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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 disposal. Before using the
product, familiarise yourself with all of these opera-
ting and safety instructions. Use the product only as
described and only for the specified areas of appli-
cation. Retain these instructions for future reference.
In addition, pass these documents on, together with
the product, to any future owner.

2. Intended Use

This appliance is intended for baking waffles for
household use. It is not intended for the preparation
of other foods nor for commercial or industrial pur-
poses.

3. Technical data

Voltage: 220-240V ~,
50/60 Hz

Power

consumption: 1200 W

4. ltems supplied
® Waffle Maker
® Operating manual

After unpacking, remove all packing materials or
protective foils from the appliance.

5. Appliance description
@ Operating lamp (red /green)

O Hand grip

© Control knob

O Cable retainer

2 English

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 sym-
bol and the signal word "WARNING"
indicates a potentially hazardous
situation that could result in death or
serious injury if not avoided.

ATTENTION! A warning with

this symbol and the signal word
"ATTENTION" 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.

AC current/voltage

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

Do not dispose of electrical appli-
ances 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 card-
board, 80-98: composites.
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7. Safety instructions

/\ DANGER! RISK OF ELECTRIC SHOCK!

m Ensure that the appliance never comes into contact with water while
the plug is inserted into a power socket, especially if you are using it
in the kitchen and close to the sink.

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 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.

m Always disconnect the plug from the mains power socket after use.
Simply switching the appliance off is not sufficient, as it remains under po-
wer for as long as the plug is inserted into the power socket.

m Do not use an external timing switch or a separate remote control sys-
tem to operate the appliance.

/A WARNING! RISK OF INJURY!

m 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 play with the appliance.

m Very hot steam can escape when opening the lid. It is therefore best
to wear oven mitts when opening the appliance.

m Cleaning and user maintenance should not be performed by children,
unless they are older than 8 years of age and are supervised.

m Children younger than 8 years of age must be kept away from the ap-
pliance and the power cable.
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m Parts of the appliance will become hot during operation; you should
hold the appliance only by the grip. The control knob can also be-
come hot after the appliance has been in operation for a certain
amount of time - therefore, it is best to wear oven mitts.

& Caution! Hot surfaces!

(D ATTENTION! RISK OF FIRE!

m Baked foods can burn! For this reason you should never place the ap-
pliance under flammable objects, especially flammable curtains.

Never leave appliance unsupervised while it is in use.

Always unwind the power cable completely from the cable retainer

before using the appliance.

(D 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. Preparing the waffle iron

Before taking the appliance into use check to ensu-
re that the appliance, the power plug and the pow-
er cable are all in a serviceable condition and that
all packaging materials have been removed.

1) First of all, clean the appliance as described in
“Cleaning and Care”.

2) Place the appliance on a level and heat-resis-
tant surface. With the lid closed, briefly heat the
appliance once to maximum temperature (level
5). To do this, insert the power plug into the
outlet and turn the control knob @ to level 5.

4 English

(@ Note:

> On this first use the development of a light
odour may occur, caused by production resi-
dues (a slight smoke development is also possi-
ble). This is normal and dissipates after a short
time. Ensure sufficient ventilation. One way of
doing so is fo open a window.

The red operating lamp @ glows all the time when
the plug is connected to a mains power socket.
The green operating lamp @ glows as soon as the
programmed temperature has been reached.

3) Remove the power plug and, with the lid open,
allow the appliance to cool down.

4) Clean the appliance again as described in
“Cleaning and Care”. The waffle iron is now
ready for use.



9. Baking waffles

When you have prepared a batter that is intended
for baking in waffle makers:

1) Heat the appliance with the lid closed. To
do this, insert the mains plug into the socket
and slide the control knob @ to the desired
position. The higher the setting, the darker the
waffles will be baked.

(® Note:

> Should you have prepared a low-fat dough,
such as a quark dough, then lightly grease the
baking surface with butter, margarine or an oil
suitable for baking.

As soon as the green operation lamp @ glows, the
appliance is hot!

2) Spread the batter evenly across the bottom
baking surface. To determine the correct
amount of batter, fill it with batter until the bat-
ter lightly touches the edge of the baking area.
If necessary, increase or decrease the amount
of batter used in the next waffle. Ensure that
the batter does not run over the edge of the
baking surface. Now close the lid.

3) You can open the lid to check the baking result
after 2 minutes at the earliest. Opening the lid
earlier will only tear the waffle.

The waffles are ready after about 3 minutes.

(® Note:

> As the ideal level of browning is wholly depen-
dent on personal taste and the constituency
of the batter, the baking time can vary: There-
fore, bake the waffles until your own desired
level of browning has been achieved. You
can determine the level of browning either by
adjusting the control knob @ or through the
baking time.

> For a medium degree of browning, bake the
waffles for 3 minutes on level 3 or level 4.
This may vary depending on which recipe you
use. If the waffle is too light at level 3, select
level 4.

When removing the waffles, be sure not to acciden-

tally damage the coating of the baking surfaces.
If you do, it will be harder to separate the waffles
from the surfaces.

4) After baking the last waffle, remove the plug
from the mains power socket and allow the
appliance to cool with the lid up.

10. Cleaning and care

/\ DANGER! RIST OF ELECTRIC SHOCK!
> Never open the casing of the appliance. There
are no user-serviceable elements inside. When
the casing is open, there is the risk of receiving
a fatal electrical shock. Before cleaning the
appliance, remove the power plug from the
wall socket and allow the device to cool down
completely. Risk of injury!

Under no circumstances may the components of
the appliance be submerged in water or other
liquids! There would be the risk of a fatal electric
shock upon the next use of the appliance should
moisture be present in the voltage conducting
elements.

B First of all, clean the baking surfaces with a
dry paper towel to soak up the grease residue.

B Afterwards, clean all surfaces and the power
cable with a lightly moistened cloth. For stub-
born dirt, add a little mild detergent to the
cloth. After cleaning with detergent, wipe all
surfaces again with a cloth moistened with
fresh water to remove any detergent residues.
Dry the appliance thoroughly before using it
again.

(D ATTENTION!
> Do not use caustic detergents or solvents. The-
se can damage the surface of the appliance!

In the case of stubborn residues:

B NEVER make use of hard objects. These could
damage the coatings of the baking surfaces.

B |t is better to lay a wet dish cloth on the encrus-
ted residues in order to soften them.
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11. Storage

Allow the appliance to cool down completely on
a heatresistant surface before putting it away.

Wind the power cable around the cable retai-

ner @ on the underside of the appliance and secu-

re the end of the cable with the clip.

Store the appliance in a dry location.

12. 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.
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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 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 (re-
ceipt) 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 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 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) 525766_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.

You can download these instructions
along with many other manuals,
product videos and installation soft-
ware at www.lidl-service.com.

PDF ONLINE
e.com

wwwlidi-servic

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) 525766_2504.

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
[1AN 525766_2504 |

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.kompernass.com
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14. Recipes

Basic batter
For approx. 20 waffles

250 g margarine or butter (soff)
200 g sugar

2 packets of vanilla sugar

5 eggs

500 g flour

5 g baking powder

400 ml milk

Close and heat up the waffle iron.

Scramble the eggs and stir in the sugar and the
margarine or butter to form a smooth dough. Add
the vanilla sugar. Now add the flour and baking
powder, and stir in.

Lastly, add the milk bit by bit and stir in until the
dough has a smooth, soft consistency.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.

Sour cream waffles

For approx. 8 waffles

200 g soft butter

150 g sugar

4 eggs

250 g sour cream or créme fraiche
300 g flour

100 g corn starch

Close and heat up the waffle iron.

Beat the butter, sugar and eggs into a foamy batter.
Cut in the sour cream, then stir in the flour and corn
starch.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.
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Poppy seed and Amaretto waffles

For approx. 8 waffles

150 g soft butter

250 g flour

100 g marzipan

3 eggs

40 g poppy seed mix (ready-to-use product)
50 g sugar

100 ml Amaretto

40 ml cream

Close and heat up the waffle iron.

Whisk the eggs and stir in the sugar and the mar-
garine or butter to form a smooth dough. Add the
remaining ingredients and blend everything well.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.

Chocolate waffles

For approx. 8 waffles

200 g soft butter
200 g sugar

4 eggs

150 g créme fraiche
80 g chocolate drops
200 g flour

Close and heat up the waffle iron.

Beat the butter with the sugar, eggs and créme
fraiche until creamy. Stir in the chocolate chips
and the flour.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.



Poppy seed waffles

For approx. 8 waffles

160 g soft butter

130 g sugar

3 eggs

100 g poppy seed mix (ready-to-use product)
200 g flour

5 g baking powder

Close and heat up the waffle iron.

Beat the butter with the sugar, egg and poppy
seed mix to a foamy batter, then stir in the flour and
baking powder.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.

Hazelnut waffles

For approx. 8 waffles

100 g finely ground hazelnuts
160 g soft butter

3 eggs

200 g flour

120 g sugar

40 ml milk

Close and heat up the waffle iron.

Stir the butter together with the eggs, milk, hazel-
nuts and flour.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.

Marzipan waffles

For approx. 8 waffles

2 sour apples

120 g marzipan

150 g soft butter

3 eggs

115 g sugar

1 heaped tsp cinnamon

290 g flour

1 tsp of baking powder

1/4 | milk

Icing sugar and cinnamon powder for dusting.
Peel, quarter, core and dice the apples. Cut the
marzipan into small cubes.

Close and heat up the waffle iron.

Stir the butter, eggs, sugar and cinnamon into a fo-
amy batter. Stir in the apple and marzipan pieces.
Then stir in the flour, baking powder and milk.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.

Mix some icing sugar and cinnamon and dust the
warm waffles with the cinnamon sugar.

Honey waffles

For approx. 8 waffles

150 g soft butter

3 eggs

270 g flour

200 g sugar

1 tsp of baking powder
1/4 1 milk

6 tbsp honey

1 pinch salt

Icing sugar for dusting.
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Close and heat up the waffle iron.

Stir the butter, honey, eggs and salt to a foamy
batter; stir in the milk, then the sugar, flour and
baking powder.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Place the finished waffles on a cooling rack and
dust them with icing sugar while still warm.

White chocolate waffles

For approx. 8 waffles

150 g soft butter

3 eggs

150 g sugar

100 g grated white chocolate
250 g flour

1 tsp cinnamon

50 ml milk

Close and heat up the waffle iron.

Beat the butter with the sugar, eggs and cinnamon
until creamy. Then stir in the milk, white chocolate
and flour.

Place about 2 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.

Oatmeal waffles

For approx. 8 waffles

150 g soft butter

130 g sugar

3 eggs

100 g sour cream

1 small bottle of rum flavouring
75 g flour

75 g tender oatmeal flakes

Icing sugar for dusting.

Close and heat up the waffle iron.

10 English

Beat the butter with the sugar, eggs and sour
cream and the rum flavouring until creamy.
Then stir in the flour and oat flakes.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Place the finished waffles on a cooling rack and
dust them with icing sugar while still warm.

Coconut waffles

For approx. 8 waffles

40 g desiccated coconut
150 g soft butter

180 g sugar

3 eggs

250 g flour

5 g baking powder

150 ml milk

1 g of lemon zest

Close and heat up the waffle iron.

Beat the butter with the sugar and eggs until
creamy. Then stir in the lemon zest, flour, baking
powder, the desiccated coconut and milk.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.

Banana waffles

For approx. 8 waffles

150 g soft butter
100 g sugar

3 eggs

2 bananas

150 g flour

5 g baking powder



Close and heat up the waffle iron.
Peel the bananas and cut them into small pieces.

Beat the butter with the sugar and eggs until
creamy. Then mix in the banana pieces, flour and
baking powder.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.

Cheese waffles

For approx. 8 waffles

80 g soft butter

200 g sour cream

250 g flour

100 g grated Parmesan cheese
200 ml milk

1 pinch salt

Close and heat up the waffle iron.

Knead the butter, sour cream, flour, Parmesan
cheese and some salt into a smooth batter.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 3 minutes
until golden brown.

Lay the ready waffles on a cake grill.

Tomato waffles

For approx. 8 waffles

5 eggs

100 g soft butter

1 tsp salt

8 tbsp butter milk

150 g flour

100 g tomatoes, dried and marinaded in oil
3 stalks of basil

Close and heat up the waffle iron.

First separate the eggs. Beat the whites until stiff.
Beat the yolks with the butter and salt until creamy.
Then blend in the butter milk and the flour.

Drain the fomatoes and cut them into small pieces.
Wash the basil and shake it dry. Pluck off the lea-
ves and cut into small pieces. Stir the tomatoes and
basil into the mixture, then mix in the egg white. Stir
the batter occasionally so that the tomato pieces
are distributed evenly.

Place about 3 tablespoons of batter into the middle
of each lower baking surface, then close the waffle
iron. Allow each waffle to bake for about 4 minutes
until golden brown.

Lay the ready waffles on a cake grill.

Potato waffles

For approx. 8 waffles

1 kg mealy cooking potatoes

4 eggs

100 g starch

100 g flour

8 tbsp. oatmeal flakes

4 tsp salt

1 sprig of rosemary

Peel, wash and finely grate the potatoes.
Close and heat up the waffle iron.

Stir the potatoes together with the eggs, oatmeal
and some salt in a bowl. Mix in the flour and the
starch. Plug the rosemary needles from the branch,
chop them and stir them into the potato batter.

Place about 5 tablespoons of batter in the middle
of each lower baking surface, and use a spoon to
spread the batter to all sides.

Close the waffle iron. Allow each waffle to bake
for about 5 minutes until golden brown. Lay the
ready waffles on a cake grill.
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1. Elcaywyn

2uyxapnTipia yia TNV ayopd TG véag oag
OUOKEUNG.

To mpoidy TTou Aokt oaTe eival éva TTPOIoY UYNARG
moi6mrag. Or odnyieg xpfiong amoteAolv TprApa
autol Tou TpoidvTog. MepidapBavouy onuavrikég
urodeieig yia Tnv acddAeia, T xprion kai v
andppiyn. Mpiv amd m xprion Tou mpoidvTOg,
eéoikeiwbeirte pe OAeg Tig umodeileig xeipiopou kai
acdAeiag. XpnoIPOTIOIETE TO TIPOIOV ATTOKAEIOTIKG
oTwG TepIypdaderal kal yia Toug avadepdpevous
TopEig xpAong. e mepimmwon mapadoong Tou
Tpoidvrog ot Tpitoug, mapadote pali kar OAa Ta
¢yypada.

2. Zkomog xpnong

H mapoloa cuokeur mpoopilerar yia 1diwTikn
Xpron, yia o yhoipo Badrav. Aev mpoPAimeral
yia v eroipacia AMNwv Tpodipwy kai yia ™ xpnon
oe emayyehpatikolg f Propnxavikoug topeis.

3. Texvika XapakTnpIioTiKa
220-240V ~,50/60 Hz
Karavahwon ioxvog: 1200 W

Ovopaoriki tdon:

4. Napadotiog eZommAiopodG
® Badhiepa

® Odnyieg xpriong
Mera v amooucokeuacia, adaipiore Oha Ta uAika
CUCKEUAGIAG ) TA TIPOCTATEUTIKA AUTOKOAANTA
amo T CUOKEUN).

5. Neprypadr) ouokeurg
@ Auyvia Aemoupyiag (kokkivn/mpdoivn)
O XepohaPr

© Koupmi pubpiom

O Adraén roNéng kahwdiou

14 EMnvika

6. Mpozidormoirosig kai
oupfola

3116 mapoloeg odnyieg xpriong, oM ouckeuacia
ka1 ot cuokeur] xpnoiporololbvrar of akdAoubeg
npoaidomoinoeig kai Ta oUpBola (epdoov amarital):

A

KINAYNOZX! Mia umddeién
npoedomoinang pe autd To olpPolo
kai Tnv mpoeidomointikf A&n
«KINAYNOZ» emonpaiver pia dpeon
emKeipevn kataotaon kivéuvou, n
omoia Oa emdépel Odvaro i) cofapd
TpaupaTiopd, eav dev amodeuyBel.

MPOEIAOMOIHZH! Mia unddedn
mpoadomoinong pe autd To olpuPolo
ka1 v mpoadomoinTikf Aéén
«MPOEIAOMOIHXH» emonpaiver pia
mBavi katdotaon kivblivou, n otoia Ba
propouce va emdipe Oavaro f coPapd
Tpaupariopd, eav Sev amopeuyBei.

MPOXOXH! Mia un6deién
mpoadomoinong pe autd To olpPolo
ka1 v mpoadomoinTikf Aéén
«MPOXOXH>» emonuaiver pia mbavn
kataotaon, n omoia Oa propoloe va
£xel wg emakoloubo ulikig {nuitg, edv
Sev amodeuyOei.

A

Yrédaén: Mia unddeén emonpaive
mpdobereg MAnpodopieg mou
SieukoNUvouy Tov XeIpIopd TG cuokeung.

EvaMaooobpevo pelpa/Taon
eVaANAOOOpEVOU PEUPATOG

OMa ta eéapmipata autig g
OUOKEUNG, TTOU ¢pxovTal Ot emadn pe
TPOGIHA, PTTOpPOUV VA pnaoipoTIoiolvral
pe acpdAeia ota 1poOdIPa.

Mnv amoppirere v nAekTpikn ou-
OKEU OTa OIKIaKA amoppipparal

Al e e

o\
%n AmoppirTere T ouokeuaoia pe GIAIKO

@ yia To mepifdiov Tpdro.



H ouokeuaoia amote)eital amd avaku-
kAOoipa ulika. AapPavere udyn ™

@%79 onpavon ota UNIKG ouckeuaaoiag kara

Tov SiaxwpIopd Twv amoppippdtev: Ta

UNIKG auTa $épouv orpavor pe ou-
t b l) vropoypadieg (a) kar yndia (b) pe mv

akdloubn eme€iynon: 1-7: Mhaotikg,
20-22: Xapri kat xaptovi, 80-98:
SUvBera ulika.

7. Yrrod:iéag aodalsiag
/A KINAYNOZX! HAEKTPOMAHEIA!

BeBaiwveote &1 ) ouokeun Sev épyeral ToTé ot emadn pe vepd, doo TO
Buopa civar ouvdedepévo oty mpia, kupiwg dtav T xpnoigormoisite
otV kouliva kovtd ot vepoyuTr.

To kalwdio Siktlou Sev ipémel va Ppéxeral iy va épyeral oe emadn pe
uypd kard ) didpkeia TG Aeroupyiag. TomoBeteite To kKatd TéToloV
TPOTIO, WOTE VA PNV UTTAPXEl TIEPITITWON VA PHAYKWOEI 1} VA UTTOOTEI
adNou eidoug {npid.

Eav 1o kalwdio ouvdeong Siktlou TG ouokeurg uttoote BAGPN,
mpémel va avrikaraotabel amd Tov kataokeuaoTr f To TuRpa
eurnpémong mehatov ) éva avriotoixa eéeidikeupévo ATopo, WOTe va
amodeuyBolv Tuxov kivouvor.

Mera ) xprion, amoouvdiete mavrote o Buopa amd my mpila.

H amevepyotoinon amd povn g dev apkei, 161 ouveyile va
urtapyxel Ton Siktlou ot ouokeur), 6oo 1o Pucpa eivar oty mpila.
Mn xpnoipormoicite ewtepikd xpovodiakomn A EexwpioTo
TNAEXEIPICTAPIO VIO TOV XEIPIOHO TNG CUTKEUNG.
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/A NPOEIAOMOIHZH! KINAYNOX TPAYMATIZMOY!

Mriopsi va yiveral xpAon autig TG ouokeung amo maidid avw Twv
8 erwv, kaBog kal amd dtopa pe peiwpéveg duoikég, aicOnmpiakég n
vonTikég IKavoTnTeg 1 pe ENNayn epmeipiag kai/f yvooewy, ebdoov
gmrnpouvTal i) éxouv ekmaideutei avadopikd pe TNV acdhalr xpnon
TG CUCKEUNG Kal £XOUV Katavoroel Toug emakolouBoug kivéuvoug.

Ta maibid Sev emmpémerar va mai{ouv pe T cuokeun.
Karé to dvorypa tou kamakioU, evdéxeral va eééNdouv e€aipetika kautoi
atpoi. ' autd, katd To dvolypa ouviotaral n xpAon yavriov koudivag,.

O kaBapiopdg kai n cuvpnon xprnom dev emmpémerar va dieéayovra
amd maidiq, ektdg edv eival dvw Tev 8 e1ov kai emPAémovral.

Naidid pikpoTepa TV 8 eTwv Mpémel va pévouv pakpid amd m
ouokeun kal To kalwdio cuvdeong.

Kabwg n Beppokpacia tov e€apmpdrtev g ouokeung evdéxera

va auénBsi onpavrika kata ™ Sidpkeia g Aerroupyiag, midvere
Hovo T xeipohaPny. Akopa kai To koupt puBpioTh propei petd amod
ouykekpipévn Sidpkeia Aeroupyiag va umepBeppavBei - yia Tov Aoyo
autd, doparte kauTepa yavTia koudivag,.

& MNpoocoxn! Kautn emdaveial

(D) NPOXOXH! KINAYNOX NMYPKATIAXZ!

Ta mpoidvra ynoiparog pmopsi va mapouv dwrmal ' auto, unv
TomoBeteite TOTE TN CUCKEUN KOVTA Oe eUPAeKTa avTIKEiPeva, Kal
e181KA OX1 KATW aTrd eUdAEKTEG KOUPTIVEG,.

[Noté pnv adnvere T cuokeur ot AeIToupyia Xwpig emtpnorn.

B Zetuliyete mavia TARpwg 1o kalwdio diktlou amd ) diataén

tuNiéng, mpoTol Béoete T cuokeur ot Aeiroupyia.

() Yrédadn:

Ma v evalayn Tou mpoidvrog peral 50 kai 60 Hz dev amarreitan
karola evépyeia amé Tov xpRo. To mpoidv mpooappdleral 1600
ota 50 600 kai ora 60 Hz.
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8. Mposroipaocia Tng
Badiépag

Mpiv améd v evepyotoinorn TG OUoKEUN|G,
BeParwbeirte 611 n cuokeun, To Blopa kal To
kaAoSio Siktuou PBpiokovral ot dpiotn katdotaon
ka1 &1 éxouv amopakpuvBei dAa Ta ukika
OUOKEUQOIAG amo Tr CUOKEUT).

1) KaBapiore mpota ™ cuckeun omug
neprypaderar oto onpeio "KaBapiopdg kai
$povrida".

2) Zeotavere pia dopd ™ cuokeur pe KAEIOTO
10 kamdki yia Nyo otn péyiorn Oeppokpacia
(B¢on 5). Na Tov okomd autd, ouvdiore To
Buopa oty mpila kai peTakivAoTe To KoupT
pubpioth @ téppa Sedid.

@ Ynédaln:

> Kard myv mpom xprion, evbéxerar va
mapatnenBei pia ehadpid oopn (evdixerar
va epdavioTel kal Aiyog kamvog) Adyw Twv
KOTAOKEUAOTIKQY UTTOAEIPPATWY. AuTo gival
GUCIONOYIKO Kal UTTOXWPET HETG aTTO PIKPO
xpovikéd Sidgompa. Opovridere yia emapki
agpIopo.
Avoi&re, yia mapdadeypa, tva mapdbupo.

H kokkivn Auyvia Aerroupyiag @ avapel, 6co
10 BUopa Bpiokerar oty mpila. H mpdaoivn
Auxvia Aemoupyiag @ avaPer, poAig emmeuyBsei n
pubpiopévn Beppokpacia.
3) Armoouvéiote Eavé to Blopa kar adroTe T
CUOKEUT AVOIKTH] YIQ VA KPUWOEL.
4) KaBapiore Eavd T ouokeun dmwg meprypaderal
oo onpeio "KaBapiopodg kar ppovrida".
3m ouvéxea, n BadNiépa eivar iroipn mpog
Aeiroupyia.

9. Wnoipo Badlav

Eav éxere mpoeroipdaoe pia katadAnAn yia m

BadNitpa Lipn:

1) Zeotavere T ouokeun pe KAeIoTO KATTAKI.

la va yiver autd, ouvdiote To Plopa oty
npia kar perakiviote 1o koupmi pubuioty ©
otnv emBupnt Béon. Ooo uyn\oTepn cival
n pUBpion, 160 Mo okoupeg Ba ynbolv ol
BadAeg.

@ Ynédaln:

> Edv xere eroipdoe pia {0pn xapnAn o Nimapa,
omwg yia mapaderypa {ipn amd TupdmyHa,
aheiyte eEAadpwg TIG emdaveleg YnoipaTog pe
katdMnho Boltupo, papyapivn f A&d!.

MoNig avayer n pdoivn Auyvia Aeroupyiag @,
ol emaveieg ynoipartog sivar {eotég!

2) Moipdote 1 Lipn opoidpopda omy kaTtw
emdaveia ynoiparog. Na va mpoodiopioere
M owoth mooora {ipng, mpoabiote tdon
{0pn, péxpr va ayyile ehadpd to dkpo g
emdaveiag ynoiparog. Eav xpeiaore, auénore
| peiwore v moootTa TG {ipng oty
emopevn Padra. Mpooiére dote n {opn va
pnVv Tpéxel Tavw amod To Akpo TG emdAaveiag
ynoiparog. Kheiote To kamaki.

3) Merd amd TouldyioTov 2 Aerrtd, propeite va
avoiéere To kamaki yia va eéy&ete av n Padra
txel wnOel kaha. Edv avoiere vwpirtepa To
kamaki, n Padra amha Ba Siakubei.

O1 BadAeg civar troipeg perd amod mep. 3 Aerma.

® Ynodaln:

> KaBdg o 16avikdg Pabpdg pobdiopatog
eéapraral katd Baon amd To mpocwikd
youUaro kai 1o €idog g {png, o xpdvog
ynoiparog moikizer: Wrvere hoimov Tig
BadAeg pixpr va emmlyere Tov emOupntd
Babud pobiopartog. Mmopeite va kabopicere
Tov Babpob podiopatog eite péow Tou
kouptmioU pubpiotr @ eite piow Tou xpdvou
ynoiparog.

> Ta pirpio Babud ynoiparog, yhote Tig
BadAeg yia 3 Nemrar ot Babpida 3 f om
Babpida 4. Auto propei va Siadiper avaloya
pe TN ouvTayr mou xpnoiporoieite. Eav n
BadAa cival oAb avoixtoxpwpn otn Babuida
3, emAéére ™ Pabpida 4.

Katd mv adaipeon g Badrag, mpooiyere va
pnv karactpéyete katd AaBog Ty avrikoAnTIKA
EMoTPWOT TWV EMaveIQV Ynoiparog.
Aiadoperikd, ol Badreg Sev Ba EekoMdve kald.

4) Merd v Teheutaia Badha, amocuvdiore To
Buopa amd my mpila kar adAoTe T cuokeun
QVOIKTN YIa VA KPUWOEI.
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10. Ka@apiopdg kai
$povrida

/\ KINAYNOX HAEKTPOMAHSIAX!
> ot pnv avoiyere To mepifAnpa TG cuoKeung.

Aev umrdpyouv oTolIxgia XeIpIoHoU Ot auTo.
‘Orav o mepifAnua sivar avoixtod, udictaral
kivuvog yia 1 Jur Moyw nhektporinéiag,.
Mpiv kaBapicere T cuokeun, amoouvdiéote To
Buopa amd ™y mpila kar adroTe T cuokeun
va kpuootl. Kivéuvog tpaupariopou!

3¢ kapia mepimmwon pn Pubilere pépn Tng cuokeung
oe vepd i &Ma uypd! Yrmdpye Bavaoipog
kivbuvog Aoyw Bpayukukhoparog, 6Tav katd Tnv
ek viou Aermoupyia utroheippara uypav katahiéouv
o€ peupatodpopa pipn.
B Merd m xpron, kaBapiore mpoTa Tig
emAveleg YnoipaTog pe éva ateyvo
xapri koulivag, yia va amopakplvere Ta
uTToAeipparta Aioug.

B 3m ouvixeia kabapiore OAeg Tig emdAveieg
kai 1o kahodio Siktlou pe tva ehadpd uypd
mavi kaBapiopol. e mepimTwon emipovey
akaBapoidv, mpoabiote Ao amoppumavTikd
oto mavi. Merd Tov kaBapiopd pe
QTTOPPUTIAVTIKO OKOUTTIOTE ONEG TIG eMidAveleg
pe éva Bpeypévo pe kaBapd vepd avi, £rol
woTe va anopakpuvBolv dAa Ta umoAeippara
QTTOPPUTIAVTIKOU. 2TEYVWOTE Tr| CUOKEUN KAA
TIPIV ATt TV €K VEOU XPROM.

(D NPOXOXH!

> Mn xpnoipomoleite Suvard amoppumavika
f S1aNUteg. Autd priopei va mpofBaouy v
emoaveial

2 & TIEPITITWOT UTTOAEIPHPATWV TTOU €XOUV HEiVEI OTN
OUOKEUR:

B Mn xpnoigomiomoere ot kapia mepinMTwON
ok\npd avrikeipeva. Mmopei va mpokAnBei
{npi1d otV avrikoAnTIKN emioTpwon TV
emoavelwy ynaoiparog.

B TomoBerfote kaiTepa éva vumo mavi emdve
OTa UTTOAEIPPATA YIa VA HAAAKWOOUV.
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11. ®UAaén

AdrioTe TN cuOKeUN va KPUWOEN KNG, TIPIV TN
purdlere.

Tuhiére To kahwio Siktlou yupw amd ) Siaraén
TUNéngG kahwdiou @ kaTw amd Tov maTo NG
OUOKEUNG Kal OTEPEQOTE To AKPOo Tou katwdiou
Siktbou pe Tov odiykmipa:

ArmroBnkeloTe T cuokeun oe OTEYVO XWPO.

12. Aréppiyn

To oUpPBolo Tou Siaypappivou kdSou

amoppippdtey uodnhover 611 aut)

n ouokeun, oto TEhog TG Sidpkeiag

{wng g, Sev emmpimeral va amoppi-
$0O¢i ota oikiakd amoppippara. H cuokeun mpémer
va mapadiderar ot e1idikd onpeia cul\oyng, kévipa
QAVAKUKAWOIHWV UNIKQV 1) ETTIXKEIPROEIG amTOPPIYNG.
Mpiv Ty emotpodn, Siaypdyre Ta Sedopiva
TTPOCWTIKOU XAPAKTHPaA.
H ocuokeuacia amoteeital amd Gpihika mpog To e
pIB&M\ov uhikd, Ta omola pmopeite va amoppilpere
HEOW TWV TOTTIKQV UTTNPECIOV AVAKUKAWONG.
ArmoppimTere T cuokeuaaia pe 1INk TTPog To
mepiBalov TpdTIO.



13. Eyyunon tng
Kompernass Handels
GmbH

A&i6mipn mehdmiooa, alidtipe meNam,

H mapoloa cuokeur) diabérel 3 xpdvia eyylnon
amd v nuepopnvia ayopds. 2y mepITTLoN
eNelyewv oto Tpoidy éxete vopikd Sikaivpara
£VaVTI TOU TIWANTF TOU TTPOIOVTOG. AuTd Ta VOPIKG
Sikaiopara Sev mepiopilovral picw TG KaTWTEPW
avadepopevng eyyunong.

MpoimoBiosig eyyunong

H mepiodog eyyunong &exiva v nuepopnvia ayo-
pdg. Qurdooere v anddaén ayopdg. Amarreital
wg amodeikTikd ayopds.

Eav, evrog tpiov erov amod v nuepopnvia ayopdg,
mapampenBei kamolo opdAua ukikol 1 Katackeung
oto mpoidy, Ba emokeudoouye f) Ba avrikataoTr-
ooupe (kardmy Kpiong pag) To mpoidv dwpedv N
Ba oag emoTpadei 1o Mood ayopdg. H mapouoa
eyyUnon mpoimoBtrel 611 n eENaTTwpaTIKY) CUCKEUR
kai n amddaén ayopdg Ba uroPAnBolv padi pe
pia cuvtopn Teplypadr avapopikd pe 1o ol
Bpiokerar n éENNeiyn kai mote mapatpnOnke, eviog
MG TEPIGOOU TWV TPIWY ETOV.

Edv 1o eNamrepa kalimTerar amoé v eyyunor) pag,
Ba AaPere To emokeuacpévo 1y dva vio TTPoidy.

H avrikardoraon Tou mpoidvrog cuvenayerat,
oupdwva pe ov NOMOZ 2251/1994, avaviw-
orn Tou xpovou eyyunong. MNa my Kumpo 1oxve:

H emokeun i § avrikardotaon Tou mpoidvTog &e
OUVETTAYETAl AVAVEWDT) TOU XPOVOU £yyUnong.

Mepiodog ecyylnong kai vopikig
arnraitiosig Aoyw eAAsipewv

O xpdvog eyyunong Sev mapareiveral péow g ma-
poXNS eyyunong. Autd ioxle kai yia e€aptipara,
Ta omoia éxouv avrikaractabel kar emokeuaoTei.
Ev&exopeveg AN umdpyouoeg {npitg kar eNeipeig
KQTG TNV ayopd TTPETTEl va yvwaToTolouvTal apé-
owG perd v amocuckeuaoia. Merd  Mén Tou
XpOvou eyylnong, Tuxov epdavi{dpeveg emokeutq
XpPEQVOVvTaLl.

Eupog cyyunong

H ouokeun katackeuaoTnke cUPdWVA Pe AUOTNPEG
odnyieg moidTTag Kar ehéyxOnke MpooekTIKa TTPIV
amod TV amooToAN.

H eyyunon 1oxUer yia opaipara ulikou n ka-
raokeung. H mapoloa eyylnon Sev kahimel
e£apripata Tou TPOibVTOG TTOU UTTOKEIVTAI OF
duaiohoyikn $Bopd kal, wg ek TouTou, Bewpolvrar
avalooipa eéaptpara f {npiég ot elBpaucta
eéapmipara, m.x. SiakdmTeg | yudhiva eaptipara.
H mapoloa eyylnon akupoverar edv mpokAnOi
{npd oto Tpoidy, edv Sev yiveral cwot xprhon
ouvtipnon. MNa pia cwotr xpron Tou mpoidvrog
Tipémel va Tnpolvral emakpiBag or avadepdpeveg
urrodeiéeig orig 0dnyieg xeipiopol. kool xpAong
kal xelpiopoi Tou Sev cuvioTwvTal 1) yia Toug oToi-
oug umdpyel mpoeidotoinon Tpémel amapaitTa va
amodelyovral.

To mpoiby mpoopileral pdvo yia 1ISILTIKA kar O
YO €TTAyYEAPATIKR XPNON. € TTEPITITWOTN KAKAG pie-
Tayeipiong kar akatdAnAng xenons, xpnons Piag
kai mapepPaotoy, or omoieg Sev SielnyOnoav amd
o e€ouciobotnuévo pag Tpfpa oépPig, n eyyinon
Tavel va 1ox Vel

Aiadikaocia os mepinTwon syyunong

Na mv e€acddhion yphyopng emeéepyaciag Tou
{nmpatdg oag, Tpeite Tig akdhoubeg urodeiéeg:

B o O)eg TG epwTHOEIG ExETe €TOIPN TNV ATTO-
Sa&n ayopdg kai Tov kwdikd TPoibvTog
(IAN) 525766_2504 wg amdeén yia mv
ayopd.

B o tov kwdikd TpoidvTog, avarpéére oty
mivakida TUTTou oTo TIPOIdY, Ot pia eTIkéTa OTO
Tpoidy, oto ewdulio Twv odnylwv XprHong
(kaTw apiotepd) A ot dva autokdAMNTO OTNY
oW 1} KATW TTAEUPA TOU TIPOIOVTOG,.

B Edv mpokUyouv odpdipata Aerroupyiag f
AMeg eMNeipeIG, emKOIVOVAOTE KaT' apXnv
pe o akdbhoubo avadepdpevo Tpipa otpPig
mAepwvika 1| pe E-Mail.

B Eva npoidv mou Bewpeital ehattopatikd pmo-
PEITE VA TO ATTOOTEINETE ATEAQG OTNV avadepo-
pevn S1e0Buvon Tou otpfig emouvamTovrag
v an6deién ayopdg (amddeén Tapeiou) kai
avadipovrag mou Ppiokerar n ENeiyn kai
TOTE EPdavioTnKe.
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2nv 1oTooeNida
www_lidlservice.com pmopeire va
TIpayparToToInoeTe Ay Tev mapod-
viwv 1} Gy odnyiov xpfong, Bi-
VTEO TTPOIOVTWY KAl AOYIGHIKOU.

PDF ONLINE
wwwlidi-service.com

Me autév Tov kwdiké QR perafaivere
ameuBeiag o oeNida e&utmpémong Lidl

(www_lidl-service.com) kai eicaydyovrag Tov kwdr-

k6 mpoibvrog (IAN) 525766_2504 pmopsite va
avoiéere Tig avrioToixeg odnyieg xpriong.

13.1. ZépPig
2épPig ENNada

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

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

[IAN 525766_2504 ]

13.2. Eicaywyéag

H axéXoubn SielBuvon Sev eivar SiebBuvon
otpPig. Emkoivwvnote, kat’ apxny, pe v avade-
popevn utnpeoia otpPig.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

TEPMANIA

Www.kompernass.com
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14. Zuvrayig

Baoikn {Upn
lNa mep. 20 tepayia

250 yp. papyapivn fj Boutupo (parako)
200 yp. Zaxapn

2 nakerdkia {ayxapn Pavikiag

5 auya

500 yp. aketpi

5 yp. pritikiv méouvrep

400 ml yéha

Kheiote kar Leotavere T Padhiépa.

Xruttote Ta auyd pe 1 {ayapn kai 1 papyapivn/
10 BouTupo péxp! va dnpioupynBel éva opoloyevig
pelypa {opng. MpooBiote T Laxapn Pavihiag.
MpooBiote akelpi kar préikiv mdouvTep Kal
QVaKATEWTE.

Téhog, avakatéyte olyd-olya 1o yaha Eekivoviag
amd kaTw, tug otou n {Upn amokoe Adla kai
amain udn.

BaAte mepimou 3 kout. colmag {upn ot péon g
k&Tw emdaveiag ynoiparog kar kheiote T Padhiépa.
Whote k&Be Padha mepimou 3 Aerrdr Ewg drou
TIApEl éva XPUOOKACTAVO XPWHA. 2T CUVEXEID,
TomoBemoTe TG Eroipeg BadAeg oe pia oxdpa yia
yAuKa.

BagAeg pe kpépa yadlakrog
la mep. 8 repayia

200 yp. pakakoé Boutupo

150 yp. Zaxapn

4 auvya

250 yp. kpépa yaAakTog 1) kpep dpeg
300 yp. akelpi

100 yp. kOpv dpAdoup

Kheiote kar Leotdvere T Padhiépa.

Xrurote To Boutupo pe ™ Laxapn kai Ta auyd
£€wG OTOU Yivouv adpog. Avakateyte Ty Kpépa
YAAQKTOG Kal peTa To alelipl Kal To KOpv pAdoup.
BdAre mepimou 3 kout. coumag {Upn ot péon

NG KATW €MPAVEIAG YNoiPaToG Kal KAEIOTE TN
Badhitpa. Whore k&Oe Padra mepimou 3 hemréd wg
OTOU TTAPE! £va XPUCOKACTAVO XPWHA.

311 ouvixeia, TomoBethoTe Tig iroipeg BadAeg oe
pIa oxapa yia yAUKa.



Badeg pe mamapouvoomopoug Kal
apapiro
la mep. 8 repayia

150 yp. pakakoé Boutupo

250 yp. aketpi

100 yp. akaripyaotn pdla apuydarémactag
(papromav)

3 auya

40 yp. MamapouvooTIopol yia YAUKA

(¢ro1po Tpoidy)

50 yp. {axapn

100 ml apaptro

40 ml kpépa yahakrog

Kheiote kar Leotavere T Padhiépa.

Xrurriote Ta auyd pe T {axapn kai To foutupo
péxp! va dnpioupynBei tva opoloyevig peiypa
{bpng. Npoobiote Ta umdNorma uAIKa kal
QVaKaTEYTe KaAA.

BdAre mepimou 3 kout. coumag {Upn ot péon
NG KATW €MPAVEIAG YNoiPaTog Kai KAEIOTE TN
Badhitpa. Whore k&Oe Padra mepimou 3 herrd wg
OTOU TTAPEI VA XPUTOKACTAVO XPWHA.

311 ouvixeia, TomoBerhoTe Tig iroipeg BadAeg oe
Hia oxapa yia yAukad.

BagAeg ps cokolara
la mep. 8 tepdyia

200 yp. pakakoé Boutupo

200 yp. {axapn

4 auvya

150 yp. kpep dpeg

80 yp. pikpd koppaTdkia cokoAaTag

200 yp. aketpi

Kheiote kar {eordvere ) Badhiépa.

Xrurmote To BolTupo pe T {axapn, Ta auyd kai
TNV KPEPa YANAKTOG £wG OTOU Yivouv adpog.
AvakareloTe Ta KOpPATaKIa COKOAATAG KAl TO
ahelpl.

BaAre mepimou 3 kout. colmag {Upn o péon e
k&Tw emdaveiag ynoiparog kar kheiote T Padphiépa.
Whote k&Be PadAa mepimou 3 hemrd twg 6Tou TapEl
€va XPUCOKAGTAVO XPWHA.

3m ouvéxeia, TomoBetfoTe Tig éroipeg PadAeg ot
HIa oXdpa yia YAUKA.

Badeg pe marmrapouvoéonopous
la mep. 8 repayia

160 yp. pakakoé Boutupo

130 yp. Zaxapn

3 auya

100 yp. mamapouvdomopol yia yAukd (éroipo
TpoidY)

200 yp. aketpi

5 yp. pméikiv maouvrep

Kheiote kar {eotévere T Badhipa.

Xrurmote To Boutupo pe T {axapn, Ta auyd kai
TOUG TIATTAPOUVOCTIOPOUG HEXP! VA Yivouv adpodg
KQl, OTr CUVEXEID, AVOKATEWTE TO AAEUPI KAl TO
PTTEIKIV TTAOUVTEP.

Bahre mepimou 3 kout. coumag {ipn ot péon

NG KATw £mdAavelag Ynaoipartog kai KAEoTe
Badhitpa. Whore k&Oe Padra mepimou 3 herréd wg
OTOU TTIAPEI €Va XPUCOKACTAVO XPWHA.

31 ouviyeia, Tomoberote Tig £roipeg Padheg oe
pia oxapa yia yAuka.

Ba¢Aeg pe pouvroukia
lNa mep. 8 repayia

100 yp. akeopéva pouvrolkia
160 yp. parakéd Polrtupo

3 auya

200 yp. aketpi

120 yp. Zaxapn

40 ml y&ha

K\eiote kar {eotavere T Badphiépa.

Avakarelore 1o Boltupo pe Ta auyd, To yaAa, Ta
douvroukia kal To aleupl.

Bahre mepimou 3 kout. ooumag {ipn ot péon

NG KATL eMPAVEIAG YnoiPaTog Kai KAeioTe T
Badhitpa. Whote kaOs Padia mepimou 3 Aemrd wg
OTOU TTIAPEI VA XPUCOKACTAVO XPWHA.

31m ouvéxeia, TomoBethoTe Tig éroipeg PadAeg oe
pia oXapa yia YAUuKa.

EMnvika 21



Badeg pe apuydalomaora
(paproimav)
la mep. 8 repayia

2 &vopnha

120 yp. akarépyaom pdla apuydaromaotag
(paproimav)

150 yp. parakéd Bolrupo

3 auya

115 yp. Zaxapn

1 yeparo k. yA. kavéha

290 yp. akelpl

1 k. yA. pméikiv maouvrep

1/4 Nirpo ydha

Axvn {axapn kai okévn kavéhag yia To TacTaNiopa.

Zeproudiote Ta pfha, kOYTE Ta oTa TECOEPQ,
Bydhte Ta koukoUTola KaI KOYTE Ta O pIKPA
kuPdxia. Koyre myv akatépyaotn pala
apuydalémaotag (paproimav) ot pikpd kuPakia.
K\eiote kar {eotavere ) BadpMiépa.

Xturmote To Boltupo pe Ta auyd, T {axapn kai

TV KavéAa WoTe va yivouv adpog. Avapeidre Toug
kUBoug pArou kar apuydaloémacTag. 2 ouvexela,
avakateyTte To akeUpl, TO PTTEIKIV TTAOUVTEP KAl TO
yaha.

BdAre mepimou 3 kout. coumag {upn ot péon
NG KATW €MdAVEIAG YNoiPaToG KAl KAEIOTE TN
Badhitpa. Whore k&Oe Padra mepimou 3 Aerrd wg
OTOU TTAPEI VA XPUTOKACTAVO XPWHA.

31 ouvixeia, TomoBerhoTe TG droipeg BadAeg oe
Hia oxapa yia yAukad.

Avakaréyte Niyn axvn {axapn pe kavéla kai
maomahiote Tig {eotéiq Badheg pe T {axapn
kavélag.

22 EMnvika

BadAeg pe pihi
la mep. 8 repayia

150 yp. pakakoé Boutupo

3 auvya

270 yp. akelpi

200 yp. Zaxapn

1 k. yA. pméikiv maouvrep

1/4 Nitpo yaha

6 k. 0. pEN

1 mp¢da aNam

Axvn Laxapn yia To TacTaAiopa.

Kheiote kar Leotavere T Padhiépa.

Avakariyte 1o Boltupo pe To péN, Ta auyd kai To
aldT péxp! va yivouv adpdg, mpoabiote To yaha kal
emera ™ {ayapn, To akelp! kal TO PTTEIKIV TTAOUVTEP.
BdAre mepimou 3 kout. coumag {Upn ot péon
NG KATW €MdAVEIAG YNOIPATOG KAl KAEIOTE TN
Badhitpa. Whore k&Oe Padra mepimou 3 Aemré
£0G OTOU TIAPE! Eva XPUCOKACTAVO XPWHA.
TomoBemore Tig £Toipeg PadAeg ot pia oxdpa yia
yAukd kai TaomraNioTe pe axvn {axapn 6oo sivai
akopa eorig.

Ba¢eg Aeukiig cokolarag
la mep. 8 Tepayia

150 yp. parakéd Bolrtupo

3 auvya

150 yp. Laxapn

100 yp. Tpippévn Aeukr) cokohaTa
250 yp. akelpi

1 k. YA kavéha

50 ml yaha

Kheiote kar {eotévere T Badhidpa.

Xrurote To Boutupo pe T {axapn, Ta auyd kai
TNV Kavéla €wg OTou yivouv adppdg. 2Tn ouvexela,
avapeiére To yaAa, T Aeukr coKoAdTa Kai To aAelpl.
Bahre mepimou 2 kourt. coumag {ipn ot péon

NG KATW €MdAavelag Ynaoipatog kai KAEIoTe n
Badhitpa. Whore k&Oe Padra mepimou 3 herréd wg
OTOU TTIAPEI €Va XPUCOKACTAVO XPWHA.

311 ouvéxeia, TomoBethoTe Tig éroipeg BadAeg oe
pia oxapa yia yAuka.



Bagzg pe vipadeg Bpwpng
la mep. 8 repayia

150 yp. pakakoé Boutupo

130 yp. Zaxapn

3 auya

100 yp. kpépa yaraktog

1 prroukaldki dpwpa polp

75 yp. akelpi

75 yp. herrtég vidadeg Ppopng
Axvn {&xapn yia To macTmahiopa.

Kheiote kar Leotavere T Padhiépa.

Xrurote To Boutupo pe T {axapn, Ta auvyd, Tv
KpEpa yANakTog Kal 1o dpwpa poupl ¢wg otou
yivouv a$pog. Z1n ouvéxela, avakateyte 1o alelpl
pe Tig vipadeg Bpopng.

BdAre mepimou 3 kout. coumag {Upn ot péon

NG KATW €MPAVEIAG YNoiPaTog Kal KAEIOTE TN
Badhitpa. Whore k&Oe Padra mepimou 3 herrd twg
OTOU TTAPE! £Va XPUTOKACTAVO XPWHA.
TomroBernoTe Tig éroipeg PadAeg oe pia oxdpa yia
yAukd kai TacmraNioTe pe ayvn {axapn 6oo eivar
akopa eorig.

Bageg ps kapuda
lNa mep. 8 Tepayia

40 yp. 1pippa kapudag

150 yp. parakd Boltupo
180 yp. Laxapn

3 auya

250 yp. aketpi

5 yp. pmiéikiv maouvrep

150 ml yéAa

1 yp. apwparikr) UAN Aepoviol

Kheiote kar Leotdvere T Padhiépa.

Xrurote To Boutupo pe T {axapn kai Ta auyd
€WG OTOU Yivouv appog. 2T CUVEXEIQ, AVAKATEYTE
TNV apwpaTiKr UAN Aepoviou, To alelpl, TO pPTTEIKIV
mdouvtep, To Tpippa kapldag kai To yaha.

Bahre mepimou 3 kout. coumag {Upn ot péon

™G KATW emdavelag Ynaoipatog kair KAeioTe
Badhitpa. Whote k&Be Badha mepimou 3 herrrd dwg
OTOU TTAPEI VA XPUTOKATTAVO XPWHA.

31 ouviyeia, TormoBerote Tig £roipeg Badheg oe
Hia oXApa yia YAUKQ.

BadAeg pe prravava
la mep. 8 repayia

150 yp. pakakoé Boutupo
100 yp. {axapn

3 auya

2 pmavaveg

150 yp. aketpi

5 yp. pmiéikiv maouvrep

Kheiote kar {eotavere T Badhiépa.

Zedphoudiote TiG prravaveg kai KOYTE TIG Ot PIKPA
KOHHaTAKIA.

Xrurfote To Boutupo pe T {axapn kal Ta auyd
£wg bTou yivouv adpodg. 21n cuvéxeia, mpoobiote
NV pmavava, To alelpi KAl TO PTTEIKIV TTAOUVTEP.
Bahre mepimou 3 kout. coumag {upn ot péon
MG KATW €MPAVEIAG YNoiPaTog Kal KAEIOTE TN
Badhitpa. Whore k&Oe Padra mepimou 3 hemrd wg
OTOU TTAPE! VA XPUCOKACTAVO XPWHA.

311 ouvixeia, TomoBetfoTe Tig iroipeg BadAeg oe
pia oxapa yia yAuKa.

BagAeg pe Tupi
la mep. 8 repayia

80 yp. parakd Poltupo
200 yp. kpépa yaraktog
250 yp. akelpi

100 yp. tpippévn mappelava
200 ml yaha

1 mpéla akém

Kheiote kar {eotdvere T Badhiépa.

Zupwore 1o Boltupo, Ty kpépa yalatog, To

aebpr, T mappelava, 1o yaAa kar Aiyo aam
Snpioupyovrag pia hea Lopn.

Bahre mepimou 3 kout. ooumag {ipn ot péon

™G KATW eMPAVEIAG YnoipaTog Kkai KAeioTe T
Badhitpa. Whote kaBe Padra mepimou 3 Aemrd twg
OTOU TTIAPEI VA XPUCOKACTAVO XPWHA.

31m ouvixeia, TomoBethoTe Tig éropeg PadAeg oe
pia oxapa yia yAuka.

EMnvika 23



BadAeg pe viopara
la mep. 8 repayia

5 auvya

100 yp. pakakoé Boutupo

1 k. yA. aham

8 k. 0. Poutupdyaia

150 yp. aketpi

100 yp. oteyvig, TomoBetnpéveg oe NI viopdreg
3 kotodvia BaciAikd

Kheiote kar Leotdvere ) Padhiépa.

Mpwra xwpiote ta avyad. Emera, xrumrote kaka to
aompddi. Xrutmote Toug kpokoug pe To BolTtupo
Kal To aAdT éwg otou yivouv adpdg. 2T cuvexela,
avakatéyte To Poutupdyala kai To alelpl.

AdnoTe Tig vropdreg va otpayyifouv kar KOyTe TIG
o¢ pIKpa kopparia. NMAUvTe Tov Pacihikd kai Tivaére
Tov £wG 6ToU oTeyvwoe.Madhote Ta pulapdkia
Kl KOYTE TA OF PIKPA KOHHATIA.

Avakaréyre Tig viopdaTeg kai Tov PaciNikd péoa ot
{Upn ka1 mpocbiote To aompadi. Avakariyte katd
Siaothpara ) {Upn, GoTe Ta koppdTia vropdrag va
katavepnBolv opoidpopda.

BdAre mepimou 3 kout. coumag {upn ot péon

NG KATW €MPAVEIAG YNoiPaTog Kal KAEIOTE TN
Badhitpa. Whore k&Oe Padra mepimou 4 herrd twg
OTOU TTAPE! VA XPUTOKACTAVO XPWHA.

31 ouviyeia, TomoBerhoTe Tig iroipeg BadAeg oe
Hia oxapa yia yAuka.

24 EMnvika

BadAeg pe marara
la mep. 8 repayia

1 kA6 pahakég, Ppaotig mardreg
4 auya

100 yp. apurdAeupo

100 yp. aketpi

8 k. 0. vipadeg Bpopng
4 k. y\. aAam
1 kotodvi Sevdpohifavo

Zeproudiote, MAUVTE Kal YINOTPIYTE TIG TTATATEG.
Kheiote kar Leotavere T Padhipa.

Avakartéyre Tig Tatareg pe Ta auyd, Tig vigadeg
Bpopng kar Niyo aXdri ot éva proX. Avakatéyte To
alelpi kal To apuldieupo. Madhote Ta kKAwvapia
Sevdpolifavou, wihokdyTe kal avakatéyte To
Sevdpoifavo pe  Lipn g matarag.

Bahre mepimou 5 kout. coumag {upn ot péon

MG KATW €M$AVEIAG YOipaTog, KATaVEIpETE
opoldpopda T Lipn pe To KOUTAN Ot ONEG TiG
pEPIEG.

K\eiote T Badhiépa. Wrore kaBe Padha mepimou
5 hemtd £wg OTOU TTAPE! Eva XPUCOKACTAVO XPWHA.
311 ouvixeia, TomoBethoTe Tig droipeg BadAeg oe
piIa oxapa yia yAUKa.
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