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FA EN BEDRE OPLEVELSE MED BAGNING MED EN PIZZASTEN

« Pizzastenen er fremstillet af naturlige materialer.

- Millioner af mikroskopiske porer absorberer fugtigheden i dejen og frigiver den derefter,
hvilket hjeelper med til at opretholde en hgj temperatur i airfryeren.

« Pizzaer og andet bagveerk bliver perfekt sprade.

- Du kan ikke blot tilberede pizzaer pa denne made men ogsa brgd, smakager, tortillas,
ked, fisk og mange andre retter.

« Pizzastenen leveres med et stativ af rustfrit stal, der ger handteringen og placeringen af
pizzastenen nem og praktisk.

BRUGERVEJLEDNING

+ Tag pizzastenen ud af emballagen. Ter overfladen af med en fugtig klud, og ter pizzastenen
grundigt.

«  Opvarm altid pizzastenen gradvist ved at leegge den i airfryeren (uden stdlbasen) og
derefter forvarme airfryeren til den gnskede temperatur.

« Fjern maden, nar du er faerdig med at tilberede den. Lad pizzastenen kgle helt af, for du
tager den ud.

FORSIGTIG:

« Smer ikke pizzastenen, nar du bruger den til bagning.

« Veeriser opmaerksom pa pludselige eendringer i temperaturen - Szt ikke den varme
pizzasten pa kolde overflader eller omvendt!

. Pizzastenen kan med tiden skifte farve til en mgrkere nuance, hvilket angiver, at stenens
bageegenskaber er forggede. Resultatet er usaedvanligt spredt brad.

RENGORING OG PLEJE

+ Lad altid pizzastenen afkgle fuldsteendig for renggringen.

« Det kan veere sveert at se, om pizzastenen er varm, sa du skal handtere den forsigtigt
for at undga forbraendinger.

+ Veer forsigtig, og hold bern og kaeledyr veek fra pizzastenen for at undga forbraendinger.

+  Vaskes op i hdanden med vand og saebe.

« Laeg ikke pizzastenen eller stativet i rustfrit stal i opvaskemaskinen.

OPBEVARING
- Kontrollér, at pizzastenen er kold og ter, for den laegges til opbevaring.
- Opbevar pizzastenen i airfryeren eller et tort sted.
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EN

ENHANCE YOUR BAKING EXPERIENCE WITH THE PIZZA STONE

The pizza stone is made of natural material.

Millions of microscopic pores absorb moisture in the dough and then release it, helping to
maintain a high temperature in the air fryer.

Pizza and other baked goods will be perfectly crispy.

You can prepare not only pizza, but also bread, various cookies, tortillas, meat, fish, and
many other dishes this way.

Comes with a stainless-steel stand for easy handling and convenient placement of the pizza
stone.

HOW TO USE

Remove the pizza stone from its packaging. Gently wipe the top surface with a damp cloth
and dry it thoroughly.

Always gradually heat the pizza stone by placing it in the air fryer (without the steel frame)
and then preheating the air fryer to the desired temperature.

Once you have finished cooking, remove the food. Allow the stone to cool completely
before removing it.

CAUTION:

Do not grease the stone for baking.

Pay special attention to sudden changes in temperature—do not place the hot pizza stone
on cold surfaces or vice versal

Over time, the stone may change color to a darker shade, indicating that its baking
properties have increased. This will result in exceptionally crispy bread.

CLEANING AND CARE

Always leave the stone to cool completely before cleaning.

It can be difficult to tell if the stone is hot, so handle it very carefully to prevent burns.
Be careful and keep children and pets away from the stone to prevent burns.

Wash by hand with soap and water.

Do not place the pizza stone or stainless steel stand in the dishwasher.

STORING

Ensure the pizza stone is cool and dry before storing.
Store the pizza stone in the air fryer or a dry place.
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