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1.

GiRiS

MANGALEV URUNUNU SATIN ALDIGINIZ iGIN TESEKKUR EDERIZ. BU KILAVUZ,
MANGALEV TROS, MANGALEV GALE, MANGALEV DARA VE MANGALEV ALTA'NIZ
ICIN HAZIRLANMISTIR.

11 MANGALEV TROS 3 MARAC, TROS 7, TROS 7 MARAC, TROS 9

Bu dis mekan pisirme uniteleri agik bir taban, siyah kaplamali ¢elikten 6zel bir tasarima
sahip ates haznesi (koni ) ve dlguleri 86 cm ve 100 cm (+ 3) olan siyah gelik bir pisirme
plakasindan olusur. Marac serisi Urlinlerde pisirme haznesi etrafina masa Uniteli olarak
tasarlanmistir.

1.2 MANGALEV GALE OD XL, GALE OD, GALE M

Bu dis mekan pisirme Uniteleri, hem siyah kaplamali gelikten hem de 6lgileri 88 cm ve 100
cm (£ 3) olan siyah gelik pisirme plakasindan olusan tezgah alti odun depolama igin agik bir
taban ve 6zel bir tasarima sahip ates haznesi (koni) den olusur. Gale M modelinde odun
depolama bélimu olmamaktadir.

1.3 MANGALEV DARA 7, DARA OD 7, DARA 7 MARAC, DARA 9

Bu dis mekan pisirme Uniteleri agik bir taban, siyah kaplamali celikten 6zel bir tasarima
sahip koni ve 6lglleri 86 cm ve 100 cm (+ 3) olan siyah ¢elik bir pisirme plakasindan olusur.
Marac serisi Urlinlerde pisirme haznesi etrafina masa Uniteli olarak tasarlanmistir.

1.4 MANGALEV ALTA S, ALTA M, ALTA XL

Bu dis mekan saklama duniteleri, siyah kaplamal celikten yapilmis olup, coklu raflar
sayesinde yakacak odunlarin dizenli ve kolay kullanimli depolanmasini saglar.

TROS 3 MARAC

GALE OD DARA 7 MARAC MARAC ( MASA ) ALTA S



2. GUVENLIK VE KURULUM TALIMATLARI
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Uriinlerin oldukga agir olmasi nedeniyle (riiniin ambalajindan cikariimasi ve
yerlestirilmesi en az 2 kisi tarafindan yapilmalidir. GALE OD XL modelinde en az
4 kisi olmalidir.

MANGALEV Pisirme Unitenizin gelik pisirme plakasinin kenarlarinda hasar
olusmasini 6nlemek igin tasima esnasinda pisirme plakasini yuvarlamayiniz.
Bulanikliklarin bir sonucu olarak Ust kisim artik spatula ile dizgun bir sekilde
kazinamaz.

Korozyon hala ylzeysel olsa da, siyah gelikten yapilmig Urtinler giysilerde, ciltte
ve Uzerinde durduklan ylzeyde siyah lekelere neden olabilir. Yagmur yagdiginda
bu unsurlardan asindirici su da akabilir ve bu da acik tonlu tas veya ahsap
yuzeylerin kalici olarak lekelenmesine neden olabilir.

iki (2) kisi pisirme plakasini koninin iizerine yerlestirirken (Gale Od XL modelinde
en az 4 kisi) , en guvenli yol, onu yariya kadar yerlestirmek ve ardindan yerine
oturana kadar koninin bir tarafindan ¢cekmektir. Pisirme plakasi koniye tam olarak
oturmuyorsa, halka koninin tzerine oturuncaya kadar onu ¢evirebilirsiniz. Pigirme
plakasini yerlestirirken eldiven kullanmanizi éneririz. Ayrica siyah gelik parcalara
dokunurken giysilerinizin lekelenmemesine dikkat edin.

MANGALEYV pisirme uniteleri 6zel kaplamasi sayesinde kurulum ve kullanim
sirasinda olusabilecek hasarlara karsi daha hassastir.

MANGALEYV pisirme Unitenizi sadece sert, duz, 1siya dayanikli ve sabit bir ylzey
lzerine yerlestiriniz.

MANGALEYV pigirme unitelerini kurulum tamamlandiktan sonra kaydirmayiniz.
Kaydirma yapildigi takdirde, ayarlanabilir ayaklara veya bunlarin takildigi pergin
somunlarina zarar verebilir.

MANGALEYV pisirme Unitenizin toplam yuksekligini degistirmek icin ayarlanabilir
ayaklar kullanmayiniz. Ayarlanabilir ayaklar 10 mm'den fazla uzatilirsa Unite
dengesiz hale gelebilir.

Ates yakarken veya tekrar yakmaya calisirken saf alkol, petrol veya dider
kimyasal maddelerin kullaniimasi ¢ok tehlikelidir ve pisirme plakasindaki yiyecegi
etkileyebilir. Yalnizca EN 1860-3'e uygun atesleyiciler kullanin.

MANGALEYV pisirme unitenizi kullanim sirasinda asla ve kesinlikle gézetimsiz
birakmayiniz.
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MANGALEYV pisirme unitesi kullanim sirasinda ve kullanim sonrasinda mangal
hala sicakken ¢ocuklari ve evcil hayvanlari mangaldan uzak tutun.

MANGALEY pisirme Unitesini kesinlikle ic mekanda veya kismen veya tamamen
kapali bir alanda kullanmayiniz. Bu durum, karbon monoksit zehirlenmesine yol
acabilecek asiri miktarda tehlikeli dumana neden olabilir.

MANGALEV pisirme Unitenizin g¢evresinin yanici maddelerden arindiriimis
oldugundan emin olunuz.

MANGALEYV pisirme unitesinin 1zgara plakasi yuvarlak kenar hatlari keskin ve
kesici olabilir ve dikkatsiz olmaniz durumunda vicudunuza zarar verebilir.
Kesinlikle gocuklarin ve yetiskinlerin bu konuda dikkatli olmalari gerekmektedir.

MANGALEY pigirme Unitenizi 1sitmak igin tropikal sert agag kullanirken, ayni anda
sadece daha kicuk miktarlarda kullanin. Bu tir ahgsabin Urettigi 1s1 miktari o kadar
fazladir ki, ayni anda daha fazla miktar kullanildiginda pisirme plakasinin
bukilmesine neden olur.

Kuller uzun stre gok sicak kalabilir. Bu sicaklik ortama gore daha fazla kalabilir.
Bu nedenle killerinizi normal bir ¢op kutusuna atmadan 6nce mutlaka bos bir
¢inko ¢op kutusuna koyun ve tamamen islanincaya kadar Gzerine su dokin. Bu
islemden sonra normal ¢op kutusuna atin.

Yangina veya yanan atesin Uzerine asla su kullanarak séndirmeyin.

3. KULLANMA SEKILLERI

3.1 YAKACAK ODUN

Maksimum %20 neme sahip ¢ok kuru ahsap kullanin.

Tercih ettigimiz ahsap kalin kémdur haline gelen kayin agacidir. Mese ve digsbudak
adaci da iyi yanar.

Cok isinan tropikal sert agaclari kullanirken c¢ok dikkatli olun. Cok fazla
kullanildiginda plaka egilebilir veya pigsirme ylzeyine zarar verebilir.

Odun kémirid de kullanilabilir ancak tercihen yakacak odunla birlikte
kullaniimahdir.

Isiy1 bagka bir yere yonlendirmek istiyorsaniz, atese dayanikli eldivenlerle kdmur
kitlesi kolayca kaydirilr.



3.2 DEPOLAMA ALANI

MANGALEV OD, MANGALEV OD XL veya MANGALEV DARA OD'inizin depolama alanina
kitik veya diger esyalari saklarken, koninin altindaki plaka ¢ok 1sinacagindan her zaman
ates haznesinin altinda en az 20 cm bos alan birakin.

Bu ¢ok sicak tabanin yakinina kitlik veya bagka nesneler yerlestirildiginde alev
alabilir ve bu da ¢ok tehlikeli durumlara neden olabilir.

3.3 ATES YAKMAK

Duman olusumunu daha da dnlemek igin, sanki aga¢ kabugu disari bakacak sekilde ahsap
bir kullibe inga ediyormussunuz gibi odun parcalarini ikiger ikiger istifleyin.

Odun tomruklan igin ideal boyut 10 x 30 cm civarindadir. Daha buyuk ahsap
pargalari kullanmamanizi tavsiye ederiz. Bunlar hizlh bir sekilde alev alma
egilimindedir, ancak ates haznesi iginde oksijen i¢in yer olmamasi nedeniyle

genellikle duzgln sekilde yanmazlar.

Bir 6gle veya aksam yemek pisirmek icin (4-5 saat), dis ortam sicakligina ve hava
kosullarina bagh olarak, her biri yaklasik 50 litrelik ortalama iki MANGALEV Odun
Cuval'ina ihtiyaciniz olacaktir.

3.4 iLK KULLANIM
3.4.1 ILK ATESLEME

Latfen yukarida belirtildigi gibi ilerleyin, ancak pisirme plakasinin dizgiin bir sekilde
yerlesmesini saglamak igin yaklasik 30 dakika boyunca daha kigik bir ates yakmak
énemlidir. Uretim sirasinda pisirme plakasinin ortasi hafifce asagiya bastirimistir. Izgara
plakasi 1sindiginda daha da asagiya dogru egilecektir ancak MANGALEYV pisirme Unitenizi
ilk kullamminizda ¢ok buylk ates yakarsaniz bu durum daha sonraki kullanimlarda ocak
plakasinin ¢ok fazla asagdiya dogru egilmesine neden olabilir. Yukarida 6zetlenen prosediiri
kullanarak pisirme plakasini uygun sekilde hazirlamak ¢ok 6nemlidir. Bazi durumlarda
pisirme plakasi orta kisimdan yukari dogru ¢ikinti yapabilir ve dolayisiyla disblikey hale
gelebilir. Bu, celigin yanhs sekilde gerildigi anlamina gelir. Bdyle bir durumda lutfen
saticinizla iletisime gegin.

3.4.2 HANGI PiSIRME YAGININ KULLANILACAGI

Bitkisel yag kullanmak en iyisidi. MANGALEV pigirme unitenizi ilk 2-3 kullaniminizda
zeytinyadi kullanmanizi 6neririz. Zeytinyadinin yanma noktasi daha dustktir, bu da pisirme
plakasinin hos bir kahverengi-siyah renk tonu almasina yardimei olur. ilk birkag kullanimdan
sonra Aycicek yagi veya yer fistigi yagi gibi yanma noktasi daha yiiksek olan yag tirlerini
kullanmaya baglayabilirsiniz.



3.4.3 PiISIRME PLAKASINI ISITMAK iCIN GEREKEN SURE

acisindan énemli bir faktdrdur. Bu siire ilkbahar ve yaz aylarinda 25-30 dakika,
sonbahar ve kig aylarinda ise 45-60 dakika arasinda degisebilmektedir. Pisirme
plakasi 8 ve 10 mm kaliniigindadir, bu nedenle plakanin dizgilin sekilde isitilmasi
icin iyi bir atese ihtiyag vardir.

@ Dis ortam sicakhdi, pisirme plakasinin uygun sekilde 1sitiimasi igin gereken sire

3.4.4 ENDUSTRIYEL YAGININ PiSIRME PLAKASINDAN CIKARILMASI

Pisirme plakasi iyice 1sindiktan sonra Ulzerine zeytinyagi gezdirin ve mutfak havlusu ile
yayin. Zeytinyadi, endistriyel yadina karisacak ve endistriyel yadinin cikariimasini
kolaylastiracaktir. Tabaga iyi 1sitilmadan zeytinyagr konursa, yapigskan siyah bir madde
ortaya gikar ve gikariimasi kolay degildir. Uzerine 2-3 kez zeytinyagdi gezdirin. Daha sonra
birlikte verilen spatulayla pisirme plakasini kaziyin ve artiklari atese dogru itin. Uzerine bir
kez daha zeytinyagi gezdirin, yayin ve pisirmeye baslayin!

3.4.5 YANAN ATESIN YONETILMESI

Hava kosullarina ve dis ortam sicakhigina bagl olarak pisirme plakasi i¢ kenarda yaklasik
300°C, dis kenarda ise yaklasik 200°C sicakliga ulasacaktir. Bunu yapmak igin yukarida
belirtilen ahsap kabin ydntemini kullanarak ates yakin. Ik atesinizin odunlar diizgiin bir
sekilde yandiginda, sicak kutleyi pisirme plakasinin kenarlarinin altina yayin ve kabugu
yukari bakacak sekilde ortasina yeni odun ekleyin. Pigsirme plakasini sicak tutmak istediginiz
slire boyunca islemi tekrarlayin. Sonbahar ve kis aylarinda pisirme plakasini sicak tutmak
icin ilkbahar ve yaz aylarina gore gok daha fazla odun gerektigini fark edeceksiniz. Ruzgarin
MANGALEYV pigirme Unitesinden ¢iktigi yerde, yani riizgar yoniinde, esinti varsa ocak
plakasi en sicak olacaktir. Daha fazla sicak kdmuri ters yone iterek bunu telafi edebilirsiniz.

3.4.6 BOYA KULLENMESI

atesleme sirasinda sicaklik 200°C ‘ye ulasasiya kadar boyada bir yumusama
olacaktir. Bu esnada ates haznesi herhangi bir isleme maruz kalmamasi
gerekmektedir. 200°C’ye ulastiinda ise ates haznesinde boya killenmesi
meydana gelecektir. Boya kullenmesinden sonra kaplama ates haznesi lizerinde
daha uzun émdrll olacaktir.

g Ates haznesinin (koni) dis béliimii 1siya dayanikli ézel bir boya ile kaplanmistir. ik

4. ILK PiSIRME

WWW.MANGALEV.COM'DA MANGALEV PISIRME TEKNIKLERINI AGIKLAYAN GESITLI
KISA VIDEO VE GORESELLER BULUNMAKTADIR. MANGALEV YEMEK KITABI “ ATES
UZERINDE YEMEK PISIRME SANATI ” BASIT, LEZZETLI MALZEMELER ILE EVDE
KULLANIMA YONELIK TAKIP EDILMESI KOLAY TARIFLER ICERMEKTEDIR.

5. ATESIN SONDURULMESI VE KULLERIN GIDERILMESI

5.1 ATESIN SONDURULMESI

Atesi sondirmenin en iyi yolu kendi kendine sénmesine izin vermektir. Glvenlik nedeniyle
alevler Askata ile kapatilabilir. Ancak Askata 1zgara ylizeyine konuldugunda yangin
sOnmeyecektir ¢linkli hala bir miktar hava beslemesi vardir. Atesin uzun siire Askata ile



kapatiimasi glgli duman olusumuna neden olacaktir. Askata'nin izgara ylizeyinden
cekilmesi sirasinda ani hava beslemesi nedeniyle ani ve blyik alevler meydana gelebilir.
Yakilan odunlardan arta kalan sicak kil ve kémdurlerin ugup gitmesini dnlemek icin Askata
ile drtllebilmektedir.

5.2 KULLERIN ATILMASI

Kuller uzun sure cok sicak kalabilir. Bu sicaklik ortama gore daha fazla kalabilir. Bu nedenle
kullerinizi normal bir ¢cép kutusuna atmadan énce mutlaka bos bir ¢cinko ¢dp kutusuna koyun
ve tamamen islanincaya kadar Uzerine su dokun. Bu islemden sonra normal ¢6p kutusuna
atin.

BAKIM iPUGLARI
6.1 PISIRME IZGARA PLAKASI

. Pisirme plakasi 6zel alagimh siyah karbon cgelikten yapilmigtir ve yagin uygun
sekilde pisirimemesi durumunda paslanacaktir. Yag uygun sekilde pisirildikten
sonra sadece kiguk bir korozyon olusacaktir. Pisirme plakasi uzun sire
kullaniimadiginda, her 15-30 ginde bir yagd uygulanmasini &neririz. Korozyon
miktari buyuk dlgtde iklime baghdir. Tuzlu, nemli havanin kuru havadan ¢ok daha
kotu oldugu aciktir. Soguk bir pisirme plakasina yemeklik yag sturmek ¢ok kolay
olmadigindan, tava kaplamali bir sprey sisesi kullanmak daha verimli olur.

. MANGALEV pisirme (Unitenizi ¢ok kullanirsaniz, pisirme plakasi Uzerinde
puriizsuz bir karbon kalintisi tabakasi olusacak ve bu da onu ekstra prizsiz ve
kullanimi ekstra rahat hale getirecektir. Zaman zaman bu katman oradan buradan
kopabilir. Yer yer kirinti fark ettiginizde, spatulayi kullanarak talaslari kaziyin ve
yeni yagi surin. Karbon kalinti tabakasi bu sekilde yavas yavas kendini
yenileyecektir

6.2 ATES HAZNESI (KONi)

e  Ates haznesinin (koni) ttkanmasini énlemek igin her kullanimdan sonra kiillerin
temizlenmesi gerekmektedir.

e  Ates haznesi igerisindeki kiliin gok uzun siire kalmasi veya MANGALEV pisirme
Unitesinin gok 1slak veya tuzlu bir bolgede olmasi durumunda, haznenin hem
icinde hem de diginda celik talaslar olusabilir. Bu talaglar spatula ile kolayca
cikarilabilir

6.3 TABAN YUZEYi

. Pisirme sirasinda 1zgara ylzeyinden yag sigramalari olusabilir. Siyah celikten
yapilmis taban yizeyinden bu sigramalar giderilemez. Bununla birlikte, tabanin
tamami bir mutfak havlusu kullanilarak yaglanarak sigramalarin goériinmez hale
getiriimesi saglanabilir. Bu tur bir tedavi tim tabani daha koyu hale getirecektir.
Yagmur yagdiginda siyah veya korten tabandan hafif yagli su akabilir ve bu da
aclk tonlu tas veya ahsap yuzeylerin kalici olarak lekelenmesine neden olabilir.



6.4 KORUMA

. Siyah Pigirme Unitelerinin dis kaplamasi ¢ok saglam olmasina ragmen giziklerin
olusmasi her zaman mumkindir. Bu nedenle her pisirme unitesinde kuguk
hasarlari onarmak icin kullanilabilecek bir boya rétusu yapilmahdir.

SORUMLULUK REDDIi BEYANI

7.1 GUVENLIK VE KURULUM KULLANIM AMACI VE BAKIM TALIMATLARI /
iPUCLARI

Gulvenlik ve kurulum, kullannm amaci ve bakim talimatlarimiza / ipuglarimiza
uyulmamasindan kaynaklanan herhangi bir yaralanma veya hasardan sorumlu degiliz.

7.2 SIYAH KAPLAMALI GELIK

kurulum ve kullanim sirasinda hasarlara karsi daha hassas oldugunu litfen
unutmayin. MANGALEV siyah pisirme Unitesinin  kurulumundan veya
kullanimindan kaynaklanan dolayl hasarlardan sorumlu degiliz.

@ MANGALEYV siyah pisirme Unitelerinin kaplamaya sahip oldugunu ve bu nedenle

Hava ve glnes isigina bagll olarak kaplamanin rengi solabilir. Bu tir renk
bozulmalarindan biz sorumlu degiliz.

GARANTI KOSULLARI

Tum MANGALEYV pisirme Unitelerinin malzemesi ve yapisi, Uniteyi yetkili saticidan satin
almalan ve garanti belgelerini gerekli sekilde imzalanmasi ve tarafimiza iletilerek kayit altina
alinmasi kosuluyla garanti kapsamindadir.

Garanti Suresi

Pisirme Yuzeyi 2YIL
Ates Haznesi (Koni) 2YIL
Celik Alt & Odunluk Uniteleri 2YIL
Celik Aksesuar Uriinleri 2YIL
Ahsap Masa ve Kesim Tahtalari 1YIL

Bu garanti tretim hatalarini kapsar.
MANGALEYV siyah pisirme Unitelerinin ilk alicilari veya sahipleri icin;

. Uriinleri yetkili saticidan satin almislar.

. MANGALEYV pisirme unitesini bu kilavuzdaki talimatlara gére monte etmis,
kullanmig ve bakimini yapmis olmalari gerekmektedir.



Q GARANTI KAPSAMINDA OLMAYAN DURUMLAR

Atese maruz kalan pargalarda asinma, korozyon, deformasyon ve renk
degisikligi;

Dis etkilerden kaynaklanan korozyon ve renk degisikligi;

Uretim siirecinin dogasinda olan gérsel diizensizlikler;

Glvenlik ve kurulum, kullanim amaci ve bakim talimatlarimiza/ipuglarimiza
uyulmamasindan kaynaklanan hasarlar.

Ahgaplarin dogal bir yapiya sahip olmasindan dolayl sicak, soguk, nem vb.
kosullara duyarli oldugu i¢in gérinimin ve ézelliginin bozulmasi.

9. AHSAP BLOKLAR

Tum ahsap bloklar kayin agacindan yapilmistir. Kayin agacin yiiksek gerilme ve suya karsi
mukavemeti ve siki dokusu, onu Ozellikle hava kosullarina dayaniklilik istenen yerlerde
uygun kilar.

9.1 AMACINA UYGUN KULLANIM

Ahgap dogal bir Griindir ve bu nedenle kapall mekénlarda saklanmalidir.

Ahsap masa tahtalari kesme tahtasi olarak kullanmayiniz. Keskin nesnelerin
kullaniimasi onarilamaz hasarlara neden olur.

Ahsap bloga buyik kuvvetler uygulanmasi onarilamaz hasarlara neden
olabileceginden agdir nesneler kullanmayin.

9.2 BAKIM iPUGLARI

JAN
JAN

ilk kullanimdan énce: Tezgahi yumusak bir deterjanla iyice temizleyin.

Gunlik temizlik icin nemli bir bez ve yumusak bir deterjan kullanin. Her
kullanimdan sonra blogu temizlediginizden emin olun.

inatgi lekelerin temizlenmesi: Hafif deterjanli nemli bir bez veya siinger (ovma teli
olmadan) kullanin.

Malzemenin kalitesini korumak i¢in ahsabi sinir ydoniinde temizleyin.
Temizledikten sonra blogu kurulayin.

Tum kayin ahsap levhalar kire ve neme karsi korumak igin bu levhalara yilda en
az bir kez, sik kullanim durumunda ise daha sik bu bitkisel yagla bakim
yapmalarini éneriyoruz.

Ahsap levhalari asindirici maddelerle temizlemeyin veya bulasik makinesinde
ytkamayin.

Ahsap blok, kapali alanda, nem orani diislk, kuru bir yerde saklanmalidir. Blyuk
sicaklik farkliliklar, nem ve su ahgabin egriimesine neden olabilir.



10. MONTAJ TALIMATLARI

A Marac masa Uniteleri 4, 5 ve 6 parcaya bdlinmus sekilde satisa
sunulabilir.

10.1 GALE SERISi

10.1.1 GALE OD - TEKERLEKLI
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OGENO. [ PARCA NUMARASI TANIM MIKT.
3 TEKERLEK 4

TEKERLEK 16
SABITLEME CIVATASI

OLE XL GOVDESI [
YAGLIK 1
SABITLEME SOMUNU 1
ALEVLIK 1
ALEVLIK TABLASI 4
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10.1.2 GALE OD XL - AYAKLI

A

M2

PARGA NUMARASI
SABITLEME AYAGI 4

GALE OD XL GOVDES]| 1

YAGLIK 1

SABITLEME SOMUNU 1

ALEVLIK 1
ALEVLIK TABLASI 1
KESME TAHTASI 1

10.1.3 GALE OD XL — TEKERLEKLI
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PARCA NUMARASI
TEKERLEK 4

TEKERLEK 1
SABITLEME CIVATASI

GALE OD XL GOVDES] 1

YAGDANLIK OPSIYONEL !
SABITLEME SOMUNU 1

ALEVLIK 1
ALEVLIK TABLASI 1
KESME TAHTASI 1




11.2 TROS SERISi

11.21 TROS 7

KESIT A-A

O
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ol N|w|N|—|m

NO. [PARCA NUMARASI TANIM MIKT.
TROS 7 AYAK 1
YAGLIK OPSIYONEL
SABITLEME SOMUNU
HAVALANDIRMA
ATES HAZNESI
ALEVLIK TABLASI
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11.2.2 TROS 3 MARAC

KESIT A-A

NO PARCA NUMARASI TANIM ADET
1 'TROS 3 AYAK UNITESI 1

2 YAGDANLIK OPSIYONEL 1

3 SABITLEME CIVATASI 1

4 HAVALANDIRMA 1

5 ATES HAZNESI 1

6 PISIRME IZGARASI 1

7 MARAC - MASA * 1

8 AYAK CIVATAS| 4

* Marac Masa unitesi 4,5 veya 6 bolumden ( parga ) olusabilir.




11.3 DARA SERIsSi

11.3.1 DARA7 MARAC
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MANGALEV

/ALEVLIK TABLAS

MANGALEV .2
~ 1
KESIT A-A
OGE NO. [PARCA NUMARASI TANIM MIKT.
1 AYAK 1
2 YAGLIK OPSIYONEL 1
3 SABITLEME SOMUNU 1
4 HAVALANDIRMA 1
5 ATES HAZNESI 1
3 1
7 1

MASA




11.4 ALTA SERISI

11.4.1 ALTA S TEKERLEKLI
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OGE NO. PARCA NUMARASI TANIM MIKT.
1 ALTA - 0003 Ara Raflar 2
— 2 |ALTA-0004-2 YAN BAGLANTI SACLARI -SAG 1
)
\Z
3 ALTA - 0005 ARKA CAPRAZ BAGLANTILARI 2
4 |ALTA-0006 AYAK BAGLANTI PROFILLERI 2
5 ALTA - 0001 Alt Taban REV-1 1
\} 6  |ALTA-0004 YAN BAGLANTI SACLARI - SOL 1
-
\5 ) . 1SO 4017 - M10 x 25-N
— 7 ALTA - 0004 CIVATA SOMUN MONTAJI (CIVATA)ISO - 4034 - M10 - N 15
(SOMUN)
8  |ALTA-ISO-4034-M12-N 4
—~ 9 |ALTA-ISO 4017 - M12 x 30-N 4
4)
Rl 10 |ALTA-0005 CIVATA SOMUN MONTAJI 3
‘\@ 11 |ALTA - 0008 URUN SAKLAMA APARATI 1
12 |ALTA - KESME TAHTASI 39X100X6 cm (+)(-) %5 1
13 ALTA - TEKERLEK 4
14 |ALTA - TEKER SABITLEME CIVATASI 16




11.4.2 ALTA S AYAKLI
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- ! 2 |ALTA-0004-2 YAN BAGLANTI SACLARI -SAG 1
(o)
g - © 3 |ALTA-0005 ARKA GAPRAZ BAGLANTILARI 2
4 |ALTA-0008 AYAK BAGLANTI PROFILLERI 2
5  |ALTA-0001 ALT TABAN 1
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2 o 6  |ALTA-0004 YAN BAGLANTI SACLARI- SOL 1
5
&R - 180 4017 - M10 x 25-N
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8  ALTAISO-4034-Mi2-N 4
O s O 4)
2 9 ALTAISO 4017 - M12 x 30-N 4
_— 50 10 |ALTA-0005 CIVATA SOMUN MONTAJI 3
- g
( e) 11 |ALTA-0008 URUN SAKLAMA APARATI 1
— 1) -
K/ 12 |ALTA -SABITLEME AYAGI 4

13 ALTA-KESME TAHTASI - 38X100X6 CM (+)(-) %5 1
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SYMBOLS & ICONS

A Danger! Risk of serious or deadly injury or severe product damage.

A Warning! Risk of injury or product damage.

@ Notice! Useful information.




INTRODUCTION

THANK YOU FOR PURCHASING A MANGALEV PRODUCT. THIS MANUAL IS
PREPARED FOR YOUR MANGALEV TROS, MANGALEV GALE, MANGALEV DARA AND
MANGALEV ALTA.

11 MANGALEV TROS 3 MARAC, TROS 7, TROS 7 MARAC, TROS 9

Marac series products are designed with a table unit around the cooking chamber. These
outdoor cooking units consist of an open base, a specially designed fire chamber (cone)
made of black coated steel and a black steel cooking plate with dimensions of 86 cm and
100 cm (x 3). Marac series products are designed with a table unit around the cooking
chamber.

1.2 MANGALEV GALE OD XL, GALE OD, GALE M

These outdoor cooking units consist of an open base for under-counter wood storage and a
specially designed fire chamber (cone) made of both black coated steel and a black steel
cooking plate measuring 88 cm and 100 cm (£ 3 in). There is no wood storage section in the
Gale M model.

1.3 MANGALEV DARA 7, DARA OD 7, DARA 7 MARAC, DARA 9

These outdoor cooking units consist of an open base, a specially designed cone in black
coated steel and a black steel cooking plate measuring 86 cm and 100 cm (+ 3). Marac
series products are designed with a table unit around the cooking chamber.

1.4 MANGALEV ALTA S, ALTAM, ALTA XL

These outdoor storage units are made of black-coated steel and provide tidy and easy-to-
use storage of firewood thanks to multiple shelves.

TROS 3 MARAC

GALE OD DARA 7 MARAC MARAC ( TABLE ) ALTA S



2. SAFETY AND SETUP INSTRUCTIONS

PP D PP D

Due to the considerable weight of the elements unpacking and placing of the
product should be done by at least 2 people. In case of the MANGALEYV even 4
people.

To prevent damage to the edges of the steel cooking plate of your MANGALEV
Cooking Unit, do not roll the cooking plate during transportation. As a result of the
damage done, the top can no longer be scraped off properly with the spatula.

Although the corrosion is still superficial, products made of black steel can cause
black stains on clothing, skin, and the surface on which they rest. Corrosive water
can also flow through these elements when it rains, which can permanently stain
light-toned stone or wood surfaces.

When two (2) people place the cooking plate on the cone (minimum of 4 people
on the Gale Od If the cooking plate does not fit snugly onto the cone, you can turn
it until the ring fits over the cone. We recommend that you use gloves when
placing the cooking plate. Also be careful not to stain your clothes when handling
black steel parts.

Thanks to its special coating, MANGALEV cooking units are more sensitive to
damage that may occur during installation and use.

Only place your MANGALEV cooking unit on a hard, flat, heat-resistant and
stable surface.

Do not move the MANGALEV cooking units after the installation is completed. If
shifted, it may damage the adjustable feet or the rivet nuts to which they are
attached.

Do not use adjustable feet to change the total height of your MANGALEYV cooking
unit. If the adjustable feet are extended more than 10 mm the unit may become
unstable.

Using pure alcohol, petrol, or other chemicals when starting or trying to relight a
fire is very dangerous and can affect the food on the cooking plate. Only use
igniters conforming to EN 1860-3.

Never leave your MANGALEYV cooking unit unattended during use.

Keep children and pets away from the barbecue during and after use of the
MANGALEY cooking unit while the barbecue is still hot.

Never use the MANGALEV cooking unit indoors or in a partially or completely
closed area. This can result in excessive amounts of hazardous fumes that can
lead to carbon monoxide poisoning.
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3. USE

Make sure that the surroundings of your MANGALEV cooking unit are free from
flammable materials..

The rounded edge lines of the grill plate of the MANGALEV cooking unit can be
sharp and cutting and can harm your body if you are careless. Children and adults
definitely need to be careful about this..

When using tropical hardwood to heat your BBQ cooking unit, use only smaller
amounts at a time. The amount of heat produced by this type of wood is so great
that it will cause the cooking plate to warp if more amount is used at once..

Ashes can remain very hot for a long time. This temperature may be higher than
the environment. Therefore, before throwing your ashes into a normal trash can,
be sure to put them in an empty zinc trash can and pour water over them until
they are completely wet. After this process, throw it in the regular trash..

Never extinguish a fire or a burning fire using water.

3.1 FIREWOOD

Use very dry wood with a maximum moisture content of 20%.

The wood we prefer is beech wood, which turns into thick charcoal. Oak and ash
wood also burn well.

Be very careful when handling tropical hardwoods that get very hot. Using too
much may warp the plate or damage the cooking surface.

Charcoal can also be used, but should preferably be used with firewood

If you want to direct the heat elsewhere, the coal mass is easily shifted with fire-
resistant gloves..

3.2 STORAGE SPACE

When storing logs or other items in the MANGALEV OD, MANGALEV OD XL or
MANGALEV DARA OD'’s storage area, always leave at least 20cm of free space below the
fire pit as the plate under the cone will become very hot.

A

If logs or other objects are placed in this very hot base, it may catch fire, causing
a very dangerous situation.



3.3 MAKE A FIRE

To further prevent smoke build-up, stack wood pieces two at a time, as if you were building
a log cabin with the bark facing out.

The ideal size for wood logs is around 10 x 30 cm. We recommend that you do
not use larger pieces of wood. These ignite quickly, but often do not burn properly

@ due to lack of room for oxygen within the fire chamber.

To cook a lunch or dinner (4-5 hours), you will need an average of two
MANGALEV Wood Sacks of approximately 50 liters each, depending on the
outdoor temperature and weather conditions.

3.4 FIRST TIME USE
3.4.1 FIRST FIRE

Please proceed as directed above, but it is important to maintain a smaller fire for
approximately 30 minutes to allow the cooking plate to settle properly. The middle of the
cooking plate is slightly pressed down during production. When the grill plate heats up, it will
tilt downwards further, but if you light a very large fire when you first use your MANGALEV
cooking unit, this may cause the grill plate to tilt downwards too much in subsequent uses. It
is very important to properly prepare the cooking plate using the procedure outlined above.
In some cases, the cooking plate may protrude upwards from the middle and thus become
convex. This means the steel is stressed incorrectly. In such a case, please contact your
dealer.

3.4.2 WHICH COOKING OIL TO USE

It is best to use vegetable oil. We recommend that you use olive oil for the first 2-3 uses of
your MANGALEYV cooking unit. Olive oil has a lower burning point, which helps the cooking
plate acquire a pleasant brown-black hue. After the first few uses, you can start using oil
types with higher burning points, such as sunflower oil or peanut oil.

3.4.3 TIME NEEDED TO HEAT THE COOKING PLATE

Outdoor temperature is an important factor in the time required to properly heat
the cooking plate. This duration may vary between 25-30 minutes in spring and
summer and 45-60 minutes in autumn and winter. The cooking plate is 8 or 10
mm thick, so a good fire is needed to heat the plate properly.

3.4.4 REMOVING INDUSTRIAL OIL FROM THE COOKING PLATE

After the cooking plate is thoroughly heated, drizzle olive oil on it and spread it with a
kitchen towel. The olive oil will mix with the industrial oil and make it easier to remove the
industrial oil. If olive oil is placed on the plate without being heated well, a sticky black
substance will appear and is not easy to remove. Drizzle olive oil over it 2-3 times. Then
scrape the cooking plate with the included spatula and push the residue toward the fire.
Drizzle olive oil on top once more, spread and start cooking!



3.4.5 MANAGING A BURNING FIRE

Depending on weather conditions and outdoor temperature, the cooking plate will reach a
temperature of approximately 300°C on the inner edge and approximately 200°C on the
outer edge. To do this, start a fire using the log cabin method mentioned above. Once the
wood from your first fire is properly lit, spread the hot mass under the edges of the cooking
plate and add new wood in the middle, bark side up. Repeat the process for as long as you
want to keep the cooking plate warm. You'll notice that much more wood is required to keep
the cooking plate warm in the fall and winter than in the spring and summer. If there is a
breeze where the wind leaves the MANGALEYV cooking unit, that is, in the direction of the
wind, the stove plate will be hottest. You can compensate for this by pushing more hot coals
in the opposite direction.

3.4.6 PAINT ASHING

paint. During the first firing, there will be a softening of the paint until the
temperature reaches 200°C. During this time, the fire chamber should not be
exposed to any process. When it reaches 200°C, paint ashing will occur in the fire
chamber. After the paint ashes, the coating will last longer on the fire chamber.

g The outer part of the fire chamber (cone) is coated with a special heat-resistant

4. FIRST COOKING

THERE ARE VARIOUS SHORT VIDEOS AND IMAGES EXPLAINING MANGALEV
COOKING TECHNIQUES ON WWW.MANGALEV.COM. MANGALEV COOK BOOK “ THE
ART OF COOKING ON FIRE ” CONTAINS SIMPLE, DELICIOUS INGREDIENTS AND
EASY TO FOLLOW RECIPES FOR USE AT HOME.

5. EXTINGUISHING THE FIRE AND REMOVING ASHES

5.1 EXTINGUISHING THE FIRE

The best way to extinguish a fire is to let it burn itself out. For safety reasons, the flames
can be covered with Askata. However, when Askata is placed on the grill surface, the fire
will not go out because there is still some air supply. Covering the fire with Askata for a long
time will cause strong smoke formation. When the askat is pulled from the grill surface,
sudden and large flames may occur due to the sudden air supply. Cover the hot ashes and
coals left over from burning wood with Askata to prevent them from flying away.

5.2 REMOVING ASHES

Ashes can remain very hot for a long time. This temperature may remain higher than the
environment. Therefore, before throwing your ashes into a normal trash can, be sure to put
them in an empty zinc trash can and pour water over them until they are completely wet.
After this process, throw it in the regular trash



6. MAINTENANCE TIPS

6.1 THE COOKING PLATE

e  The cooking plate is made of special alloy black carbon steel and will rust if the oil
is not cooked properly. Once the oil is properly cooked, only minor corrosion will
occur. When the cooking plate is not used for a long time, we recommend
applying oil every 15-30 days. The amount of corrosion depends largely on the
climate. It is clear that salty, humid air is much worse than dry air. Since it is not
very easy to apply cooking oil to a cold cooking plate, it is more efficient to use a
spray bottle with a pan coating

e If you use your MANGALEV cooking unit a lot, a smooth layer of carbon residue
will form on the cooking plate, making it extra smooth and extra comfortable to
use. From time to time, this layer may break off here and there. When you notice
chips here and there, use the spatula to scrape off the chips and apply new oil.
The carbon residue layer will gradually renew itself in this way.

6.2 FIRE CHAMBER (THE CONE)

e Ashes must be cleaned after each use to prevent the fire chamber (cone) from
clogging.

. If the ash in the fire chamber remains for too long or the MANGALEV cooking unit
is in a very wet or salty area, steel chips may form both inside and outside the
chamber. These chips can be easily removed with a spatula.

6.3 BASE SURFACE

. During cooking, oil splatters may appear on the grill surface. These splashes
cannot be removed from the base surface made of black steel. However, the
entire base can be oiled using a kitchen towel to make the splatters invisible. This
type of treatment will make the entire base darker. When it rains, slightly oily
water may run off the black or corten base, which may permanently stain light-
toned stone or wood surfaces..

6.4 BLACK PRODUCT PROTECT
e  Although the outer coating of the Black Cooking Units is very durable, scratches

are always possible. Therefore, every cooking unit should have a paint touch-up
that can be used to repair minor damage.

7. DISCLAIMERS

7.1 SAFETY AND INSTALLATION INSTRUCTIONS

We are not responsible for any injury or damage caused by failure to follow safety and
installation, intended use and maintenance instructions/tips.



7.2 BLACK-COATED STEEL

therefore more susceptible to damage during installation and use. We are not
responsible for any indirect damages resulting from the installation or use of the
MANGALEY black cooking unit.

@ Please note that MANGALEV black cooking units have a coating and are

The color of the coating may fade depending on weather and sunlight. We are not
responsible for such discoloration.

8. WARRANTY TERMS

The material and structure of all MANGALEV cooking units are under warranty, provided
that the unit is purchased from an authorized dealer and the warranty documents are
signed and recorded by us.

Warranty Period
Cooking Surface 2 YEARS
Fire Chamber (Cone) 2 YEARS
Steel Base & Woodshed Units 2 YEARS
Steel Accessory Products 2 YEARS
Wooden Table & Cutting Boards 1 YEAR

This warranty covers manufacturing defects.

e  For first buyers or owners of MANGALEYV black cooking units;
. They purchased the products from an authorized dealer.

e  They must have installed, used and maintained the MANGALEYV cooking unit in
accordance with the instructions in this manual.

SITUATIONS NOT COVERED BY WARRANTY

. Corrosion and discoloration caused by external influences;

e  Visual irregularities inherent in the production process;

e  Safety and damage caused by failure to follow our installation, intended use and
maintenance instructions/tips.

2 . Wear, corrosion, deformation and discoloration on parts exposed to fire;



Deterioration of appearance and properties of wood due to its natural structure
and being sensitive to hot, cold and humid conditions.

WOODEN BLOCKS

All wooden blocks are made of beech wood. Beech wood high tensile and water resistance
and tight texture make it particularly suitable where weather resistance is required.

9.1 INTENDED USE

Wood is a natural product and therefore should be stored indoors.

Do not use wooden table boards as cutting boards. The use of sharp objects
causes irreparable damage.

Do not use heavy objects as applying large forces to the wood block may cause
irreparable damage.

9.2 MAINTENANCE TIPS

> B

Before first use: Clean the counter thoroughly with a mild detergent.

For daily cleaning, use a damp cloth and mild detergent. Be sure to clean the
block after each use.

Cleaning stubborn stains: Use a damp cloth or sponge (without a scouring pad)
with mild detergent

Clean the wood in the direction of the grain to preserve the quality of the material.
Dry the block after cleaning.

To protect all beech wood panels against dirt and moisture, we recommend that
they be maintained with vegetable oil at least once a year, or more frequently in
case of frequent use.

Do not clean wooden boards with abrasives or wash them in the dishwasher.

The wood block should be stored indoors in a dry place with low humidity. Large
temperature differences, moisture and water can cause wood to warp.



10. ASSEMBLY IN & PRODUCT STRUCTIONS

A Marac table units can be sold divided into 4, 5 and 6 pieces.

10.1 GALE SERIES

10.1.1 GALE OD - WHEELED
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MANGALEV i = ”: —(5)
\\\r/4\.

T LFO ¥ v

SECTION A-A

>

=z
o

PART NUMBER DEFINITION | _PIECE
FIXED WHEEL 2

WHEEL FIXING BOLT 16

MAIN UNIT
ASH TANK OPTIONAL
VENTILATION

FRYING SURFACE
WHEEL WITH BRAKE

- P I N I I O

1
1

1

FIRE CHAMBER 1
K

2




10.1.2 GALE OD XL -FOOTED
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MANGALEV

f

1
E-3 &
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A SECTION A-A

NO PART NUMBER DEFINITION PIECE
FIXING FOOT
MAIN UNIT
ASH TANK OPTIONAL
VENTILATION
FIRE CHAMBER
FRYING SURFACE
CUTTING BOARD

~Solo s e s
alalalalalals

10.1.3 GALE OD XL - WHEELED

A

= 8

| /
MANGALEV

A SECTION A-A

NO PART NUMBER DEFINITION PIECE
1 WHEEL 4

2 WHEEL FIXING BOLT 16

3 MAIN UNIT 1

4 ASH TANK OPTIONAL 1

5 VENTILATION 1

6 FIRE CHAMBER 1

7 FRYING SURFACE 1

8 CUTTING BOARD 1




11.2 TROS SERISi

11.2.1 TROS 7

T

SECTION A-A

PART NUMBER

DEFINITION

PIECE

TROS 7 FOOT UNIT

ASH TANK

OPTIONAL

FIXING NUT

VENTILATION

FIRE CHAMBER

FRYING SURFACE

N o s |w N

FIXING FOOT

2. [P P R R (N




11.2.2 TROS 3 MARAC

L o e

il

SECTION A-A

NO

PART NUMBER

DEFINITION

PIECE

TROS 3 FOOT UNIT

ASH TANK

OPTIONAL

FIXING NUT

VENTILATION

" FIRE GHAMBER

FRYING SURFACE

FOOT BOLT

S I P S R P

MARAC*

TABLE UNIT

*Marac table units can be sold divided into 4, 5 and 6 pieces



11.3 DARA SERISi

11.3.1 DARA 7 MARAC

E — ] T i )
)
18
MANGALEYV MANGALEV
I
—— - .
SECTION A-A
NO PART NUMBER DEFINITION PIECE
1 DARA 7 FOOT UNIT 1
2 ASH TANK OPTIONAL 1
3 FIXING NUT 1
4 VENTILATION 1
5 FIRE CHAMBER 1
6 FRYING SURFACE 1
7 FOOT BOLT 4
8 MARAC* TABLE UNIT 1

“Marac table units can be sold divided into 4, 5 and 6 pieces.
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11.4 ALTA SERISi

11.4.1 ALTA S WHEELED

9_K8AL

Q. ° MANGALEV
B T Y
7
NO PART NUMBER DEFINITION PIECE
1 ALTA - 0003 INTERMEDIATE SHELVES 2
6
O 2 ALTA - 0004 - 2 SIDE CONNECTION SHEET- RIGHT 1
(7

s 3 ALTA - 0005 REAR CROSS SUPPORT PLATES 2

4 ALTA - 0006 FOOT CONNECTION PROFILES 2

5 ALTA - 0001 LOWER SHELF 1

6 ALTA - 0004 - 1 SIDE CONNECTION SHEET - LEFT 1

; : ) (BOLT) ISO 4017 - M10 x 25-N

7 ALTA - 0004 BOLT AND NUT INSTALLATION (NUT) ISO - 4034 - M10 - N 12

8 ALTA - 1SO - 4034 - M12 - N 5

° 9 ALTA - 1SO 4017 - M12 x 40-N 5

10 ALTA - 0005 BOLT AND NUT INSTALLATION 2

2 1 ALTA - 0008 PRODUCT STORAGE DEVICE 1

12 ALTA - CUTTING BOARD 39X100X6 cm (+)(-) %5 1

13 ALTA - WHEEL 4
14 ALTA - WHEEL FIXING BOLT 16




11.4.2 ALTA S FOOTED
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4 |ALTA-0006 FOOT CONNECTION PROFILES 2
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-} 2\ 10 ALTA - 0005 BOLT AND NUT INSTALLATION 3
~ R/ 1 ALTA - 0008 PRODUCT STORAGE DEVICE 2
=
Jr) 12 ALTA-FIXING FOOT 4
13 |ALTA - CUTTING BOARD 39X100%6 cm [+)(-) % 5 1
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