: 1
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Creamy Tomato Omelet

Ingredients:

2 large eggs, beaten

1 tablespoon (15 ml) snipped chives

1/4 teaspoon (1.3 ml) dried basil leaves

Salt and pepper to taste

3 tablespoons (44 ml) chopped tomatoes

1 tablespoon (15 ml) cream cheese, cut into pieces

Directions:

1. Preheat skillet plates on medium heat.

2. Mix eggs, basil, salt and pepper.

3. Pour egg mixture into skillet; close cover. Cook 3 minutes.

4. Add cream cheese and tomato to half of omelet. Fold in half to
cover mixture. Close cover; cook an additional 2 minutes or until
cooked through.

Serves: 1
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Recipes (cont)

Banana Stuffed French Toast

Ingredients: Directions:

1/2 cup (118 ml) cream cheese, softened 1. Preheat product on High until “ready light” turns on.

1 tablespoon (15 ml) confectioners’ sugar 2. In a small bowl, combine cream cheese, confectioners’ sugar and
1 teaspoon (5 ml) ground cinnamon, divided 1/2 teaspoon (2.5 ml) cinnamon until smooth; set aside.

1 cup (237 ml) milk 3. In a large bow! with a wire whisk, blend milk, eggs, vanilla, sugar,
4 large eggs, slightly beaten remaining cinnamon and salt; set aside.

2 teaspoons (10 ml) vanilla extract 4. Cut a slit in each slice of bread to form a pocket. Spread inside

1 tablespoon (15 ml) granulated sugar of pocket with cream cheese mixture. Add sliced bananas. Place
1/4 teaspoon (1.3 ml) salt stuffed bread slices in the milk mixture. Let soak 1 minute on each
8 slices (each 1-inch [2.5-cm] thick) bread side. If necessary, soak in batches to fit in bowl.

2 medium bananas, thinly sliced 5. Carefully transfer to skillet and lower lid. Cook 15 to 20 minutes,
Caramel syrup, warmed turning once, until browned and egg mixture is set. @
Whipped cream 6. Serve with warmed caramel syrup and extra banana slices if
Additional banana slices desired. Or, sprinkle with confectioners’ sugar.

Serves: 4
10
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Recipes (cont)

The Everything Omelet

Ingredients:

2 large eggs, beaten

1 tablespoon (15 ml) sour cream

1/8 teaspoon (0.6 ml) salt

1/8 teaspoon (0.6 ml) pepper

1/4 cup (59 ml) diced hash browns

2 tablespoons (30 ml) chopped onions

2 tablespoons (30 ml) chopped peppers

2 tablespoons (30 ml) shredded cheddar cheese

Directions:

1. Preheat Breakfast Master with skillet grids on Skillet (MEDIUM)
heat.

2. Beat eggs, sour cream, salt and pepper.

3. Spray skillet with nonstick cooking spray. Add hash browns,
onions and peppers. Close cover and cook 2 minutes.

4. Pour egg mixture over potato mixture. Close cover and cook

3 minutes. Sprinkle with cheddar cheese and remove from skillet.

Serves: 1

TIP: Reduce calories and fat by substituting egg substitute for eggs
and reduced fat or fat-free sour cream for regular sour cream.
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Soy Sauce Chicken Galbi

Ingredients:

200 g chicken breast

1/4 onion

1/4 cup (59 ml) mushrooms

Chili paprika or crushed red pepper flakes to taste
3 tablespoons (44 ml) teriyaki sauce

1 tablespoon (15 ml) sugar

3 tablespoons (44 ml) water

1 tablespoon (15 ml) corn starch

Directions:

1. Preheat skillet plates on medium heat.

2. Cut the chicken, onion and chili into small pieces and put into the
skillet.

3. Mix water and teriyaki sauce with ratio of three to one. Cover the
chicken and vegetables, close the lid, and cook around
5 minutes.

4. When teriyaki sauce is well-mixed, put in chili and mushrooms,
close the lid, and cook another 5 minutes.

Serves: 2

1
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Recipes (cont)

Pizza (6 inches)

Ingredients:

One pizza base of 6 inches

1/2 green pepper

1/2 red pepper

1/4 cup (59 ml) tomato sauce

1/4 cup (59 ml) mozzarella cheese

Directions:

1. Defrost the pizza base.

2. Preheat skillet plates on medium heat.

3. Spread tomato sauce evenly over the pizza base. Scatter cheese
over sauce and layer with green and red pepper. Add another
layer of cheese.

4. Put the pizza into skillet plate, and bake pizza until cheese is
melted and crust is golden brown, about 12 to 15 minutes.

Serves: 2

12
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How to Change Watftle

TO CHANGE UPPER Plate:

Open lid. Remove installed plate
by pressing the release button in
the direction of the small arrow,

pulling out plate.

Hold both sides of other plate
using grips. Insert two tabs into
the openings in the bottom cover.

Push plate release button in the
direction of the small arrow, press
plate into place, and release button
to secure plate in place.

TO CHANGE LOWER Plate:

Remove installed plate by
pressing the release button in
the direction of the small arrow,
holding grip, and pulling plate up
and out.

840278600 EN-AR.indd 13

Push plate release button in the
direction of the small arrow,
press plate into place, and
release button to secure plate
in place.

To reinstall plate, grip lower
waffle grips and insert two tabs
into the openings on the base.

@

'QULGHTIE] Burn Hazard.
Do not change hot plates.

13
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How to Use Waffle Plates

®

BEFORE FIRST USE: Wash plates in dishwasher or in
hot, soapy water. Rinse and dry. Wipe or brush waffle
plates with vegetable oil. This is only recommended

before first use, but may be necessary afterwards.
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Plug cord into wall outlet. The red
Power ON light will glow.

TIP: A small amount of nonstick
cooking spray can be used on the
plates before preheating.
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Choose desired waffle temperature
setting and preheat with cover
closed until the green READY
light comes on.

TIP: Waffle color and crispness
are determined by the
temperature of the plates. The
higher the temperature, the
browner and crisper the waffle.

Raise cover and pour 2 spoons
(240 ml) of batter onto center

of bottom cooking plate. Lower
cover.

TIP: When adding nuts, fruits,

or chocolate chips to your waffle,
reduce the waffle batter by

2 tablespoons (30 ml).

Using an oven mitt, open cover. Remove waffle with plastic or
wooden utensil. Never use metal. This will damage the nonstick
coating of the appliance. Turn control to “MIN.” Unplug unit when

through cooking. Let cool.

QVLGIIE Burn Hazard. Always use an oven mitt to protect hand
when opening a hot waffle maker. Escaping steam can burn.

@

Waffles are done in about 6 to
8 minutes, depending on the
setting, recipe, when the green
READY light turns back on, or
when steaming begins to stop.
Do not preheat or operate unit
unless plates are in place.
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Usage Tips

* To make your family a quick, hot breakfast, use any of the waffle * Most waffles are done in about 6-8 minutes, depending on the
mixes currently available on the market. setting selected. Some of the recipes which are made from scratch

may take a little longer. Check for doneness at about 5 minutes.

If the cover of the waffle maker doesn't lift up easily, then let the

waffle cook a minute more before checking again. Another indicator

* Use a cooking spray before pouring batter into the plates, especially
for dessert waffles or recipes with a lot of sugar.

* If your waffles start to stick, the plates may need to be scrubbed that the waffle is done is when the green READY light comes on or
with a nylon brush to remove any cooked-on food particles. when the steaming slows or stops.

* If using nuts in waffle batter, use chopped nuts and/or evenly * To store, let waffles cool and pack in an airtight container; store in
spread batter to allow lid to fully close. refrigerator or freezer for reheating later.

* Waffles can be made ahead of time and kept warm in a 200°F
(93°C) oven.

* Reheat in a microwave oven, a toaster oven, or a regular oven.

15
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Suggested Toppings and Spreads for Waftles

Maple Syrup
Chocolate Syrup
Powdered Sugar

Honey

Jams and Jellies

Cinnamon Sugar Brown Sugar
Maple Butter Chocolate Sprinkles
Apple Butter Cake Frosting

Whipped Cream Peanut Butter

Applesauce

Suggested ideas to stir into batter before cooking: small pieces of fresh fruit, dried fruit, chocolate chips, chocolate-covered raisins, or nuts.
TIP: Certain fresh fruits like blueberries will turn batter blue. Do not stir into batter; sprinkle over batter before cooking.

Recipes
Basic Waffles

Ingredients:

2 cups (473 ml) flour

2 tablespoons (30 ml) sugar

1 tablespoon (15 ml) baking
powder

Directions:

1 teaspoon (5 ml) salt

1 3/4 cups (414 ml) milk

1/3 cup (79 ml) vegetable oil
2 eggs

1. Combine flour, sugar, baking powder and salt. Stir together milk,

oil and eggs.

2. Gradually add milk mixture to the dry ingredients. Stir until just

blended.

3. Pour 1/2 cup (118 ml) of batter into the middle of the waffle

maker.
Serves: 6 (1/2 waffle each)
16
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Blueberry Waffles: After pouring batter onto waffle plates, sprinkle
fresh blueberries over batter; then close lid. Do not stir berries into
batter; this makes blue-gray waffles.

To Make a Savory Waffle: Add your favorite freshly chopped or
dried savory spices to the batter. Follow How to Use Waffle Plates.

5/2/2017 10:23:54 AM



Notes

17

840278600 EN-AR.indd 17 @ 5/2/2017 10:23:54 AM



®

Ll Ol pusrad¥ Vo Al § spead 3929 Jl> @il ¢l puiad ¥ -9
J‘._L/_L.w.“ ‘(',S.Q.h_ ng.;u LSL b)ﬂ.ajji 4]45.5_/.«4 JL’> éji cLA
#lol 900 7 Lol 3Lzt il g foal ae Al Lz .. % At

3\ ‘4.,_1.4,4.0.” 45).“." d.d e gbjﬁ\ el 44\.54,43‘

sinliall sl Juidd oLl dninll Gailie puals¥ 1y o) g i Jage pased (b (e ol LISy
e SIlasdl L sl sleandl il .o danally clall Lal,ed lazs  Slasbasll (e dsuasll loall Bouis sy hiasl s
el of ilall « pamall Jy>

‘)Ljéjﬁﬁ..w \O(_l! ). aﬁwu\.c‘]aﬁl} 4‘2‘.,\_1'2..«&” 9Lﬁ'1-\'\

<l9ols of 3ol Sloa¥l (e g3 (5L Aaalsd A5l @as Y - VA
SLLoMW 1Sy U8 Aaigasll AS, 41
iy a5 ¥ il (e s Jud 3Ll s o lawl Lasla V4

Ui Lo J15 Lo 13] 3l Jgo (3o SI1 il Jiadl ol 5lead! paseiad ¥ - )

9 Ayl Slidgadl ¢ 1557 oo £95 Slsbemt! Juoge a3 ¥ -V ol Wgllall A8l 755 Juity LSO el S35 Y - Y
day e @S] dalasl A8 gall Led Loy s Ludl zolasedl uadl

ELL}L.GO Cﬁ-‘ﬁ.&ﬁ ).'..Lz-_?& -Y) Js1s E)W‘JJWM%ﬂLJW‘t@SY-\V

Llosd Aslall colilaall ol asraly @8 Lasls . 3ledl Juisd ¢ Ll Al o pim (sl oyl i sl aiszad ¥ €

840278600 EN-AR.indd 18 @ 5/2/2017 10:23:54 AM



840278600 EN-AR.indd 19

®

et e did Ao slagla

LS Sloaall (@l Sgam Syshs e Julial] AslEsl lshsdl oo Aegame $ L1 cams (ALl 332l Jloatal wic

OSWl @ ol Jadl dsls aluzidl) jasaze jlzdl lia -0
ilSally 319wl (8 (nals sl] paiasall myllaollS Aplin
@ il e |3l Bbladl J3lie «daadl (Sl (e Lapss
ol Sligly (Aal8Y) (Slel e lapeg Boliall 8y2

el Log oyl

Wjladl el ansial 4Ll zolaadl uels ¥ 1

clldl paad ¥ ALy S sloagall Jas (o Gylazel] -V
spé ol eladl § jdadl Busg 91 il ST1 ds-Ladl ol LS
Sl gad) 30

pae aie Sy S as ol e skl duady @8 -A
Skl Byl am s polassl Jlawl . cadasadl Jidg ol aseru]
cadaidll JiBg e Aalad T £33 91 ALy aliall LS

th Lesd Laazmiy oz 9,ll ALl 51/ g

ol JST,81 -

b okt e Blo of caglats calukiud jomy ¥ -Y
Syaall @ caas (o Ogilay (JLab! o Lay) ol
sl @ ol (e ol cAulaall ol Al Ayl
oasd Jid (e pple bl BlA) 39250 Y] (A8 a ]l
cre STl JUalsdl e 31,831 o p@odles (e J 9500
el peal pue

5929 093 k| Blio of cadaidy JLab¥ ald 5oy ¥ -1

&J)—W.A

Jolite cpe Ty U, aShaog 3Lzl e Lasls -¢
Jlaky

5/2/2017 10:23:54 AM



Loy a85a8edl slaud! 851> o) AL oo @ yadms A\

Shad! Jeads sl adle cAmaall (anlae Led

26049-SAU s 94

ST28 :.aS|

iledd!

220-240 V~ 50-60 Hz 600 W

sl

s lall A AL

BMAL | deidio
sl Al alal

21

840278600 EN-AR.indd 20

é)Lj.'i."»‘
NERIEIIN
¥ Lt aidl)
(ASslagsg¥l ls¥)

Slasl gl ¢l 52 Y

Bylyelly o Sonill 2!

MAX Min

At ybdige

Wsalall 50

[ a8l gl

jLQ.g-J| Y=Y ..\.i.c).n.'»m EGUQ.")J:}A s
G Belia¥lly 5l petun - Gl 5Ll
el e Sl Jumd

Jhas Losie pans¥l &saladl piige covin
18 ety Bag il Byl Ao Jfsbell
v i .t o1 jacegll yasll

S ;250 1 ey G anil L J3151
JoIsll By d8Lin)

5/2/2017 10:23:54 AM

®



oo dele 38190 JL oS plosay 3930 dadl -YY
Jlasiw dxlxl e ASTA 1o BSVYTY L3
o Jommy alase alaeinl e b 1S o logal!
e Jaaxdl (Say . laol gall uaig dadall ool
At Sleus €9 (o L oS alosall

oS! L e Ladls

ol s sl wie mid| o Bale

WEEE 5,515 o Lole 381501 o151 pearss Halail ol alieial cgms e Juti 3l 1o e 535 5b) 5kegd] Al 2dle

EUONEINFIPE alaia zulkl Bsle] e J9gun a2l Lles o conlidy M1 JSEIL 48,85 of 83945 Bale| ony (3>
o il gl i ol Aol 5l i Sl o sl 2l 51 el S

20

840278600 EN-AR.indd 21 @ 5/2/2017 10:23:55 AM



®

2Ll loall s
3 LS el peaT ¥ sl (8 Sy Sl e Y1 Jund, o
Silgadl 000 95 g_Si it Saclall of sl

@

@n‘ &

31.55-53\.4333‘}" Qb‘}” A | ke

Sl el Jamd) MINS Bpaiingll sl aled Aalad Alasel gy gLl Ll mlass el 5yl Sl adiatll Silalie] suserud Y
S LS, amll ge sl@¥ll aie Gy S Osiball e allis Sle¥l edlue AV e e 2l
ol Raleall Blogl g3¥sall Chgiall ausrudy als ] 6255 48 2ladl 5l ASGila oY
Labad (of Cagdans e A a0 Cagdaill slge zudl
E\.HMJEQB HN éi ‘am}l.l\lﬁ'léﬁém Amidimg J8g1 ASaS Cilga Oyl pan, ub
“‘.éwlg:é &_&J@ﬁilhﬁﬂ\
<
. pe & - ‘
G‘:Jé-.iji s -T2 9523 M‘
Lleaial Jud 35185 Y 1 0 e opieadd 8MELI 5

fus ¢ oy pamll

JolS IS0 wilasall (S5 0 ST o

Ol axsld 81931 aSasS

(ol el wislue]) MAX 5L ) 8, Joaiy 03 @
23

840278600 EN-AR.indd 22 @ 5/2/2017 10:23:55 AM



®

39,20l LYl s

shs e caasill 3l alab of oy adgisl 13] BMaLl el of Joms ¥

BMaLl 3 s B0S AaS it ¥ ol wlilad LS e B9l (el
Shedl ongead a8 DAL ] el il il e

®

B3latM 2ailll sMaL Jleniul 2asS

)

i ‘lll N

=i

\

EY

Min

}\\\ﬁ‘ﬂ

//// | \\i\‘}

Max mY
\-/ )w
=1
U

S5 o Lewd el Juadidy @3 ¥ sdlasdle
Tslg sl Jidh nlill LplSa § 83151
Lo @ el (5SS Loie Laad cnsendlly

840278600 EN-AR.indd 23

SN e @5kl dusmsns o
)-A-"'S” ZGU@.H)J.@.A 5 (Graum

Sl e 3l sl “MINL dais gl s
23 LS5l szl oo s L@l die Ly S

Crdeacdl Ty 8agadll BMaLI 8,y Ao yn s
GV dlo e

! cngeadll lslae) fis ) Buuda K80
Mall g (eadlis ¥ (&1 Aaaldl e Llall

2o Loadl el Slslael i1 Auglall
Lglall SMaLl po (uadlis (31 AaaleYl

oo STl elladdl 281 ellaidll 3lelg alalall ol
Bygpall wie alalall 3y juamill dlac <Ll
PEWSES FAN (AP SN PRES I

Blatld 2aill) da bl ee ALY LS

IB.\.;.&A)Kﬁi
I3 gyl pazmig bl s de gl @
lalae ellaatl

s die BMAL @) sl (o palis
480)1 ohlasll pustal Aisla zybwll o
ool ge Jalazl)

22

5/2/2017 10:23:55 AM



Ayl ebolelalldse
1l oSl

Agatad Sy Y

‘njj.mﬂ‘a}._” (e V0) s S daala
&L‘?’J‘C)L"-j)-“d‘)j‘uﬁ(d‘\ JY) B o daale £\)
égﬁ\wd&.\.&.ﬂjéﬁl

4o g yaall blelatl oo (o £€) 8 piio 3D ¥

g e S (Lo 10)5 S B

sl b

FINS N F S\ FES PP TSN EEST IR SR
Jalallgmlallg ol I oo sl 3251

35185 23 5l (e sl BT BME § el B 5den g T
Buailaiatiall (n e gl Aall cigas Jl lolialal s A S0l i a0
JalSIL 35 o o) copiadl] (i sl s el deso e laill 3Lel Laglse)

dlggaddd g

25

840278600 EN-AR.indd 24

(alia) Q\.&.@j
sedollalizs
b oSl

FEPVESN SN |

Lol 2 STl (o (e 10) 5 S Haale |
el (e (U +,1) B o aala A\
Jalall e (o +,71) 8 pdio a2 lo A\
a@,mwjauagmww(&oa)__,,sz\\
poriaall hadlpa (Ja 74) 8 S daale ¥
poraall Jalall oo (Jo 7o) S Aaale ¥
il Bz alad e (Jo 74) 5 a8 Aaale ¥

il )b

EVSPL - SIBESIPE LI FESEIIGE SAE

Jalall g zalall g dmaloell das ,S g sl 3as1-Y

a8l b sSall e gsllasd) BLel. Jalally ha . ubolla ) caai-v
S M b Sall agellaall 3lel b oSall Jl (o) §gass casi-t
EN R VESWECIES FIET

oy gaddd d g

5/2/2017 10:23:55 AM



d yalldzeall

A PN |

BaSaagY

cealoedl ey (o 10) 8 S Aaale )

poyaall dhadl o (Ja 1 0) 3 S daals )
poriall lasll pe (Jo Y5 A Aaale ¥

o yiall s JAlal (e (o ¥-) 5 S iale Y
o5 piall yam 1 Jalall o (bo )5 S Haale ¥
Gl s Jalall g mloll

pasmilldds b

Unsograll 3l yoedl e B Az bgo (yice-)

Lo o glsed) sy 3> Jalall g mlell g okl o il 325 1Y
obewgslbaall Blel sMaell o dlg as ¥ Jalall o laall Jiadl cani-v
.““"_”..\.‘I . . ll

Ml Sl oy sllaall 3lel. L JI s 93 i dl ds -t
e g ol Bl

i el o Lpseasl 0 e el auis -0
aaﬁjj‘u-w}éml_‘x)\:uf)ﬁ‘jiw‘tﬂﬁﬂj‘w

lypasdddn

840278600 EN-AR.indd 25

layog
}&adl@ai,.élla.wgﬂl

HEAEPUON|

B S Ay )

BaSlan sl

laadl s all e (Lo V0) 3 A8 daale )

ol on e (e 10) 3 S daale )

Oszlaadl S5 ¥l 352l cpe (o 10) B S Adale )

PERE PRV ENY. 5

ST

ala s gadl 55 ol e BME M A bim (yiese-)

i e s o gie e bl Gl poly pe adl 3as-Y

B Bl oas) s A e Tl sl o gio sl 3 5l gl o Ll -
JaS1 1 il A el e Ol Il s baall oyl sl

LI EEIERUAL () ([ PN PIPNENE-IE RSN JEPEENYE S PSS

Sl s G of 35185 0 ) € Bt Lpdeao sllaill 3LeT 5Maod) @ 51l puia -0
| Gl gl sl S ps ka5 -1

dolgpadid iy

24

5/2/2017 10:23:55 AM



tze) ldyog

Lsalltaliniz >l oIle s JS dze

b 9Sad! A PN |

Cl:g-.\lb._,\_,,a&a't\‘.. ABgaze b aSadan Y

Jadll e £\ el e, ST oy (o 10) 3 S Aiale )

shall e (e 09) wsS E\N hadl o (o 1) B ptao daale A\Y

B9 s gmbas ol ol 9T IS s ki Jals Jalall ey (o +,1) 8 oo daalo A\
Satabo oo (de £ 58 3 ¥ Aa g yiall pubolladl culiala pa (o 0) i sS €\

SSdl e (e 10) 5 A8 Aaala ) poriall diadl o (o 7) 8 o Aaala ¥

cLaJ‘ua(Jaii)b;}gSéL)h\‘ ﬁj@‘dﬁlﬂ‘&(&?.)&ﬁ@al&.&h"

55l el cyo (Lo V0) 3 S Aanla \ Dl A alad (g0 (Jo 74) B pdso Aiale ¥

pvami|dds ylo pvazmillads b

EVRIEIN 1O (PSS YEIN (- B Ao sall B ) ol e 3MERN e 2uSadl 3Ma Rl i g pn HLad T so (yse-)

il § i g o ele g § yan 3l Jalally Jua i 7Ll plas-¥ Jalally mledl s diaalodl das S pa gl 3asI-Y
Blel g pasllyzlead) ot ) I ¥ dy SL 6 Lalio poclell Lalsl-v sllaadl el Jalalls Ladl « pubolladl claSa caal . SLatt D Aaile 8alay BMaRM i ¥
350 o> 0l &l 5ean g esllasll Onia 880 b oSl e g
Blellaally yon ¥l Jalall b ps Sl alio bogls e losie - Lz (o). 3100 Yok iy ellaall lel puballadl bagls 353 (il bols m -
o 35185 e b oSl s g e llaall EMa (o Azeadl sl 9 s dill

masedd L g solypakdddey

S ot J‘.u.mhu}m.d\g«)\)_x]|u|wﬂ4.msuauac_> Bgde dasde
(Q_m..\.“ Al Laalll 4»4)5.“ Jleriwl g gaudl LS (ads g payl

27

840278600 EN-AR.indd 26 @ 5/2/2017 10:23:55 AM



ftze) ild g

pvazmillads b 590l gzl o yall w9

s ¥le gunll pae g g Ao el e Sl s

8,201 o (o ¥,0) 5 s il T\ 95yl 1S s sy i ¥ S olisSel

Lile das Loels oyl mmy 5 mlals |y piimsli) 3 Laelill & )8 iz (g0 (Ja VIA) o5 YA

PUNTEAPS AL FINPEEJEIIE INSLIN NNIETS DRCUR PRIWES PR bsladl S oo (Jo 10) 8 S daale )

Lul_> xa.lznbaj‘@u,,nmny awa,,‘a;jzx@tag,wy(d‘ 0)i ,\_,~¢,M \

L(‘.E-.S Mlhﬂ}@b}@‘fﬂ‘wb@)wl@)ﬂgml 4.@4)5." Maﬁ ajus ot
ul..\.>-|3u|‘_gl.q_l§4.a.oﬁ|&a.:lmjj)4aﬂ.\.a.: ils S leda8odusdegaio R

;L»’X\LQ.TtAul Lelolall oM oo (o V) )a,«MMY

B b oSl (yteao sllaill (aas) g3 J) sy g sarall sl Jasl-o ol Sl (U 10) 8 1S Aaale )

ol agls b 9 2y mead G el Bl a8 Y e ahedl o (Ja 1,15 gk diale £1)

o 9l Ak Il e 481 55l il g 1l sl ST ol 1 o s -1 el (o (o ¥,0 ¢ 36) ) S Leny) il A

Slgl=ll Sulele Widy ol 8 Q) Aaladie Al ye 590 ¥

ol £ems Al el LS ol

W yasedes,S

Ldla] 5en el i

26

840278600 EN-AR.indd 27 @ 5/2/2017 10:23:55 AM



®

2 glall A iall Jludad

Laaall sogrsll mpaiall I3 cllasll 23| w2l e 31 Ampaiall )y clual el ol Ampiiall yuymi 55 lads
el ¢ pagall @l slamsly oyl 55 e ol slasll cilezd g cnbadl) dsof BIBTE VAR RESEDN PPN

Ald el Bed gl Jlodia

sl g3 e baiially Sagrsll Ampanll T Amiiie (anlies clunl dAmiiiall gog 8aley el olmil il oy 53 badial
o0 il Coal il wad! olassly Baclall cil=ad § uledll U5l @3 Jal, 1) 2o o oLelSe @ Ampaiall pus pinall
Leaslae Lelse § Al s (et oyl

29

840278600 EN-AR.indd 28 @

i Sl @liio Jliul 44,8

5/2/2017 10:23:56 AM



ftze) ild g

(L1 ) 1 5

R EPCON|

) U A e

e Jalall e T\

el Jalall e 2> Y\

lobelal dalio ye (s 09) o581
13390l Az (30 (Jo 09) 58 £\

el o
(B ELVETNUE S LRy

5 abiall 38 Al Sl gsbute S Biazmall e eboleball Zualin g 551
Al 0 531 40k pis LB 58 oy sl Jalallas

e gl ol I L ot Jgmmm g el ooy (g Lo g 8Mae ) § 1 el - £
22,83V0 VY on

aseddde

28

840278600 EN-AR.indd 29 @ 5/2/2017 10:23:56 AM



®

Jlaaia suse ollasHla

sl cye el@¥l (pa a8 8T8 g 3 10T 13 g 51 5 g e g 925 G iy ol PRI JEPCN]
dﬂluMamw;w‘@uA'uioﬂlﬁManééﬁ»@go)ﬁfai\gdjb_n o -‘il‘u\-ﬁéawgﬂ‘&%ﬂ‘ﬁié .. 1‘%;}45@141‘5@‘: il o
Loic g (81 ol puinoeislil e 50 & 50 .aSTl Bale] 18 6 p51 28,800 ol ol

Sl B Las oo 5l o gmmn Bl 3 Laus @3l Sl g1 5y 3enll
Y Lrukeuddale Y 4!

A5y HSLiadl 3L s cagla il dom s nll o Lims a3 Blat WL Jol ol iy 3] o
M?\QAZ\.EJL:EJLA‘__;T

oo 91/ 98 grmbaall il puSlall sl S8l o 3 gasn § ol yuSall pliil wic o
slasll GME] 8oL 7 Lasadd (g glanio ISy 3 gaeal)

(A DY Byl Az o (e 058 Gaubls (il Lasz g @3 S8l 51 pvans (Slay o
Gl ¢y il gl ¢ pmammall ¢y 58 e g ,SuLall (3 S8 ol (s sl o

31

840278600 EN-AR.indd 30 @ 5/2/2017 10:23:56 AM



Ostbialls o Ladl elally of 2,8k 53991 Gl 0¥ Al § Tmpdiall St ]t lonianl Jof b
Jol ded hazd ol p2 ¥ i g Lol muaiy  GLadl oo 30b L8l s)) Axidie musl Leada g Lokl

®

any Lesd G900 050 8 (ST Jlaaiudl

Jalgl

O\ —

70 i\\i\’/

Min

=
ar-

Nz

\-5-44 Jleaiw! 48,

MAX Min

g @

SrSILL e § Gl ALl oo
JUCCUEE I NS0 VRSN

Bile Cr s slude iy oSy tBugde Aasdle
Otadll Jid dxaall e 3laily)

0
00,
Vi

&

- |‘@

840278600 EN-AR.indd 31

Ldess @ L a3 @1 3101 315 By 5|
ialell h5a oy G sllasll BE] any
sl

Wiaydg 0ot s (S tBuede dlasdle
S LelS Ampiiall 3yl oy Las Yl
AST g J3ls1 Op sl LS L el 51,1

Bgasll ope (Jo YE.) daale ¥ g slaill 28
ellaall (aasi adawl) dxgaall g 3
(4S50 (ol Sl A3La) e Butede dlasHla
e (yn 13 1 J3101 1) Sy 21 5, of

(Lo Y.)dEale ¥ cqa.ﬂ Bsazll

Y A S Lk of A Baale plusialy J81o)l a8yl ollaill 28y 48150 SlLasl alusraly
Slae] T Glat Aailll 2adall 5pas Y (§ Asaall wleoll Tuyl Jearud MIN 253 0
2l Les Jalodl slue co bl aie LS LaN (e Szl Jumdl @Sl

5352l aLaYl 5y5hs

by 5 e laall Ll J8gN Anilis w1 e ! Aulesed 28101 clilasll Lasls puszul

éj)_‘x_“

Ls @B A T gt § 316 5
5l e Loie (ligSTlg lalaedl
Ondead da Y Ll Cadgn Leie of « a5l
Lol § ilinall o 13 ¥ 3Ll i of

30

5/2/2017 10:23:56 AM



®

Le J81601 ya) A siia lga

gl oy 23 54l S B9 adl Sl
¥ sS s il WL V58 54 e
O slaedl Sl el EIPL[RALFEVY

Sl 43 gaceolldes ,SUI Fwdllbw)
POUA[PATFPON | =l

&l of F oS g adly Jasall a3l Y oS g adl 35185 Aaazmall aS|gall (A Ul 451}511@5,}@@:@\@@@@@@;@@,@
Oneadll e 5 gasall 338 Lo il B saseall dslo LS, ¥ 55381 o sl ] 8 gaseall Jomin 2aallS 2 5Uall 48T 9all £ 931 (anny sBucae Alasdlo

Qquaj

wladll J31 11
ALPCN |
Cnzladl ope (Lo £VF) sSTY zhodl (3o (U 0) 8 o daale |
Sl e (o ) B S Aaale Y bzl e (o £16) 68 AT
750185332 (0 (Jo 10) 5 S Aaala ) Sl sl e (e V) S TN
Lan
o3 8 gd A sl dall ) 8l ol msdim (3 3 gasmell o dayidiadl J31 g pasmilldds o
goba, 0 35591 sl Jl g ¥ (S 3 gaseall Jos Al o s ¥ llasll 5L Lauayjtj_u)ﬂju_d_zﬂdbt @dlg}z)lapy Ml u«.z!a_n.la_l_&\ \
2 S 51 280l 01 51 Gl o 0 e 30 g peimmid il e s d el (V) A
Jﬁljl‘m?‘m“ I ilagas 'tA.ﬂé}a_za.n (a3 "dgdﬁb“\\)ua\&&iwa-g?j
840278600 4/17

840278600 EN-AR.indd 32 @ 5/2/2017 10:23:56 AM



