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1. Introduction

Congratulations on the purchase of your new
appliance!

You have selected a modern, high-quality product.
These operating instructions are part of this prod-
uct. They contain important information on safety,
usage and disposal. Before using the product,
familiarise yourself with all handling and safety
guidelines. This appliance may only be used as
described and for the purposes indicated. Please
also pass these operating instructions on to any
future owner(s).

2. Intended use

This appliance is only intended for the toasting of
filled sandwiches.

This appliance is intended solely for use in private
households. Not for commercial use!

3. Package contents
The appliance is supplied with the following com-
ponents as standard:

® Sandwich Toaster

® Operating instructions

1) Remove the appliance and the operating
instructions from the carton.

2) Remove all packaging material.

@ Note

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

> If the delivery is not complete or has been
damaged due to defective packaging or
transportation, contact the Service Hotline (see
section 15.1. Service).
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4. Description of the

appliance

Figure A:

@ Cable retainer with cable clip
“Ready” control lamp

(2]
© Lid catch
(4

p "
Power” control lamp

Figure B:
@ Upper toasting surface

@ Lower toasting surface

5. Technical data

Voltage 220-240V ~ 50/60 Hz

750 W

Power consumption

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):

A

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

WARNING! A warning with this sym-
bol and the signal word "WARNING"
indicates a potentially hazardous situa-
tion that could result in death or serious
injury if not avoided.

A

CAUTION! A warning with this symbol
and the signal word "CAUTION" indi-
cates a potentially hazardous situation
that could result in a minor or moderate
injury if not avoided.

A
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ATTENTION! A warning with this sym-
bol and the signal word "ATTENTION"

indicates a potential situation that could
result in property damage if not avoided.

Do not dispose of electrical appliances
in the household waste!

Dispose of the packaging in an environ-

Note: A note identifies additional -
mentally-responsible manner.

information that facilitates the use of the
appliance.

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.

AC current/voltage

Do not immerse in water!

D QB

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

7. Safety guidelines
/\ DANGER! RISK OF ELECTRIC SHOCK!

To avoid potential risks, if the appliance power cable is damaged,

it must be replaced by the manufacturer, its customer service or by

a qualified technician.

Use the appliance only in dry indoor areas, not outdoors.

@ NEVER immerse the appliance in water or other liquids!
Otherwise there is a risk of an electric shock.

When cleaning, ensure that water cannot permeate into the

appliance. NEVER clean the appliance under running water.

Ensure that the appliance can never come into contact with water.

NEVER use the appliance adjacent to water or close to vessels con-

taining liquids.
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m Ensure that the power cable never becomes wet or damp when the

appliance is in use. Route the cable so that it cannot be trapped or
damaged in any way.

m After use, disconnect the power cable from the mains power socket to

turn off the unit.

m NEVER open the housing of the appliance.
/\ WARNING! RISK OF INJURY!

This appliance may be used by children of the age of 8 years or more

and by persons with reduced physical, sensory or mental capabilities
or lack of experience and/or knowledge if they are being supervised
or have been instructed with regard to the safe use of the appliance
and have understood the potential risks.

m Children must not use the appliance as a plaything.

m Cleaning and user maintenance must not be performed by children

4

unless they are older than 8 years of age and are supervised. Chil-
dren younger than eight years of age must be kept away from the
appliance and the power cable.

The appliance components can get hot during operation.
Therefore, only touch the handles.

Allow the appliance to cool down completely before cleaning or
storing it.

Take care when removing the finished sandwiches!

The appliance as well as the sandwiches are very hot.

Use the appliance only on a stable, non-slippery and level surface.

Do not use an external timer switch or a separate remote control
system to operate the appliance.

& Caution! Hot surface!
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/\ CAUTION! RISK OF FIRE!

m This appliance may not be used in close vicinity to flammable material.

m Do not leave the appliance unattended at any time when it is in use.

m Operate the appliance only on heat resistant surface.

m The appliance must always be supervised during use.

(D ATTENTION! PROPERTY DAMAGE!

m To avoid damaging the non-stick coating of the sandwich toaster,
remove your cooked foods only with a plastic or wooden spatula or
some other suitable, non-metallic implement.

m Do not use abrasive cleansers or sharp objects for cleaning.

(0 Note

m No user action is required to switch the product between 50 and
60 Hz. The product adapts automatically to either 50 or 60 Hz.

8. First use

B Oil the non-stick coating of the toasting sur-
faces @/0@ with a suitable cooking oil.

B Insert the plug info a mains power socket.

B Close the appliance and lock it with the lid
catch @. This must click audibly into the lower
handle.

@ Note

> During first usage, a slight smell can arise
(minimal smoke development is also possible).

This is normal and dissipates after a short time.

Ensure sufficient ventilation. For example, by
opening a window.

B Disconnect the plug and allow the appliance
to cool down.

B Clean the appliance as described in the
chapter 10. Cleaning.

The appliance is now ready for use.

Let the appliance heat up for about 10 minutes.

9. Operation

9.1. Toasting sandwiches
1) Close the lid and lock it with the lid catch @.

2) Insert the plug info a mains power socket.
The red “Power” control lamp @ lights up.

3) As soon as the appliance has heated up, the
green “Ready” control lamp @ lights up.

4) Open the lid and place two prepared sand-
wiches on the lower toasting surface @.

5) Close the lid and lock it with the lid catch @.
If the sandwich is so thick that the lid catch €@
cannot be closed, remove some filling from the
sandwiches.

(D ATTENTION! PROPERTY DAMAGE!

> To avoid damaging the non-stick coating of the
sandwich toaster, remove your cooked foods
only with a plastic or wooden spatula or some
other suitable, non-metallic implement.
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6) The sandwiches are ready after about
3-5 minutes. Toasting times can vary depend-
ing on the type of filling and personal tastes.
Open the lid and take the sandwiches out.

7) When you no longer wish to prepare any
more sandwiches, disconnect the plug from the
mains power socket.

10. Cleaning
/\ WARNING! RISK OF ELECTRIC SHOCK

> Disconnect the plug from the mains power
socket before cleaning the appliance.

@ NEVER immerse the appliance in water or

other liquids! Otherwise there is a risk of an
electric shock.

/\ WARNING! RISK OF INJURY!

> Allow the appliance to cool sufficiently before
cleaning it. Risk of burns!

@ ATTENTION! PROPERTY DAMAGE!

> Do not use aggressive or abrasive cleaning
agents. These can damage the surfaces of the
appliance.

@ Note

> Do not wait too long to start with the cleaning.
Wait until the appliance has cooled down
sufficiently that you can touch it without the risk
of being burnt. Then the food particles can be
removed more easily.

B Clean the appliance housing using only a dry
or a lightly moistened cloth.

B Wipe the toasting surfaces @/@ with a
warm, damp cloth so that all food residues are
removed.

For cooked-on residues, lay a damp cloth on
the affected area for a while to soften the resi-
dues. After a short time, you can then remove
the residues.

6 English

@ Note

> For stubborn residues, use a mild detergent on
a damp cloth. After cleaning with detergent,
wipe the toasting surfaces @/@ again with a
cloth dampened with fresh water to remove any
detergent residues. After cleaning with deter-
gent, we recommend re-greasing the toasting
surfaces @/@ with a suitable cooking oil.

Dry all parts well before re-use.

@ Note

> If fat or food runs into the grooves or corners
where you cannot remove them with a damp
cloth, proceed as follows:

— Dab the fats or other liquids with a piece of
kitchen paper.

— Remove the residues with a wooden spatula
or a small wooden skewer.

— Afterwards, wipe off everything as
described above.

11. Storage

B Clean the appliance as described in the
chapter 10. Cleaning.

B Close the lid and lock it with the lid catch @.

B  Wind the cable around the cable retainer @
on the underside of the appliance and fasten it
with the cable clip.

B Store the sandwich toaster in a dry location.



12. Troubleshooting
A.Ilulfunc- Cause Solution
fion

The plug is not

) . Connect the
inserted into a

; plug to the
The appli- | MAINS POWer power supply.
ance is not socket.
working. . .| Contact the Cus-
The appliance is .
. tomer Service
defective.
department.
Th dwich
The sand- © SANCWICNES | Take out the
. were in the .
wiches are X sandwiches
sandwich toaster .
too dark. earlier.
for too long.

13. Recipes
13.1. Dutch tomato toast

Ingredients

¢ 4 slices of toasting bread
Water

Spring onions

1 medium tomato

Herb butter

2 slices of cooked ham
Salt

Freshly ground pepper

* & & O > > o o

2 slices of young Gouda cheese

1) Wash the spring onions and let them drip dry.
Halve the onions lengthwise and then cut them
into large pieces. Bring the water with salt to
the boil in a pot. Add the spring onions and
blanch them for about 1 minute.

Then place the spring onions in a sieve, douse
them with cold water and let them drip dry.

2) Wash the tomatoes and dab them dry. Halve

them and remove the stalks. Cut the tomatoes
into slices.

3) Spread the herb butter on the bread and
place a folded slice of ham on the buttered
bread. Chop the spring onions and spread
them and the tomato pieces on the bread.
Season with salt and pepper.

4) Lay the cheese slices on the slice of toast

bread.

5) Spread a little herb butter on another slice of
bread and use it to top your sandwich (but-
tered side downwards).

13.2. Italian toast

Ingredients

¢ 4 slices of toasting bread
4 tbsp. tomato purée

2 tbsp mayonnaise

Salt

Herbs de Provence
Freshly ground pepper

1 medium tomato

1 pack of Mozzarella cheese

S S S > o o o

Freshly ground coloured pepper

1) Stir the tomato paste, mayonnaise, salt, herbs
de Provence and pepper together. Spread the
slices of toast bread with it.

2) Wash the tomatoes and dab them dry. Halve
them and remove the stalks. Cut the tomatoes
into slices.

3) Drain the Mozzarella cheese in a sieve and
then cut it into slices. Cut these in hallf.

4) Now add the tomato and Mozzarella slices to
the already spread bread.

5) Top your sandwich with the other piece of

bread.

English 7



13.3. Hawadiian toast
Ingredients

¢ 4 slices of toasting bread

2 slices of pineapple (tinned)
Butter

2 slices of cooked ham

* & o o

2 cheese slices

1) Drain the pineapples in a sieve.

2) Now coat the toast slice with butter.

3) Garnish the toast bread with ham and pine-
apple.

4) Lay the cheese on the pineapple as the last
ingredient.

5) Top your sandwich with a slice of bread.

13.4. Scandia toast

Ingredients

4 4 slices of toasting bread

Dill

125 g yoghurt salad cream

1 tsp. Dijon mustard

1 tsp. liquid honey

20 g salmon pété (tube from chiller cabinet)
1 cucumber

1 pack of Mozzarella cheese

100 g Smoked salmon

* & & O O O > o o

Freshly ground pepper

1) Rinse the dill and blot it dry. Pluck the tips of
the dill stems and chop the fips.

2) Mix the yoghurt salad cream with the mustard,
honey, salmon cream and dill.

3) Peel the cucumber and chop it into small
pieces. Slice the cucumber in half lengthwise
and scoop out the seeds with a teaspoon.
Chop the halved cucumber into small pieces.

4) Drain the Mozzarella in a sieve and cut it into
slices.

8 English

5) Spread yoghurt salad cream onto a slice of

bread.

6) Lay cucumber pieces onto the already spread
bread, spread salmon slices evenly on it and
top with the cheese slices. Add pepper to
taste.

7) Top your sandwich with a slice of bread.

13.5. Curried turkey breast
toast

Ingredients

¢ 4 slices of toasting bread

25 g butter

Sliced turkey breast

Plums

Cocktail curry sauce

* & & o o

Curry powder

1) Mix until the butter with the curry sauce and
curry powder.

2) Wash and dry the plums and remove the
stones. Cut the plums in half and slice the
halves into thin slices.

3) Spread the curry butter onto a slice of bread.

4) Now spread the sliced turkey breast and plum
slices onto the buttered bread.

5) Top your sandwich with another toast slice.

14. Disposal

The symbol of the crossed-out wheelie
bin means that this appliance may not
be disposed of in regular household
waste at the end of its service life. The
appliance must be deposited at an established
collection point, recycling centre or disposal com-
pany.
Please erase all personal data before returning an
appliance.
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.



15. 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 purchase.
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 description of the fault
and of when it occurred.

If the defect is covered by the warranty, your prod-
uct 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 damage
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 accord-
ance with strict quality guidelines and inspected
meticulously prior o 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 consumable
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 instruc-
tions 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 modifications / 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 till receipt and the item num-
ber (IAN) 500499_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 information
about what the defect is and when it occurred.

= IE You can download these instructions
2 | along with many other manuals,
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) 500499_2504.
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15.1. 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 500499_2504]

15.2. 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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1. Blcaywyn

2uyxapnTipIa yia TNV ayopd TG véag oag ou-
okeung!

Me auty mv ayopd amodaciocare v amokmon
€VOG HOVTEPVOU Kal UYNARG TTOIOTNTAG TTPOIOVTOG,.
O1 06nyieg xpnong amoteholy Tpfipa autol Tou
mpoidvrog. Mepiéxouv onpavtikég umodeieig yia
mv acddleia, T xpron kai v anoppiyn. MNpiv
amd m xpron Tou mpoidvrog, efoikeiwOeite pe dNeg
Tig umodeiéeig xeipiopou kar acddAeiag. Xpnoipo-
TTOIEITE AUTO TO TTPOIOV POVO OTIWG TTEpIypadeTal
kai yia Ta avadepopeva media xprong. Mapadoe-
oTe OAa Ta tyypada ot mepinTwon mapadoaong Tou
TTPOoidVTOG Ot TPITOUG.

2. MpofAerrépsvn xprion

Auth n ouokeur) TpoAémeral ammOKAEIOTIKG yia TO
YNOIHO CAVTOUITG pE YEHIOT).

Auti n ouokeur) mpoopilerar amokAeIoTIKG yia Xpry-
orn ot voikokupid. Mn xpnoIHOTIOIEiTe TN CUOKEUT
yia emayyeApatikoug okoroug!

3. Napadoriog e€omhiopdg
H cuokeur) mapadiderar kavovikd pe ta e€ng
oToIxeia:
® Toomépa
® Odnyies xpriong
1) AmopakpUverte T ouokeun kai Tig 0dnyieg
xpfong amd 1o xaptokiBurio.

2) Adaiptote dAa Ta UNIKA TG cuoKeuaoiag.

D Yrmodailn

> Eléyére Tov mapadotio eomhiopd wg mpog Ty
TANpoTATa Kai yia epdaveig dpOopis.

> e mepimmwon eNimoug mapadortiou e€omAi-
opou i) {npidv Aoyw eANimolg cuokeuaaiag f
Moyw peradopdg, ameubuvbeite oty avoikth
Aepwviky ypappn eéurnpémnong (BA. kedpd-
Naio 15.1. ZépPig).

12 ENnvikn

4. Neprypadr ocuoKeung
Eikova A:

@ Aidraén 1uNéng kahwdiou pe kAT kawSiwy
@ Auyvia e\tyxou “Ze eroipdmra Aeroupyiag”
© Aoddhion kamakiol

O Auyvia ehéyxou ,Power”

Eikova B:
O emdvo emedveieg ynoipatog

0O «are emaveieg ynoiparog
5. Texvika xapakrTnpioTika

Taon 220-240V ~, 50/60 Hz

Karavahwon ioxtog | 750 W

6. Mposadomoinosig kai
oupfola

311G mapolotg odnyieg xpAong, ot cuckeuacia
Kal OTn CUCKEUR XpPnoipoTolouvTal of akdAoubeg
npoadotoifoeig kai Ta oUpBoia (edpbdoov amar-

Teital):

KINAYNOZ! Mia umédeién mpoer-
Sotroinong pe autd o oUpPodo kar Ty
mpoadomoinTiky Aé€n «KINAYNOZ »
EMICNHAiVel Jia AUEOT) ETIKEIPEVN KATA-
otaon kivélivou, n omola Ba emipe
Bdavaro | coPapd Tpaupatiopd, eav Sev
amodeuyBei.

A

MPOEIAOMOIHXH! Mia umddeién
mpoadomoinong pe autd 1o oupPBolo
ka1 myv mpoedomoiniky Aéén «POEI-
AOMOIHZH» emonpaiver pia mBavh
kardotaon kivdlivou, n omoia Ba pro-
pouoe va emdépe Oavaro 1y coPapd
Tpaupatiopd, edv Sev amodeuyBei.

A

MPOZOXH! Mia un6deén mpoeibo-
moinong pe autéd 1o olpPolo kai Tv
mpoadomointikh Aé&n «MPOZOXH»
emonpaivel pia mBavi kardoTaon Kiv-
Suvou, n omoia Ba propoloe va éxel
wg emakoloubo évav ehadpl 1) pérpio
Tpaupartiopd, edv Sev amodeuyOei.

A



MPOXZOXH! Mia ur6deién mposido-
moinong pe auté 1o alpPolo kai Tv
mpoadomoinTiky Aén «MPOZOXH»
emonuaivel pia mBavi katdotaon, n
omoia Ba propoloe va £xel wg emakdiou-
B0 uhikég npitg, edv Sev amodeuyBei.

Yroda€n: Mia unddaén emonpaivel
@ mpo6abeteg MAnpodopieg ou SicukoNy-
"

Mnv amoppimnTere TRV nAekTpIKN) OU-
OKEUN OTa OIKIaKA amoppipparal

Armoppirrere T cuokeuacia pe GIAIKO
yia 1o mepiBaAlov tpdro.

Q.

VOUV TOV XEIPIOHO TG CUOKEUNG. , , ,
H ouokeuaoia amotekeital amd avaku-

kAOoipa ulika. AapPavere umoyn ™
ofpavon oTa UAIKG OUOKEuaaoiag Kata
Tov S1aXWPICHOS TV ATOPPIPPATOV:
Ta uhikd autd dépouv onpavon pe ou-
viopoypadieg (a) kai ynoia (b) pe mv
akdloudn emeéhynon: 1-7: MiaoTika,
' . ' 20-22: Xapri kai xaptovi, 80-98:
) (‘))\c Ta E'EGmeJOTC] autfiG TG ouoKey- S UvOeta UNIKA.

NG, TTou épyovTal ot emadr pe TpOdIUa,
Q ﬂ pTTOPOUV Va XPNoIPoTIoIoUvTal HE

aopaheia ota TPOGIPA.

EvaNaooobpevo pedpa/Taon evalao-
oOpEVOU pEUpATOG

Na pnv Bubiderar oto vepod!

£

7. Ynod:sidag aopalsiag
/A KINAYNOZX! KINAYNOX HAEKTPOMAHEIAX!

m Edav 1o kahwdio olvdeong Siktlou g cuokeung umootei BA&PN, Tpé-
el va avrikaraotabei amod Tov katackeuaoTr ) To TpApa eéutmpémong
mehatov f éva avrioToixa eéeadikeupévo dropo, wote va amodeuyBolv
TUXOV KivOuvol.

m XpnoiporoigiTe TN CUOKEUR POVO Ot oTeyvoUg kail oI ot e€wTePIKOUG
XWPOUG.

u @ Moté pn BuBilere T cuokeun ot vepd 1} oe GAa uypal

AMI0G uttapyer kivduvog Bavatou Aoyw niektpomnéiag.

m [lpootyere katd Tov kaBapiopd woTe va pnv eIoXwpPE VEPO OTO E0WTEPK-
kO TG ouokeung. Mnv kaBapilere Toté TN cuokeun kaTw amd TPEXOUE-
VO VEPO.

m E&aocdalilere 611 n ouokeun Sev Ba épxerar moté o emadr pe vepo.
Moté pun Aemoupyeite T cuokeur kovTd ot vepo 1y dimha ot doxeia, Ta
orroia TePIEXOUV UYPA.
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m To kalwdio dev Oa mpémel va Bpéxeral f va uypaiveral ToTé Kata T
Siapkeia g Aeimroupyiag. Na 1o tomoBerite €101, woTe va pnv umdpyel
TTEPITITWOT Va Haykwoel 1 va urmooTel aNou eidoug {npid.

B Merd and kabe xprion amoouvdécte To Buopa amd my mpila, wote va
QTIEVEPYOTTOIEITAI 1) CUOKEUT).

m [loté pnv avoiyere 1o TepiAnpa TG cuokeung.

/A NPOEIAOMOIHZH! KINAYNOX TPAYMATIZMO'Y!

B Mropsi va yiveral xpfion auTig Tng cuokeung amod maidid ave TV
8 e10v, kabog kar amd aropa pe peiwpiveg duoikig, aioOnmpiakég N
vonTikég IKavoTNTEG N pe ENNeyn epmeipiag kai/n yvooewy, epocov
gmTnPoUvTal ) £xouv ekTTaIdeuTel avadopikd pe TNV achalr XpHon g
OUOKEUNG Kal £Xouv Katavonoel Toug emakolouboug kivduvoug.

m Tanaidia dev emmpéneral va maidouv pe T CUOKEUN.

m O xaBapiopdg kai n ouvipnon xpnotn dev emmpémerar va dieéayovral
amd maidid, ektdg £av eival dve Twv 8 10V kal emmpouvral. Ta maidid
KATW TRV 8 ETQV TTPEMEl VA TTAPAPEVOUV HAKPIA ATTO T CUCKEUN KAl TO
kahwdio ouvdeong.

m Ta pépn g ouokeung pmopei va {eotaBoulv oAl katé ) Aeroupyia.
[ autd mavere povo amod Tig Aaféc.

B Adrvere TPQOTA TN CUCKEUR VA KPUWOE! eVTEAQG TTpIV TV kaBapioere i
v amobnkevoere.

m Na ciote mpooekTikoi otav Byadere Ta éroipa oavrourts.

H ouokeur) omwg kai Ta cavrouitg eival ToAU kauTd.

m Aemoupyeite TN cuokeun| pdvo ot pia otabepr), avriohioOnTikn kar emiTe-
&n emdaveia.

B Mn xpnoiporoieite ewtepikd xpovodiakomm ) EexwpioTd TnhexelpIoTh)-
PIO YIQ VA XPNOIHOTIOINCETE Tr) GUOKEUT).

& Mpoocoxn! Kaury emdaveal
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A TNPOXOXH! KINAYNOX NMYPKATIAX!

H ouokeur) Sev emmpémeral va xpnoiporoieital kovid oe eldAekta UAIKA.

Mnv kaXimiTete T cuokeun 600 Bpiokeral oe Aeiroupyia.

AeiToupyeite TN cuokeun povo emavw ot pia OeppavBektikn Baon.

[Noté pn AeiIToupyeiTe T CUCKEUN XWPIG EMITHPNON.

(D NPOXOXH! YAIKEE ZHMIEX!

ArropakpUvere Ta TpodIpa povo pe pia mhaotikh 1 EUAiv omréaToula
f M€ Eva AANO KATAMNAO, pn HETAANIKO QVTIKEIUEVO, WOTE VA PNV KaATa-
OTPEWETE TNV AVTIKOANNTIKI) €MOTPWON TNG TOOTIEPAG.

[a Tov kaBapiopd pn xpnoipomoisite Suvard kabapioTika péoa ka

HUTEPQ QVTIKEIPEVA.

(D Ynodaln

m [ia v evalayrn Tou mpoidvrog peraél 50 kar 60 Hz dev amarreitan
karoia evépyeia amoé Tov xprom. To mpoidv mpocappoleral 1600

ota 50 600 kai ota 60 Hz.

Mpwtn Béon oz Aaitoupyia

Aleiyte pia $opd TNV avTiKOANNTIKN €MIOTPWON

Tov emoaveiov ynoipatog @/@ pe katdAn-
Xo Nadi payeipikig.

Juvbiore o Buopa ot pia mpila.

KAeioTe T cuokeun kar acpalioTe T pe TRV

acddhion Tou kamakiot €. Auth mpémel va
KOUHTIWOEI PE )0 oty KaTe Aapr).

Adnote ™ ouokeur va Leotabi yia mepimou
10 Aerrra.

@ Ymodaln

> Kard v mpwtn xprion propsi va mpokuyel

pia ehappia oopn (mbavi kar avamruén eka-
$piol kamvou). Aut eivar cuvnBiopivn kal
xaverar perd amd pikpd xpovikd didotnua.
@povriote yia emapkr agpiopd. Avoire yia
mapaderypa éva mapabupo.

Armoouvbiote To Buopa kai adriote T ou-
OKEUI VA KPUQOEL.

KabBapilers T ouokeur) dmwg meprypdderal
oto kepahaio 10. KaBapiopog.

H ocuokeun eival mhéov éroipn yia Aeiroupyia.
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(D NPOXOXH! YAIKEE ZHMIEX!
> Mn xpnoipomoicite aixunpd 1y pifika amoppu-
mavrika. Autd mpooBaMouy Ty emdveia g

9. Xaipiopog

9.1. Whoipo cavrouirg

1) K\eiote To kamaki kar acdaliore To pe v
acdalion Tou kamakiot @.

2) Zuvétore 1o BUopa o pia mipida. H kokkivy
Auxvia ekéyxou «Power» @ avapel.

3) MéAig n ouokeury BeppavBsi, avafer n mpdaoivn

Auxvia ehtyyou «Ze eroipdtnra Aeroupyiag» @.

4) Avoiére 1o kamaki kai TomroBetiote SUo roipa
odvtouITg oTig kaTw emdveieg ynoiparog @.
5) Kheiote To kamdki kar acpaNioTe To pe v

acdahion Tou kamakiol €.
Edv o oavrourrg eival oAU xovtpd kai n

acddhion Tou kamakiol @ Sev kheivel, apaipé-

oTe KT aTd TO CAVTOUITG

(D NPOXOXH! YAIKEX ZHMIEX!

> AmopakpUVETE Ta CAVTOUITG HOVO HE pIa
mhaotik A E0Nivn omdToula 1) pe éva dAo
KaTGAANAoO, pr HETAANIKO QVTIKEIPEVO, WOTE va
HMV KATAOTPEWETE TNV QVTIKOANNTIKT EMiOTpWON
NG TOOTIEPAG,.

6) Merd amd miep. 3-5 Aemtd Ta odvTourTg gival
¢roipa. Autdg o evOeikTIkOG XPOVOG HTTOpEi
va ToIkiAel avaloya pe Ta XpnoigomoloUpeva
uNikd Kkai To Tpoowikd youaTo. Avoilte To
KQTTaKI Kal adaipécTe Ta GAVTOUITG.

7) Edv Sev Béhete va eroipdoete dMa odvrourtg,
amoouvdiote To Puopa amd Ty mpila.

10. Ka@apiopog

/\ KINAYNOZX!
KINAYNOX HAEKTPOMAHSIAZ

> Bydhre mporta To Blopa amd my mpida mpiv
kaBapioete T cuokeun).
Moté pn Bubilere T cuokeun oe vepd 1) ot
&M\a vypd! ANdG umtdpyer kivbuvog Bave-
Tou Aoyw nhektpomAnéiag.
/\ MPOEIAOMOIHZH!
KINAYNOZX TPAYMATIZMOY!
> AdnoTe T cuckeur va kpuwoel TpIv Tov kaba-
piopd. Kivéuvog eykalparog!

16 ENAnvikn

OUOKEUNG.

@ Ymodaln

Mnv mepipévere oAU yia Tov kaBapiopd. Mepr-
péveTe £0G OTOU I CUOKEUN KPUWOEI TOTO, WATE
va propeite va v ayyiéete xwpig Tov kivduvo
eykaupdrev. Erol, 1a umoAeippara Tpodipwy
amopakpuvovTal KauTepa.

KaBapilere To mepifAnpa pe éva oteyvo mavi f
pe éva ehadppwg veITO Tavi.

Skouilere Tig emaveieg ynoiparog @/

pe éva Ppeypévo pe Leotd vepd mmavi, tror wote
va anopakpuvBolv 6Aa Ta umoleippara Tpo-
Pipwy.

2 UTTONEIppPATA TTOU £XOUV GKANPUVEI PTTOPEITE
va TomoBetoeTe emdve o autd Ta onpeia To
VWO Tavi, €701 OoTe va palakwoouv. Merd
ané Aiyo pmopoly va amopakpuvBoly.

Yrodeaén

Ma mo okAnptg Bpopiig mpoobirere oTo vermd
mavi Aiyo fjmo amoppumavrikd. Merd tov
kaBapiopd pe amoppumavtikd okoutioTe TIg
emoaveieg ynoipatog @/@ AN pia dopd
pe tva Ppeypévo pe kaBapd vepd mavi, €10
woTe va amopakpuvBolv 6Xa Ta umoeippara
amoppumavtikol. Merd Tov kaBapiopd pe
QTTOPPUTTAVTIKO CUCTVOUHE Va aAeipeTe TTANI
11 emdaveieg ynoipatog @/@ pe katdMnho
a1 payeipikAg.

Steyvovere kald OXa Ta eéapthparta mpiv amod
TNV €K VEOU XpRAON.

Yrrodadn
Eav éxe e10eNBel Mimog 1) 1pddipa ot Keva 1
ywvieg 0tmou Sev pmopeite va Ta amopakpuvere
pe éva vard mavi, akoloubrote My eéng Sia-
Sikaaia:
— 2kouTtioTe To AiTrog 1} GAa uypd pe éva
koppam xapri koulivag.
— Amopakpuvere umoheippara pe pia EUivn
omdroula 1y pe éva pikpd Euldki.
— Karémv kaBapiote Ta dAa &M pia dopd
oG mepiypadnke AON.



11. ®Uulaén 13. Zuvrayig
B KaBapilers T ouokeur) dmwg meprypdderal '
oto keparaio 10. KaBapiopog. 13.1. O'XXGV6IK° TOOT
B K)eiote To kamdaki kar acpaliore To pe TV HE TOpaTzg
acddheia kamakiol ©. Y\ika
B Tuli&re 1o kaloio ot Sidraén TUMEnG Kale-

Siou @ oty k&t TAEUPA TNG CUOKEUNG Kal
OTEPEWOTTE TO PE TO EISIKO KNITT.

4 $ete yopi oot
Nepo

Dptoka kpepptdia

1 peocaia Topara
BoUtupo pe pupwdika

2 e Ppaoctd Lapmodv
ANami

Qpeokotpippévo mimEpl

* S S 6 6 & o oo o

2 ereg Tupi koUvTa

1) MAUvre Ta dppioka kpeppidia kar adnote Ta
ot ouvéxela va otpayyiéouv. Koyre ta ot
HECTN KATA PAKOG KAl OTr CUVEXEIQ OF peYAAa
Kopparia. Bpdote vepd pe alam oe pia katoa-
poha. Mpoobiote Ta ppioka kpeppldia kal
Lepariore Ta Miyo yia 1 Aerrro.
3m ouvéxeia Parte Ta dpioka kpeppldia ot
€va ooupwWTNPI, TEPIKUCTE e KPUO VEPO Kal

B Qurdére my TooTiEpa o€ tva oTeyvo XLpo.

12, Ai6pOwon opalparwv

AiopOwTikn
BAG A C , .
apn ITia tvipyna adnoTe va coupwoouy.
2) MAUvre TiG TopdTeg Kal oteyvaoTe TiG. Koyre Tig
To Buopa Zuvdéore 1o ot péon kal amopakpuvere Ta kotoavia. Koy-
Sev eivai oty | Blopa pe To Si- TE TIG TOPATEG Ot BETEG.
H ouokeut mpida. KTUO pedparoc. 3) Aheiyre pia déta wopi Tou TooT pe PolTupo
5¢ hermoupyel AmeuBuvBeite pe pUF‘)(.)élK'd Kal amAQoTe plclém)\(:)ps'vr] ¢%TO
H ouokeuf eivan | oTo Tfjpa Lapmoy emave omy snoAzlpHqu (')ETIG yopi
eharropamky. | e&urmpémong ToU TooT. MolpdoTe Ta koppdTia ¢ppioka
TENGTOV. kpeppUdia kal TiG Péteg TopdTag amd mave.
Alarommepwore.
T'O cavrouns |+ ohvToUITG Byadere éo 4) Anhoore Tig déTeg Tupiol emavw ot déTa Yo
yivovrai . . : TOU TOOT
HOM oxou. | EHEVAY TONU | vwpitepa Ta -
X omv TooTiEpa. | OAvVTOUITG,. 5) Emotpoote G pia ¢éra ywpiol TooT pe Aiyo
pPOxPWHa. r] P ) P N pia ¢éra yop pe Aly

Boutupo pe pupwdikd kai kaNbyre To TooT
oagG HE AUTH TNV EMOTPWHEVT TTAEUPd TTIPOG Ta
KATW.
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13.2. Ira\iké TooT
YAika

4 $éteg ywpi TooT

4 KX topdra mehté

2 K3 payiovéla

ANam

Mupwéixa MpoPnykiag
Dpeokotpippévo mépl

1 pecaia Topara

1 mak. Tupi potoapéha

® & & 6 O O o o o

DpeokoTpippévo XpwPaAToTd mTEp!

1) Avakaréyte Tov meNté, T payiovila, To aldrT,
1a pupwdikd MpoPnykiag kai o mmépr padi.
Emaleiyre Tig dpéteg ywpiol Tou TooT.

2) MAUvTe Tig TopdTeg Kai oteyvaoTe Tig. Koyre
TIG OTN HEOCT] KAl ATTOHAKPUVETE TA KOTGAVIA.
Kowyre Tig Topdreg oe déreg.

3) X ouvéxeia adrote T potoapéla va otpay-
yi&el og va coupwtpl kal KOYTE T OF BiTeG.
Koyre kar autég Tig dpéteg oto pico.

4) Kahbyrte topa v 16N emotpwpivn ¢ita Tou
TOOT pe $ETEG TOPATAG KAl HOTOAPENAG Kal
npocbiote mmipl.

5) Kahbyre 1o TooT oag pe Ty AN déta Tou
TOOT.

13.3. Toor Xafan

YAika

¢ 4 direg wopi TooT

2 direg avava (amé my kovoipfal)
BouTupo

2 dtreg Ppaotd Lapmov

* & o o

2 ¢ireg TUpIOU TOOT

1) Adrote Tov avava ot éva coupwtpl va $u-
youv Ta uypa.

2) Topa emoTpwote T déta Tou TooT pe PolTupo.
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3) Bakte ot déta Tou TooT 10 Laptdy kai Tov
avava.

4) To Tupi TomoBereirtar TeAeutaio emave oTov
avava.

5) Kahbyre to TooT oag pe GMn pia déta Tou
TO0T.

13.4. Toor Scandia

YAika

¢ 4 dereg yopi oot

¢ Avnbog

¢ 125 yp. cdAtoa kpépag yiaoupTiol
4 1 KT pouotapda Nndov

¢ 1Kl uypo pé

¢

20 yp. kpépa amd colopod
(cwhnvapio améd To yuyeio)

1 ayyoUp! yia caldra
1 mak. Tupi potoapéha

100 yp. kamviordg colopdg, ot déreg

* & o o

QOpeokotpippévo mmépl

1) ZemNuvre Tov avnBo kar oTeyvhoTe Tov. Madry-
OTE TIG AKPEG TV KoToaviwy Tou avnBou kai
YINOKOYTE TIG AKPEG.

2) Avakaréyte T odAtoa caldrag amd yiaolprTi
pe T pouotapda, To péN, TRV Kpépa améd co-
Aopd kai Tov avnBo.

3) Zedhoudiore To ayyolpi kar KOWTE TIG AKPES.
Koyre ta ayyolpia katd pAkog kai Bydire
¢€w Ta koukoUToIa e £va koutalaki. Koyre Ta
HICA ayyoupIQV Ot KOPHATIA.

4) AdRote ™ potoapéla va otpayyiéel ot éva
COUPWTAPI KAl KOYTE TN OF BETEG,.

5) Aleiyte pia déta Tou ToOT pe cAANTOQ KpEPAg
yiaoupTiot.TommoBerrote éva koppdT ayyolpl
EMAVK OTNV AAEIPpEV GETA TOTT, HOIPATTE TIG
¢éteg colopou opoidpopda ekel Tavw Kal
EMOTPWOTE T GETA TOOT pe TIG HETEG TUPIOU.
Kapukelere pe mmepi.

6) KaNyre To TOoOT 060G pe AN\ pia péra Tou
TOOT.



13.5. Toor pe kapu kai om0og
yalomoulag

YAika

4 déteg ywpi TooT

25 yp. Boltupo

Kpuleg direq omBog yalomolhag

Zepd Sapdoknva

2AAToa KOKTEIN Kapu

* & & & o o

2kdvn kapu

1) Avakaréyre To PolTupo pe T cdAtoa kdpu kal
N OKOVN KApU.

2) MAUvTe Ta Sapdoknva, oTeyvOoTe Ta kal armo-
pakpUveTe Ta KoukouTola. XwpioTe ot péon Ta
Sapdoknva kal kOYTE Ta HIoG Ot NemTéG dETeg.

3) EmotpooTe pia dita Tou TooT pe To PolTupo
HE KApu.

4) Topa Bate oty emoTpwpévn déta Tou TooT,
v kpUa déta othBoug yahomolAag kai Tig
deteg Sapdoknvoey.

5) Kahbyre 1o TooT oag pe GMn pia déta Tou
TOOT.

14. Antéppiyn

To oUpPolo Tou Siaypappivou k&dSou
amoppippdtey uodn\ever 61 auth n
ouokeun, oTo TEhog TG Sidpkeiag
{wng g, Sev empimeral va amoppi-
$O¢i ota oikiakd amoppippara. H cuokeuny mpéme
va mapadiderar ot e1dikd onpeia culoyng, kévipa
QVAKUKAWGIHWV UNIKQV 1) ETTIXEIPROEIG amTOPPIYNG.
Mpiv v emotpodn, Siaypayte Ta SeSopiva
TTPOCWTTIKOU XAPAKTAPA.
H ouokeuaaoia amore)eital amod $IAika TPog To Tre-
pIBaMov ulikd, Ta omoia pmopeite va amoppiyete
HEOW TWV TOTTIKWV UTTPETIOV AVAKUKAWONG.

Armoppirrere TN cuokeuaaia pe INKO TTPOG TO
mepiBarhov TpomO.

15. Eyyunon tng
Kompernass Handels GmbH
A&i6mipn mehdmooa, alidtipe meNam),

H mapoloa cuokeur) Siabérel 3 xpdvia eyylnon
amd v nuepopnvia ayopds. 2y mepITTooN
eNelyewv oTo Tpoidy xete vopikd Sikaiwpara
€VAVTI TOU TIWANTF TOU TTPOIoVTOG. AuTd Ta VOPIKG
Sikaiopara Sev mepiopilovral pEcw TG KaTWTEPW
avadepopevnG eyyunong.

Mpoiimo®iozig eyylnong

H mepiodog eyyunong &exivd v nuepopnvia ayo-
pdg. Quhdooere v anoddaén ayopdg. Amarreital
WG amodeIKTIKO ayopds.

Edv, eviog tpiwv etwv amo v nuepopnvia ayopdg,
maparnenBei kamolo opdApa ulikol 1 kataokeung
oto Tipoidy, Ba emokeudooupe i Ba avrikataotr-
coupe (katomv kpiong pag) To mpoidv dwpedv i
Ba oag emoTpadei 1o Mood ayopdg. H mapouoa
eyyunon mpoimoBirel 6T n eaTTRpATIKA CUCKEUT
kai n amddaén ayopdg Ba uroPAnBolv padi pe
pia olvropn Teplypadn avapopika pe To TOU
Bpiokeral n éENeiyn kai mote mapatmpnOnke, eviog
™G TEPIOSOU TRV TPIGV ETOV.

Edv 1o eNarrepa kalUmTerar amoé v eyyunor pag,
Ba AaPere To emokeuacpévo 1y tva vio TTPoidy.

H avrikardoraon Tou mpoidvrog ouvenayerat,
oupdwva pe ov NOMOZ 2251/1994, avaviw-
orn Tou xpovou eyyunong. MNa my Kimpo 1oxver:
H emokeun i} § avrikardotaon Tou mpoidvTog &e
OUVETTAYETAl AVAVEWOT) TOU XPOVOU £yyUNongG.

Mepiodog cyylnong kai vopikig
arraitiosig Aoyw eAAsipewv

O xpdvog eyyunong Sev mapareiveral péow g ma-
poXNS eyyunong. Autd 1oxle kai yia e€aptipara,
Ta omoia éxouv avrikaractabe kar emokeuaoTei.
EvSexopeveg AN umapyouoeg {npitg kar eXeipeig
KQTG TNV ayopd TTPETTEl VA yVwaToTolouvTal apé-
owg perd v amoouckeuaoia. Merd T Ajén Tou
XpOvou eyylnong, Tuxov epdavi{dpeveg emokeutq
XpEQVovTal.

Ebpog syyunong
H ouokeun karackeudoTnke cUpPLVa pe auoTnpEg
obnyieg moidTag Kar ehéyxOnke TpooekTikd TTPIV
amo TNV amooToMr).
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H eyyunon 1oxber yia opaipara ulikou f ka-
raokeung. H mapoloa eyylnon Sev kahimrel
e£apTipata Tou TTPOIGVTOG TTOU UTTOKEIVTAl OF
duaioloyikr d¥Oopd kal, wg ek TouTou, Bewpolvral
avahwoipa eéapmipara f {npiég ot elBpauocta
eéapmipara, m.x. SiakdmTeg f yudhiva eapripara.
H mapoloa eyyinon akupoverar edv mpokAnOei
{npid oTo Tpoidy, edv Sev yiveral cwot xpRon
ouvmpnon. MNa pia cwotr xprjon Tou mpoidvrog
Tipémel va Tnpolvral emakpiBag of avadepdpeveg
urrodeieig oTig odnyieg xeipiopol. kool xpAong
kal xelpiopol TTou Sev cuvioTOVTal ) yIa Toug OTToi-
oug umdpyel mpoedotoinon mpémel amapaitTa va
amogelyovral.

To mpoidy mpoopilerar pdvo yia 181LTIKA kal o
YIQ ETTAYYEAHATIKT) XPNON. € TIEPITITWOT KAKNAG HE-
Tayeipiong kar akatdMnAng xpnong, xpnong Piag
ka1 mapepPaoewy, ol omoieg dev Sie&nyOnoav amd
10 eéouciobotnuévo pag TpApa otpPig, n eyyinon
maver va 1oy Vel

Aiadikaocia ot mepinTwon syyunong

Na mv e€acdpdhion ypAyopns emelepyaciag Tou

{nmpatdg oag, Tpeite Tig akdloubeg umodeileig:

B Tia O)eg TIG epwTNOEIG £XETe £TOINN TNV ATTO-
be1&n ayopdg kai Tov kwdikd TpoibvTog
(IAN) 500499_2504 wg amddeién yia my
ayopad.

B o Tov kwikd mpoidvTog, avatpééte oty
mivakida TUTTou oTo TPOidy, Ot pia ETkéTa OTO
mpoiody, oto ebdulio Twv odnylwv xpriong
(k&Tw apioTepd) 1 ot éva autokOMAnTO OV
oW 1} KATW TTAEUPA TOU TTPOTOVTOG.

B Edv mpokUyouv odpdipara Aerroupyiag n
AMeg eNNeipeig, emikoIvwVRoTe KAt apxhv
pe To akOlouBo avadepopevo Tufpa otpPig
Aepwvika | pe E-Mail.

B Eva mpoidv mou Bewpeital ehattopatikd pro-
PEITE va TO amooTeieTe ATEAG OTNV avapepo-
pevn SiebBuvon Tou otpPig emouvamnTovrag
v an6deién ayopdg (amddeén rapsiou) kai
avadépovrag mou Ppioketar n ENNeyn kai
TOTE eudaVIOTNKE.
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2nv 1oTooeNida

& | www.lidlservice.com propeire va
TIPAyHaToToINoETe Ay TeV Tapd-
viwv 1} @My odnyiov xprong,
Bivreo mpoidvTwy Kar Aoyiopikou.

PDF ONLINE
wwwlidi-service.com

Me autdv Tov kwdikd QR perafBaivere

ameuBeiag ot oeNida e&utmpémong Lidl
(www_lidl-service.com) kai eicaydyovrag Tov kwdr-
k6 mpoibvTog (IAN) 500499_2504 pmopsite va
avoiéere 1ig avrioToixeg odnyieg xprons.

15.1. ZépPig

2épPig ENNada
Tel.: 00800 490826606
E-Mail: kompernass@lidl.gr

(@Y 3ipPig Kumpog
Tel.: 8009 4241
E-Mail: kompernass@lidl.com.cy

[IAN 500499_2504 |

15.2. Eicaywyéag

H akéXoubn SielBuvon Sev eivar SiebBuvon
otpPig. Emkoivwviote, kat’ apxhy, pe v avade-
popevn utnpeoia otpPig.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

TEPMANIA

www.kompernass.com



KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernclss.com

Last Information Update - ExSoon twv mAnpodopiiv:
07/2025 - Ident-No.: SSWM750C3-072025-1

IAN 500499_2504
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