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1. Introduction

Congratulations on the purchase of your new
appliance.

You have clearly decided in favour of a quality
product. These operating instructions are a
part of this product. They contain important
information in regard to safety, use and dis-
posal. Before using the product, familiarise
yourself with all of these operating and safety
instructions. Use the product only as described
and only for the specified areas of application.
In addition, pass these documents on, together
with the product, to any future owner.

2. Intended use

This hand blender is intended exclusively for
processing foodstuffs in small quantities. It is
intended exclusively for use in domestic house-
holds. This hand blender set is not intended for
commercial applications.

3. ltems supplied

The appliance is delivered with the following
components as standard:

® Hand Blender Set
Measuring beaker

Shredder (blade and bowl with lid)

Operating instructions

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

2) Remove all packing material.

3) Clean all parts of the appliance as
described in the chapter 11. Cleaning.

@ Note

> Check the contents to make sure everything
is there and for visible damage.

> If the contents are incomplete, or have
been damaged due to defective packag-
ing or fransportation, contact the Service
Hotline (see chapter 13.1. Service).

2 English

4. Description of
appliance/Accessories

lllustration A (hand blender):
Speed regulator

Switch l (Standard Speed)
Turbo-Switch (High Speed)
Motor unit

Hand blender

Release buttons

Q00000

lllustration B (liquidiser):

© Blade

O Bowl

© Bowl (with removable non-slip ring €)
@ Sedlinglid

lllustration C (accessories):

® Measuring beaker

5. Technical data

Volt 220-240V ~,
oflage 50 - 60 Hz

Nominal Power Rating | 600 W

Power consumption 02 W

in off mode
Il /g

Protection Class

Measuring beaker @

Capacity 930 ml
Measuring scale

(Usable volume) 700 ml
Max. fill co.pocify 300 ml
for processing

Bowl @

Capacity 1050 ml

Food products up to
the 500 ml marking

By

Liquids up to the
300 ml marking

O

Max. fill capacity for
processing



We recommend the following operating times:
Allow the hand blender @ to cool down for
around 2 minutes after 1 minute of operation.
Let the liquidiser cool down for around 2 minutes
after 1 minute of operation.

If you exceed these operating times, the appli-
ance can overheat and be damaged!

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
"WARNING" indicates a potentially
hazardous situation that could result in
death or serious injury if not avoided.

CAUTION! A warning with

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

A
A
A

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.

©

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

(Z4=IRgl=

f y/

N
m

D QL

Read the instructions.

AC current/voltage

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 require-
ments of the applicable European
and national regulations.

Do not dispose of electrical appli-
ances in the household waste!

Dispose of the packaging in an
environmentally-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 instructions

/\ DANGER! ELECTRIC SHOCK!

4

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

Remove the plug from the mains power socket in event of operat-
ing malfunctions and before cleaning the appliance.

Do not expose the appliance to moisture and do not use it out-
doors.

If liquid gets into the housing, disconnect the appliance from the
mains power socket immediately and have it repaired by a quali-
fied 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, if the appliance power cable is dam-
aged, it must be replaced by the manufacturer, its customer ser-
vice or by a qualified technician.

This appliance may be used by people with reduced physical,
sensory or mental capabilities or lack of experience and/or
knowledge if they are supervised and have been instructed in
how to use the appliance safely and have understood the poten-
tial risks.

The appliance and its connecting cable must be kept away from

children.

Do not aftempt to open the hand blender’s motor casing. If you
do so, the safety of the appliance is no longer assured and the
warranty will become void.

@ Never immerse the blender’s motor unit in liquids, or allow
liquids to get into the motor unit housing.
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/A WARNING! RISK OF INJURY!

Before changing accessories or additional parts that are in
motion during operation, the appliance must be switched off and
disconnected from mains power.

Never use the appliance for purposes other than those described
in these instructions. There is a risk of injury if the appliance is
misused!

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  Children must not play with the appliance.

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

children.

m The blade is extremely sharp! Handle it with great care.

m Handle the extremely sharp blade with caution as it can cause

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

Always be careful when emptying the bowl! The blades are
extremely sharp!

The appliance should always be disconnected from the mains
when unattended and before assembly, disassembly or cleaning.

(D ATTENTION! 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. Utilisation
@ Note

> With the measuring beaker @ you can
measure volumes of fluids up to 700 ml.
For food processing, fill it to a maximun of
300 ml, otherwise fluids could overflow
from the measuring beaker @.

You can use the hand blender @ to prepare
dips, sauces, soups or baby food or to purée
fruit. We recommend using the hand blender @
for a maximum of 1 minute at a time and then
letting it cool down.

@ ATTENTION! PROPERTY DAMAGE!
> Do not use the hand blender @ to process
hard foods such as coffee beans, ice
cubes, sugar, cereals, chocolate, efc.
> If you want fo purée hard vegetables, such
as carrots, either add some liquid or cook
the vegetables until they are soft.
You can use the shredder, which consists of
the blade @, bowl @ with removable non-slip
ring @ and drive lid @, to chop herbs or also
harder food. We recommend using the liquid-
iser for a maximum of 1 minute at a time and
then letting it cool down.

9. Assembling

/\ WARNING! RISK OF INJURY!

> Only insert the plug into the power socket
after you have assembled the appliance
for use.

@ Note

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

9.1. To assemble
the hand blender

/\ WARNING! RISK OF INJURY!

> The blade @ is extremely sharp! Handle it
with great care at all times.

M Place the blender @ on the motor unit @
so that the arrow A on the motor unit @
points to the arrow W on the blender @
and the blender @ clicks firmly into place.
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9.2. Assembling the shredder

/\ WARNING! RISK OF INJURY!

> The blade @ is extremely sharp! Handle it
with great care at all times.

Place the bowl @ on a dry, level surface.

B Place the blade @ carefully onto the
holder in the bowl @. Turn the
blade @ a little while doing this, so that it
slips onto the holder.

@ Note

> The blade @ is not completely fixed to the
holder. This is normal. The
blade @ is only completely fixed when the
bow! lid @ has been put on.

B Add the food you wish to chop into the
bow! ©.

@ Note
> Fill the bowl @ only up to the 500 ml mark
when processing food and only up
to the 300 ml mark Q when processing
liquids.

B Place the drive lid @ on the bow!l @ and
turn it tight. The tabs on the edge of the
bowl @ must slide into the groove on the
drive lid @. Please ensure that the blade @
is correctly engaged in the drive lid @.

B Place the motor unit @ in the holder on the
drive lid @ so that the arrow A on the
drive lid @ points to the arrow W on the
motor unit @ and the motor unit @ clicks
firmly into place.

@ Note

> If you want to store food in the bow! @,
you can use the lid @. To do this, carefully
remove the bowl lid @ and motor unit @
and also the blade @ if necessary.



10. Operation

/\ WARNING! RISK OF INJURY!

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

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

10.1. Hand blender operation
@ Note

> Fill the measuring beaker (P only up to the
300 ml mark with food/liquids.

Once you have assembled the appliance as
required:

1) Insert the plug into the mains power socket.

2) Hold down the switch ' @ to process the
food at a normal speed. Turn the speed
regulator @ towards “Max” to increase
the speed. Turn the speed regulator @
towards “Min” to decrease the speed.

3) Hold down the turbo-switch @ to process
the food at a high speed. By
pressing the turbo-switch @, the maximum
processing speed is immediately available
tfo you.

4) Once you are done processing the food,
simply release the pressed switch | 0/0.

@ Note

'y

i
0

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

of the hand blender @.

5) Remove the blender @ from the motor
unit @. To do this, press the release
buttons @ simultaneously and lift the
blender @ off the motor unit @.

cooking oil to the drive shaft

10.2. Using the shredder
@ Note

> Fill the bowl @ only up to the 500 ml mark
when processing food and only up
to the 300 ml mark @ when processing
liquids.
Once you have assembled the shredder:
1) Insert the plug into the mains power socket.

2) Place the bowl @ on a dry, level surface.
The bowl @ has a non-slip ring @ which
keeps the bowl @ from slipping easily.

3) Hold down the switch | @ to process the
food at a normal speed. Turn the speed
regulator @ towards “Max” to increase
the speed. Turn the speed regulator @
towards “Min” to decrease the speed.

@ Note

> Hold the bowl @ with the bowl lid @
on with one hand while pressing the
switch | @/ O with the other hand.

> Do not remove the motor unit @ from the
bowl lid @ while you are pressing the

switch | Q/0.
4) Once you are done processing the food,
simply release the pressed switch | /0.
5) Remove the motor unit @ off the drive
lid @. To do this, press the release buttons

O simultaneously and lift the motor unit @
off the drive lid @.
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Examples of puréeing, chopping and mincing various foods with the different
blender attachments:

BLENDER RECOMMENDED
ATTACHMENT INGREDIENTS QUANTITY SPEED TIME
Fruit, vegetables 100-200 g Min-Max ' | Approx. 30-60 sec.
Baby food, soups,

100-400 ml Min-Max ' | Approx. 60 sec.

sauces

Shakes, milk drinks 100-1000 ml Min-Max ' | Approx. 60 sec.

Onions 200 g Min 6 x 1 sec.
Parsley 50¢ Turbo Approx. 20 sec.
1\ Garlic 20 cloves Min-Max ' | Approx. 20 sec.
A_L Carrots 200 g Min-Max ' | Approx. 15 sec.
Hazelnuts/almonds 200 g Turbo Approx. 50 sec.
Walnuts 200 g coe — sooe Approx. 25 sec.
Parmesan 250¢g Turbo Approx. 30 sec.

! Adjust the speed according to the consistency you want.

11. Cleaning ® Note

> The measuring beaker (@,
/\ WARNING! blade @, bow! @ with remov-
RISK OF ELECTRIC SHOCK! able nonsslip ring @ and sealing

> Before you start to clean the hand blender, lid @ are dishwasher-safe.
ALWAYS unplug the appliance from the
mains power socket.

@ ATTENTION! PROPERTY DAMAGE!

> Do not use aggressive, chemical or abra-

> Under no circumstances may the
sive cleaning agents! They could irrepara-

motor unit @ be cleaned by immers-
ing it in water or holding it under running bly damage the upper surfaces!

water. 1) Disconnect the power cable.

/A WARNING! RISK OF INJURY! 2) Clean the motor unit @ with a moist cloth.

Ensure that water cannot permeate through
> Handle the extremely sharp blade @ with . P 9
. . L the openings on the motor block @. For
caution as it can cause injuries. Reassemble

- ) stubborn stains, put some mild detergent on
the liquidiser after use and/or cleaning ) ) .
" the cloth. Wipe detergent residues off with
so that you do not injure yourself on the

exposed blade @. a damp cloth.
Keep the blade @ out of the reach of 3) Clean the blender @, drive lid @, bowl @,

children. removable non-slip ring @), sealing lid @,
measuring beaker Y and blade @ thor-
oughly in soapy water. Rinse off any remain-
ing detergent afterwards with fresh water.

4) Dry everything well with a dish towel and
ensure that the appliance is completely dry
before re-use.
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12. Disposal

The symbol of the crossed-out

wheelie bin means that this appli-

ance may not be disposed of in

regular household waste at the end
of its service life. The appliance must be depos-
ited at an established collection point, recycling
centre or disposal company.

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.

13. 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
description 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 produc-
tion 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
instructions 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) 525219_2507 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.
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B If 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.

You can download these instruc-
tions along with many other
manuals, product videos and
installation software at

PDF ONLINE
wwwlidi-service.com

www.lidl-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 enter-
ing the item number (IAN) 525219_2507.

13.1. 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 525219_2507

13.2. 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.kompernoss.com
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14. Recipes

14.1. Cream of
Vegetable Soup
2 - 4 People
Ingredients

B 2 -3 tbsp Cooking oil
B 200 g Onions

B 200 g Potatoes (specially suitable are
floury varieties)

B 200 g Carrots
B 350 - 400 ml Vegetable stock (fresh or

instant)
B Salt, Pepper, Nutmeg
B 5 gParsley

Preparation
1) Peel the onions and chop them with the
liquidiser. Wash, peel and cut the carrots
into slices. Peel and rinse the potatoes, then
cut them info approx. 2 cm cubes.

2) Heat the oil in a pan, sauté the onions until
glassy. Add the carrots and potatoes and
sauté them also. Pour in sufficient broth so
that the vegetables are well covered and
then boil everything for 10 - 15 minutes
until soft. If necessary, add more broth if
the vegetables are no longer completely
covered.

3) Wash the parsley, shake it dry and remove
the stems. Break the parsley into large
pieces and add them to the soup. Puree
everything with the hand blender @ for
about 1 minute. Season with salt, pepper
and grated nutmeg.



14.2. Pumpkin Soup
4 People

Ingredients

1 medium-sized Onion

2 Garlic cloves

10 - 20 g fresh Ginger

3 tbsp Rapeseed oil

400 g Pumpkin (ideally suited is Hokkaido

pumpkin, because the shell becomes soft
when cooked and it does not need to be
peeled)

250 - 300 ml Coconut milk
250 - 500 ml Vegetable stock
Juice of V2 of an Orange
some dry white wine

1 tsp. Sugar

Salt, Pepper

Preparation
1) Peel the onion and chop them with the

liquidiser, do the same with the garlic. Peel
and finely chop the ginger. Firstly, sauté the
onion and ginger in hot oil. After 2 minutes
add the garlic and sauté this also.

2) Thoroughly clean the pumpkin under warm

water with a vegetable brush, then cut it
into 2 - 3 cm cubes. (If a pumpkin other
than Hokkaido pumpkin is being used, it
must be peeled in addition). Add the diced
pumpkin to the onions and ginger and
sauté them also. Fill with half the amount
of coconut milk and sufficient vegetable
broth to cover the pumpkin well. Cook
for approx. 20 - 25 minutes with the lid
on until soft. Mix everything with a hand
blender @ until smooth. Thereby, add
additional coconut milk until the soup has
the correct soft and creamy consistency.

3) Season the soup with orange juice, white

wine, sugar, salt and pepper so that it has
both a sweet and a balanced sour-salty
note in addition to the sharp flavour.

14.3. Jam

Ingredients

B 250 g strawberries or other fruit
B 125 gjam sugar (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 to prevent the jam
from becoming too runny. Cut up larger
strawberries. You can also use frozen fruit,
but let it thaw before blending.

2) Weigh off 250 g of strawberries and add

them to a suitable mixing bowl.
3) Add a splash of lemon juice.

4) If desired, scrape out the pulp from a
vanilla pod and add it.

5) Add the jam sugar and mix thoroughly
with the hand blender @ for about 45-60
seconds. If there are still any lumps, let
mixture rest for 2 minutes and then purée
again for 60 seconds.

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

7) You can eat the jam straight away or pour
it into a glass jar with a screw cap and seal
it firmly.
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14.4. Banana milk

Ingredients
B 1 banana
B 250 ml milk

B approx. 1 tsp sugar fo taste

Preparation

1) Remove the banana peel and cut the

banana into pieces.

2) Put the banana, milk and sugar in the

mixing bowl and blend with the hand
blender @.

14.5. Mayonnaise

Ingredients
B 375 ml neutral vegetable oil,

e.g. rapeseed oil
B 3 egg yolks
B 23 g of mild vinegar or lemon juice
B Salt and pepper to taste
Preparation

1) Add the egg yolk and vinegar to a mixing

bowl, hold the hand blender @ vertically
in the bowl, then press and hold the
turbo-switch ©.

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.
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1. Elcaywyn

2uyxapnTipia yia v ayopd g véag oag
OUOKEUNG.

Amopacioare €101 Trv ATOKTNON £VOG TTPOIO-
v1oG uynAng moiétrag. O1 odnyieg xeipiopou
gival TuRpa autol Tou TPoiovTog. Mepiexouv
onpavtikég umrodeiéeig yia v acddAea, T
xpnon kai v amoppiyn.lpiv amd m xperon
Tou mpoidvtog e€oikelwbeite pe OAeg TG uTTOSEi-
&eig xeipiopol kar acddeiag. Xpnoipomoieire
TO TIPOIOV POV OTWG TEpIypadeTal kal yia

Ta avadepodpeva media xpriong. 2e mepinTon

mapadoaong Tou TPoibvTOg OF TpiToug, mapadi-

Sere ka1 ONa Ta Eyypada.

2. Xprion cUpdpwvn

HE TOUG KGVOVICPOl'IC

To oer autd Mpoopileral amokAeIoTIKA yia T
emelepyaoia Tpodipwv ot pikpig TOoOTNTEG.
Mpoopileral amokAeloTIKA yia TV ISIOTIKN oI
kiakn xpnon. To piep xeipdg Sev mpoPAemeral
Y1Q €TAyYEAPATIKE XPROT).

3. ZUvolo amooTolr)g

H ouokeur mapadiderar kavovika pe ta €€Ag
oroixeia:

Zer prihévrep paPdog
® Aoysio pétpnong
® [Tolukddtng (Nemida kar pmo pe kadAuppal)
® Odnyieg xprong
1) AmopakpUvere OAa Ta eéapthpata g
ouokeung kai Tig Odnyieg xeipiopol amd
10 xaprokifotio.
2) Adaiptote dha Ta uNikA TG cuokeuaoiag.
3) KaBapilere dAa ta TpApata g cuokeu-
NG omwg meptypaderal oto Kepdhaio
11. Ka@apiopdg.

@ Yrmodaln

> Eléyxere v mapadoon wg mpog Ty mAN-
potnTa kai epdaveig pOoptg.

> ¢ pia eANim mapdadoon 1y oe $Oopig amd
eANITT) cuokeuaoia ) amo T peradpopd
ameuBuvBeite ot ypappn Tou otpfig (PAE-
me Kepahaio 13.1. ZépPig).
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4. Neprypadn ocuoksung/
Eéaptipara

Eikova A (Miéep xeipdg):

PuBuiotAg raxumrag

Aiakormg | (kavoviki) TaxlTnra)
Aiakdntng Tolppmo (ypryopn taximra)
2opa potép

Mi&ep xe1pog

MAfkTpa amacddaiiong

Eikdva B (Koptng):

@ Kdhuppa priox

O Aerida

O Mmoo (pe adpaipolpevo
avriohioBnTiko Saktuhio )

@® Kamax
Eikdva C (Adecoudp):

Q00000

® Aoxsio pirpnong

5. Texvikég TAnpodopisg

Taon St 220-240V ~,
don Siktbou 50 - 60 Ha

OvopaoTikiy amddoon 600 W

KOTOVO)\(.)O!] |cl7xuoq 02 W

€KTOG AeiToupyiag

Kamyopia mpootaciag |11 /[O]

Aoxzio pitpnong @

XwpnrikdmTa 930 ml

KAipaka pérpnong

(QdbéNipn xopnTikd™Ta) 700 ml

Méy. mocéTa mApwong 300 ml

yia eneéepyacia

Mmio\ O

Xwpnrikdmra 1050 ml

Tpodipa tug m
onpavon 500 ml

Méy. mocotnra mijpwong {3

yia emeéepyacia Yypd twg

onfpavon 300 ml



Mporteivoupe Toug akdlouBoug xpodvoug Aer-
Toupyiag:

Adnvere o piep xeipdg @ va kpuwoer yia mep.

2 errtd perd amd Aeiroupyia 1 Aerrou.

Adrvere TOV TTOAUKOPTN VA KPUWGEI I TTEP.
2 Nerttd perd amo Aerroupyia 1 Aerrou.

Eav yiver unépBaon autov Tov xpovey e
Toupyiag, evdixeral va mpokAnBoulv {nuitg ot
ouokeun ANoyw uttepOéppavong!

6. Mpozadormoirosig kai
oupBola

3¢ mapoloeg odnyieg Xprong, ot CUoKeu-
aacia Kal oTn GUCKEUN XPNOIHOTIoIoUVTal Ol
akdloubeg mpoeadomoinoeig kai Ta cUpBola
(epdoov amarreital):

KINAYNOZX! Mia umddeién

npoedotoinong pe autd to olp-
Boho kai Ty mpoeidomoinTikh Aéén
«KINAYNOZ» emonpaiver pia ape-
on emikeipevn kataotaon kivouvou, n
omoia Oa emdépe Oavaro f) coPapd
Tpaupartiopd, edv Sev amodeuyOei.

MPOEIAOMOIHZH! Mia un6der-
&n mposidomoinong pe autd To olp-
Boho kar Ty mpoeidomointikA Aéén
«[MPOEIAOTMOIHXH» emonpaivel
A pia mBavn katdotaon kivéuvou,
n otmoia Oa pmopouloe va emdépel
Bdavaro f| coPapd Tpaupatiopd, sav
Sev amodeuyBel.

MPOXOXH! Mia umodeién
npoadoroinong pe autd to olp-
Bolo kai Ty mpoeaiomoinTiki Aeén

Q «MPOXOXH» emonpaiver pia mba-
vn katdoraon kivélivou, n omoia Ba
prTopousE va éxel wg emakdioubo
évav eEAadpU 1) PETPIO TPAUPATIONO,
eav Sev amodeuyDei.

MPOXOXH! Mia umodeién
npoedotoinong pe autd to olp-
Bolo kai Ty mpoeidomoinTiki Aeén
«MPOZOXH» emonpaiver pia mba-
vi| katdoTaon, n omoia Oa propolioe
va txel g emakoloubo ulikég {npitg,
eav Sev amodeuyBei.

® OB ©

f y/

N
m =

O B

Yrodaén: Mia unddeén emon:
paivel mpoobeteg mMAnpodopieg
mou S1EUKONUVOUY TOV XEIPIoHO TNG
OUOKEUNG.

AiaBéote Tig 0bnyieg.

EvaMaooobpevo pedpa/Taon eval-
Aaoodpevou pelparog

Karnyopia mpooraciag II: mpo-
otacia péow SIMARG ) evioxupévng
povwong.

Na pnv Bubilerar oo vepo!

Kard\nho yia mAton oe mhuvpio
mMATWY.

Ola ta eéapmipata authg g ou-
OKEUNG, TIOU €pYOVTal Ot emadn pe
TPOGIHA, PTTOPOUV VA XPNOIHOTION-
ouvral pe acpaleia ota TPOPIPA.

To mapdv mpoidv mAnpoi Tig amait)-
OEIG TWV IOXUOUCWYV EUPWTTAIKGV Kal
£Bvikov odnyiov. H ouppdpduon ixe
amobeyOsi.

Mnv amoppirTere TNV NAeKTPIKA OU-
OKeUN OTa OIKIaKA amoppipparal

ArmoppirTere T cuokeuaaoia pe
$INikS yia To TiepiBaMov TpoTTO.

H ouokeuacia amortekeitar amd ave-
kukAOoIpa ulika. AapPavere umoyn
T orpavon ota UNIKG cuokeuaoiag
katé Tov S1axwpIoHd TV amoppIp-
parwv: Ta ulikd autd pépouv onpav-
on pe ouvtopoypadieg (a) kar ynoia
(b) pe v akd oubn eme&hynon:
1-7: M\aotikd, 20-22: Xapri kai
xaptovi, 80-98: ZivOera ulika.

EMnvika 15



7. Yrrod:zidag aodalsiag

A KINAYNOZX! KINAYNOX HAEKTPOMAHZIAX!

>uvdtere TN ouoKeur pdvo ot pia olpdwva pe Tig Tpodiaypa-
deg eykateotnuévn mpida pe tdona Sikttou 220 - 240V ~,
50-60 Hz an.

>e mepinrwon BAaBov Aeroupyiag kai mpiv amé Tov kaBapiopd
G ouokeung armoouvdicte To Puopa amd my mpila.
Anayopeuerar n ékBeon g ouokeurg ot uypaoia, kabwg kai n
xpnon g ot e€wtepikolg XwPOUG.

3V TEPITITLOT TToU EI0XWPNOoEl TAVTLG uypod oTo TepiPAnua g
ouokeung, anmoouvdioTe apéowg To PUopa TG cuokeung améd Ty
npia kar avabéore v emokeur| ot e€adikeupévo TTPOCWTTIKO.
Tpafare 1o kahadio amd my umodoxr kpatwvrag mavra To PU-
opa kai moté To 1810 To Kawdio.

Mnv toakilete | oupmélere To kahwdio kal TomroBereite To KaATE
TETOIO TPOTIO WOTE VA PNV PTTOPEI KAVEIG VA TO TTATHOEI f) VA OKO-
vTayel o€ auTo.

E&v To kahadio olvdeong Siktlou Tng ouokeung utoortei PAAPN,
npémel va avrikataotaBei amé tov katackeuaoth f o TpApa e€u-
mnpétong mehatoy f éva avriotoiya e€eidikeupévo ATopo, QoTe
va amodeuxBolv Tuxov kivduvol.
Mropei va yiverar xprion auTrg TNG CUOKEUNG ATTO ATOHA HE Hel-
wpeveg duoikég, aioBnTplakég f vonTikég IKAVOTNTEG 1) pe ENNeIn
epmeipiag kai/f yvooeswy, epdoov emmpolvTal f) £XouV ekTar-
Seutei avadopikd pe TNV acdhalf Xpron NG CUCKEURG Kal xouv
katavonoel Toug emakdlouboug kivéuvoug.
H ouokeun kai To kahadio ouvdeong TG Tpémel va duldocoovral
Hakpid améd maidié.
Aev empémetal va avoiyere To mepifAnpa Tou potép tou piep xer-
POG. 2e authv v Tepimtwon dev diaodpalileral mAéov n aoda-
ANG AeIToupyia Kal GKUPWVETAI 1) €yyUNnor).
Aev emrpémeral oe kapia mepimmoon va Bubidere o potép
Tou piéep xeipdg ot uypd, oUTe Kal va e1IoXwPOoUV uypd péoa
oTo TepiBAnua Tou.
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/A NPOEIAOMOIHZH! KINAYNOX TPAYMATIZMO'Y!

Mpiv amd my avrikatactaon aéecoudp iy emmpocdetwv e€aptn-
HATWY, Ta OTToia KIVOUVTAI KATA TN A&IToupyia, N CUCKEUN TTPETTEI
va amevepyotroinBei kai va amocuvdeBei améd 1o SikTuo.

Mn xpnoipotoicite T ouckeur| yia aGAoug okomoug amd Toug
meplypadopevoug oTig Tapoloeg odnyieg. 2e MePITTwon eopak-
HEVNG XPAONG TNG OUOKeURG, udiotatal kivduvog Tpaupatiopou!
Amtoouvdéete T ouokeur| katd Paon amo To SikTuo pelpartog ...
~ ...OTAV I CUCKEUT €ival avemtpnTn,

- ... 61av kaBapilete T cuokeun,

~ ... OTAV TN CUVOPHOAOYEITE I) ATTOCUVAPHONOVEITE.

Orav xpnolpoToIEiTe T CUCKEUN YIA TNV TTOATOTTOINGN KAUTQV
TPodipwV Ot pIa KATOAPOAA, ATTOPAKPUVETE TNV ATTO TNV €0TIA KAl
dpovrilete va pn Bpaocel 1o uypd. Adrvere Ta kauta daynTta va
KPUGVOUV eAadpwg, woTe va amodpeuxBoulv Tuxov eykalpara.
Auth) n ouokeun) Sev emTpémeTal va xpnoipotoicital amd maidid.
Ta maidid dev emmpémeral va mai{ouv pe T cuokeun.

H ouokeun kai To kahodio ouvOeong TG Tpémel va dulaocoovral
Hakpid améd maidié.

To paxaipr eivar ééaiperiké kodtepd! Na 1o perayeipideote mavra
e TTpocoxN.

Kivouvog tpaupartiopou katd 1o xeipiopd utiepolika kodtepov
HaxaipI®y.

KaBapilere 1 cuokeur) Mol mpooekTikd. Ta paxaipia sivai
eéaiperika aixpnpal

Na eiote mavra mpooekTikoi katd To ddeiaopa Tou pPrTol!

Ta payaipia civar e€aipetika aixpunpal

H ouokeun mpémel va amoouvdiéeral mavra améd 1o Siktuo dtav
Sev emmnpeital kal TPIV amd TN cuvapPoAOynon, TNV aroouvap-
HoAdynon 1 Tov kabapiopo.

(D) NPOXOXH! YAIKEX ZHMIEX!

Mnv adrvere To piéep xeipdg péoa ot kauty katoapdia TAve
otV eotia, 61av Sev TO XPNOIHOTIOIEITE.
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8. Xpnon

@ Yrmodaln

> Me 1o Soxeio pitpnong @ propeite va pe-
TpaTE UYPA £wg kar 700 ml. Mepiote yia Ty
emelepyaoia o péyioro 300 ml, o avribe-
N TepiTTwon pmopel va ekpeloer uypod v
amé 1o Soxelo pérpnong M.

Me 1o piep xeipdg @ pmopeite va mapaokeud-
Lete vrimt, odAToeg, oouTeg Kal Ppedikég Tpodig
| va moXtoroleite ppouta. MNporeivoupe va xpn-
oipororeite To piep xeipodg @ 1o piy. 1 Aemrd
k&0t dopd kal ot cuvéxeia va To adrvere va
KPUGVEL

O NPOXOXH! YAIKEX ZHMIEX!

> Mn xpnoiporoieire To piep xeipds @ yia
v emeéepyacia okAnpwv Tpodipwy, Omug
T.X. yia kbkkoug kadi, mayakia, {axapn,
SnunTpiakd, cokohdTa k.AT.

> [ia v moAtotoinon okANpwv Aaxavikev
OTWG T.X. YIa kapoTa, gite Tpoodetete Niyo
uypo eite Bpadere mponyoupiveg Ta Aaya-
VIKG WOTE VA HANAKOOOUV.

Me tov moAukd ), Tou arorekeitar amod T Aeri-
&a @, 1o pmo @pe adaipolpevo avriohicBnr-
k6 Saxruhio @ kai o kamaki perdSoong kivnong
@, proptite va yidokdPere Aaxavikd 1y akdpn kai
Mo okAnpd Tpodipa. MNporteivoupe va xpnoipo-
TTolgiTe TOV KOG TO péy. 1 Aerrtd kdBe dpopd kar
OTN CUVEXEID VA TOV APFVETE VA KPUGVEL.

9. Zuvappoldéynon

/\ NPOEIAOMOIHZH!
KINAYNOX TPAYMATIZMOY!
> Balre 10 ¢ig oty mpia podvo perd m ou-
vappoloynon.

@ Ymodaln

> [piv v mpwtn xpfion kabapioTe dAa Ta
e€apThpata G CUCKEUNG OTIWG TTEPIYPA-
derai oto keparaio 11. KaOapiopog.
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9.1. Zuvappoléynon
Tou pidep xe1po¢

/\ NPOEIAOMNOIHZH! KINAYNOX
TPAYMATIZMOY!

> H\emia @ eivar eaipetikd kodrepn!
Na eiote mavra 1&iaitepa MPOGEKTIKOL.

B TomoBerore o piep xeipdg @ om owpa
potép @, t1o1 Hote To Birog A oo chpa
potép @ va Seixver ato Pirog Y oto
pi€ep xe1poG @ kai 1o piep xeipdg @ va
aodalioer Kara.

9.2. Zuvappoloynon
moAukoéTn

/\ NPOEIAONOIHZH!
KINAYNOZX TPAYMATIZMOY!

> H\emida @ civar eaipetikd kodrepn!
Na eiote mavra 11aitepa mpooEKTIKOI.

B Toroberote To prroX @ emavw o pia
emimedn kai oteyvr emdaveia.

B TomoBemote mpooektika ™ Aemmida @
emdvw oTo ompiypa oto pmol @.
Mepiotpiyte Niyo ™ Aermida @), éro1 wote
va yNioTpr|oel aTo OTiipIyHa.

@ Ymodaln

> H\emida @ Sev e6palerar evieAog otaBe-
pa oto ompiypa. Auto gival GucIoNoyIKO.
H Nemrida @ eSpalerar eviehdg otabepd pdvo
otav TonofetnBsi To kamaki Tou ok @.

B [epiore To pmol @ pe Ta TPOGIpa TTOU
TIpETTEl va KOTTOUV.

® Ymobdaln

> Tepilere To prroh @ yia my eneéepyacia
Tpodipwy pévo pixpl 1 ofpavon Tev 500 ml
& %KGI yia myv emelepyacia uypov povo
péxp! T ofpavon twv 300 ml @

B TomoBerote To kamdki perdSoong kivn-
ong @ emave oto pmol @ kai Pidwore
10 KaAd. ESw mpémer o1 mpoeloyig oTa
akpa Tou prroX @ va mepvave pioa om
pdya oto kamaki perddoong kivnong @.
Mpootéte wote n Aemmida @ va koupmove
owoTd oTo Kamaki petadoong kivnong @.



B TomoBerAore To otpa potép @ oty uto-
Soxn oto kamdki peradoong kivnong @,
tro1 Gote 1o Birog A oTo Kamdki perddo-
ong kivnong @ va Seiyvel oo Béhog W
oto oopa potép @ kai To cwpa potip @
va acpalioel owoTa.

@ Yrodaln

> Edv Oihere va amobnkeloete 1pddipa oto
proN @, prioptite va xpnoipomoiroete To
karraki @. Na Tov okomd auto, edv amar-
Teital, adpaIpEOTe TTPOCEKTIKA TO KATTAKI TOU
prro\ @ xai To cwpa potip @ kabog kar
™ Aemrida @.

10. Xeipiopog

/\ NPOEIAOMNOIHZH!
KINAYNOX TPAYMATIZMOY!
> Ta1pddipa Sev Oa mpimer va eivar mold
kautd! Ymdpyer kivduvog eykaupdray améd
TUXOV ekTOEEUOPEVO TTEPIEXOPEVO.

/\ NPOEIAOMOIHZH!
KINAYNOZX TPAYMATIZMOY!
> Hemida @ civar elaiperikd kodrepn! Na
elote mavta 181aitepa TpoTEKTIKOI.

10.1. Xeaipiopo¢ Tou pidep
X&1pOG Kal TOU XTUTINTNPIOU

@ Yrmodadn

> Tepiore To Soyeio pérpnong @ yia mv
eme€epyacia uypov/Tpodipwy povo péxpl
10 ptyioto ta 300 ml.

Adol éxere cuvappoloyroel kata Ta mpoPhe-

TTOHEVA Tr CUCKEUT:

1) Zuvdtote o Buopa Siktbou oy mpila.

2) Kpathote matpévo Tov Siakdrn l A, ya
va emeepyaoteite Ta TpOGIPA pe KAvOVIKA
raxurnra. Mepiotpéyrte Tov pubpioth TayU-
mrag @ mpog v kateuBuvon «Max», yia
va auénoete Ty TaxUmTa. Mepiotpéyte Tov
pubpioth Taxutnrag @ mpog Ty katelBuv-
on «Min», yia va peiooere v Taxutnra.

3) KparAote mampévo tov Siakdmn tolppmo
O, via va enelepyaoteite Ta Tpddipa pe
uynAj Taxutnra. Marovrag Tov Siakdmm
ToUppmo @, éxete apéowg otn Si1dbeon
oag T péyiotn raxutnra emeepyaciag.

4) Adou ohokAnpwBei n emeéepyacia Twv
Tpodipwy, amhog adhote ehelBepo Tov
matpévo Siakomn l 0/0.

@ Ymobdaln

3¢ mepimmwon acuvhBioTov

\j Bopufwv katd T Aemoup-

G:% yia, v:"mwc, Tpl«fipona n d)\)\o'
I napopoia, mpocbiote pikpr
7 . ,

] mocdTnTa oudttepou Aa-
810U payeipikig otov déo-
va peradoong kivnong Tou
pigep xeipos @.

5) Adaiptore 1o piep xe1pog @ amd To chpa
potép @. MNa Tov okomd autd, mEoTe Tau-
16)pOVa Ta MARKTPa amacpahiong @ kai
onkoorte 1o piep xe1pog @ amd To chpa

potip @.

10.2. Xeipiopod¢ Tou
TTOAUKO TN

@ Ymodain

> Tepilere To prroh @ yia my eneéepyacia
TPOIHWY HOVO HEXPI TN OfHAvon Twv
500 ml @ kai yia v emelepyaocia
gd)v povo pexpr ™ ofpavon tev 300 ml

Adol cuvappohoyroete Tov TOAUKOHTN:

1) Zuvbiote 1o Puopa diktbou oty mpila.

2) TomoBemote To prioX @ emévw o pia emi-
medn kar oteyvr emoaveia. To prok @ éxer
¢vav avriohioBnTikd Saktihio @), éror wore
10 prrok @ va pnv yhiotpde tdco elkola.

3) Kparjote marnuévo tov Siakdmm | 0, ya
va eme€epyaoTeite Ta TPOPIA PE KAVOVIKN
tayUmra. Mepiotpiyrte Tov pubpioth Tayu-
mrag @ mpog My katelBuvon «Max, yia
va auvénoere v Taxumra. MNepioTpéyrte Tov
pubpio Taximrag @ mpog ™y katelBuyv-
on «Minx, yia va peiooete Ty Taxumra.
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@ Yrmodaln

> Kpamote 1o pmoh @ kai To TomoBernuivo
kamaki Tou prroX @ odixtd pe To éva Xépi
V0 pe To GANo xépi médere Tov Siakomm
0/0.

> Mnv amopakplvere To copa potip @ amod
70 KaTdaki Tou proX @ eve médere Tov

Siakomm l Q/0.

4)

5)

Adol ohokAnpwBei n emeéepyacia Twv
Tpodipwy, amhig adhote eEhelBepo Tov
matpévo Siakomn | 0/0.

Adaiptorte To oopa potip @ and To kamd-
ki perdSoong kivnong @. MNa tov okomd
QuTd, TESTE TAUTOXPOVA TA TIANKTPA aTTa-
odpakiong @ kar onkhoTe To cOpa poTEP
O am6 o kamaki peradoong kivnong @.

MNapadsiypara yia Tnv moAromoinon, Tov TeHaxiopd Kai To KoOpparniaocpa
SiadopeTikwv Tpodipwy pe Ta diapopa e€apmipara avapaéng:

EEAPTHMA MPOTEINOMENH

ANAMEIZHZ YAIKA MOZOTHTA TAXYTHTA XPONOX
Dpolra, hayavika 100-200 g ENayx-Méy ' | mep. 30-60 Seur.
Bpcdixie Tpoges, 100-400 ml Exdx-Méy ! | mep. 60 Seur.
oouTteg, CAATOEG
2¢iK, podnpara pe , .
Baon 1o ydha 100-1000 ml Exay.-Méy mep. 60 Seur.
Kpeppidia 200 g Méy 6 x 1 Seur.
Maivravog 50g Turbo mep. 20 Seur.

—_— Zkopdo 20 okehideg Exay.-Méy ! mep. 20 Seur.

Kapdra 200 g Exay.-Méy ! mep. 15 Seur.
Qouvrolkia/
apbySara 200 g Turbo mep. 50 Seur.
Kapibia 200 g eoe — cooe mep. 25 Seur.
Mappelava 250 g Turbo mep. 30 Seur.

! PuBpilere v TaxUtnTa clpdwva pe TRy udn Tou emBupeite.

11. Ka@apiopog

/\ NPOEIAOMNOIHZH! KINAYNOX

HAEKTPOMAH=IAX!

> [piv kaBapioere To piep xeipdg TpaPdre
mévra 1o $ig amd ™y mpila.

> Aev emirpémeral o Kapia TEPITTOON

va Bubioere o prmhok kivntipa @

kata Tov kabapiopod ot vepd A va To Kpa-
TN OETe KATW ATTO PEOV VeEPO.
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MPOEIAOMOIHZH!

KINAYNOZX TPAYMATIZMOY!
Yrdpyel kivduvog Tpaupatiopol kata T
xpnon g umepPorikd kodtepng Aemidag
0. Suvappoloyeite Eava Tov TohukdHTN
perd ) xpnon kai Tov kabapiopd yia va
HNV TPAUHATICTEITE QTTO TNV KIVOUHEVN AeTTi-
Sa @. Kpatdre T hemida @ pakpid and
Ta maidid.



@ Yrmodaln
> To Soxeio pérpnong @, n Aemida
0, ro proX @ pe adaipolpevo

avriohioOnrikd Sakrihio @ kai To

kamaki @ pmopoly va mwuBolv
OTO TAUVTAPIO TATWY.

(D NPOXOXH! YAIKEX ZHMIEX!

> Mn xpnoipotoigite emBetikd, xnpika 1y TpiPr-
k& kaBapiotikd péoal Autd pmopsi va mpo-
oPé&Mouv avermavdpbura Ty emdaveal

1) TpaPhére To Puopa Siktlou.

2) KaBapilere 1o copa potép @ pe tva vord
mavi.E€aodalilere omi Sev pravel vepd ota
avoiypata Tou pmhok potép @. Ze okhnpiq
akaBapoieg MpoaBirere Niyo Ao amoppu-
TavTiké oTo mavi. Zkouttidere Ta uTTOAEippa-
TA QTTOPEUTTAVTIKOU HE £Va VWTTO TTavi.

3) KaBapilere 1o piep xeipog @, 1o kamdki
perdSoong kivnong @, To prol @, Tov
adaipolpevo avriohiodnrikd daktihio @,
1o kamaki{d), To Soxeio pérpnong @ «ai
™ Aemmida @ oxoAaoTiKG pe vepd MAUONG.
ArmopakpUvere oTr) ouvéxeia Ta UTTONEiPpa-
Ta Tou amopputiavTikoU pe kaBapod vepd.

4) Zreyvovere kakd Oha Ta eéapmpara pe
¢éva oteyvd mavi kar e€acpaiere o1 n
OUOKEUT Eival EVIEAQG OTEYVI TTPIV aTTo pid
véa xpnon.

12. Ammoppiyn

To olpPolo Tou Siaypappévou
kadou amoppIppdTey uTTodnAovel
OTI QUT 1] CUCKEUT, OTO TEAOG TNG
Siapkeiag {ong g, Sev emmpémeral
va amoppidpei ota oikiakd amoppipparta. H
ouokeun mpémel va mapadiderar ot e1dikd on-
peia GUANOYNG, KEVTPA QVAKUKAWGCIHWY UNIKWV 1)
EMIXEIPNOEIG ATOPPIYPNG.
Mpiv v emotpodn, Siaypdyte Ta Sedopéva
TTPOCWTTIKOU XAPAKTHPA.
H ouokeuacia amotekeitar amd $iika mpog
10 mepIPaMov UAIKG, Ta oTToia propeiTe va
QTTOPPIYETE PECW TWV TOTTIKWV UTTPECIWV avVa-
KUKAwONG.

Armoppirrere T cuokeuaocia pe INIKO TTPOG TO
mepifdNov Tpdo.

13. EyyuUnon tng
Kompernass Handels
GmbH

Adidmipn meNdmiooa, aliomipe eNaT,

H mapoloa cuokeun Siabérer 3 xpdvia eyylin-
on amo TNV NUEPOHNVIA ayopdg. 2TNV TEPITTW-
on eNelpewv oTo TTPOIGY Exete vopikd Sikalw-
para évavri Tou TWANTH Tou TTPoiovToG. Autd Ta
vopika Sikaiopata dev mepiopidovrarl pécw ™G
KATOTEPW AVadEPOPEVNG EYYUNONG.

MpoiimoBiozig cyylinong

H mepiodog eyyunong Eekiva myv nuepopnvia
ayopdg. Qurdooere v anddaén ayopds.
Anarteital g amodeikrikd ayopdg.

Edv, evidg 1piov etwv amd v nuepounvia
ayopdg, mapampenOsi kamoio opdpa ulikol
) KaTaokeung oTo TMPoidy, Ba emokeudooupe 1
Ba avrikataoThooupe (katémy kpiong pag) To
mpoidv Swpedv 1) Oa oag emoTpadei To Tood
ayopds. H mapoloa eyyunon mpoiimoBirel &
n e\attepariky cuckeun kai p anodaén ayopdg
Ba urroAnBouv pali pe pia olvropn mepiypa-
N avadopikd pe To Tou Ppiokerar n ENNelyn
ka1 ToTe TapatnenBnke, eviog Tg mepidSou
TWV TPIQV ETWV.

Edv o eAatrwpa kaimrerar amo Ty eyyunorn)
pag, Oa AaPere To emokeuaopévo 1 iva vio
TPOIOV.

H avrikardoraon Tou mpoidvrog cuvenayerat,
olpdwva pe ov NOMOZX 2251/1994, ava-
VEwoT) Tou Xpovou eyyunong. MNa my Kimpo
1oxver: H emokeun f n avrikardotaon tou
TpoidvTog &e cuvemayeral avaviwon Tou Xpo-
vou gyylnong.

Mepiodog cyylnong kai vopikig
arraitiosg Aoyw eAksipewv

O xpdvog eyyunong Sev mapareiveral péow

™G mMapoxng eyyunong. Autd ioxUel kai yia
e£aptpara, Ta omoia éxouv avrikataotabi kal
emokeuaorel. Evoexdpeveg A6 umdpyouoeg
{npitg kar eNNelpeig katd v ayopd mpémel va
YVWOTOTTOIOUVTAl APECWG HETA TV ATTOCUCKEUQ-
oia. Merd 1y Mi&n Tou xpdvou eyylnong, Tuxov
epdavi{dpeveg emOKeUEG XpELVOVTal.

ENnvika 21



Ebpog eyyunong

H ouokeun katackeudoTtnke cupdwva pe auoTn-
ptg obnyieg moidtTag kai eNéyxOnke mpooekTH-
K& TTPIV amtd TNV AmmooToAN.

H eyyunon 1oxber yia opaipara ulikou f ka-
raokeung. H mapoloa eyylnon Sev kahimrel
e£apmipaTta Tou TPOibVTOG TTOU UTTOKEIVTAl OF
duaiohoyikn $Bopd kal, wg ek TouTou, Bewpol-
vrai avaooipa eéaptipata fi {npiég o £l-
Opaucta eéaptipara, .. SiakoTTEG A yudhiva
eapripara.

H mapouloa eyylnon akupdverar edv mpokAnOei
{npd oto Tipoidy, edv Sev yiverar cwot xpron
N ouvmpenon. MNa pia cwotn xpron Tou mPoi-
ovTog Tl va Tnpolvrar emakpIfog or ava-
depdpeveg umodeileig otig 0dnyieg xeipiopou.
Zkorol xpfiong kai XeipIopoi Tou Sev ouvIoTe-
vTal i yia Toug otoioug uttdpxel Tpogidoroin-
on TPEMEN amapaithTa va amodevyovrat.

To mpoidy mpoopileral pdvo yia 181wTIkn Kal
OX1 YIQ ETTAYYEAPATIKN XPNOT. 2€ TEPITITWON
KOKMG HETAXEIPIONG Kal AKATAAANANG Xprong,
xpnong Biag kar mapepPdotwv, o omoieg Sev
S1eénxOnoav amé 1o eouciodotnpévo pag
tpApa otpfig, n eyyunon mavel va ioUel.
Aiadikaocia os mepinTwon syyunong

Na mv e€acdpdhion yphyopns emeéepyaciag
Tou {ntpardg oag, Tptite Tig akdioubeg uto-

Seileig:

B [a O)eg TG epwTHOEIG £xETe ETOIUN TV
amddeaén ayopdg kai Tov kwdikd TPoi6-
vrog (IAN) 525219_2507 wg anédeién
yia v ayopad.

B Tia tov kwdikd TpoidvTog, avarpéére oty
mivakida TUTTou oTo TIPOIdY, Ot pIa ETikETa
oo Tpoidy, oo e€wdulho Twv odnylwy
xpnong (kare apiotepd) 1 ot éva auto-
KOANTO OTNV TTOW 1 KATW TTAEUPA TOU
TPOoIOVTOG.

B Edv mpokiyouv odpdlpara Aerroupyiag n
AMeg eNNeieIG, EMTIKOIVWVIOTE kAT apynVv
pe To akdhoubo avadepdpevo Tpfpa oip-
Big TNAedpwvika r pe E-Mail.
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B Eva mpoidy mou Bewpeital ehattwparikd
HTTOPEITE VO TO QTTOCTEINETE ATEAWG OTNV
avapepodpevn SielBuvon Tou otpPig emou-
vamrovrag Ty amddeaén ayopdg (amdder-
&n Tapsiou) kar avadépovrag mou Ppioke-
a1 n éNNenyn kai moTe epdavioTnke.

3mv 1otocehiba

# | www.lidl-service.com propeire va
TIPAYHATOTIONOETE AfyI) TRV
mapovIey f My odnyiev xprn-

PDF ONLINE
www.idl-service.com

ong, Bivieo mpoidvTwy kai hoyr-
OIKOU.

Me autdv Tov kwdikd QR perafaivere
ameubeiag ot oehida e€unnpémong Lidl
(www.lidl-service.com) kai eicaydyovrag Tov
kwbikd mpoidvrog (IAN) 5252192507 pro-
peite va avoilere Tig avrioToixeg odnyieg xpn-
ong.

13.1. ZépPig
StpBig ENNGSa

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

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

IAN 525219_2507

13.2. Eicaywyéag

H akoAoubn SietBuvon Sev eivar SielBuvon
otpPig. Emkoveviote, kat’ apxny, pe Ty ava-

bepdpevn utmpeoia otppis.
KOMPERNASS HANDELS GMBH
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44867 BOCHUM
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14. Zuvrayig

14.1. ZoUma kpépa

Aaxavikwv

2 - 4 &ropa

ZuoTarika

H 2-3K3\b

B 200 yp. kpepptdi

B 200 yp. nardreg (eveikvuvrar 1diaitepa
Ta &én mou otav Bpalouv éxouv palakn
udn)

B 200 yp. kapota

B 350 - 400 ml {wpdg Aayavikov
(dptokog A oTiypiaiog)

B AN, mimiépi, pooyokapudo

B 5 yp. paivravog

Eroipacia

1) Zedhoudilere Ta kpeppdia kar Ta YiNokod-
Bete pe Tov moAukddm. MAévere Ta kapdTa,

ta kaBapilere kar Ta k&Pere o dereg. Kaba-

pilete TIg TaTaTeG, TIG TMAdvVETe Kal TIG KOPeTe
ot kUBoug mep. 2 ex.

2) Zeotaivers A4S ot pia kateapoda, Tolya-
pidere exei Ta kpeppLdia. Mpoobérere Ta
kapdTa Kai TIg TaTdTeg Kal Ta Toryapilere
kar autd. Balere 1600 {wpd dote va kahl-
TITovral Ta Aaxavika Kald kai ta adrvere
O\a va Bpdoouy yia 10 - 15 herrd twg
oTou palakawoouy. Eav amarreitar piyvere
evdidpeoa {wpd, oty mepimrwon mou Sev
kaAUtrovrarl mAéov Ta Aayavika.

3) MAévere 1o paiviavod, Tov oTeyvovere Kal
amopakpUvere Ta kotodvia. Tov k&Bere oe
XovTpd koppdria kai tov Balere ot col-
ma. Ta moAroroieite OAa pe 1o piep XeIpog
@ nepimou yia 1 Aemrd. Kapukelere pe
A&, mépl Kal TpIppévo pooyokdpudo.

14.2. Zoura kolokU0ag

4 dropa

ZuoTtarika

1 pecaio kpeppudi

2 okeNibeg okopbo

10 - 20 yp. pptokia mmepdpida
3 KZ &6 ehatokpappPng

400 yp. yayvd kohokubag (evdeikvuvral
kaNUTepa o1 kohokUbeg

Turrou Hokkaido, 8161 n dprouda parake-
VEI KATA TO payeipepa Kai

tro1 Sev xpeidovral kabapiopal)

250 - 300 ml yaha véikAg kapldag
250 - 500 ml {wpdg Aagavikwvy
Xupog V2 moprokalio

Aiyo énpd Aeukd kpaoi

1 KT Zaxapn

ANaT, mmepi

Eroipacia
1) Zedhoubilere Ta kpepptdia kar Ta yihokd-

Bere pe Tov molukdT. Kévre 0 1610 pe
10 ok6pbo. Kabapilere Tnv mmepdpila
ka1 v kOBete o Aemmroug kUBoug. X
ouviyeia Toryapilere Ta kpeppUdia kai
my mmepopida ot kautd Aadi. Merd amd
2 et mpooBerere kal To okdpdo kai To
toyapilere padi.

2) KaBapilere Tnv kohokUBa Aemropepug kdtw

amé (g0t vepd pie pia Polptoa hayav-
KOV, peta Ty kOPete ot kUPBoug 2 - 3 ex.
(E&v xpnoipomoieital Siadpoperikdg TiTTOq
kohokUBag amd Tov TUmo Hokkaido,
npéme emmpdobera va kabapiotei). Mpo-
oBtrere Toug kUPoug TG kohokBag ota
kpeppUdia kai oty mmepdpida kai Tolya-
piere pali. Mpoobirere T pior) moodTTa
yaha véikig kapidag kai 1éoo wpd wore
va kahudBOei kakd n kohokUBa. Me kheioTd
kamaki Bpalere yia mep. 20 - 25 herrtd twg
otou palakwoel. Avaperyviere Oha autd Ta
uNikd pe To piep xeipdg @ twg otou yivel
éva Aeio peiypa.
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MpooBirere 161e yaha IvikAG kaplidag
£WG OTOU N COUTIA ATTOKTIOEI PId CWATH,
KpepOSn udn.

3) Kapukelete T couma pe Xupod TopTOKAMI,
Neukd kpaoi, Laxapn, akdr kai mmépl
woTe n ooura va éxel pia duvary aAG
kal TapAaAnha yAUKIG Kal IGOPPOTTINHEVN
urdéivn - alpupr yelon.

14.3. Nuké smalaippa
$pouTwVv

Y\ika

B 250 yp. ppdouleg i GAa ppouta
B 125 yp. {axapn yia papperdda 2:1
B Aiyog xupog Aepoviou
|

1 yixa amd Euhapaxi Bavihiag (ot pim
Tou payaipiot)

Mapaokeun

1) NMiévere kar kaBapilete Tig dpdouleg, adar-
POVTAG TO TIPACIVO KoToavakl. Tig adrvere
va OTEYVOOOUY KAAA Ot éva 0oupwTnpl,
woTe va puyer To TTePITTO vepd Kal To emd-
Nelppa va pnyv eivar moAU uypo. KoBere
TIG pEYAAEG GPAOUNEG OE PHIKPG KOPpATIA.
Mroptite emiong va xpnoipgoroifoere kai
KaTEWYUYpEva GppouTa, adroTe Ta OHWG va
&emaywoouy mpiv my avapeén.

2) Zuyilere 250 yp. dppdouleg kai mig Balere
ot karaMnho Soxeio avapedng.

3) MpooBirere Aiyo xupd Aepoviol.

4) Edv xpeaidleral, mpoobitere Ty wixa amd
¢éva Euhapaki Bavihiag.

5) NpoaoBtrere T {axapn pappedadag kai
avakateVete kard pe 1o piep xeipdg @
yia 45-60 Seutepdhertta. Edv umdp-
XOUV aKOpN peyaAa KOppATia, adrvere
TO HEIYPA VO NPEPNAOE yIa 2 AeTTTd Kal,
OTN OUVEXEIQ, TTONTOTIOIEITE yia AAAG
60 SeutepOerTa.
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6) Adryvere va Bpdoel ot pétpia Beppokpa-
ola kai perd oryoPpadere yia mepitou
2-3 \emd, avakatelovrag kald kad’
oAn m Siadikacia.

7) AnohapBavere aptowg ) Balere To emdep-
pa ot éva yuahivo Soxeio pe Pirdwrd kamdki
kai To oppayilere..

14.4. Mi\koiik prravava
HE yala

Y\ik&
B 1 pmavava
B 250 ml ydha

B mep. 1 kyA axapn, katd mpotipnon

Mapaokeun
1) Zephoudiote Ty pravava kai kOYTE Tn ot
KopparTia.
2) Npoobiore Ty pmavéva, To yaha kai
L&xapn oto doxeio avapeéng kai avapeié-
Te pe 1o pidep xeipog @.

14.5. Mayiovila

Y\ika

B 375 ml oubérepo dutikd éNaio,
m.X. kpapPéraio

B 3 kpokor afyou

B 23 yp. qmo &idi ) xupdg Aepoviol

B AN&m kar mimépl, kaTd TPOTIPNON

Mapaokeun

1) Mpoobiote Toug kpodkoug kai 1o &idr oe
¢va doyelo avapeéng, kpatore 1o pidep
xeipog @ kaBera oto Soyeio kai kparroTe
matpévo Tov Aiakémn tolppmo @

2) MNpocbtote apyd 1o Aadi pe opoidpopda
pikpr pon (evrdg mep. 1 Aerrrou), wote va
evwBel pe Ta umdNoITa UAIKA.

3) Téhog, mpoaBiate aldm kal mmépl kaTd
TpoTipnoN.
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