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1. Introduction

Congratulations on the purchase of your new
appliance.

You have selected a high-quality product. The
operating instructions are part of this product.

They contain important information about safety,

usage and disposal. Before using the product,
please familiarise yourself with all operating
and safety instructions. Use the product only as
described and for the specified range of appli-

cations. Please also pass these operating instruc-

tions on to any future owner.

2, Proper use

This appliance is intended exclusively for purée-
ing/mixing food and preparing smoothies. It

is intended exclusively for the preparation of
small quantities of food and for use in domestic
households. The appliance is not intended for
commercial use.

3. Package contents
The appliance is supplied with the following
components as standard:

® Motor unit

® Hand blender

® Smoothie maker

(blade holder with blade, blender jug)

e lid

® Operating instructions

1) Remove all parts of the appliance and the
operating instructions from the box.

2) Remove all packaging material.

3) Clean all parts of the appliance as de-
scribed in the section 12. Storage.

@ Note

> Check the package for completeness and
signs of visible damage.

> |f any items are missing or damaged due
to defective packaging or through transpor-
tation, contact Customer Services (see the
section 14.1. Service).
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4. Appliance description
Illustration A:

@ Speed control

(2] | button (normal speed)

© Turbo button (high speed)

O Motor unit

@ Release buttons

@ Hand blender

lllustration B (smoothie maker):

© Blade holder

O Blade

© Blender jug (can be used as a takeaway
cup for smoothies)

Illustration C:

@ Lid (with closable drinking opening and
carrying handle)

® Sealing ring

5. Technical specifications

P | 220-240V ~,

ower supply 50-60 Hz
Nominal power 600 W

.Power consumption <02 W

in off mode

Protection class /0@

CO time 1 minute
CO time

The CO time (continuous operation time) is the
amount of time an appliance can be operated
without the motor overheating and becoming
damaged. After the appliance has been op-
erated for the specified CO time, it must be
switched off until the motor has cooled down.

Blender jug @
Capacity 700 ml
Useful volume 600 ml

(up to MAX mark)



6. Warnings and symbols
used

The following warnings and symbols are used in
these operating instructions, on the packaging
and on the appliance (where applicable):

DANGER! A warning with this sym-
bol and the signal word "DANGER"
indicates an imminently hazardous
situation that will result in death or
serious injury if not avoided.

WARNING! A warning with this
symbol and the signal word "WARN-
ING" indicates a potentially haz-
ardous situation that could result in

bol and the signal word "CAUTION"
indicates a potentially hazardous
situation that could result in a minor
or moderate injury if not avoided.

ATTENTION! A warning with this
symbol and the signal word "ATTEN-
TION" indicates a potential situation
that could result in property damage
if not avoided.

@ B B b

Note: A note identifies additional
information that facilitates the use of
the appliance.

I!L!—JI Read the instructions.

N/ | AC current/voltage

death or serious injury if not avoided.

CAUTION! A warning with this sym-

DD Q8 X N @ ®@E

Protection class II: Protection by
double or reinforced insulation.

Do not immerse in water!

Dishwasher-proof.

All of the parts of this appliance
that come into contact with food are
food-safe.

This product satisfies the requirements
of the applicable European and
national regulations.

Do not dispose of electrical applianc-
es in the household waste!

Dispose of the packaging in an envi-
ronmentally-responsible manner.

The packaging is made of recyclable
materials. Observe the labelling on
the packaging material when sorting
for disposal: The material is labelled
with abbreviations (a) and numbers
(b) with the following meanings:
1-7: plastics, 20-22: paper and
cardboard, 80-98: composites.
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7. Safety information
A\ RISK OF ELECTRIC SHOCK

Connect the appliance only to a correctly installed mains power
socket supplying a mains voltage of 220-240V ~, 50-60 Hz.

In event of operating malfunctions and before cleaning the appli-
ance, remove the mains plug from the mains socket.

Do not expose the appliance to humidity and do not use it outdoors.

If any liquid gets into the housing, disconnect the appliance from
the mains power socket immediately and have it repaired by a
qualified technician.

Always pull on the plug to disconnect the appliance from the
mains; never pull on the power cable itself.

Do not kink or crush the power cable, and route the cable so that it
cannot be stepped on or tripped over.

To avoid potential risks, damaged mains cables should be re-
placed by the manufacturer, their customer service department or
someone similarly qualified.

This appliance may be used by persons with limited physical, sen-
sory or mental capabilities or lack of experience and knowledge,

provided that they are under supervision or have been told how to
use the appliance safely and are aware of the potential risks.

The appliance and its connecting cable must be kept away from

children.

Do not open the housing of the appliance motor unit. This can be
hazardous. It also invalidates the warranty.

@ Never immerse the appliance motor unit in liquid and do not

allow any liquids to enter the motor unit casing.

/A WARNING! RISK OF INJURY!

Before changing any accessories or additional parts that move
during operation, the appliance must be switched off and discon-
nected from the mains power.
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Never use the appliance for purposes other than those described
in these instructions. There is a risk of injury if the appliance is mis-
used!

Disconnect the appliance from the mains power supply ...
... when the appliance is unsupervised,

... when you are cleaning the appliance,

... when you are assembling or dismantling it.

If you use the appliance to purée hot foods in a pot, remove the
pot from the hob and ensure that the liquid is not boiling. Let hot
foods cool down a little to avoid scalding.

m This appliance may not be used by children.

m Do not allow children to play with the appliance.

m The appliance and its connecting cable must be kept away from

children.

The blades are extremely sharp! Handle them with great care at
all times.

Always be careful when emptying the blender jug! The blades are
extremely sharp.

The blade is extremely sharp. Therefore, be very careful when re-
moving the blender jug.

Handle the extremely sharp blade with caution as it can cause in-
juries.

Clean the appliance very carefully. The blades are extremely
sharp!

The appliance must always be disconnected from the mains when
left unsupervised and before assembly, disassembly or cleaning.

(D) CAUTION! PROPERTY DAMAGE!

m Do not leave the hand blender in a hot pot on the hob when it is

not in use.
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8. Use

You can use the hand blender @ to prepare
dips, sauces, soups and baby food or to purée
soft fruits. We recommend operating the hand
blender @ for a maximum of 1 minute at a time
and then allowing it to cool off.

(D CAUTION! PROPERTY DAMAGE!

> Do not use the hand blender @ to process
solid foods. This will cause irreparable dam-
age fo the appliance!

> |f you want to purée hard vegetables, such
as carrots, either add some liquid or cook
the vegetables until they are soft.

You can use the smoothie maker @/@/© to
make smoothies. A smoothie is a kind of “whole-
fruit drink”. Smoothies contain processed whole
fruits without the peel and core. This helps create
a creamy consistency. There is no limit to the
types of smoothie you can prepare: try adding
yoghurt, crushed ice, herbs or ice cream. We
recommend operating the smoothie maker
Q/0/0 for a maximum of 1 minute at a time
and then allowing it to cool off.

(D CAUTION! PROPERTY DAMAGE!

> Never fill the appliance with hard ingre-
dients such as nuts, stalks, large grains or
seeds!

> Never fill the appliance with hot ingredients!

The following table serves as a guide. Use the
recommended processing fimes so that the appli-
ance does not overheat. If the ingredients are not
cooked to your satisfaction after the recommend-
ed time, wait until the motor has cooled down
before continuing to use the appliance.

Make sure that the MAX mark on the blender
jug @ is not exceeded when filling. If you process
400 g of ingredients in total for a smoothie, this
corresponds to about the maximum usable vol-
ume of 600 ml. The type of food and liquids used
influences the filling level in the blender jug @.

BLENDER
ATTACH- INGREDIENTS RECOMMEND- SPEED TIME
ED QUANTITY
MENT
] ) . ' approx.
Fruit, vegetables 100-200 g Min - Max 30-60 sec.
Baby food, soups, | 160400 ml Min - Max ! pprox.
sauces 60 sec.
Shakes, milk drinks 100-1000 ml Min - Max ! approx.
60 sec.
m Fruit smoothie with 400 g Turbo 60 sec.
— yoghurt
Green vegetable
smoothie with 400 g Turbo 60 sec.

spinach

! Adjust the speed according to the consistency you want.
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9. Assembly

/\ WARNING! RISK OF INJURY!
> Do not plug the appliance into the mains
power socket until it is fully assembled.

@ Note

> Before first use, clean all parts as described
in the section 11. Cleaning.

9.1. Hand blender assembly

/\ WARNING! RISK OF INJURY!
> The blade is extremely sharp! Handle it with
great care at all times.

1) Place the hand blender @ on the motor
unit @ so that the arrow A on the motor
unit @ points to the arrow W on the hand
blender @ and the hand blender @ clicks

firmly into place.
9.2. Smoothie maker assembly

/\ WARNING! RISK OF INJURY!
> The blade is extremely sharp! Handle it with
great care at all times.

/\ WARNING! RISK OF INJURY!
> Never screw the blade holder @ with the
blade @ onto the motor unit @ without the
blender jug @. Always fit the blender jug
© onto the blade holder @ first!

1) Place the blade holder @ onto the blender
jug © so that the blade @ extends into the
blender jug @. Screw the blade holder @
firmly onto the blender jug @.

(D CAUTION! PROPERTY DAMAGE!

> To turn the blade holder @, only hold the
blade holder @ and never try to turn the
blender jug @! Otherwise the blender jug
O will detach and the ingredients will spill
out!

2) Now connect the blade holder @ (together
with the attached blender jug @!) to the
motor unit @. To do this, place the blade
holder @ on the motor unit @ so that the
arrow A on the motor unit @ points fo the
arrow Y on the blade holder @ and the

blade holder @ locks firmly in place.

10. Operation

10.1. Using the hand blender

/\ WARNING! RISK OF INJURY!

> The food being processed must not be too
hot! Splashing contents could scald the user.

If you have connected the hand blender @ to
the motor unit @ (see section 9. Assembly),
proceed as follows:

1) Insert the plug into the mains power socket.

(D CAUTION! PROPERTY DAMAGE!

> The bell at the bottom of the hand blender @
must be completely covered with ingredients
before you switch the appliance on or off.
Otherwise the contents may splash out of
the mixing bowl! Always insert the hand
blender @ into the food you are processing
before starting the appliance!

2) Hold down the | button @ to process the
food at a normal speed. Turn the speed
control @ towards “Max” to increase the
speed. Turn the speed control @ towards
“Min” to decrease the speed.

3) Hold down the turbo button @ to process
the food at a high speed. By pressing the
turbo button @, you immediately start pro-
cessing at maximum speed.

4) Once you are done processing the food,
simply release the pressed ' button @/©.

5) Pull the hand blender @ out of the mixture

once you have released the | button @/©
and the blade has stopped turning.

@ Note

If you hear unusual noises
during operation, e.g.
squeaking or similar, apply
ENAN a small amount of neutral

] cooking oil to the drive shaft
of the hand blender @.
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10.2. Making smoothies

Preparing ingredients

B Remove dll peels, such as orange peel or
kiwi skin, from the fruit.

Remove large pits and stones, e.g. peach
stones, from the fruits.

Cut the fruit into small pieces (approx. 1-2 cm).
Chop herbs or salads into small pieces.
Note

If you store the ingredients in the fridge until

you prepare them, the freshly prepared
smoothie will already be cold.

v@ll

Filling the blender jug

(D CAUTION! PROPERTY DAMAGE!

> Never fill the blender jug @ with ingredients
up to more than the MAX marking! The
appliance will not be able to process the
ingredients!

) Note

> For optimum results, we recommend always
adding at least 100 ml of liquid to the
blender jug @ when preparing a smoothie.

1) Prepare the ingredients.

2) Add the ingredients to the blender jug ©.
Always add liquid ingredients before more
solid ingredients, such as fruit and/or
crushed ice. Add light ingredients, such as
lettuce, last.

® Note

> Do not use the appliance to crush ice cubes!
Only used pre-crushed ice in the appliance.

8 English

Operating the appliance

Once you have filled the blender jug @ and
connected the smoothie maker @/@/@ to the
motor unit @ (see section 9. Assembly), pro-
ceed as follows:

(D Note

> Do not start the appliance until the blade
holder @ with the blade @, blender jug @
and motor unit @ have been correctly as-
sembled.

(D CAUTION! PROPERTY DAMAGE!

> To turn the blade holder @, only hold the
blade holder @. Never turn the blender
jug © while operating the appliance! Oth-
erwise the blender jug @ will detach and
the ingredients will spill out!

(1 Note
>

If you want to prepare a smoothie, turn the
assembled appliance around so that the
blender jug @ is facing upwards. This way,
you can make sure that the blade @ con-
stantly processes the ingredients and that
the blade @ does not run empty!

1) After filling the blender jug @ and after
assembling the appliance, insert the power
plug into the mains socket.

2) Turn the appliance over so that the motor
unit @ and the speed control @ face
downwards and the blender jug @ is facing
upwards.

Place the motor unit @ on a stable surface.




3) Hold the blender jug @ firmly with one
hand.

4) Hold down the | button @ to blend the
food into a smoothie at normal speed. Turn
the speed control @ towards “Max” to
increase the speed. Turn the speed control
@ towards “Min” to decrease the speed.

5) Hold down the turbo button @ to process
the food at a high speed. By pressing the
turbo button @, you immediately start pro-
cessing at maximum speed.

(D Note

> For optimum results, we recommend always
adding at least 100 ml of liquid to the
blender jug @. If you pour in less liquid, or
are not using a thin liquid, such as yoghurt,
pieces of fruit may stick. If this happens, lift
the appliance and shake it several times in
an up and down motion so that the pieces
of fruit come off and are caught by the

blade @. Make sure to hold the blade hold-

er @ with the blender jug @ and motor
unit @ firmly so that the assembled appli-
ance does not fall apart.

6) Once the smoothie has reached the desired
consistency, you can simply release the

pressed ' button @/©.

(D CAUTION! PROPERTY DAMAGE!

> Do not operate the appliance for longer
than 1 minute in one session! The appliance
will overheat! After using the appliance for
1 minute, allow it to cool down.

7) Once the smoothie is ready, turn the appli-
ance back over so that the blender jug @
is facing downwards and the motor unit @
upwards.

8) Remove the plug from the mains power
socket.

@ CAUTION! PROPERTY DAMAGE!

> To turn the blade holder @, only hold the
blade holder @. Never turn the blender jug
O while operating the appliance! Other-
wise the blender jug @ will detach and the
ingredients will spill out!

9) Remove the blade holder @ together with
the blender jug @ from the motor unit @.
To do this, press the release buttons @
simultaneously and ift the motor unit off the

blade holder @.

10) Unscrew the blade holder @ from the
blender jug ©.

11) Screw the lid @ onto the blender jug ©.
You can drink the smoothie through the
closable drinking opening in the lid @.
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11. Cleaning

/\ WARNING!
RISK OF ELECTROCUTION!
> Always remove the plug from the mains
power socket before cleaning the appliance.
> During cleaning, never immerse the
motor unit @ in water or hold it under
running water.

@ Note

> The blender jug @ can be washed
@ in the dishwasher. If possible,

place the blender jug @ in the top

basket of the dishwasher. Make sure that no

parts are jaommed.

@ CAUTION! PROPERTY DAMAGE!

> Do not use aggressive, chemical or abrasive
cleaning agents! They could irreparably
damage the surface!

@ Note

> Ideally, you should clean the appliance
directly after use. This makes it easier to
remove food residues.

1) Remove the plug from the mains power socket.

2) Clean the motor unit @ with a moist cloth.
Make sure that no water gets into the open-
ings of the motor unit @. For stubborn dirt,
add a litlle mild detergent to the cloth. Wipe
off any washing-up liquid residue with a
damp cloth.

3) Pull the sealing ring @ out of the lid .

If necessary, use a narrow, blunt object to
help you.

/\ WARNING! RISK OF INJURY!
> The blade is extremely sharp! Handle it with
great care at all times.

4) Clean the hand blender @, the blade hold-
er @ the blender jug @, the lid @ and the
sealing ring @ thoroughly in washing-up
water and rinse them afterwards in fresh
water to remove any detergent residues.

5) Dry everything thoroughly with a dry cloth
and ensure that the appliance is completely
dry before reuse.

10 English

@ Note

If you clean the appliance directly after use,
you can usually achieve sufficiently hygienic
cleaning results for the blender jug @ and the
blade holder @ by using the following alter-
natives:

> Fill the blender jug @ with about 400 ml
of water and add a few drops of mild de-
tergent.

> Fit the blender jug @ onto the blade holder @
and screw them firmly together. Then screw
the blade holder @ onto the motor unit @
(see section 9. Assembly).

> Press the | button @ a few times so that the
blade @ churns through the water.

> Afterwards, rinse the blender jug @ and the
blade holder @ with plenty of fresh water
until all detergent residues are removed.

12, Storage

Store the cleaned appliance in a clean, dustfree
and dry location.

13. Disposal

The symbol of the crossed-out wheel-

ie bin means that this appliance may

not be disposed of in regular house-

hold waste at the end of its service
life. The appliance must be deposited at an estab-
lished collection point, recycling centre or dispos-
al company.

Please erase all personal data before returning
an appliance.

Before returning an appliance, please remove
any batteries that are not permanently enclosed
within the old appliance as well as any light
sources that can be removed without destroying
the appliance. Then dispose of these items sep-
arately.

If the rechargeable batteries are permanently
installed, you must indicate during disposal that
the appliance contains a battery.

The built-in rechargeable battery in
this appliance cannot be removed for
disposal.



The packaging is made from environmentally
friendly material which can be disposed of at
your local recycling plant.

Dispose of the packaging in an environmentally
friendly manner.

14. Kompernass Handels
GmbH warranty

Dear Customer,

This appliance has a 3-year warranty valid from
the date of purchase. If this product has any
faults, you, the buyer, have certain statutory
rights. Your statutory rights are not restricted in
any way by the warranty described below.

Warranty conditions

The warranty period starts on the date of pur-
chase. Please keep your receipt in a safe place.
This will be required as proof of purchase.

If any material or manufacturing fault occurs
within three years of the date of purchase of

the product, we will either repair or replace the
product for you or refund the purchase price (at
our discretion). This warranty service requires
that you present the defective appliance and the
proof of purchase (receipt) within the three-year
warranty period, along with a brief written de-
scription of the fault and of when it occurred.

If the defect is covered by the warranty, your

product will either be repaired or replaced by us.

The repair or replacement of a product does not
signify the beginning of a new warranty period.

Warranty period and statutory claims
for defects

The warranty period is not prolonged by repairs
effected under the warranty. This also applies to
replaced and repaired components. Any dam-
age and defects present at the time of purchase
must be reported immediately after unpacking.
Repairs carried out after expiry of the warranty
period shall be subject to a fee.

Scope of the warranty

This appliance has been manufactured in
accordance with strict quality guidelines and
inspected meticulously prior to delivery.

The warranty covers material faults or production
faults. The warranty does not extend to product
parts subject to normal wear and tear or to
fragile parts which could be considered as con-
sumable parts such as switches or parts made

of glass.

The warranty does not apply if the product has
been damaged, improperly used or improperly
maintained. The directions in the operating in-
structions for the product regarding proper use of
the product are to be strictly followed. Uses and
actions that are discouraged in the operating
instructions or which are warned against must be
avoided.

This product is intended solely for private use
and not for commercial purposes. The warranty
shall be deemed void in cases of misuse or
improper handling, use of force and modifica-
tions / repairs which have not been carried out
by one of our authorised Service centres.

Warranty claim procedure

To ensure quick processing of your case, please
observe the following instructions:

B Please have the fill receipt and the item
number (IAN) 494680_2504 available as
proof of purchase.

B You will find the item number on the type
plate on the product, an engraving on the
product, on the front page of the operating
instructions (below left) or on the sticker on
the rear or bottom of the product.

B [f functional or other defects occur, please
contact the service department listed either
by telephone or by e-mail.

B You can return a defective product to us free
of charge to the service address that will be
provided to you. Ensure that you enclose the
proof of purchase (till receipt) and informa-
tion about what the defect is and when it
occurred.
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You can download these instruc-
tions along with many other manu-
als, product videos and installation
software at www.lidl-service.com.

PDF ONLINE
wwwlidi-service.com

This QR code will take you directly to the Lidl
service page (www.lidl-service.com) where you
can open your operating instructions by entering

the item number (IAN) 494680_2504.

14.1. Service

Service Great Britain
Tel.: 0800 404 7657
E-Mail: kompernass@lidl.co.uk

(YD Service Cyprus
Tel.: 8009 4241

E-Mail: kompernass@lidl.com.cy
[IAN 494680_2504 |

14.2. Importer

Please note that the following address is not the
service address. Please use the service address
provided in the operating instructions.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

WWW. kompernass.com
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15. Recipes
15.1. Hand blender

Pumpkin soup

4 people

Ingredients

1 medium-sized onion
2 garlic cloves
10-20 g fresh ginger
3 tbsp. rapeseed oil

400 g pumpkin (preferably Hokkaido pump-
kin as the skin softens during cooking and
does not need to be peeled)

250-300 ml coconut milk
250-500 ml vegetable stock
The juice of /2 an orange

A little dry white wine

1 tsp. sugar

Salt, pepper

Preparation
1) Peel the onion and cut it into small pieces.
Do the same with the garlic. Peel and finely
chop the ginger. Sauté the onion and ginger
in hot oil. After 2 minutes, add the garlic.

2) Clean the pumpkin thoroughly in warm wa-
ter using a vegetable brush, then cut it into
2-3 cm cubes. (If you use a different variety
instead of Hokkaido, you need to peel the
pumpkin). Add the pumpkin cubes to the
onions and ginger and sauté them. Add half
the coconut milk and as much vegetable
stock as necessary to cover the pumpkin.
Simmer with the lid on for about 20-25
minutes until the food is soft. Mix everything
with the hand blender @ until smooth. Add
coconut milk as required to give the soup a
smooth, soft and creamy consistency.

3) Add orange juice, white wine, sugar, salt
and pepper to taste to give the soup a
sweet and sour/salty note alongside the
spicy taste.



Jam

Ingredients

B 250 g strawberries or other fruit
(fresh or frozen)

B 125 gjamsugar (2:1)
B A splash of lemon juice

B The pulp of one vanilla pod

Preparation
1) Wash and clean the strawberries. Remove
the leaves. Put them in a sieve to shake off
any excess water and fo prevent the jam
from becoming too runny. Cut up larger
strawberries.

2) Weigh off 250 g of strawberries and add
them to a suitable mixing bowl.

3) Add a splash of lemon juice.

4) If required, scrape out the pulp from a vanil-

la pod and add it.

5) Add the jam sugar and mix thoroughly with
the hand blender @ for about 45-60 sec-
onds. If there are still any lumps, leave it to
stand for 2 minutes and then purée it again
for 60 seconds.

6) Bring the mix to the boil over medium heat,
then simmer for about 2-3 minutes, stirring
well throughout.

7) Eat the jam straight away or pour it into a
glass jar with a screw cap and seal it firmly.

Mayonnaise

Ingredients

B 200 ml neutral vegetable oil,
e.g. rapeseed oil

B 1 egg (yolk and egg white)
B 10 g of mild vinegar or lemon juice

B Salt and pepper to taste
Preparation

1) Add the egg and lemon juice to the mixing
bowl, hold the hand blender @ vertically in
the mixture and start the appliance. Use the

turbo button @.

2) Add the oil in an even, thin stream (within
about 1 minute) so that the oil binds to the
other ingredients.

3) Afterwards, season with salt and pepper.
15.2. Smoothie maker

Green smoothie - the classic

Ingredients

B 1 medium-sized apple

1/2 avocado

approx. 80 g baby spinach
100-150 ml water

2 tsp. honey

Preparation
1) Cut the half avocado, the washed apple
and the banana into pieces
(approx. 1-2 cm).

2) Wash the baby spinach thoroughly and cut

it into pieces.

3) First, pour 100 ml water into the blender
jug @, then add the pieces of apple and
avocado, and finally the baby spinach.

4) Mix the ingredients until the smoothie has
reached the required consistency.

Tip: Add more honey (alternatively, agave syrup)
or a dash of lemon juice to taste. You can also
chop some ginger and add it to the mixture. This
way, you can give the smoothie a sweet, pep-
pery or fresh note.
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Fruit smoothie

Ingredients

B 1 slice of pineapple (approx. 2 cm thick)
B 1 banana

B 1 handful of raspberries (fresh or frozen)

B 100-150 ml grape juice

Preparation

1) Cut the pineapple and banana into pieces
(approx. 1-2 cm).

2) Wash the raspberries or defrost the frozen
fruit.

3) First add 100 ml water and then the remain-
ing ingredients to the blender jug @.

4) Mix the ingredients until the smoothie has
reached the required consistency.

Tip: You can also make this smoothie with other
fruits: Try blackberries instead of raspberries or
replace the pineapple with a pear.
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1. Blcaywyn

2uyxapnThpIa yia TRV ayopd TngG véag oag
OUOKEUNG.

To Tpoidv TTou amokThoare ival éva TPoioy
uyn\g moidtntag. O1 odnyieg xpriong amore-
Nolv TpApa autol Tou TipoidvTog. MepihapPa-
vouv onpavrikég umodeieig yia Ty acddeq,
™ xpenon kai myv anéppiyn. Mpiv amd m xpron
Tou mpoidvrog, eloikeaiwBeite pe dAeg Tig uTToSel-
&eig xeipiopol kal acddeiag. Xpnoipotoiite To
TTPOIOV ATTOKAEIOTIKA OTIWG TEpIypadeTal Kal yia
TOUG aVadEPOPEVOUG TOpEIG XPNONG. 2& TEpi-
mwon mapadoong Tou MPoibVTOG Ot TPiTOUG,
mapadwote pali kar dha Ta éyypada.

2. MpofAemrépsvn xprion
Aut n ouokeur) mpoopilerar amokAEIoTIKG yia
v moAtomoinon/avapedn Tpodipwy kar Ty
mapackeur) smoothie. Mpoopilerar amokAeioTika
yia v emelepyacia Tpodipwy ot pikpig mo-
oOTNTEG KAl yIa XPrion O I81WTIKG VOIKOKUPIA.
H ouokeur| Sev mpoopileral yia emayyehpariki
xefion.
3. Mapadotiog eomAiopdg
H ouokeur) mapadiderar pe Ta akdrouba e&ap-
THara:
® Movada porép
® Mi&ep xeipodg
® Mmévrep yia smoothie (othprypa Aemidag
pe Aemida, Sdoxeio avapeéng)
® Kamaki
® Odnyieg xpriong
1) Adaiptote Oha ta eaprApara TG cuokeung
kai Tig odnyieg xpriong amoé To kouri.
2) Adaiptote dXa Ta NIk TG CUOKEuaoiag.
3) KaBapiore 6Aa 1a eapmpara g cuokeu-
NG OTWG TEPIypAdeTal oTo KepAAalo
11. KaBapiopos.

@ Ymodaln

> ENtyére Tov mapadotio eomhiopd wg mpog
My mAnpdmMTa Kai yia gudaveig {npiée.

> e mepimmwon eNimoug mapadotiou e€omAi-
opou i} {npiov Aoyw eANiTolg cuckeuaaiag
N Aoyw peradopdg, ameubuvBeite oto TprApa
eéurnpemong (BA. kepdhaio 14.1. ZépPig).
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4. Neprypadn ouokeung
Eikova A (piep xapog):

PuBuiotAg raxumrag

Aiakénng | (kavovikh TaximTa)
Aiakémng Turbo (ypryopn Taximra)
Movada potép

Koupma amacdpdahiong

Mi&ep xeipog

Q0000 O

Eikéva B (pmAévrep yia smoothie):

@ >mpiypa Aemidag

O Aermida

O Aoxsio avapaéng (xpnoiporoieital cav
kUreMo To-Go yia Smoothies)

Eikova C:

@ Kaméxi (pe oppayildpevo dvorypa mdong
kar A\af| peradopdg)

® Zreyavomommikdg Saktihiog

5. Texvika XapakrTnpioTika

Taon St 220-240V ~,
don Siktlou 50-60 Hz

Ovopaarikr 10xUG 600 W
Kququ)\woq p'EL'JpGTOQ <02W

€KTOG AerToupyiag

Kamnyopia mpocraciag Il/[5]

Xpovog cuvropng 1 herrtd

Nermoupyiag (ZA)

Xpovog ouvropng Aeaitoupyiag (ZA)

O xpdvog olvropng Aemoupyiag (ZA) Seiyver
yia TG00 XPOVO PTTopEi va AeIToupyei pia ou-
okeun, xwpig va utrepBeppavBei To potép kai
Xwpig va umrootei BA&Peg. Merd Tov avaypado-
pevo xpdvo olvroung Aemoupyiag, n ouokeun
npémel va amevepyorroinBei, éwg dTou KpULOEI
TO POTEP.

Aoysio avapeéng @
Xwpnrikdmra 700 ml

Qoéhipog Oykog

(twg T ofpavon Max) 600 ml



6. Mposidomoirosig kai
oupfola

311G mapolotg odnyieg xpAong, ot ouckeuacia
Kal OTr OUOKEUN XPNOIHOTIOIOUVTAl OF AKONOU-
Beg mpoeidomoifoeig kai Ta olpPola (epdoov
amaireital):

A

KINAYNOZ! Mia umdéeén mpo-
adomoinong pe autd To olpPolro
kai mv mpoeidomointikh Aéén «KIN-
AYNOZ» emonpaivel pia dpeon
emkeipevn karaoraon kivéuvou, n
omoia Oa emdéper Oavaro f coPapd
Tpaupatiopd, eav Sev amodeuyBei.

MPOEIAOMOIHZH! Mia umdder-
&n mpoaidomoinong pe autd To olp-
Bo)o kai Ty mpoeiSomoinTikiy Aeén
«MPOEIAOTMOIHXH» emonpaive
pia mBavn kardoTaon kivdlivou,

n omoia Ba propoloce va emdépel
Bdavaro f coPapd Tpaupanopd, eav
Sev amodeuyOei.

MPOZOXH! Mia um6deién mpoer-
Somoinong pe autd To cupfolo kai
mv mpoeidomointiki Ae&n «MPOZO-
XH» emonpaiver pia mBavn kardora-
on kivéuvou, n omoia Ba propoloe
va ixel wg emakdloubo évav ehadpl
1| pérpio Tpaupatiopd, eav Sev armo-

PeuyOei.

MPOZOXH! Mia un6deién mpoer-
Somoinong pe autd To olpPolo kai
v mpoadomoinTik Ae&n «[MPOZO-
XH» emonuaivel pia mBavr) kardota-
on, n omoia Oa propoloe va éxel wg
emakohoubo ulikég {npitg, eav Sev
amodeuyBei.

Ynodadn: Mia unddeén emon:
paiver mpdoBereg mMAnpodopieg
mou S1EUKOAUVOUY TOV XEIPIoHO TNG
GUOKEUNG.

I!I__!-_II AiaPdorte Tig odnyies.

Evalaoobdpevo pelpa/Taon evak
Nacoodpevou pelpaTog

Karnyopia mpooraciag II: mpo-
oracia péow SIMAAG A evioxupévng
poéveong.

Na pnv Bubilerar oto vepod!

KardMnAo yia mAbon og mhuviipio
TATWY.

‘OMa 1a eéaptipata authg TG ou-
OKEUNG, TTOU €pxoVTal Of emadrn He
TPOPIHA, HTTOPOUV VA XPNOIPOTION
ouvral pe acpdleia ota TPOdIa.

To mapov mpoidv mAnpoi Tig amai)-
OEIG TOV I0XUOUCHV EUPWTTAIKOV Kal
eOvikov obnyiov. H ocuppdpdwon éxe
amodeiyOei.

Mnv amoppinrere Ty nhektpikn ou-
OKEUr oTa oIKIaKa amoppipparal

Armoppirrere T ouokeuaoia pe Giki-
ko yia 1o epIBaNov TpoTTO.

H ocuokeuacia amoteeital amod ava-
kukA@olpa ulikd. AapPBavere umdyn
T ofjpaveon ora UAIKG cuokeuaaoiag
katé Tov SIaxwpIoHO TRV amoppIy-
patev: Ta uNika auta Gépouy onpav-
on pe ouvtopoypadieg (a) kar ynoia
(b) pe v akdoubn eme&hynon:
1-7: Mhaortika, 20-22: Xapri kai
xaptovi, 80-98: ZivOera ukika.
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7. Yrnod:ziéag aodalsiag
A KINAYNOZX HAEKTPOMAHEIAX

Juvbiere T ouokeur| povo ot pia mpida Tou éxel eykatactabsi ow-
oTd pe aon diktlou 220-240 V ~, 50-60 Hz.

Y¢ mepinTwon Suokeroupylwy Kai Tipiv amoé Tov kabBapiopd g
ouokeung, ammoouvdéete To Buopa amd v mpila.

Anayopeuerai ) ékBeon TG ouokeung ot uypaoia, kabwg kai n
xpnon g ot ewtepikolg XWPOoUs.

2 ¢ TEPITITWON TTOU EI0XWPRAOE UYPd oTo TEPIANUa TNG CUCKEUNG,
amoouvdioTe apiowg 1o Buopa TG ouokeung amod Ty mpida kal
avaBtore v emokeun ot eadikeupivo MTPOoLTIKO.

Amoouvédiere To kalwdio amd Ty mpila kpatevrag mavra To Bu-
opa kai moté 1o 1810 To Kawdio.

Mn toakilere i cupmédere To kalwdio kar TomoBeteite To KaTA TE-
TOIO TPOTIO, WOTE VA PNV HTTOPEI KAVEIG VA TO TIATNOEI I] VA OKOVTGA-
Y€l OE auTO.

Eav To kahadio pododoaiag TG ouokeung uroote BAAPN, Tpé-
el va avrikatactabel amd tov karackeuaoT f 1o Tpfpa e&uTn-
pétong mehatwv iy éva avriotoixa e&eidikeupévo atopo, woTe va
amodeuxBolv Tuxov kivouvor.

EmTpémeral n xpron TG cuokeung amo ATOpA pE HEIWPEVEG GUOI-
kEG, aloOnmnpiakég i vonTikég IKavOTNTEG 1) pe ENNeIyn epmeipiag
f/kal yvooewy, epodoov emmpolvial fj éxouv ekmaideutei avado-
PIKA pe TNV acdpaln XPNOn TNG CUCKEUNG KAl £XOUV KATAVONOEl
Toug emakodlouBoug kivéUvouc.

H ouokeur) kai To kahwdio ouvdeong g mpémel va puldooovral
Hakpid améd ta maidid.

Aev emitpémeral va avoiyere To mepifAnpa g povadag potép g
ouokeung. Ailadopertikd, dev Siacdpalileral mAéov N acharfg Aer-
TOUPYIa KAl AKUPWVETAI 1 €yyunor.
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@ Aev emmpémeral oe kapia mepimoon va Pubilere T povada po-

Tép TNG OUOKEUNG Ot Uypd Kal Oev emTpémeTal va adrvere uypd
va giopéouv oTo mepiPAnua TG povadag portép.

/\ NMPOEIAOMOIHXH! KINAYNOX TPAYMATIZMOY!

Mpiv amd My avrikataotaon kivoupeveay aleooudp f mpdobetwy
e£apTNpPATWY, N CUCKEUN TTPETTEI VO ATTEVEPYOTTOIEITAI KAl VA ATTO-
ouvdieral améd 1o SikTuo.

Mn xpnoipotoicite T cuokeur| yia aG\\oug okomoug amd Toug
meplypadopevoug oTig mapoloeg odnyieg. 2e TePITTRON eohalpe-
VNG XPHONG TG ouokeung, udiotatal kivduvog Tpaupatiopou!
Armoouvdiere mavra T ouokeur amd 1o SikTuo pelPaTog, ...
...OTAV 1| CUOKEUN Eival avemTnen,

... 61av kabapilete TN cuokeun,

... OTAV TN OUVAPHOAOYEITE 1] TNV ATTOCUVAPHONOYEITE.

Orav XpnoIpoTIoIEiTE TN CUCKEUN YIQ TNV TTOATOTIOINGN KAUTQV
TPodipwV Ot Pia KATOAPON, ATTOPAKPUVETE TNV ATTO TNV €CTIA KAl
dpovrilere va pn Bpdoer To uypd. Adrvere Ta kautd paynTtd va
kpuwoouv ehadpwg, woTe va amodeuxBolv Tuxov eykalpara.

H ocuokeur) aut Sev emmpémeral va xpnoipomoigital amod maidid.

m AnayopeUetal n XpAon TG ouokeung amo maidid wg maixvidi.

H ouokeur) kai To kahwdio ouvdeorg TG mpémel va puldooovral
Hakpid améd ta maidid.

O hemideg sivar e&aipetika kodtepég! Na eiote mavra 1diaitepa mpo-
OEKTIKOI.

Na cioTe mavra mpootektikoi dtav adadlere 1o doxeio avapeéng!
O1 Nemtideg eivar e aipetika kodrepég.

H Nemida sivar e€aipetika kodtepn! MNa autdv tov Aoyo, va tiote
TTPOCEKTIKOI KaTA TNV adaipeon Tou doxeiou avapeéng

Kivéuvog tpaupariopou katd tov xelpiopod umepBolikd kodrepav
Aemmidwy.

KaBapilere T ouokeur) molb mpootekTikd. O1 Aemideg eivar eéaipertr-
KG KodpTepPEG!
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m H ouokeun mpémer va amoouvdéeral mavra amo 1o Siktuo, dtav
Sev Bpiokeral umd emiBAeyn kal Tpiv amd T cuvappoAdynon, TV
amoouvappoloynon fi Tov kabapiopo.

(D NPOXOXH! YAIKEX ZHMIEX!
B Mnv adnvere 1o piep xeipog péoca ot KAuTH KATCAPOAA TTAVL
oTnv eotia, 61av Sev TO XPNOIHOTOIEITE.

8. Xpnon

Me 1o pidep xeipdg @ propeite va mapaokeud-
Lete vrimt, odtoeg, coumeg kal Ppedikig Tpodég
1| va TToAToTolgite pakaka $pouta. MNporteiverar

va pn Aemoupyeite 1o pidep xeipog @ ouvexodpe-
va yia mepicooTepo amd 1 AemTod kal, ot ouvi-
XEIQ, VA TO AdrVETE VA KPUGVEL.

(D NPOXOXH! YAIKEE ZHMIEX!

>  Mn xpnoipomoieite To piep xeipdg @ yia
v enelepyacia otepedv Tpodipwy. Ala-
doperikd, Oa mpokAnBoulv avemravdpbureg
BA&Peg ot ouokeun!

> [ia v moAtotoinon okANPWV Aaxavikey,
OMWG T.X. KApOTLV, &ite Tpoobitere Niyo
uypo &ite Bpadere mponyoupivwg Ta Aaxavi-
KA QOTE VO HOAGKQOOUY.

Me 1o pmévrep yia smoothie @/@/@ prio-
peite va mapaokeudoere smoothie. To smoothie
eival éva ¢ppoutomotd. Ita smoothie yiveral
eme€epyacia oAokAnpwy Twv dpolTwy, ekTdG TG
droudag kai Twv koukoutoiwy. Eror, dnpioupyei-
Ta1 éva KpepwdEG peiypa. 210 TPOCWTIKS youaTo
Sev umdpyouv dpia: yia Ta smoothie @/ @/ O
HTTOPEITE VA XPNOIHOTIOIETE YIAOUPTI, TPINPEVO
méyo, Borava f maywtd. Mporsiveral va pn Aer-
ToUpYEiTe To PIAévTEP yia smoothie ouvexopeva
yia mepiocoTepo amod 1 AemTo Kali, ot ouvéxela,
va TO arVETE VA KPULVEL
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(D NPOXOXH! YAIKEE ZHMIEX!

>  Mnv mpocBirete moté okAnpd NIk ot ou-
okeur), OTwG kapudia, koTeAvIa, peyaAoug
omopoug 1) koukoutoial

>  Mnv mpocBitete kautd uNikd ot cuokeun!

O akbdhoubog mivakag elvar cupBouleuTtikdg.
SupPouleleoTe Toug TTpoTEIVOpEVOUG XPOVOUG
emelepyaciag yia va pnv umepOeppavbei n
ouokeun). Eav Sev éxel yiver eme&epyaoia tav
ouoTatikev o ikavotoinTikd Babud perd To
OUVIOTWHEVO XPOVIKO S1G0TNHa, TIEPIPEVETE péXPI
VA KPUWOEI TO POTEP TTPOTOU GUVEXICETE HE TN
XPMOoN TNG CUOCKEUNG.

lMpootyete wote va pnv umepPaivere T ofpavon
MAX oto Soxeio avapeiéng @ katd Ty mAfpw-
on. Eav emeéepyaoreite cuvohika 400 g uhika
yia éva Smoothie, auté avricToixel mepimou oTov
piyioto wdihipo dyko Tav 600 ml. To eidog Twv
XPMNOIHOTIOIOUPEVWY TPODIHWY KAl UYPQY ETTNPES-
e 7o Uyog MMpwong oto Soxeio avapeéng @.



EEAPTHMA

MPOTEINOME-

AN=?-|I:E|- YAIKA NH NOZOTHTA TAXYTHTA XPONOX
@poura, Aayavikd 100-200g ENax-Méy ' | mep. 30-60 Seur.
izz‘i’r'::qufiz 100-400 ml EAax-Méy ' | mep. 60 Seur.
21K, podnpara pe . g
Béon 1o yaha 100-1000 ml Exay.-Méy mep. 60 Seur.

[ ] Smoc‘>fh|e polTLY e 400 g Turbo 60 Seur.
— yiaoUprti
Mpdorvo smoothie 400 g Turbo 60 Seur.
Aaxavikov pe omravaci
1PuBpilere v TayUtnta olpdwva pe TV udn mou emBupeire.
9.X A& .
- £4UVappoAoynon 9.2. Zuvappoloéynon
/\ MPOEIAOMOIHIH! pmrAévrep yia smoothie
KINAYNOZX TPAYMATIZMOY!
i ‘ . . /\ MPOEIAOMOIHIH!
ioayete To Buopa Siktbou oty Tpida povo

HETA Tr) oUVappHOAOYNOT).
@ Ymodaln

> [piv ané Ty mpotn Bion ot Aeroupyia,
kaBapiote 6Aa 1a eaptipara 6mwG TEPK-
ypaderar oo kepdaio 11. KaBapiopéde.

9.1. Zuvappoldéynon pisp
Xe1pog
/\ MPOEIAOMOIHIH!

KINAYNOX TPAYMATIZMOY!

> H Aemida eivar eaipetikd kodteph! Na eiote
mavra 181aitepa TTPOTEKTIKOI.

1) TorroBerore Tov piep xeipog @ omn povada
potép @, iro1 wote To Bidog A ot povada
potip @ va Seiyver oo Birog W oto piep
xepog @ xai 1o piep xeipog @ va achai-
o€l KaNd.

KINAYNOZX TPAYMATIZMOY!

> H \emiba eivar eaiperikd koprepny! Na eiote
mavra 1Si1aiTepa TTPOTEKTIKOI.

/\ MPOEIAOMOIHZH!
KINAYNOZX TPAYMATIZMOY!

> Mn Bidovere Toté To ompiypa Aemidag @
pe ) Aemrida @ xwpig To Soxeio avapealng
O o povdda potip @. TomoBereite mévra
mpurta To Soxeio avapeéng @ emdvw oto
otpiypa Aemidag @!

1) TomoBerote To omprypa Aemidag @ oo
Soxeio avapealng @), tro1 Gote n Aemida
O va mpoeliye oto Soyeio avapeéng ©.
BiSwote kakd To opiypa Aemidag @ oto
Soxeio avapeaéng ©.

(D NPOXOXH! YAIKEE ZHMIEX!

> [ia v mepioTpodn TOU OTNPIYHATOG TG Ae-
midag @, mavere povo To othpiypa Aemidag
@, pn yupilere To Soxeio avapeaéng @! e
avtiBer mepinwon, To Soxeio avapeéng
O pmopsi va xahapwotl kal Ta uNikd va
xuBoulv ¢&w!
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2) Zuvbiote Twpa To ompiypa Aemdag @
(padi pe To Bidwpévo Soxeio avapeaéng @!)
pe T povada potéip @. MNa o okomd autd
TomoBerote To omprypa Aemidag @ ¢rol
om povada potép @, Gote 1o Pirog A om
povada potép @ va Seiyvel oto Bihog W
oto ompiypa Aemidag @ kai To oTipiypa
Nemidag @ va aodalios kard.

10. Xzaipiopog

10.1. Xprjon Tou piep xe1pog
/\ MPOEIAOMOIHZH!
KINAYNOX TPAYMATIZMOY!

> Ta1podipa Sev Oa mpémel va eival ToAU
kautd! Yrmapye kivduvog eykaupdray amd
TuXOV ekToEuOpEVO TTEPIEKOHEVO.

Orav ouvappoloyroere Tov pilep xeipog @
pe ™ povada porip @ (Seite To Kepdhaio
9. Zuvappoloynon), akolouBnote v e&iig
Siadikacia:

1) Zuvbiote To Puopa omy mpila.

(D NPOXOXH! YAIKEE ZHMIEX!

> To kapmilo katw pépog Tou pikep xeipog
O ripime va kaAUnTeral MAfPWG pe TPOTOGY
TIPIV EVEPYOTTOINOETE 1} ATTEVEPYOTIOINOETE
N ouokeur]. AlapopETIKA, TO TTEPIEXOPEVO
prropei va ekro&eutel amod To Soxeio avd-
peiéng! Kparare mévra 1o piep xeipog @
HEOQ OTO TPOIPO TTOU TTPOKEITAI VA UTTOOTE
emelepyaoia, mpiv Béoere o Aeiroupyia
ouokeun!

2) Kpamote marnpévo tov Siakdmn | 0, yia
va emelepyaoTeite Ta TpOGIPA pe KAVOVIKA
rayUmra. MepioTpéyrte Tov pubpiots Taxum-
rag @ mpog v karetBuvon g ofpavong
«Max», yia va auéfoere Ty taxumra. Me
pioTpéyrte Tov pubpioth Taxutntag @ mpog
v karebBuvon g ofpaveng «Miny, yia
Va PEIWCETE TNV TaXUTNTA.
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3) Kparjote marnpévo tov Siakdmmn Turbo @),
yia va emeepyaoteite Ta TpOGIpa pe upnAn
tayUmra. Marovrag Tov Siakoémm Turbo ©,
txete apéowg otn Si1dbeor) oag ) péyiom
tayUmra eme€epyaoiag.

4) Adou ohokhnpwbsi n eme€epyacia Twv Tpo-
$ipwv, amiag apriote ehelBepo Tov Siako-

N | Q/0.

5) TpaPnhére 1o pidep xeipdg @ amd To mpo-
idv, adol adnoete ehelBepo Tov Siakdmm
| A/ O «ai n \emida Sev mepioTpéderan

mAfoV.

Ze mepimmwon acuvhBioTay
BopuPwv katd T Aemoup-
yia, 6mwg Tpiipara i dMa

@ Ymodaln
mapopola, mpoobioTe pikp
moooTnTa oudttepou Aa-

D
&
N
8100 payeipikig otov aéo-

va peradoong kivnong Tou piep xeipds @.
10.2. Mapaoksur) smoothie

Mposroipacia UNIKWV

B Adaipeite amd 1a dpouta proldeg, dmug
TG TopTokaNdPAoudeg 1 T pAolda Twv
aktividiwy.

B Adaipeite Ta peydAa koukouTaia amod Ta
$poura, dmwg ota poddakiva.

B KoBere Ta ppolta ot pikpd koppdTia (mep.
1-2ex).

B Ko6Pere Ta Pdrava A Ta Aaxavikd ot pikpd
KOppATIa.

@ Ynodaln

> Edv amoBnkelere Ta uNIka oTO Yuyeio péxpl
v TTapackeun, 1o ppioko smoothie eival
apéowg KpUo.



M\npwon Tou doxsiou
avapaéng
(D MPOXOXH! YAIKEZ ZHMIEX!

> T[lott pnv mpoaoirete mepIocdTepa UNIKG
amd 1 ofpavon MAX oto Soxeio avaper
&ng O! Aiadoperikd, n ouokeur) Sev Oa
pTTOpEl va avakaréyel owotd 1a ulikal

) Yrodealn

> [ia kalUTepa amoteNéopara, ouvicToUpE
va mpocBirere mavra Toukdyiotov 100 ml
uypou oto doxeio avapeéng @, dtav etor-
padere éva smoothie.

1) Mpoeroipdote Ta UNIKA.

2) Bate Ta uhikd oo Soxeio avapeéng ©.
ZekIvATe TTAVTA TTPQTA HE Ta Uypd UAIKA
KQI OTN CUVEXEIQ HE TA TTIO OTEPEA, OTIWG TA
$poUTa 1 ToV TpIPpEVO TTAYO, Kal TENOG pE
Ta eAadpid UNIKA, OTTWG CAAATEG,.

@ Ymodaln

> Mnv epayidere maydkia pe aut T ou-
okeun! Kara kavova, emrpémerar n xpron
povo /én OpuppaTtiopévou mayou o auth
Tr CUOKEUTN).

Xe1piopog ouokeung

Adou yepioere To Soxeio avapeéng @ xa
ouvappoloynoete To préviep yia smoothie
@/0/0 pe ™ povada porip @ (BA. Kepdhaio
9. Zuvappoldynon), mpoxwpnote wg e€ng:

@ Ymodailn

> Mn Otrere o€ Aemoupyia T cuokeur, TpoToU
ouvappohoyndei cwotd To othpiypa Aeri-
Sag @ pe T Aemida @), To Soxeio avaper
&ng O xar m povada porip @.

(D NPOXOXH! YAIKEE ZHMIEX!

> Tia MV mepIoTpodr) Tou OTNPIyHATog TG
Neridag @, mdvere povo To oTApIypa Neri-
Sag @. Mn yupilere To Soxeio avapeéng
O, evo xeipileote T ouokeun! Ze avtiBem
mepimwon, To Soxelo avapeéng @ propsi
va xahapwoel kal Ta uAikd va xubouv éw!

@ Ymodaln

> Av Béhere va eroipdoete tva smoothie, yupi-
OTE T GUVAPHONOYNHEVT CUOKEUT £T01, GOTE
10 Soxeio avapalng @ va Seiyvel mpog Ta
mave. Auto e€aocpahier 611 Ta ukikd mavo-
vrar a6 ™ Aemida @ kar n Aemida @ Sev
yupiler oTo kevol

1) Adol yepioere To Soxeio avapeéng @ kai
OUVAPHONOYNOETE TN CUCKEUT, CUVOEOTE TO
Buopa oty mpila.

2) Tupiote T cuokeun €701, GOTE N povada
potép @ pe Tov pubpiot Taxumrag @ va
Seiyvel mpog Ta kaTw kai To Soxelo avaper
&ng O va ival yupiopévo mpog Ta mave.
TomoBernote T povada potip @ ot pia
emimedn emoaveia.

3) Zrepewote 1o Soxeio avapadéng @ pe To
éva xepl.

4) Kpatiote matnuévo Tov Siakdmm l A, via
va emelepyaoreire Ta TpodPIpa o smoothie
pe kavovikn Taximra. MepioTpéyte Tov pub-
pioth Taxitrag @ mpog My karetBuvon
G ofpavong «Max», yia va auénoere Ty
rayxutnra. MepioTpéyte Tov pubpiot TaxuTn:-
1ag @ mpog My karelBuvon g ofpavong
«Min», yia va peiwoere v Tayumra.

5) Kpatore matpévo Tov Siakom Turbo @,
yia va emeepyaoteite Ta TpddIpa pe uPnAn
tayUmra. Mardvrag tov Siakémm Turbo O,
txete apéowg otn S1dbeor) oag ) péyiom
tayimra eme€epyaoiag.
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@ Yrmodadn

>

lNa kalUtepa amoteNéopara, ouvioToUpE
va oupmAnpovere mavra To Soxeio avaper-
&ng O pe Tourdyiotov 100 ml uypou. Av
mpocbioere Niyotepa uypd fj av Sev xpnr
OIPOTIOINTETE ApaId uypd, OTIWG yIaoupT,
HTTOPEl va KOAOOUV KOPpATIa $pouTLY.
2¢€ QUTA TNV TTEPITITWON, AVACNKWOTE TN
CUOKEUT KAl KOUVIOTE TNV APKETEG $OPEG
HE KIVAOEIG TTAVW-KATW, WOTE T KOPHATIa
dpoutwy va EekoMoouy kal va macTolyv
and m Aemida @. Kpardare rautdypova
otaBepd 1o ompiypa Aemidag @ pe To So-
xeio avapeéng @ kai ) povdda potip @,
WOTE 1] CUOKEUN VA pNV PTTOPEI VA aTToou-
vappohoynOsi.

6) Orav 1o smoothie amokthoel v emBupnm

udn, amag adnote eheliBepo Tov Siakdmm

le/e.

(D NMPOXOXH! YAIKEX ZHMIEX!

>

Mn Aeiroupyeite ToTE TN CUOKEUT) CuveXOpE-
va yia xpoviké didotnpa dve tou 1 Aemrrou!
H ouokeun umepBeppaiverall Merd amé 1
AeriTd Aeimoupyiag, adrivere T cuokeun va
KPUWOEI.
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7) Orav 10 smoothie eivar éroipo, yupiote méhi
Tn ouokeur ¢rol, wote To Soxeio avapeéng
O va Seixvel mpog Ta kaTw Kal N povada
potép @ va Seiyvel mpog Ta MAvw.

8) Anoouvédéote 1o Buopa amé my mpila.

@ MPOXOXH! YAIKEZ ZHMIEZX!

> [ia v mepioTpodn Tou aTnPiypaToq Aeri-
Sag @, mavere pdvo To ompiypa Aemmidag
@. Mn yupilere To Soxeio avapealng O,
evo xeipieote ) ouokeun! Ze avriern mepi-
mwon, 1o doxeio avapeéng @ propsi va
xaAapwoel kai Ta ulikd va xuboulv ééa!

9) Apaiptote To othpiypa Aemidag @ padi
pe 1o Soxelo avapeéng @ amd ™ povada
potip @. Mitote yia To okomd autd Ta
koupmd armacddiong @ Tautdxpova kai
onKeoTe T povada potép amd 1o oTpiypa
Aemidag @.

10) ZePidwore To ompiypa Aemidag @ amo To
Soxeio avapeaéng @.

11) Bidoore to kamaki B oto Soxeio avapaéng
0O. Méow Tou odpayildpevou avoiyparog
néong @, propsite va mieite ameuBeiag To
smoothie.

11. Ka@apiopodg

/\ MPOEIAOMOIHZH!
KINAYNOZX HAEKTPOIMAHZIAZX!

> [lpotol kaBapioete T ouokeun, amoouvdie
Te mavra 1o Plopa amd my mpila.
> Kard tov kaBapiopd, pn Pubilere ot
kapia mepimmwon ™ povada porip @
o€ vepd Kal PNy TNV KPardre KATw amo Tpe-
XoUpevo vepo.

Yrodeadn

> /N Mmopeite va mhévere To Soxeio

( W‘ avapaéng @ oto mhuvtrpio ma-
@i\ Twv. Av eivar Suvaro, TomoBerteite
10 Soxeio avapealng @ oto emdvw kardb
Tou TMAuvTnpiou MaTwv. Befaiwbeite &mi
kavéva e&ptnpa Sev paykovel.



(D NMPOXZOXH! YAIKEX ZHMIEX!

> Mn xpnoiporoisite emBOetikd, xnpika
1pifiké pioa kaBapiopol! Aiadoperikd,
evdexeral va SiaPpwbei avemavopbura n
emdaveial

@ Yrodealn

> Kard mporipnon, kaBapilete ) cuckeun
apeowg peta ) xpnon. Erol, ta umokeippara
Tpodipwv amopakpuvovTal eukoloTepal

1) Amocuvéiote To Buopa amd my mpila.

2) KaBapiore 1 povada potip @ pe tva vord
mavi.
@povrioTe GoTe va pnv eioxwpel vepd ota
avolyparta g povadag potip @. e mepi-
mrwon emipovey akabapaoiay, mpoobiote
NTo amoppumavTikod oto mavi. ApaipéoTe
T UTTOAEIPPIATA QTTOPPUTIAVTIKOU HE éval
VIO Tavi.

3) Adaiptote Tov oteyavorointikd Saktihio
® a6 1o kamak . Eav xpeidleral, xpn-
olpomoiote éva apfAy, oTevd avTikeipevo
yia Bonbeia.

/\ NPOEIAOMNOIHZH!
KINAYNOZX TPAYMATIZMOY!
> H Aemida eivar e€aiperikd kodtephy! Na eiote
mavra 1Siaitepa MPOoEKTIKOI.

4) KaBapilere o pidep xeipog @, To ompiypa
Aeridag @, 1o Soxgio avapalng @), To
kamak ) kai Tov oteyavomoinTikd Sakrl-
Mo @ oyolaoTikd pe vepd MAUoNG Kal, ot
OUVEXEID, ATTOPAKPUVETE Ta UTTOAEippaTa
amoppumavtikoU pe kaBapd vepod.

5) Zreyvavere Ta TAvTa KAAA pe €va OTeEYVO
mavi kai $povrilere, WOTE | GUOKEUN va £xel
OTEYVQOEI TTARPWG TIPIV ATTO TNV €K VEOU
XPnon.

@ Ymodaln
E&v kaBapilere ) ouokeun apéowg perd T xphr-
o, EMTUYXAVETE OTIG TTEPICOOTEPEG TIEPITITWTEIG
vav emapkg uyievo kabapiopd Tou Soxeiou
avapeaéng @ kai Tou ompiypatog Aemidag @ pe
v akOAoudn evalhakTiki:
> TMpocBiote mep. 400 ml vepd oto Soxeio
avapeaéng @ kai pepikég otaydveg amd va
MO aToPPUTAVTIKO.
> TomoBerote To otpiypa Aemidag @ oTo
Soxeio avapeaéng @ kai idoote Ta kald.
Ma tov okomd autd, Pidwote To oThpIyHa
Nemidag @ otn povada potip @ (BA. Kedpd-
Aaio 9. Zuvappoloynon).
> [iéoTe pepixég dpopig Tov Siakdmn | A, vore
n Aemida @ va mepvdel péoa amd To vepd.
> 3t ouvixeia, Eemhbvere To Soxeio avéd-
peiéng @ xai to ompiypa Aemidag @ pe
adBovo kabapd vepd, Gote va amopakpuv-
Bolv 6Aa Ta uTroAeippata amoppumavTikoU.

12. AmoOnksuon

Quldooere myv kabapr cuckeur| oe kabBapd kai
oTEYVO XWPO XWPIG OKOVN.

13. Ammoppiyn

To cUpPolo tou Siaypappévou
kadou amoppIppaTey uTodnAGVE
OTI QUTN) 1] GUOKEUT), OTO TEAOG TNG
Sidpkeiag Lwng g, Sev emmpimeral
va amoppi$psi ota oikiaka anoppippara. H
cuokeur) pémel va mapadidetar ot 161k onpsia
GUANOYNG, KEVTPA QVAKUKAQOIHWY UNIKWV 1)
EMIXEIPNOEIG ATTOPPIYNG.
Mpiv v emotpodn, Siaypayre Ta dedopéva
TTPOCWTIKOU XapaKTPa.
H ocuokeuacia amoreleitar amd GpiNika Tpog To
mepiBaNov uNikd, Ta otroia propeite va amoppi-
YETE PECW TWV TOTTIKWV UTTPECIQY AVAKUKAWOTG.

Amoppirrere T cuckeuaoia pe GIAIKO TTPOG TO
mepIBaAov TpoTIO.
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14. Eyyunon tng
Kompernass Handels
GmbH

A&ibmipn mehdmiooa, alidtipe meAa,

H mapoloa cuokeur) Siabérel 3 xpdvia eyylnon
amd v nuepopnvia ayopds. v mepITTLoN
eNelyewv oTo Tpoidy éxete vopikd SikaibpaTa
€VaVTI TOU TIWANTH TOU TTPOiovToG. AuTd Ta
vopika Sikaiopara Sev mepiopilovrar piow g
KATOTEPW avadEPOPEVNG EYYUNONG.
MpoumoBiosig eyyunong

H mepiodog eyyinong ekiva v nuepopnvia
ayopdg. Guldooere v anddeén ayopdg.
Ararreital og amodeiktikd ayopdg.

Edv, eviog tpiov etov amd my nuepounvia
ayopdg, mapampenOei kdmoio odaApa uikol

| kataokeurg oTo TPoidv, Ba emokeudooupe 1
Ba avrikatracthcoupe (katémv kpiong pag) To
mpoidy dwpedv 1 Oa cag emoTpadel To Tood
ayopds. H mapoloa eyylnon mpoimobire o
N e\atTepatiki cuokeun kai n anodeén ayopdg
Ba utroPAnBolv padi pe pia clvropn mepiypadh
avadopikd pe To Tou Bpiokeral n ENeiyn kai
moTe mapatphBnke, evidg TG TepIdSou TRV
TPIOV ETQV.

Edv 1o eNdrrepa kalimrerar amod myv eyyunon
pag, Ba AaPere To emokeuacpivo 1 éva vio
TPOIOYV.

H avrikardoraon Tou mpoidvrog cuvenayerat,
oupdwva pe ov NOMOX 2251/1994, avavi-
worn Tou Xxpovou eyyunong. MNa mv Kimpo 1oxu-
e H emokeun 1) n avrikardoraon Tou mpoioviog

8¢ ouverdyetal avavéwon Tou xpovou eyyunong.

Mepiodog eyylnong kai vopikig
anaitioeg Aoyw eAkeipewv

O xpdvog eyylnong Sev maparteiverar péow

™G Mapoxng eyyunong. Auto ioxUer kai yia
eéapmipata, Ta omoia éxouv avrikatactabsi kal
emokeuaotel. EvOexdpeveg 16n umdpyouoeg
{nuitg kar eNkelpeig katd Ty ayopd mpémel va
YVWOTOTTIOI0UVTAl APECWG PETA TNV ATTOCOUCKEUA-
oia. Merd ™ Mén tou xpdvou eyylnong, Tuxdv
epdpavi{opeveg emokeutq xpeGvVovTal.
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Eupog syylnong

H ouokeun kataokeudoTnke cUpdwva pe auoTn-
ptg 0dnyieg moi6TTag Kai eAéyxOnke mMpooEkTIKA
TIPIV amd TNV amoaTOAN.

H eyyunon 1oxUer yia opdApara ulikol f ka-
Tackeung. H mapoloa eyylinon Sev kalimel
e£apThpaTa Tou TTPOIGVTOG TTOU UTTOKEIVTAl OF
duciohoyikf $Oopd kal, wg ek TouTou, Bewpol-
vrai avalaoipa eéaptiparta f {nuiég ot eU-
Bpauota eéapthpara, .. SiakdmTEG A yudAiva
eéapmipata.

H mapoloa eyylnon akupoverar edv mpokAnOki
{nud oto Tpoidy, edv Sev yiveral cwoth xpron
1 ouvtipnon. MNa pia cwoTh xpron Tou mMPoi-
ovTog mptmel va pouvral emakpifag ol ava-
Pepopeveg utrodeileig oTig odnyieg xeipiopou.
Zkotol xpfong kai xeipiopoi mou dev ouvIoTe-
vTal ] yia Toug omoioug umapyel mpoeidomoinon
TPEMEl amapaitTa va amodelyovral.

To mpoidv mpoopilerar povo yia 181wTikn Kal Oxi
YIa €MAyYENHATIKI) XPAON. 2€ TEPITITWON KAKNG
HETaxeipIong Kal akataAnAng xpnong, XPNHons
Biag kai mapepPaotwy, o omoieg dev S1e&fyOn-
cav amd 1o eouciodotnpévo pag Tppa otpPig,
n eyyunon mavel va 1oy Vel

Aiadikaocia ot mepinTwon syyunong

Na mv e€acddhion yphyopng emelepyaciag

Tou {nrApaTdg oag, Tpeite Tig akdloubeg uto-

Seileig:

B o O\eg TG epWTHOEIG EXETE £TOIUN TNV ATTO-
Se&n ayopdg kai Tov kwdikd TpoidvTog
(IAN) 494680_2504 wg amddeén yia Ty
ayopa.

B o tov kwbikb MpoidvTog, avatpiéte oty
mvakida TUTou oTo TPoidy, Ot pia eTkéTa
oTo TPoidy, oto e£hdulo Twv odnyiby
XpHone (katw apiotepd) f ot éva auTokoON
Anto otV miow f KATe TMAeUpPd Tou TTPOId-
v1OG,.

B Eav mpokliyouv odpdipara Aerroupyiag f
ANNEG ENNEIYEIG, ETTIKOIVOVAOTE KAT apxnV
pe o akdloubBo avadepdpevo Tpfpa oipPig
TAspwvika r| pe E-Mail.



B Eva mpoidy mou Bewpeitar ehatropartikd
HTTOPEITE Va TO ATTOCTEINETE ATEAWG OTNV
avadepodpevn SielBuvon Tou oépPig emou-
vamrovrag my anodeaén ayopdg (anodeén
Tapeiou) kar avadépovrag mou Ppiokeral n
ENelyn kai oTe eudavioTnke.

[E%3!E | Zmv 1otoceNida

= | www.lidl-service.com propeire va
= TTPAYHATOTIOINCETE Ay TV TTa-
pOVIQVY A dAwv odnyiwv xpnong,
Bivreo mpoidvTwy kal Aoyiopikou.

PDF ONLINE
wwwlidi-service.com

Me autdy Tov kwbikd QR perafaivere

ameubeiag ot oehida e€umnpémong Lidl
(www_lidl-service.com) kar eicaydyovrag Tov k-
Sikd mpoidvTog (IAN) 494680_2504 propeire
va avoiéere Tig avrioToixeg odnyieg xpAong.

14.1. ZépPig
S¢pPig EMaSa

Tel.: 00800 490826606
E-Mail: kompernass@lidl.gr

(@D 3épPig Kimpog
Tel.: 8009 4241
E-Mail: kompernass@lidl.com.cy

[1AN 494680_2504 |

14.2. Eicaywyéag

H akohoubn SielBuvon Sev eivar SiebBuvon

otpPig. Emkoivwviote, kat’ apxny, pe v avade-

popevn utnpeoia otpPig.
KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

FEPMANIA

www.kompernoss.com

15. Zuvrayig

15.1. Midep xe1poO¢
KolokuOdéoourma

4 dropa

YNik&

B 1 pérpio kpepptdi

B 2 oke)ideg okopbo

B 10-20 yp. dptoko 1livilep
B 3 k.o kpapPéraio
|

400 yp. odpka kohokuBag (evSeikvuvral 161-
aitepa o1 kohokUbeg TUTou Xokdaivto, kabdg
n $roua pe To Ppdoipo pakakover kai £Tot

Sev xpeialerar va Eeproudiotolv)

250 - 300 ml y&a kapidag
250 - 500 ml wpdg haxavikov
Xupog pioou moprokaliol
Aiyo &npd Aeukd kpaot

1 k.y\. Zaxapn

Alam, mimép

Mapaokeun
1) Zedhoubilere To kpepptdi kai To kKOPete
o€ pIKPG KoppdTia, 6TwG kal 1o okdpdo.
Zedhoudilere To ivilep kai To kdPete oF
AerroUg kUPoug. Zotdpere, apyikd, To Kpep-
pudi kai 1o 1givilep ot kautod Aadi. Merd
amd 2 henrd mpooBirere kai To okdpdo.

2) KaBapilers kahd v kohokuBa ot Leotd
vepo pe pia adikn Polptoa kal, oTn ouvé-
xela, Tv kOPete oe kUPoug peyiboug 2 - 3
ek. (Eav xpnoipomoifoete dGAn kohokuba,
kal Ox1 Turou XoKaiIvTo, Tpérel emiong va
m &eproubioere). Mpoobirere Toug kUBoug
kohokUBag oo kpeppUdi kai To ivilep kal
OOTAPETE. ZUPTTANPWVETE TN HICT TTOCOTNTA
Tou y&akTtog kapudag kai T6oo {wpd Aaya-
VIKQV, OoTe N kohokUBa va kahimTeral kaAd.
Adnvere va Bpaoouv kal va pahakooouv
pe khelotd kamaki yia mep. 20 - 25 erra.
Avakarebere Ta mavra pe 1o pidep xe1pog
0 péxp! va opoyevoroinBouv. Mpoobérere
1600 y&Aa kapUdag, wote n colma va amo-
KTAOE! TN OWOTH, amalf kal kpepOdn udr.
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3) MpooBtrere To xUpS TOPTOKANI, TO Aeukd
kpaoi, {axapn, aldT kal mTépl, OOTE N
ooUTTa, EKTOG TNG EVTOVNG YEUONG, VA aTro-
kmoel kal pia yAukid kai eéicoppornpévn
o&ivn-alpupn vora.

MNuko6 kKpepwdeg mapaoksla-

opa ppouTwv

Y\ika

B 250 yp. ppdouleg 1 GAa ppouta
(ppéoka N kateyuypéva)

B 125 yp. Laxapn yia papperdda 2:1

B Aiyog xupog Aepoviol

B 1 yixa ané Euhapaki Bavihiag (ot pimn

ToU payaipiot)

Mapaokeun
1) MAévere kai kaBapilete Tig dpdouleg, aro-
HaKPUVOVTAG TO TTPAGIVO KOTGAvAKkI. Tig

adrveTe va OTEYVOOOUY KAAA Ot £Va COUPW-

P!, GOTE va $pUyEl TO TIEPITTO VEPO Kal TO
TTAPACKEUATHA Va PNV gival oAU uypo.
K&Bere 1ig peydheg dpdouleg ot pikpd
KOpHATIa.

2) Zuyilere 250 yp. dppdouleg kai ig Balere
ot kardAnho Soxelo avapeéng.

3) MpooBirere Niyo xupd Aepoviol.

4) Edv xpeialeral, mpoobirere Ty yixa amd
¢va Euhapaki Bavihiag.

5) MpoaBtrete 1 Layapn {ehativng kai
avakarteVete Kard pe 1o piep xeipog @
yia 45 - 60 Seutepoherrra. Edv umdpyouv
aKON HeyAAa KOPPATIA, adnveTe TO peiypa
va npepnoel yia 2 Aemtd kai, ot ouvéxeia,
ToATomoleite yia dMa 60 SeutepOderta.

6) Adnvere va Bpdoel ot pérpia Beppokpacia
kai petd oryoPpadere yia mepitou 2-3
N\erTd, avakarevovrag kakd kad’ oAn
Siadikaoia.

7) Amrohapfavere apiowg f Palete To mapa-
okelaopa ot éva yudhivo Soxeio pe Pidwrd
kamdki kai 1o oppayilerte.
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Mayiovila

YNik&

B 200 ml oubtrtepo durikd Eaio, T.x. kpap-
Béaio

B 1 afyo (kpdkog kar acmpddi)

B 10 yp. Amo &8 A xupdg Aepoviol

B A\am kal mmépl, katd mporTipnon

Mapaokeun
1) B&lere To afyo kai Tov xupd Aepoviou pica
oto doxelo avapaéng, kparare To piep xer-
poG @ k&bera péoa oto pelypa kar ekkiveire
T ouokeur. XpnoipotoifoTe Tov SiakoTm

Turbo ©.

2) Mpoocbirers apyd 1o A\adi ot pia opoidpop-
da Aerth) por (evrodg mep. 1 Aerrrou), wore
va eveBel pe Ta udoima ulika.

3) Téhog, mpocBiote akam kar mmépr katd
TpoTipnon.

15.2. MnAévTep yia smoothie

Mpdaoivo smoothie -
TO KAAOIKO
Y\ika

1 pérpio pRro

1/2 aPokavro

100 -150 ml vepd

[
[ |
B [ep. 80 yp. omavaki
|
B 2 ky\ pén
Mapaokeun
1) KoBere 1o piod aPokavro, 1o miupévo piro
KaI Ty prravava oe Koppdria (mepimou
1-2 ex.).
2) MAévere kald To omavaki kai To kOPete ot
KOppaTIa.

3) Ba&lere mpora ta 100 ml vepou oto Soxeio
avapeaéng @, perd Ta koppdTia pilou kai
10 afokdvro kai TENoG To oTTavAKI.

4) Avakarelete Ta UNIKG, £wG OTou To smoothie
amokThoel v emBupnt udn.



SupPourn: Avéloya pe v mpotipnon oag,
TpooBitete MEPIOOOTEPO pENI, EVANNAKTIKG OI
pom ayalng f Aiyo xupod Aepoviou. Mmopseire
emong va kOyete éva koppdt tdivilep kai va 1o
avapi&ere. Eron, Sivere oto smoothie pia yAukid,
mmepdrn 1} dpéokia vora.

Dpoutwdseg smoothie

YAika

B 1 ¢éra avava (mayog mep. 2 )

B 1 pmavava

B 1 xoldra optoupa (dpioka A katepuypiva)
B 100- 150 ml xupd oraduiol

Mapaokeun

1) KéPere Tov avavéd kai my pmavéva ot kop-
pama (mepimou 1-2 ex.).

2) MAévere kai kaBapilete Ta optoupa 1y adrve-
Te Ta KaTeyuypéva dpolta va Eemayhoouy.

3) B&lere mpwra ta 100 ml vepou kai, ot
ouvéxela, Ta utidloita ulika oto Soxelo
avapeaéng ©.

4) AvakateUete Ta UNIKG, £wg OTou To smoothie
amokmoer v emBupnt udn.

SupBoulny: Mropeite emiong va eroipdoere auto
7o smoothie pe &\a ¢ppoura: avri yia optoupa,

Sokipaote palpa Patdpoupa f avrikataoThoTe

Tov avava pe éva axAadi.
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