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Read the operating instructions carefully before using the device for the first time and preserve this booklet
for later reference. Pass this manual on to whoever might acquire the device at a future date.




A Safety Notices

Please read the operating instructions through
completely before using the appliance for the
first time!

Danger of suffocation! Children can suffocate
through the improper use of packaging materi-
als. Dispose of them immediately after unpak-
king or store them in a place that is out of
reach of children.

After unpacking, check the appliance for da-
mage that may have occurred during trans-
portation. If necessary, contact your supplier.
Place the appliance on a dry, flat and heat-
resistant surface.

Do not place the appliance near inflammable
materials or explosive/ignitable gases. A mini-
mum distance of 10 cm must be maintained to
all other materials.

Ensure that the ventilation slots of the appliance
are kept free at all times. Risk of overheating]!
Before plugging the appliance in, check that
the electricity type and mains voltage matches
the information given on the type plate.

Do not place the power cable over sharp edges
or close to hot surfaces or objects. These may
damage the insulation of the power cable.
Never leave the appliance unsupervised
whilst in use.

To avoid the risk of tripping accidents the app-
liance is provided with a short power cable.
Only use the appliance inside buildings.
Never place the appliance on or close to a
gas or electric cooker, a hot oven or any
other source of heat. Risk of overheating!
Never cover the appliance with a tea-towel or
other material. Heat and steam must be able
to escape. A fire could occur if the appliance
is covered with an inflammable material or
comes into contact with inflammable

materials, e.g. curtains.

If you use an extension cable, ensure that the
maximum permitted power rating for the cable
corresponds fo that of the bread baking
machine.

Place the extension cable in such a way as to
prevent anyone from tripping over it or unin-
tentially pulling on it .

Always check the power cable and plug before
use. Should the power cable of the appliance
become damaged, to avoid the risk of injury
or a fatality it must be replaced by the manu-
facturer, the manufacturer's customer service or
a similarly qualified specialist.

The use of ancillaries not recommended by
the manufacturer could cause damage to the
appliance. Only use the appliance for its
infended purposes. Non-compliance invalida-
tes all claims under the warranty.

Start a baking programme only when a
baking mould is fitted in. If a mould is not fitted,
it could cause irreparable damage to the
appliance.

If children are in the vicinity, supervise the
app-liance particularly welll If the appliance
is not in use, and also before cleaning it,
remove the plug from the power socket. Allow
the appliance to cool down before removing
individual parts.

This appliance is not intended for use by
individuals (including children) with restricted
physical, physiological or intellectual abilities or
deficiences in experience and/or knowledge
unless they are supervised by a person respon-
sible for their safety or receive from this person
instruction in how the appliance is fo be used.
Children should be supervised to ensure that
they do not play with the appliance.

This appliance complies with standard safety re-
gulations. Inspection, repair and technical main-
tenance may only be performed by a quadlified
specialist. Non-compliance invalidates all claims
under the warranty.




Do not place any objects on the appliance and
do not cover it during operation. Risk of fire!
Caution! The bread maker becomes very hot
during operation. Do not touch the appliance
until it has cooled down, or use oven gloves.
Before taking out or inserting accessories,
unplug the power cable and allow the
appliance to cool down.

Do not transport the Bread Baking Machine if
the baking mould contains hot or fluid contents,
e.g. jams. There is a danger of being burnt!
During use, NEVER come into contact with the
rotating kneading paddles. There is also a risk
of personal injury!

Do not pull on the cable to remove the plug,
rather, pull the plug itself from the socket.
When not in use, and before cleaning the
app-liance, remove the power cable from the
wall socket.

Do not use the Bread Baking Machine for the
storage of foods or utensils.

Never lay aluminium foil or other metallic
objects in the Bread Baking Machine. This
could lead to a short circuit. There would be a
risk of fire!

Never place the bread machine in water or
other liquids. Risk of fatal electrical shocks!
Do not clean the appliance with abrasive spon-
ge cleaning pads.

Should particles break away from the sponge
and come into contact with electrical compo-
nents, you could receive an electric shock.

Do not use an external timing switch or a separa-
te remote confrol system to operate the applian-
ce.

Never use the appliance without a baking
mould or with an empty one. This would
irreparably damage the appliance.

Always close the lid during operation.

NEVER remove the baking mould during
operation.

¢ When baking, never insert more than 700g of
flour and never add more thana 11/,
packet (ca.26g) of dry yeast. The dough
could overflow and cause a fire!

Appliance Overview

Viewing window
Appliance lid
Ventilation slits
Power cable
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Control panel
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£2% Caution! Hot surfaces!

Accessories

2 kneading paddles

Baking mould for bread weights up to 1250 g
Measuring cup

Measuring spoon

Kneading paddle remover
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Concise instruction sheet

Recipe book
e Operating manual

Intended Use

Use your Bread Baking Machine for baking bread
and making jams or marmaldes in domestic areas
only.

Do not use the appliance for drying foodstuffs or
other objects. Do not use the Bread Baking Machine
outdoors.

Use only the ancillaries recommended by the
manufacturer. Non-recommended accessories may
cause damage to the appliance.




Before the first usage

Disposal of the packaging material
Unpack your appliance and dispose of the packa-

ging material in accordance with your local regula-

tions.

Initial cleaning

Wipe the baking mould @, kneading paddles @
and outer surfaces of the bread baking machine
with a clean, damp cloth before putting it into opera-
tion. Do not use abrasive scrubbers or cleaning
powders. Remove the protective foil from the con-
trol panel @, as well as from the viewing window

0.

Pre-heating
@® Please take note of the following notice
regarding the first usage:

For the first heating up ONLY, place the empty baking
mould @ into the appliance. Close the appliance
lid €. Select the programme 12, as described in
the section "PROGRAMMES” then press the button
Start/Stop @, to warm up the appliance for 5 mi-
nutes. To terminate the programme, affer 5 minutes
press the button Start/Stop @ until a long signal
tone is heard.

As the heating elements are lightly greased, a
slight smell may occur when first putting the appli-
ance into operation. This is harmless and stops
after a short time. Provide for sufficient ventilation,
for example, open a window.

Allow the appliance to cool down completely and
once again wipe the baking mould @, kneading
paddles @ and the outer surfaces of the Bread
Baking Machine with a clean moist cloth.

I\ Risk of fire! Do not allow the Bread Baking
Machine to warm up for more than 5 minutes
with an empty baking mould @. There is a
real danger of overheating.

Properties

With this Bread Baking Machine you have the pos-

sibility to bake bread according to your taste.

*  You can choose from 12 different baking
programmes.

e You can employ ready-to-use baking mixtures.
*  You can knead dough for buns and noodles
and also prepare marmalades and jams.

e With the programme “Gluten Free” you can
bake glutenfree baking mixtures and recipes
with glutendree flours, such as cornflour,
buckwheat flour and potato starch.




Control panel

O Display

Display for

selection of the weight

(750 g, 1000 g, 1250 g)

the remaining baking time in minutes and
the programmed time

the selected level of browning (light C,
medium &=, dark @D, Rapid )
the selected program number

the programme sequence

the addition of ingredients (,ADD")

Q Start / Stop

To start and stop an operation or to delete a

@e® ® © O

time-programming.

To inferrupt the operation, briefly press the Start/Stop
button @ until a signal tone sounds and the time in
the display @ flashes. By once again pressing the

Start/Stop button @ within 10 minutes, the opera-
tion can be continued. Should you forget to re-start
the programme, after 10 minutes it will be automa-
tically continued.

To completely terminate the operation or to delete

a programming, press the Start/Stop button @ for
3 seconds, until long signal tone sounds.

A Note:

Do not press the Start/Stop button @ if you want
to simply check the condition of the bread. You
can watch the baking operation through the vie-
wing window.

A\ Please note:
When pressing all buttons an acoustic signal must
be audible, unless the appliance is in operation.

® Level of browning (or Rapid modus) @
Select the browning level or switch into the Rapid
modus (light/medium/dark/Rapid). Press the
Browning Level button ® repeatedly, until the
arrow is located above the desired browning level.
For the Programmes 1 - 4 you can, through repec-
ted pressing of the Browning Level button @ ,
activate the Rapid modus to shorten the baking
process. Press the Browning Level button @
repeatedly until the arrow appears over "Rapid". A
browning level cannot be selected with the
programmes 6, 7 and 11.

O Timer V A
Time-delayed baking.

A Note:

Time-delayed baking cannot be arranged with
Programme 11.




@ Operation indicator lamp

The operation indicator lamp @ indicates with its
glowing that a programme is currently running. If
you want to start a programme time-delayed by
using the timer function, the operation indicator
lamp @ first glows when the programme itself
starts, not when the timer is activated.

@ Bread weight

Select the bread weight (750 g / 1000 g / 1250 g).
Press the button repeatedly until the arrow appears
under the desired weight. The weight details (750 g /
1000 g / 1250 g) relate themselves to the amount
of ingredients placed in the baking mould @.

A Note:

The default setting when switching the appliance
onis 1250 g. You cannot adjust the bread weight
with the Programmes 6, 7, 11 and 12.

©® Programme selection (Menu)

Call-up of the desired baking programme (1-12).
In the display @ appears the Programme number
and the corresponding baking time.

Memory Function

When being switched on again after a power failure
of up to approx. 10 minutes, the program will con-
tinve from the same point. This is however not valid
when erasing/terminating the baking process or
pressing the button Start/Stop @ until an extended
signal tone sounds.

Viewing window @
You can observe the baking process through the

window €.

Programme

Select the desired programme with the button Pro-
gramme selection ®. The corresponding programme
number is shown in the display @. The baking times

are dependant on the selected Programme combi-
nations. See the chapter "Programme sequence”.

Programme 1: Regular

For white and mixed breads mainly consisting of
wheat flour or rye flour. The bread has a compact
consistency. Set the browning of the bread with the
button browning level @®.

Programme 2: French
For light breads from well-milled flour. As a rule,
the bread is light and has a crispy crust.

Programmme 3: Whole Wheat

For breads made from robust flours, e.g. whole
wheat flour and whole rye flour. The bread will
be more compact and heavy.

Programmme 4: Sweet

For breads with ingredients like fruit juices, coconut
flakes, raisins, dried fruit, chocolate or additional
sugar. Due to an extended rising phase the bread
will be lighter and airier.

Programmme 5: Super Rapid

Less time is required for kneading, rising and baking.
For this Programme, however, use only such reci-
pes that do not contain any heavy ingredients or
heavy varieties of flour. Note that in this program-
me the bread is less aerated and may not be quite
so tasty.

Programmme 6: Dough (kneading)
For the preparation of yeast dough for buns, pizza
or plaits. In this Programme no baking is done.




Programmme 7: Pasta
For the preparation of pasta dough. In this
Programme no baking is done.

Programmme 8: Buttermilk bread
For breads made with buttermilk or yoghurt.

Programme 9: Gluten Free

For breads made of gluten-free flours and baking
mixtures. Gluten-free flours require longer for the
absorption of liquids and have differing rising
properties.

A Note:

When you wish to bake glutenfree breads, ensure
that you clean the mould @, the dough hook @
and the appliance especially thoroughly. Even
small residual amounts of flour can cause an aller-
gic reaction in gluten-sensitive people.

Programmme 10: Cake

In this programe the ingredients are kneaded,
allowed to rise and then baked. Use baking
powder for this programme.

Programmme 11: Jam
For making jams, preserves, jellies and fruit
spreads.

Programmme 12: Bake

For the after-baking of breads that are not brown
enough, not baked through or ready-made dough.
All kneading and rising processes are dispensed
with in this programme. The bread is kept warm for
up to one hour affer the baking process. This prevents
the bread from becoming too moist.

Programmme 12 bakes the bread for 60 minutes.
To terminate these functions prematurely, press the
Start/Stop button @ until a long signal tone is
heard. To switch the appliance off, remove the
power plug from the wall socket.

A\ Note:

With the programmes 1, 2, 3, 4, 5, 6, 8 and 9 a
signal tone sounds during the programme process
and ,ADD” (&) appears in the display.

As soon as possible after it sounds add the other
ingredients, such as fruit or nuts.

The ingredients will not be crushed by the
kneading paddle @.

If you have set the timer, you can put all the ingre-
dients into the baking mould @ at the beginning.
In this case, however, fruits and nuts should be cut
into smaller pieces before inserting them.

Timer-Function

The timer function allows you to do time-delayed
baking.

With the arrow buttons A and W @ enter in the
desired completion time for the baking process.
The maximum time delay amounts to 15 hours.

A Warning! Before you bake a particular type
of bread with time delay first try out the recipe
under observation, to ensure that the
relationships of the ingredients to each other
are correct, the dough is not too firm or too
thin, and that the amounts are not too large
and could possibly overflow. Risk of fire!

Select a Programme. The display @ indicates the
required baking time.

With the arrow key A ® you can postpone the
end of the Programme. The first activation pushes
the completion time back to the next full interval of
10 minutes. Each subsequent activation of the arrow
key A @ pushes the completion fime back by

10 minutes. You can accelerate this procedure by
holding the button pressed down. The display shows
you the whole period of the baking time and delay
time. On a possible exceeding of the possible time
delay you can correct the time with the arrow button

V 6.




Confirm the programming of the timer with the
Start/Stop button @. The colon on the display @
flashes and the programmed time starts to run. As
soon as the programme starts, the operating indi-
cator lamp @ glows.

When the baking process has been completed, ten
acoustic signals are sounded and the display @
indicates 0:00.

Example:

It is 8:00 a.m. and you would like to have fresh
bread in 7 hours and 30 minutes, in other words
at 3:30 p.m.

First of all select Programme 1 and then press the
arrow button ® until 7:30 appears in the display
0, as the time period to be allowed for comple-
tion is one of 7 hours and 30 minutes.

@ Note: The fimer function cannot be activated
with the Programme "Jam".

A Note

With time delayed baking please do not use
perish-able ingredients such as milk, eggs, fruit,
yoghurt, onions etc.

Before baking

For a successful baking process, please consider
the following factors:

Ingredients

A Note

Take the baking mould @ out of the housing befo-

re putting in the ingredients. Should ingredients

drop into the baking areq, a fire may be caused

by them burning on the heating elements.

e Always place ingredients into the baking
mould @ in the sequence specified .

e Allingedients should be at room temperature,
to ensure an optimal rising result from the yeast.

e Ensure that you measure the ingredients precisely.
Even negligible deviations from the quantities
specified in the recipe may affect the baking
results.

A Note

NEVER use quantities larger than those specified.
Too much dough could rise out of the baking
mould @ drop onto the hot heating elements and
cause a fire.

Baking bread

Preparation

Pay heed to the safety instructions in this manual.

Place the Bread Baking Machine on a level and

firm surface.

1. Pull the baking mould @ upwards and out of
the appliance.

2. Push the kneading paddles @ onto the drive
shafts in the baking mould @. Make sure they
are firmly in place.

3. Place the ingredients for your recipe into the
baking mould @ in the specified order. First
add the liquids, sugar and salt, then the flour,
adding the yeast as the last ingredient.

A Note

Ensure that the yeast does not come into contact

with salt or fluids.

4. Place the baking mould @ back in the applian-
ce. Ensure that it engages correctly.

5. Close the appliance lid €.

6. Insert the power plug into the wall socket.
A signal tone sounds and in the display @
appears the Programme number and the time-
duration for Programmme 1.

7. Select your programme with the Programme
select button ®. Each input is confirmed with
a signal tone.

8. If necessary, select the size of bread you want
to bake with the button @.




9. Select the browning level ® for your bread.
In the display @ the arrow shows you what
you have selected, light, medium or dark.
Here you can also select the setting "Rapid" to
shorten the time period in which the dough
rises.

A Note

A browning level cannot be selected with the pro-
grammes 6, 7 and 11.

The function "Rapid" is only available with
Programmes 1-4.

A bread weight level cannot be selected with the
Programmes 6, 7, 11 and 12.

10. You now have the option of seffing the end time
of your programme using the timer function.
You can enter in a maximum time delay of up
to 15 hours.

A Note

This function is not available for Programmme 11.

Starting the Programme
Now start the programme with the Start/Stop button

0.

@ Note: The Programmes 1, 2, 3, 4, 6, 8 and
9 start with a 10 to 30 minute pre-heat phase
(except Rapid, see Table for Programme
Sequences). The kneading paddles €@ do not
move themselves. That is not an error of the
machine.

The Programme automatically carries out the
various operations.

You can watch the programme sequence via
the window @ of your Bread Baking Machine.
Occasionally, condensation may collect in the win-
dow during baking @. The appliance lid @ can
be opened during the kneading phase.

A Note

Do not open the appliance lid @ during the rising
or baking phases. The bread could collapse.

Ending the Programme

When the baking process has been completed, ten
acoustic signals are sounded and the display @
indicates 0:00.

At the end of the programme the appliance auto-
matically changes to a keep-warm mode for up to
60 minutes.

A Note

This is not applicable to Programmes 6, 7 and 11.

In this mode, warm air circulates inside the
appliance. The keep warm period can be
prematurely terminated by pressing down the
Start/Stop button @ until the signal tone sounds.

A Warning

Before opening the appliance lid € remove the
power plug from the wall socket.

When not in use, the appliance should never be
plugged in!

Taking out the bread

When handling the hot baking mould, €@ always
use pot holders or oven gloves.

Hold the baking mould @ tilted over a grid and
shake it lightly until the bread slides out of the
baking mould @.

If the bread does not slip off the kneading paddles
0, carefully remove the kneading paddles @
using the supplied kneading paddle remover 9.

A Note

Do not use any metal objects which may cause
scratches on the non-stick coating.




After removing the bread, immediately rinse the
baking mould @ with warm water. This prevents
the kneading paddles @ from sticking to the
driving shaft.

Tip: If you remove the kneading paddles @ after
the last kneading of the dough, the bread will
remain intact when you remove it from the

baking mould @.

e Briefly press the Start/Stop button @ to interrupt
the programme at the very start of the baking
phase or, remove the power plug from the wall
socket. Ensure that you re-insert the power plug
within 10 minutes so that the baking process can
be continved.

e Open the appliance lid @ and remove the
baking mould @. You can take the dough out
with floured hands and remove the kneading

paddles €.

e Lay the dough back into the baking mould @.

Replace the baking mould @ and close the
appliance lid €.

e Insert the power plug into the wall socket. The
baking programme continues from where it
was stopped.

Allow the bread to cool for 15-30 minutes before
eating it.

Before cutting the bread, ensure that the kneading
paddles have been removed @.

Error Messages

o If the display @ shows "HHH" after the program-
me has been started, it indicates that the tempe-
rature in the Bread Baking Machine is still too
high. Stop the programme and remove the power
plug. Open the appliance lid € and allow the ma-
chine to cool down for 20 minutes before re-
using it.

¢ If a new Programme cannot be started directly
after the Bread Baking Machine has completed
a baking process, it means the appliance is still
too hot. In this case the display panel reverts to
the default setting (Programmme 1). Open the
appliance lid @ and allow the machine to cool
down for 20 minutes before re-using it.

A Warning

Do not attempt to take the appliance into use befo-
re it has cooled itself down. This functions only with
programmes 11 and 12.

¢ If the display shows "EEQ", "EE1" or "LLL" after
the programme has been started, first of all
switch the Bread Baking Machine off and then
back on by removing and then re-inserting the
power plug from/into the wall socket. Should the
error display continue, make contact with
Customer Services.

Cleaning and Care

A Warning

Before cleaning it, always remove the power plug
from the wall socket and allow the appliance to
cool down completely.

Protect the appliance against moisture, this could
cause you to receive an electric shock.

Please also observe the safety instructions.

A Important
The appliance and its ancillaries are not suitable
for being cleaned in a dish washing machine!

Housing, lid, baking space

Remove all particles left behind inside the baking
area using a wet cloth or a slightly wet soft spon-
ge. Wipe the housing and the lid too, only with a
moist cloth or sponge.




e Ensure that the interior is completely dry. For
easier cleaning, the appliance lid @ can be
removed from the housing:

e Open the appliance lid @ until the wedge-
shaped hinge cams pass through the ope-
nings of the hinge guides.

e Pull the appliance lid € out of the hinge guides.

e To reassemble the appliance lid @, guide the
hinge cams through the opening of the hinge
guides.

Baking moulds and kneading paddles

The surfaces of the baking mould @ and kneading
paddles @ have a non-stick coating. When clea-
ning the appliance do not use aggressive deter-
gents, cleaning powders or objects that may cause
scratches to the surfaces.

Due to moisture and vapours the surfaces of
various parts may undergo changes in their appe-
arance over a period of time. This has no influence
on the function nor does it reduce the quality of the
baking results.

Before cleaning, take the baking mould @ and
kneading paddles @ out of the baking area.
Wipe the outside of the baking mould @ with a

moist cloth.

A Important

Never submerse the baking mould @ in water or
other liquids.

Clean the interior areas of the baking mould @
with warm soapy water.

If the kneading paddles @ are encrusted and it is
difficult to dissolve, fill the baking mould @ with hot
water for approx. 30 minutes.

If the mountings of the kneading paddles @ are
clogged, you can clean them carefully with a wooden
toothpick.

Do not use any chemical cleaning agents or solvents
to clean the Bread Baking Machine.

Technical data

Model: Bread Baking Machine

SBB 850 EDS A1l
Nominal voltage: 220-240V~50Hz
Power consumption: 850 Wait

Disposal

Do not dispose of the appliance in
E your normal domestic waste. This pro-
mmm duct is subject to the European guideli-
ne 2002/96/EC.

Dispose of the appliance through an approved dis-
posal centre or at your community waste facility.
Observe the currently applicable regulations.

In case of doubt, please contact your waste disposal
centre.
N Dispose of all packaging materials in an
%@ environmentally friendly manner.




Warranty and Service Importer

You receive a 3-year warranty for this device as of KOMPERNASS GMBH
the purchase date. The device has been manufactu- BURGSTRASSE 21

red with care and meticulously examined before D-44867 BOCHUM
delivery.
Please retain your receipt as proof of purchase. In the www.kompernass.com

case of a warranty claim, please make contact by fele-
phone with our service department. Only in this way
can a posHree despatch for your goods be assured.
The warranty covers only claims for material and
manufacturing defects, but not transport damage,
worn parts, e.g the baking mould or the kneading
paddles, or damage to fragile components. This
product is intended for domestic use only, it is not
intended for commercial applications.

In the event of misuse and improper handling, use
of force and modifications not carried out by our
authorized service branch, the warranty will beco-
me void. Your statutory rights are not restricted in
any way by this warranty.

The warranty period is not extended by repairs
made under the warranty. This applies also to re-
placed and repaired parts. Damages or defects di-
scovered after purchase are to be reported directly
after unpacking, at the latest two days after the pur-
chase date.

Repairs carried out after lapse of the warranty peri-
od are subject to charge.

Service Great Britain
Tel.: 0871 5000 720 (0.10 £/Min.)
E-Mail: kompernass@lidl.gb

(B> Service Ireland
Tel.: 1890 930 034
(0,082 EUR/Min., (peak))
(0,064 EUR/Min., (off peak))
E-Mail: kompernass@lidl.ie

Y Service Cyprus
Tel.: 8009 4409
E-Mail: kompernass@lidl.cy
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Programme sequence

Programme 1. Regular 2. French
Light Light
Level of browning Medium Rapid Medium Rapid
Dark Dark
Size 750g 1000 g 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g|1250 g| 750 g | 1000 g| 1250 g
Time (Hours) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Preheat (Min) [E5] 15 15 20 | N/A | N/A | N/A | 10 10 15 | N/A | N/A | N/A
Kneading 1 (min) &> | 12 13 13 12 13 13 12 12 15 12 13 13
Rise 1 (Min) C ) 25 25 25 10 10 10 20 20 20 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Kneading 2 (min) &> | 3A* | 5A 5A 1A 2A 24 | 3A* | 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Rise 2 (Min) &) 30 30 30 18 18 18 43 41 35 18 18 18
Rise 3 (Min) & 30 30 30 30 30 30 35 35 35 30 30 30
56 60 65 56 60 65 60 65 70 60 65 70
K fi
eepWarm fime 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Insert ingredient:
neertingrecients 201 | 205 | 210 | 1:49 | 1:53 | 1:58 | 226 | 229 | 2:28 | 1:53 | 1:58 | 2:03
(Time remaining)
Pre-adjustment of the time | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 3A means that the Bread Baking Machine kneads for 3 minutes and simultaneusly the signal tone sounds

to add ingredients and the display notice "ADD" (&) appears.




Programme 3. Whole Wheat 4. Sweet
Light Light
Level of browning Medium Rapid Medium Rapid
Dark Dark
Size 750 g 1000 g 1250g| 750g [ 1000g 1250g| 750g 1000 g|1250g| 750g | 1000 g| 1250 g
Time (Hours) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Preheat (Min) 15 15 | 20 | NJA L N/A L N/A L 10 | 10 | 15 | N/A | N/A | N/A
Kneading 1 (min) &> | 11 12 12 1 13 13 12 12 12 1 12 12
Rise 1 (Min) ) 30 | 30 | 30 | 10 10 | 10 | 25 | 25 | 25 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Kneading 2 (min] &> | 3A | 5A | SA | 2A | 2A | 2A | 4A* | 5A | SA | 1A | 2A | 2A
8 8 8 5 5 5 6 6 6 [} 6 )
Rise 2 (Min) & 38 | 38 | 38 | 23 | 23 | 23 | 35 | 35 | 35 18 18 18
Rise 3 (Min) 35 35 35 35 35 35 30 30 30 30 30 30
Bake (min) 56 60 65 56 60 65 52 56 60 52 56 60
Keep-Warm fi
L 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
| tii ient
nsert ingredients 217 | 221 | 226 | 1:59 | 203 | 2:08 | 203 | 2:07 | 211 | 1:46 | 1:50 | 1:54
(Time remaining)
Pre-adjustment of the time | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 4A means that the Bread Baking Machine kneads for 4 minutes and simultaneusly the signal tone sounds

to add ingredients and the display notice "ADD" (&) appears.




Programme 5. Super Rapid 7. Pasta 8. Buttermilk bread 9. Gluten Free
Dough
Light Light Light
Level of browning Medium N/A N/A Medium Medium
Dark Dark Dark
Size 750g | 1000 g|1250 g N/A N/A 750g | 1000 g|1250 g/ 750 g 1000 g| 1250 g
Time (Hours) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 3:40 | 3:45 | 3:55

Preheat (Min) N/A | N/A | N/A | 10 N/A 25 25 30 15 15 20
Kneading 1 (min)@ 8 8 8 12 15 10 10 10 12 12 12
Rise 1 (Min) C D) N/A | N/A | N/A | 10 N/A 20 20 20 20 20 20
N/A | N/A | N/A | N/A N/A 2 2 2 2 2 2

Kneading 2 (min)@ 2A 2A 2A 3A N/A 5A* | 5A 5A 3A 3A 3A
5 5 5 5 N/A 8 8 8 8 8 8

Rise 2 (Min) & N/A | N/A | N/A | 25 N/A 45 45 45 50 50 50
Rise 3 (Min) & 20 20 20 45 N/A 30 30 30 50 50 50

Bake (min) 40 | 43 | 45 | N/A N/A 52 | 56 | 60 | 60 | 65 | 70

Keep-Warm time

60 60 60 N/A N/A 60 60 60 60 60 60
Insert ingredients
. . 1:05 | 1:08 | 1:10 | 1:15 N/A 2:15 | 2:19 | 2:23 | 2:48 | 2:53 | 2:58
(Time remaining)
Pre-adjustment of the time| 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A means that the Bread Baking Machine kneads for 5 minutes and simultaneusly the signal tone sounds
to add ingredients and the display notice "ADD" (&) appears.




Programme 10. Cake 11. Jam 12. Bake
Light Light
Level of browning Medium N/A Medium
Dark Dark
Size 750g|1000g | 1250¢g N/A N/A
Time (Hours) 1:30 1:35 1:40 1:20 1:00
Preheat (Min) N/A | N/A N/A N/A N/A
Kneading 1 (min) &> | 15 15 15 N/A N/A
. . 15
Rise 1 (Min) D | N/A | N/A | N/A _ N/A
Heat + kneading
N/A | N/A | N/A N/A N/A
Kneading 2 (min) &> | N/A | N/A | N/A N/A N/A
N/A | N/A | N/A N/A N/A
Rise 2 (Min) & N/A | N/A | N/A N/A N/A
. . 45
Rise 3 (Min) & N/A | N/A | N/A A N/A
Heat + kneading
60 65 70 0
Bake (min Rise 60
15 Rise| 15 Rise | 15 Rise
Keep-Warm time
60 60 60 N/A 60
In?ert |ngrefi|'ents N/A N/A N/A N/A N/A
(Time remaining)
Pre-adjustment of the time | 15h 15h 15h N/A 15h
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Troubleshooting the Bread Baking Machine

What do | do if the kneading paddle gets stuck in the @
baking mould @ after baking?

Fill the baking mould @ with hot water and twist the kneading
paddle @ to loosen the encrustation underneath.

What happens if the finished bread is left inside the
bread maker?

Through the "Keep-warm function" it is ensured that the bread
is kept warm for ca. 1 hour and that it is also protected
against moisture. If the bread remains in the baking machine

for longer than 1 hour, it may become moist.

Are the baking mould @ and the kneading paddle @
suitable for cleaning in a dishwasher?

No. Please clean the baking mould @ and the kneading
paddle @ by hand.

Why doesn't the dough get stirred, even if the motor is
running?

Check to see if the kneading paddle @ and the baking
mould @ have properly engaged.

What do | do if the kneading paddle @ gets stuck in the
loaf?

Remove the kneading paddle @ with the kneading paddle
remover {B).

What happens if there is a power failure when a
Programme is running?

In the case of power failure for up to 10 minutes, the
bread maker will complete the last implemented program-
me through to the end.

How long does it take to bake bread?

Please take note of the exact times given in the table
"Programme sequence".

What size breads can | bake?

You can bake breads with weights of 750 g - 1000 g -
1250 g.

Why can't | use the Timer function while baking with fresh
milk?

Fresh products such as milk or eggs spoil if they remain
in the appliance for too long.

What has happened if the Bread Baking Machine does
not work after the Start/Stop button @ has been pressed?

Some baking processes, such as "Warming up” or "Rise" are
difficult to recognise. Using the table ,, Programme sequence”,
check which programme section is currently in operation.
Monitor if the appliance is working by checking to see that
the operating indicator lamp @ is glowing.

Check to see if you have correctly pressed the Start/Stop
button B.

Check to see if the power plug is connected to the wall
socket.

The appliance crushes the added raisins.

To avoid the breaking up of ingredients such as fruit or

nuts, add them to the dough after the signal has sounded.







Order card SBB 850 EDS Al

Quantity ordered Name of article Cost p. Unit Total sum

(max. 3 sets per order)

F 1 baking mould
| ¥ incl. 2 £ “~| £

L] —

0 T Kneading paddles

i
" 4 Kneading paddles £7, £
>

Payment method

[ ] Bank Transfer
Add. £ 7 p&p.

(Location, Date) (Signature)
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Order card/Kapra mapayyehiag SBB 850 EDS A1l

U7 L e ANt Name of article Cost p. Unit Total sum
(max. 3 sets per order) ' - . ' ' .
(néy. 3 oer avé mapayyedla) MNeprypadn mpoiovrog Tipf povadag ZUVOAIKO 000

_ 1 baking mould
_. incl. 2 Kneading paddles
! F 1 ®bppa ynoiparog 1 O~|
..‘.n.. -2 oupmepIA 2 dykioTpa

v Lupoparog

t ’ 4 Kneading paddles 10.-
' 4 4ykiotpa {updpartog v

Payment method/Opoi mA\npwprig

[] Bank Transfer/Karaeon oe tpameiké Aoyapiacud

Add. 7 € p&p.
ouv 7 € ¢&oba Siayeipiong yia

Tayudpopika TéAn, Siaxeipion, cuckeuacia kal amoOCTOA.

(Location, Date)/(Témog, npepopnvia) (Signature)/(Ynoypadn)
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Upute za rukovanie prije prve upotrebe pazljivo proditajte i saduvaite ih za kasnije koristenje. Ukoliko

uredaj dajete fre¢im osobama, prilozite i ove upute.
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A Sigurnosne napomene .

Molimo Vas da prije koristenja uredaja prvo
proditate cjelokupne upute za njegovu uporabu!
Opasnost od gusenjal Djeca se mogu ugusiti .
pri nenamijenskoj upotrebi materijala ambalaZe.

Ovaj materijal zbrinite odmah nakon raspakiranja
uredaja, ili ga Euvajte na mjestu nedostupnom .
djeci.

Nakon raspakiranja uredaj prekontrolirajte

na fransportna osteéenja. U sluéaju potrebe

obratite se svom trgoveu.

Uredaj postavite na suhu i ravnu povriinu
neosjetljivu na visoke temperature. .
Uredaj ne postavljajte u blizini zapaljivih

materijala i eksplozivnih i/ili zapaljivih plinova.

Prema drugim predmetima mora biti ostavljeno
rastojanje od najmanje 10 centimetara.

Obratite paznju na to, da otvori za ventilaciju .
uredaja ne budu prekriveni.

Prije priklju¢ivanja uredaja prekontroliraite,

da li vrsta struje i mrezni napon odgovaraju .
podacima na tipskoj plo&i uredaija.

Mrezni kabel ne postavljajte preko odtrih ivica

ili u blizini vruéih povrsina ili predmeta. Izola-

cija kabela bi mogla biti o3tec¢ena.

Uredaj za vrijeme rada nikada ne ostavite .
bez nadzoral

Da bi bila iskljuéena opasnost od posrtanja

i nezgoda, uredaj je opremlien sa kratkim

napojnim kabelom.

Uredaij koristite samo u unutra3njim prostorijama.
Uredaj nikada ne postavite na plinski ili elek-

tri¢ni tednjak ili pokraj njega, niti na druge

vrste vruéih Stednjaka ili ostale vrste izvora

toplote. Opasnost od pregrijavanjal

Uredaj nikada ne prekrijte sa ruénikom ili sa .
drugim materijalima. Vrudina i para moraju

biti u stanju da ishlape. Do pozara moze

dodi, ukoliko se uredaj prekrije ili dode u kontakt
zapaljivim materijalom, kao 3to su zavjese.

Ukoliko upotrebljavate produzni kabel, njegova
maksimalno dopustena jacina struje mora odgo-
varafi snazi automatskog uredaja za pedenje
kruha.

Produzni kabel postavite tako, da se nitko
preko njega ne moze protepsti i da ne moze
doéi do nehoti¢nog povlaéenia.

Prije svake upotrebe uredaja prekontrolirajte
napojni kabel i utikag. Ukoliko dode do oste-
éenja napojnog kabela uredaja, on mora biti
zamijenjen od strane proizvodada, servisne ispo-
stave ili druge kvalificirane osobe, kako bi bila
isklju¢ena moguénost nastanka opasnosti.
Koridtenje opreme, koja nije preporuéena od
strane proizvodaéa uredaja, moze dovesti do
odteéenja uredaja. Uredaj koristite iskljucivo
za predvidene namjene. U protivnom pravo
na jamstvo proizvodada prestaje vaziti.
Program za peenje pokrenite samo onda,
kada je umetnuta forma za pe&enje. To moze
dovesti do nepopravljivih osteéenja uredaja.
Molimo Vas da pazljivo nadzirete uredaj
kada se djeca nalaze u njegovoj blizinil Kada
ne koristite uredaj - ili prije njegovog &iséenja -
obavezno izvucite utika&. Prije skidanja poje-
dinih dijelova uredaj ostavite da se ohladi.
Ovaj uredaij nije namijenjen, da bude koristen
od strane osoba (ukljuéujuéi djecu) sa ograni-
&enim fizi¢kim, senzoriénim i mentalnim osobi-
nama i nedostatkom iskustva ili znanja, osim
ako ove osobe stoje pod nadzorom druge
osobe zaduZzene za njihovu sigurnost, ili ako
su od nje primili upute za ispravno koristenje
uredaja. Djeca bi trebala biti pod nadzorom,
&ime treba biti osigurano da se ne mogu igrati
ovim uredajem.

Ovaij uredaj odgovara doti¢nim sigurnosnim
odredbama. Kontrola, popravak i tehnicko servi-
siranje smiju biti vr3eni isklju¢ivo od strane kvalifi-
ciranog struénog osoblja. U profivnom pravo na
jamstvo proizvodada prestaje vaziti.

Ne postavljajte nikakve predmete na uredaj,

i ne prekrijte ga. Opasnost od pozaral
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Oprez! Automat za pe&enje kruha se jako
zagrijava. Uredaj dirajte rukama tek nakon 3to
se ohladio, ili koristite zastitne rukavice ili krpu.
Pustite uredaj da se ohladi i izvucite utika&
dovoda struje, prije nego sto vadite ili umede-
te dijelove opreme.

Ne pomicite automat za pe&enie kruha, kada
se u formi za pecenije nalazi vrudi ili tekudi
sadrZaj, na primjer konfitira. Postoji opasnost
od opeklina

Za vrijeme upotrebe uredaja pazite da ne
dodete u dodir sa rotiraju¢om kukom za mije¥-
anje tijesta. Postoji opasnost od ozljedivanija!
Utika¢ ne vadite iz utiénice povlagenjem
napojnog kabela.

Kada ne upotrebljavate uredaj ili kada ga
Zelite Cistiti, izvucite utikad iz utiénice.

Ne koristite automatski uredaj za pedenje
kruha, da biste u njemu &uvali namirnice ili
uporabne predmete.

Nikada ne stavljajte aluminijsku foliju ili druge
metalne predmete u automatski uredaj za
pecenije kruha. To moZe dovesti do kratkoga
spoja.

Automatski uredaj za pe&enie kruha nikada
ne uronite u vodu ili u druge tekuéine. Postoji
opasnost od strujnog udara.

Uredaj ne ¢istite pomodu spuzve, koja ima
jednu o3tru povrsinu za ribanje.

Kada se &estice takve spuzve odvoje i dodu u
dodir sa elektri¢nim dijelovima uredaja, moze
dodi do strujnog udara.

Ne koristite eksterni rasklopni sat ili odvojeni
daljinski sustav za rad sa uredajem.

Uredaj nikada ne koristite bez forme za
peenije ili sa praznom formom za pecenije.
To dovodi do nepopravljivih odte¢enja uredaija.
Za vrijeme rada uredaja poklopac uvijek
mora biti zatvoren.

Za vrijeme rada uredaja nikada ne otklonite
formu za peéenie.

e Prilikom pecenja nikada ne prekoragite kolici-
nu od 700g bra3na i nikada ne dodaite vise
od 11/, paketi¢a (ca.26g) suhoga kvasca. U
protivnom tijesto se moZe prelijevati i prouzro-
kovati pozarl

Pregled uredaja

Vidni prozoréi¢
Poklopac uredaja
Ventilacijski otvori
Mrezni kabel

Polje za rukovanije

00000

5
A
£ Oprez! Vruéa povrsinal

©® 2 kuke za gnjecenje

€@ Forma za pecenje za tezinu kruha do 1250 g
© Mijerna Casica

© Mijerna zlica

@® Odstranjivac kuke za gnjecenje

e Kratka informacija

e Teka sa receptima

e Upute za uporabu

Uporaba u skladu sa namjenom

Automat za pelenje kruha koristite iskljuéivo za
pecenije kruha i za pripravljanje marmelade/pek-
meza u podruéju domadinstva.

Uredaj ne koristite za suenje namirica ili uporabnih
predmeta. Automatski uredaj za pecenje kruha ne
koristite van prostorija.

Koristite isklju&ivo opremu preporuéenu od strane
proizvodaéa. Uporaba opreme koja nije preporu-
&ena od strane proizvodaéa moze dovesti do odte-
¢enja uredaija.
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Prije prve uporabe

Zbrinjavanje materijala za ambalazu
Raspakirajte svoj uredaj i materijal ambalaZe zbrinite
u skladu sa propisima na mjestu stanovanja.

Prvo (iséenje

Prebrisite formu za pecenje @, kuku za gnjecenie
@ i vanjsku povriinu uredaja prije pustanja u rad
pomodu Ciste i vlazne krpe. Ne koristite grube
spuzve za &iséenije ili sredstva za ribanje. Odstrani-
te zastitnu foliju sa komandnog polia @, kao i sa
vidnog prozora €.

Zagrijavanje
@ Molimo Vas da se kod prve uporabe uredaija
pridrzavate slijedeée napomene:

Iskljugivo prilikom prvog zagrijavanja umetnite
praznu formu za pecenje @ u uredaj. Zatvorite
poklopac uredaja @. Odaberite program 12, kao
$to je u poglavlju ,PROGRAMI” opisano, te prifisnite
tipku Start/Stop @, kako biste uredaj zagrijali na
5 minuta. Nakon 5 minuta pritisnite tipku
Start/Stop @, sve dok se ne oglasi dugi signalni
ton,kako biste zavrsili program.

Posto su elementi za grijanje blago namasteni,
prilikom prvog pustanja uredaja u rad moze dodi
do nastanka blagog neugodnog mirisa. To je
bezopasna pojava, koja nakon kratkog vremena
nestaje. Pobrinite se za dostatnu ventilaciju,
primjerice otvorite jedan prozor.

prebrisite formu za pe&enje @, kuku za gnjegenje
@ i vanjsku povriinu uredaja sa &istom i viaznom
krpom.

A Opasnost od pozara! Avtomatski uredaj
za peéenje kruha ne zagrijavajte duze od 5
minuta sa praznom formom za pecenje @
Postoji opasnost od pregrijavanja.

Osobine

Pomoéu automatskog uredaja za pe&enie kruha
mozZete pripremati kruh po vlastitom ukusu.

*  Mozete birati izmedu 12 razligitih programa.

*  Mozete preradivati gotove smjese za
pecenie.

MozZete zamijesiti tijesto za Zemicke ili rezan-
ce i proizvesti marmeladu.

Pomoéu programa "Bez glutena" mozete pedi
miedavine bez sadrzaja glutena i spravljati
recepte sa brasnom bez sadrZaja glutena,
poput kukuruznog bradna ili bradna od krum-
pira.
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Komandno polje

O Display

Prikaz za

odabir tezine

(750 g, 1000 g, 1250 g)

jo3 preostalo pogonsko vrijeme u satima
i za programiran vremenski predodabir
odabrani stupanj rumenila (Svijetlo CO,
Srednje &=, Tamno @D, Brzo )
odabrani broj programa

tijek programa

dodavanije sastojaka (,ADD”)

© Start / Stop

Za pokretanie i okonéanje pogona ili brisanje

@e® ® © O

programa timera.

Za zaustavljanje pogona nakratko pritisnite tipku
Start/Stop @, dok ne zaujete signalni zvuk i dok
vrijeme u displayu @ poéne treptati. Ponovnim
pritiskanjem tipke Start/Stop @ pogon u roku od
10 minuta moze biti nastavljen. Ukoliko zaboravite
nastaviti program, isti se nakon deset minuta
nastavlja automatski.

Za potpuni prekid pogona ili brisanje postavki na
3 sekunde pritisnite tipku Start/Stop @, dok se ne
oglasi dugi signalni ton.

A Napomena:

Ne pritisnite tipku Start/Stop @, ako samo Zelite
kontrolirati stanje kruha. Promatrajte postupak
pecenija kroz vidni prozoréié.

A Paznja:
Prilikom pritiskanja svih tipki mora se oglasiti signalni
ton, osim kada je uredaj u pogonu.

© Stupanj rumenila (ili brzi modus)@
Odabir stupnja rumenila ili prebacivanje u brzi
modus (Svijetlo/Srednje/Tamno/Brzo). U vise navrata
pritisnite tipku za odredivanje stupnja rumenila @,
sve dok se strelica ne pojavi iznad Zelienog stupnia.
Za programe 1 - 4 mozZete ponovlienim pritiskanjem
tipke za stupanj rumenila @ aktivirati brzi modus,
kako biste skratili postupak peéenia. Pritisnite tipku
za stupanj rumenila @ toliko puta, dok se ne
pojavi strelica iznad oznake "Brzo". Kod programa
6,71 11 ne moze biti odabran stupanj rumenila.

O Timer V A

Vremenski odloZeno peéenije.

A Napomena:
Kod programa 11 ne mozete podesiti vremenski
odloZeno peenije.
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@ Lampica za indikaciju pogona

Lampica za indikaciju pogona @ svojim svijetljen-
jem pokazuje, da uredaj upravo izvodi odredeni
program. Ukoliko jedan od programa Zelite pokre-
nuti sa vremenskom zadrskom pomodéu funkcije ti-
mera, lampica za indikaciju pogona @ svijetli tek
onda, kada je program zapoéeo, a ne od trenutka
aktiviranja timera.

@ Tezina kruha

Odabir tezine kruha (750 g / 1000 g / 1250 g).

U vide navrata prifisnite ovu tipku, sve dok se strelica
ne pojavi ispod oznake Zeljene teZine. TeZinski
navodi (750 g / 1000 g / 1250 g) se odnose na

koliginu sastojaka namirnica umetnutih u formu za

pedenje @.

A Napomena:

Unaprijed pode3ena postavka prilikom ukljucivanija
uredaja je 1250 g. Kod programa 6, 7, 111 12
ne moZete podesiti teZinu kruha.

©® Odabir programa (meni)

Pozivanje Zeljenog programa za pecenije (1-12).
U displayu @ se pojavljuje broj programa i odgo-
varajuce vrijeme pecenja.

Memory funkcija

Program se kod ponovnog uklju&ivanja nakon nestan-
ka elekiricne energije trajanja do ca. 10 minuta
nastavlja na istome mjestu. To medutim ne vrijedi
kod brisanja/zavriavanja postupka peéenija ili
kod aktiviranja tipke Start/Stop @ do pojave
dugog signalnog tona.

Vidni prozor @
Kroz vidni prozor € moZete promatrati postupak
pecenja.

Programi

Sa tipkom za odabir programa ® izabirate Zeljeni
program. Odgovarajuéi broj programa ¢&e biti pri-
kazan u displayu @. Vremena peéenja ovisna su
o odabranim kombinacijama programa. Vidi
poglavlie "Tijek programa".

Program 1: Normal

Za bijeli i mije3ani kruh, koji se uglavnom sastoji
od pseni¢nog ili razenog brasna. Kruh ima kom-
paktnu konzistenciju. Stupanj rumenila kruha pode-
$avate pomodu tipke za rumenilo @®.

Program 2: Rahlo
Za lagani kruh od dobro samljevenog bra3na.
Kruh je po pravilu rahli i ima krckavu koru.

Program 3: Puno zrno

Za vrste kruha od snaznijih sorti bradna, na primjer
bradna od punog zrna ili razenog braina. Kruh
postaje kompaktniji i teZi.

Program 4: Slatko

Za vrste kruha sa sastojcima od voénog soka,
pahuljica kokosovog oraha, grozdica, suhog voda,
okolade ili dodatnog 3ecera. Uslijed duze faze
dizanja tijesta kruh postaje laksi i rahliji.

Program 5: Ekspres

Za mijedanje, dizanje tijesta i pedenje kruha
potrebno je manje vremena. Za ovaj program su
medutim podobni samo oni recepti, koji ne sadrze
tedke sastojke ili snaznije vrste bradna. Obratite
paznju na to, da kruh kod ovog programa ne
moze biti tako lagan i do te mjere ukusan.

Program 6: Tijesto (mijesenije)
Za izradu tijesta sa kvascem, za Zemicke, pizzu
ili pletenice. Postupak peéenja otpada kod ovog

programa.
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Program 7: Tijesto za rezance
Za izradu tijesta za rezance. Postupak pe&enja
kod ovog programa otpada.

Program 8: Kruh sa mlaé¢enicom
Za vrste kruha, koji se pripremaju sa mlaéenicom ili

jogurtom.

Program 9: Bez glutena

Za vrste kruha od brasna bez sadrzaja glutena

i od mjedavina za pelenje. Vrstama bra3na bez
sadrZaja glutena potrebno je duze vrijeme za
upijanje tekudine, i ova vrste brasna imaju drugagdije
osobine u pogledu dizanja tijesta.

A Napomena:

Ako Zelite pedi kruh bez sadrzaja glutena, onda
formu zapecenje @, kuke za mijesanje @ i uredaqj
posebno temeljito oéistite. Ve¢ male koli¢ine praha
brasna kod osoba osjetljivih na gluten mogu izaz-
vati alergijsku reakeiju.

Program 10: Kolaéi
Sastojci se kod ovog programa mijese, fijesto se dize i
pece. Koristite prasak za pecivo za ovaj program.

Programm 1: Marmelada
Za pripremanje marmelade, konfitire, Zelea i
voénih namaza.

Program 12: Pecenje

Za naknadno peéenije kruha, koji su previse svijetli
ili jednostavno nisu dovoljno pe&eni, odnosno za
pelenje gotovih smjesa. Svi postupci gnjeéenia ili
mirovanja fijesta otpadaju kod ovog programa.
Toplina kruha ée biti odrzavana do jednog sata
po okon&anju postupka pecenja. Na taj nagin ée
biti sprije¢eno, da kruh bude previse vlazan.
Program 12 kruh peée u trajanju od 60 minuta.
Da biste ove funkcije prije vremena okongali, pritisnite
tipku Start/Stop @, dok se ne oglasi dugi signalni
zvuk. Da biste iskljuéili uredai, isti odvojite od strujne

mreze.

A Napomena:

Kod programa 1, 2, 3, 4, 5, 6, 81 9 se za vrijeme
tijeka programa ogladava signalni ton, te se pojav-
livje oznaka ,ADD” (& u displayu.

Neposredno nakon toga dodaite ostale sastojke
poput plodova voéa ili lje3njaka.

Sastojci se uslijed djelovanja kuke za gnjecenje @
ne usitnjavaju.

Kada ste podesili timer, moZete sve sastojke i na
pocetku programa umetnuti u formu za pecenje
@ . Plodove voca i liesnjake biste u tom slu¢aju
prije dodavanja trebali malo usitniti.

Funkcija timera

Funkcija timera omoguéava vremenski odloZzeno
pecenje.

Pomocu tipki sa strelicama A i W @ mozete
podesiti Zeljeni krajnji vremenski trenutak postupka
pecenja. Maksimalna vremenska zadrika iznosi
15 sati.

A Upozorenije! Prije pedenja odredene vrste
kruha sa funkcijom timera isprobaite recept,
kako biste bili sigurni u ispravnost medusobnog
odnosa sastojaka, te da tijesto ne bude
preévrsto ili pretanko, ili koli¢ina prevelika,
§to moze uzrokovati prelijevanie tijesta.
Opasnost od pozaral

Odaberite jedan od programa. Display @ Vam
pokazuje vrijeme potrebno za peéenije.

Pomocu fipke sa strelicom A @ mozete pomaknuti
kraj programa. Prilikom prvog aktiviranja kraj pro-
grama se pomice do slijedeée desetice. Svako
dodatno pritiskanie tipke sa strelicom A @ vremenski
kraj pomi¢e za 10 minuta. Pritiskanjem tipke sa
strelicom ubrzati ¢ete ovaj postupak. Display Vam
prikazuje ukupno vremensko trajanje peéenja i
vremena zadrike. Kod prekoraéenja mogude vre-
menske zadrike moZete pomodu tipke sa strelicom
V' @ ispraviti vrijeme.
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Potvrdite postavku timera sa tipkom Start/Stop @.
Dvotocka u displayu @ trepti, a programirano vri-
jeme pocinje teéi. Odmah nakon pokretanja pro-

grama zasvijetliti ée lampica za prikaz pogona @.

Prilikom zavriavanja postupka pecenja zaduti ée
se deset signalnih tonova, a na displayu @ se
pojavljuje 0:00.

Primjer:

Sada je 8.00 sati, a Vi za 7 sati i 30 minuta,
dakle v 15:30 sati, zelite imati svjezi kruh.

Prvo odaberite program 1 i onda pritisnite tipke
sa strelicama @ toliko dugo, dok se u displayu @
pojavi 7:30, jer vrijeme pripreme iznosi 7 sati i
30 minuta.

@® Napomena: Kod programa ,Marmelada”
funkcija timera ne stoji na raspolaganiu.

A Napomena

Ne koristite funkciju timera, kada preradujete
pokvarljive namirnice poput jaja, mlijeka, tugenog
vrhnja ili sira.

Prije pecenja

e Obratite paznju na toéno odmjeravanije
kolig¢ine sastojaka.Ve¢ mala odstupanja od
koli¢ine navedene u receptu u velikoj mjeri
moze utjecati na rezultat pedenija.

A Napomena

Niukom sluéaju ne koristite koli¢ine veée od
navedenih. Ako je koli¢ina tijesta prevelika, tijesto
se moze prelijevati preko forme za pecenje @ i na
grijacima izazvati pozar.

Peéenje kruha

Za uspjesan postupak pe&enja u obzir uzmite
slijedece cimbenike:

Sastojci
Napomena

Izvadite formu za pecenje @ iz kudista, prije nego

$to dodajete namirnice. Kada sastojci dospiju u

prostor za peéenje, zagrijavanije grijacih

elemenata moze dovesti do pozara.

e Sastojke uvijek u navedenom redosliedu
trebate dodati u formu za pecenje @.

e Svi sastojci trebaju biti zagrijani na sobnu
temperaturu, kako bi se osiguralo optimalno
vrenje kvasca.

Priprema

Obratite paznju na sigurnosne napomene u ovim

uputama.

Automat za pecenje kruha postavite na ravnu i

&vrstu podlogu.

1. lzvucite formu za pecenje @ iz uredaja
prema gore.

2. Nataknite kuke za gnjecenje @ na pogonske
osovine u formi za pecenje €. Obratite paznju
na to, da budu dobro uévriéene.

3. Sastojke Vadeg recepta u navedenom redos-
liedu umetnite u formu za pecenije €@. Prvo
umetnite tekuéine, 3eéer i sol, a zatim brasno,
dok kvasac predstavlja zadniji sastojak.

A Napomena

Obratite paznju na to, da kvasac ne dode u dodir

sa soli ili teku¢inama.

4. Ponovo umetnite formu za pecenje @. Obrati-
te paznju na to, da ispravno ulegne.

5. Zatvorite poklopac uredajo €.

6. Utaknite utika¢ u utiénicu.
Zaduti ée se signalni ton, a u displayu @ se
pojavljuje broj programa i vrijeme trajanja
programa 1.

7. Svoj program odaberite sa tipkom za odabir
programa @. Svaki unos biti ée potvrden
pomodu signalnog tona.
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8.  Eventualno odaberite veli€¢inu kruha pomocu

tipke @.

9. Odaberite stupanj rumenila @ Vasega kruha.

U displayu @ ¢e Vam strelica pokazati, da li
ste podesili svijetlu, srednju ili tamnu postavku
stupnja rumenila. Na ovom mjestu mozete i
odabrati postavku "Brzo", kako biste skratili
vrijeme dizanja fijesta.

A Napomena

Za programe 6, 7 i 11 funkcija "Stupanj rumenila
ne moze biti izvedena.

Funkcija "Brzo" moguéa je samo za programe 1-4.

Za programe 6, 7, 11 i 12 pode3avanie teZine
kruha nije moguée.

10. Sada imate moguénost, preko funkcije timera
podesiti krajnju vremensku to¢ku Vaieg
programa. Mozete unijeti maksimalni
vremenski pomak od 15 sati.

A Napomena
Za program 11 ova funkcija nije moguéa.

Pokretanje programa
Sada pokrenite program pomodu tipke Start/Stop @.

@ Napomena: Programi 1,2, 3,4, 6,89
zapodinju sa fazom predgrijavanja u trajanju
od 10 do 30 minuta (osim brzog modusa,
vidi tablicu tijeka programal). Kuke za
gnjecenje @ pritom se ne pokrecu. To ne
predstavlja gredku u uredaju.

Program automatski izvodi razlicite postupke rada.
Tijek programa moZete promatrati kroz vidni
prozoréi¢ € Vaseg automata za pecenije kruha.
Povremeno za vrijeme postupka peéenja moze
doéi do pojave vlage u vidnom prozoréi¢u €.
Poklopac uredaja @ tijekom faze gnjecenja moze
biti otvoren.

A Napomena
Poklopac uredaja @ ne otvarajte za vrijeme
dizanja tijesta ili pecenja. Kruh bi se mogao skupiti.

Zavriavanje programa

Prilikom zavrdavanja postupka pecenja oglasiti ée
se deset signalnih tonova, a display @ prikazuje

0:00.

Prilikom zavrietka programa uredaj se automatski
prebacuje na pogon za odrzavanje temperature

u trajanju do 60 minuta.

A Napomena
To ne vrijedi za programe 6, 7 i 11.

Pritom u uredaju cirkulira topli zrak. Funkciju za
odrzavanije temperature mozete prije njenog isteka
prekinuti tako, 3to cete tipku Start/Stop @ drzati
pritisnutu do pojave signalnih tonova.

A Upozorenje

Izvucite mrezni utikag iz utiénice, prije nego 3to
poklopac uredaja @ otvorite.

Ako uredaj ne upotrebljavate, uvijek ga odvojite
od strujne mrezel!

Vadenje kruha

Prilikom vadenja forme za pecenje @ uvijek koristite
zadtitne krpe ili zastitne rukavice.

Drzite formu za pecenje @ koso iznad resetaka i
blago tresite, sve dok kruh ne moZete odvoijiti od
forme za pecenje @.

Ukoliko kruh ne mozete odvoijiti od kuka za gnje-
&enje @, oprezno uklonite kuke za gnjecenje @
pomodu priloZzenog odstranjivaéa kuke za
gnjecenje .
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A Napomena

Ne koristite metalne predmete, koji mogu dovesti
do ogrebotina na sloju protiv lijeplienia.

Odmah nakon vadenija kruha isperite formu za
pecenje @ sa toplom vodom. Sprijeiti éete lijep-
lienje kuka za gnjecenje @ za pogonsku osovinu.

Savijet: Kada kuke za gnjecenje @ nakon zadnjeg
postupka gnje&enja izvadite, kruh prilikom
vadenia iz forme za pedenje @ nece biti
potrgan.

*  Nakratko pritisnite tipku Start/Stop @, kako
biste program prekinuli na samom po&etku
faze peceniq, ili izvucite utika¢ iz mreZne ufiénice.
Mrezni utikaé u roku od 10 minuta morate
ponovo povezati sa strujnom mrezom, kako
bi postupak pe&enja mogao biti nastavljen.

e Otvorite poklopac uredaja @ i izvadite formu
za pecenje @. Sa brasnjavim rukama mozete
izvaditi tijesto i kuke za gnjecenje @ uklonifi.

e Tijesto ponovo umetnite u formu za peéenje
@. Formu za pecenje @ ponovo umetnite
i zatvorite poklopac uredaja €.

*  Mrezni utika& eventualno ponovo utaknite

u utiénicu. Program za peéenje se nastavlja.

Ostavite kruh 15-30 minuta da se ohladi, prije
nego $to ga jedete.
Prije rasjecanja kruha uvijek provjerite, da se

kuka za gnjecenje @ ne nalazi u tijestu.

Dojave pogresaka

e Ukoliko se na displayu @ pojavi ,HHH" nakon
3to je program pokrenut, to znadi da je tempe-
ratura automata za peéenje kruha jos previso-
ka. Zaustavite program i izvucite mrezni utikaé.
Otvorite poklopac uredaja @ i pustite uredaj
da se 20 minuta ohladi prije ponovne uporabe.

e Ako ne mozete pokrenuti novi program nakon
§to je automat za peenie kruha okon&ao pret-
hodni program, to znadi da je automat jo$ previ-
$e vrué. U tom sluéaju prikaz displaya prelazi
na osnovnu postavku (program 1). Otvorite po-
klopac uredajo @ i ostavite uredaj 20 minuta
da se ohladi, prije nego 3to ga nastavite koristiti.

A Upozorenje

Ne pokusaijte uredaj pustiti u pogon, prije nego sto
se on ohladio.

To funkcionira samo kod programa 11 12.

e Ako display prikazuje ,EEQ”, ,EE1" ili “LLL", nakon
$to je pokrenut program, automat za pe&enije
kruha prvo iskljucite, a zatim ponovo ukljuéite.
To uinite tako, $to éete mrezni utikad izvudi iz
utinice i ponovo ga utaknuti. Ukoliko je dojava
gredke i dalje prisutna, obratite se servisu za
kupce.

Ciséenje i odrzavanje

A Upozorenje

Prije svakog ¢iséenja izvucite utikag iz utiénice,
te ostavite uredaj da se u potpunosti ohladi.
Zajtitite uredaj od vlage, jer u protivnom moze
doé¢i do strujnog udara.

Sa time u vezi obratite paZnju i na sigurnosne
napomene.

A Paznja
Dijelovi uredaja odnosno dijelovi opreme nisu
prikladni za strojno pranie!

Kuéiste, poklopac, prostor za pecenje
Uklonite sve ostatke naslaga u prostoru za pe&enije
pomodu vlazne krpe ili blago navlaZene spuzve.
Ku¢idte i poklopac takode prebrisite sa blago nav-
lazenom krpom ili spuzvom.
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¢ Dobro osusite unutradnjost uredaja. Za lakse
&id¢enje mozete poklopac uredaja @ ukloniti
sa kuéidta:

e Otvorite poklopac uredaja @, sve dok klinasti
elementi 3arnira ne mogu pro¢i kroz otvore
vodilice 3arnira.

*  lzvucite poklopac uredaja @ iz vodilica 3arira.

¢ Da biste poklopac uredaja @ montirali, pro-
vedite elemente 3arnira kroz otvore vodilica

sarnira.

Forme za peéenje i kuke za gnjeéenje
Povrsine forme za pecenje @ i kuke za mijeanije
@ oblozene su protulijepliivim slojem. Prilikom nji-
hovog &idéenja ne koristite agresivna sredstva,
sredstva za ribanije ili predmete koji mogu izazvati
ogrebotine na povriinama.

Uslijed vlage i pare izgled povrsina se tijekom vre-
mena moZe promijeniti. Ova pojava ne predstavlja
smetnju u funkcioniranju uredaja i ne umanijuje nje-
govu kvalitetu.

Prije cis¢enja izvadite formu za pecenije @ i kuke
za mijesanje @ iz prostora za pedenje. Vanjsku
stranu forme za pecenije @ prebrisite vlaznom

krpom.

A Paznja

Formu za peéenje @ nikada ne uronite u vodu ili
u druge tekuéine.

Ocistite unutrasnjost forme za pecenje @ sa toplom
sapunicom.

Ukoliko se na kukama za gnjecenje @ nalaze
naslage koje tedko mogu biti rastvorene, napunite
formu za peéenje @ na 30 minuta sa vruéom
vodom.

Ukoliko je drza¢ umetka na kuki za gnjecenje @
zaleplien, isti moZete oprezno odistiti pomodu
drvenog 3tapiéa.

Za ¢i¥¢enje automatskog uredaja za pedenje
kruha ne koristite kemijska sredstva za &iéenje

ili razriedivace.

Tehni¢ki podaci

Model: Automat za peéenje
kruha SBB 850 EDS A1l
220-240V~50Hz

850 W

Nominalni napon:
Snaga

Izjava o sukladnosti za ovaj proizvod dostupna je
na internet stranici www.lidl.hr.

Zbrinjavanije

Uredaj nikako ne bacaite u obiéno kué¢-
E no smeée. Ovaj pzoizvod spada u
mmm vaznost uredbe evropske direktive
2002/96/EC.

Uredaj zbrinite preko autoriziranog poduzeéa za
zbrinjavanije otpada ili preko Vaseg komunalnog
poduzeda.

Obratite paznju na aktualno vazede propise. U
sluéaju dvojbe se povezite sa svojim mjesnim
poduzeéem za zbrinjavanje otpada.

Sve materijale ambalaZe zbrinite na nagin

Ony
%{9 neskodljiv za okolis.
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Jamstvo i servis Uvoznik

Na ovaj uredaj vrijedi jamstvo u trajanju od 3 godi-  Lidl Hrvatska d.o.0. k.d.,
ne od datuma kupovine. Uredaj je pazljivo proizve- p.p- 61
den i prije isporuke briZljivo kontroliran. 10020 Novi Zagreb

Molimo sacuvaite blagajni¢ki radun kao dokaz o
kupniji. Molimo vas, da se u sluéaju garancije tele-
fonski povezZete sa svojom servisnom ispostavom.
Samo na taj nadin vasa roba moze biti besplatno
urucena.

Pravo na jamstvo vrijedi samo za greske u materija-
luiizradi, ali ne za transportna o3teéenija, potroine
dijelove poput kuke za mijesanije i forme za pecen-
je, niti za oste¢enja lomljivih dijelova. Proizvod je
namijenijen isklju&ivo za privatnu, a ne za komerci-
jalnu uporabu.

U sluéaju nestruénog rukovania, rukovanja protiv-
nog namjeni uredaja, primjene sile i zahvata, koji
nisu izvrieni od strane naseg ovladtenog servisnog
predstavnitva, vaZenje jamstva prestaje. Vasa za-
konska prava ovim jamstvom ostaju netaknuta.
Jamstveni rok neée biti produZen koristenjem prava
na jamstvo. To vrijedi i za zamijenjene i popravlje-
ne dijelove. Eventualno ve¢ prilikom kupovine post-
ojede 3tete i nedostaci moraju biti dojavljeni nepos-
redno nakon raspakiranja, najkasnije medutim dva
dana nakon datuma kupovine.

Nakon isteka jamstvenog roka izvréene popravke

podlijezu obavezi plaéanja.

Servis Hrvatska
Tel.: 0800 777 999
E-Mail: kompernass@lidl.hr

Proizvodaé:

KOMPERNASS GMBH
BURGSTRASSE 21

D-44867 BOCHUM, Njemacka
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Tijek programa

Program 1. Normal 2. Rahlo
Svijetlo Svijetlo
Stupanj rumenila Srednje BRZO Srednje BRZO
Tamno Tamno
Veligina 750g |1000 g|1250g| 750g |1000 g|1250g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g
Vrijeme (sati) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Predgrijavanje (min)

15 15 20 | N/A | N/A | N/A | 10 10 15 | N/A | NJA | N/A

Gniegenje 1 (min) &> | 12 13 13 12 13 13 12 12 15 12 13 13
Dizanje 1 (min) T 25 25 25 10 10 10 20 20 20 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2

Gniegenje 2 (min) &> | 3A* | 5A 5A 1A 2A 2A | 3A* | 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5

Dizanje 2 (min) & 30 30 30 18 18 18 43 41 35 18 18 18
Dizanje 3 (min) & 30 30 30 30 30 30 35 35 35 30 30 30
Pecenje (min) 56 | 60 | 65 | 56 | 60 | 65 | 60 | 65 | 70 | 60 | 65 | 70

Odrzavanje
60 60 60 60 60 60 60 60 60 60 60 60
temperature (min)
Dodavane sastojaka | .1 | 905 | 2:10 | 1:49 | 1553 | 1:58 | 2:26 | 229 | 2:28 | 1:53 | 1:58 | 2:03
(sati preostaje)

P’edp°de§i2°”ie VeMe ! 45k | 15k | 15k | 15h | 15h | 15h | 15h | 15h | 15h | 15h | 15h | 15h

* 3A znadi, da automat za peenje kruha gnjedi 3 minuta, a istovremeno se pojavljuje signalni ton za

dodavanie sastojaka, te se prikaz displaya ,ADD” (& pojavljuje.
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Program

3. Puno zrno

4. Slatko

Svijetlo Svijetlo
Stupanj rumenila Srednje BRZO Srednje BRZO
Tamno Tamno
Velicina 750 g |1000 g|1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g
Vrijeme (sati) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Predgrijavanije (min)

15 15 20 | N/JA | N/A | N/A | 10 10 15 | N/A | N/A | N/A

Grjegenje 1 (min) &> | 11 12 12 1 13 13 12 12 12 1 12 12
Dizanje 1 (min) C O | 30 30 30 10 10 10 25 25 25 10 10 10

2 2 2 2 2 2 2 2 2 2 2 2

Grietenje 2 (min) &> | 3A | 5A | 5A | 2A | 2A | 2A | 4A* | 5A | S5A 1A | 2a | 2A

8 8 8 5 5 5 6 6 6 6 6 6

Dizanje 2 (min) & | 38 38 38 23 23 23 35 35 35 18 18 18
Dizanje 3 (min) & | 35 35 35 35 35 35 30 30 30 30 30 30
Peenje (min) 56 | 60 | 65 | 56 | 60 | 65 | 52 | 56 | 60 | 52 | 56 | 60

Odrzavanje
60 60 60 60 60 60 60 60 60 60 60 60
temperature (min)
Dodavanje sastojaka | o1 | 501 | 296 | 1:59 | 203 | 208 | 2203 | 207 | 211 | 146 | 1:50 | 1:54
(preostali sati)

PredpodeSavanie vieme- | 5| 15y | qsp | ysh | 1sh | 15k | 1sh | 15h | 15h | 1sh | 15h | 15k

na

* 4A znadi, da automat za pecenje kruha gnjeci 4 minute, a istovremeno se pojavljuje signalni fon za

dodavanie sastojaka, te se prikaz displaya ,ADD” (& pojavljuje.

.36 -




Program 5. Ekspres 6. Tije- | 7. Tijesto za 8. Kruh sa mlaéenicom 9. Bez glutena
sto rezance
Svijetlo Svijetlo Svijetlo
Stupanj rumenila Srednje N/A N/A Srednje Srednje
Tamno Tamno Tamno
Veligina 750 g |1000 g|1250 g| N/A N/A 750 g | 1000 g| 1250 g| 750 g [1000 g|1250 g
Vrijeme (sati) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 3:40 | 3:45 | 3:55
Predgrijavanije (min)
N/A | N/A | NJA | 10 N/A 25 | 25 | 30 | 15 | 15 | 20
Gnjeenje 1 (min)
@ 8 8 8 12 15 10 10 10 12 12 12
Dizanje 1 (min) ) | N/A | N/A | N/A | 10 N/A 20 | 20 | 20 | 20 | 20 | 20
Gnjogonie 2 (min] | /A | N/A | N/A [ N/A N/A 2 2 2 2 2 2
2A 2A 2A 3A N/A 5A* 5A 5A 3A 3A 3A
5 5 5 5 N/A 8 8 8 8 8 8
Dizanje 2 (min) & | N/A | N/A | N/A | 25 N/A 45 45 45 50 50 50
Dizanje 3 [min) &> | 20 | 20 | 20 | 45 N/A 30 | 30 | 30 | 50 | 50 | 50
Pecenie (min) 40 | 43 | 45 | N/A N/A 52 | 56 | 60 | 60 | 65 70
60 60 60 N/A N/A 60 60 60 60 60 60
Bepkrenpeecllel | s GG | e | ks N/A 2:15 | 2:19 | 2:23 | 2:48 | 2:53 | 2:58
(preostali sati)
Predpodesavanie vremena | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A znadi, da automat za peenje kruha gnjeci 5 minuta, a istovremeno se pojavljuje signalni ton za

dodavanje namirnica, te se na displayu oznaka ,ADD” (& pojavljuje.
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Program 10. Kolag 11. Marmelada 12. Pegenje
Svijetlo Svijetlo
Stupanj rumenila Srednje N/A Srednje
Tamno Tamnol
Veligina 750 g 1000 g| 1250 g N/A N/A
Vrijeme (sati) 1:30 | 1:35 1:40 1:20 1:00
Predgrijavanje (min)
N/A | N/A | N/A N/A N/A
Griegenie 1 (min) &> | 15 15 15 N/A N/A
Dizanje 15
1 {min) C N/A | N/A N/A | Visoka tern;v)erc'ltu- N/A
ra + gnjecenje
N/A | N/A N/A N/A N/A
Griegenje 2 [min) & | N/A | N/A | N/A N/A N/A
N/A | N/A | N/A N/A N/A
Dizanje 2 (min) & | N/A | N/A | N/A N/A N/A
45
Dizanje 3 (min) & | N/A | N/A N/A | Visoka temperatu- N/A
ra + gnjecenje
60 65 70 o
Peéenje (min) Dizanje 60
15 15 15
Dizanje | Dizanje | Dizanje
Odrzavanje
60 60 60 N/A 60
temperature (min)
Dodavanije sastojaka
(preostali sati) vy bR b LNV
Predpodesavanje vremena| 15h 15h 15h N/A 15h
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Otklanjanje greSaka automatskog uredaja za peéenje kruha

Sto initi, ako kuka za gnjeenje @ nakon peenia osta-
ne u formi za pecenje @2

Napunite vruéu vodu u formu za pecenje @ i okrenite
kuku za gnjecenje @, da biste otpustili naslage ispod
njih.

Sto se dogada, ako gotov kruh ostane u automatskom
uredaju za pecenje kruha?

Pomodu ,Funkcije odrzavanja temperature” osigurano je,
da temperatura kruha bude odrzana ca 1 sat, i da kruh
bude zasticen od vlage. Ukoliko kruh ostane duze od 1
sata u automatskom uredaju za pe&enije kruha, mogao bi
navuéi vlagu.

Jesu li forma za pecenje @ i kuka za gnjecenje @ priklad-
ne za strojno pranje?

Ne. Molimo da formu za pecenje @ i kuku za gnjecenje
O perete ruéno.

Zasto se tijesto ne mijesi, premda je motor u pokretu?

Prekontrolirajte, da li su kuke za gnjecenje @ i forma za
pecenje @ ispravno ulegli.

Sto initi, kada kuka za gnje&enje @ ostane u kruhu?

Uklonite kuku za gnjecenje @ pomodu odstranjivaca
kuke za gnjecenje .

Sto ¢e se dogoditi u slu&aju nestanka elekiriéne energije
za vrijeme izvedbe programa?

U sluéaju nestanka struje trajanja do 10 minuta automat
za peéenje kruha dovriava zadniji izvodeni program.

Koliko dugo traje peéenije kruha?

Molimo Vas da toéna vremena preuzmete iz tablice
JTijek programa”.

Koje tezine kruha mogu peci?

Mozete peéi kruhove teZine 750 g - 1000 g - 1250 g.

Zasto funkcija timera kod pe&enja sa sviezim mlijekom
ne moze biti koristena?

Svjezi proizvodi poput mlijeka ili jaja se kvare, ako
predugo stoje u uredaiju.

Sto se dogodilo, ako automat za pe&enje kruha ne radi,
nakon 3o ste tipku Start/Stop @ prifisnuli2

Pojedini radni koraci poput "podgrijavanja" ili "mirovanja"
tesko mogu biti prepoznati. Kontrolirajte pomoéu tablice
"tijek programa", koji odsjek programa upravo tece.
Prekontrolirajte, da li uredaj radi. To uéinite tako 3to cete
provieriti da li lampica za indikaciju pogona @ svijetli.
Kontrolirajte, da li ste tipku Start/Stop @ ispravno pritisnuli.
Kontrolirajte, da i je mrezni utika& ispravno prikljuéen na
strujnu mrezu.

Uredaj usitnjava dodane grozdice.

Da biste izbjegli usitnjavanije sastojaka poput plodova
voéa i liesnjaka, iste dodaite u tijesto tek nakon 3to se
oglasi signal.
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Karta za narudzbu SBB 850 EDS A1l

Naruéena koli¢ina . . e . .
(maks. 3 kompleta po naru- Opis artikla Jedini¢na cijena Ukupan iznos
dibi)
_. 1 Pekarska forma
uklj. 2 kuke za Nﬂ\—-—”—ﬂ HRK
1..|_. 1 mijesanje

>y

‘ v 4 Kuke za mijesanije ﬂw\u_-_—ﬂ—ﬂ HRK

Nacéin plaéanja
uklj. troskove za postarinu, 51,- HRK
=+ ’

rukovanie, pakiranje i otpremu.

_H_ Transfer
HRK

(Mjesto, Datum) (Potpis)
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Cititi cu atentie instructiunile de utilizare inainte de prima utilizare si pastrafi-le pentru o consultare ulterioard. Dacd inménati

aparatul unor ferti, atasati si instructiunile de utilizare.
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A Indicatii de sigurantd .

inainte de utilizarea aparatului, vé rugém sa

citifi, integral, instructiunile de utilizare!

Pericol de asfixiere! Copiii se pot asfixia din

cauza manipul&rii necorespunzdétoare a mate-
rialelor de ambalare. Eliminati ambalajele .
dupd dezpachetare sau pastrati-le intr-un loc
inaccesibil copiilor.

Imediat dupd livrare, verificati aparatul in .
privinta pagubelor provocate de transport.

Eventual, adresati-va furizorului dumneavoastrd.
Asezati aparatul pe o suprafatd uscatd, pland .
si rezistentd la c&ldurd.

Nu amplasati aparatul in apropierea materiale-

lor inflamabile, a gazelor explozive si/sau in-
flamabile. Fatd de alte obiecte, aparatul trebuie

s& se gdseascd la o distantd de 10 cm.

Asigurati-vd c& fanta de aerisire a aparatului .
nu este acoperitd. Pericol de supraincdlzire!

inainte de conectare, verificati dacd tipul de

curent si tensiunea curentului corespund datelor

de pe placuta de caracteristici a aparatului. .
Nu pozati cablul peste muchii ascutite sau in
apropierea suprafefelor sau obiectelor fierbinfi.
Izolatia cablului se poate distruge. .
Nu l&sati aparatul nesupravegheat in timpul
functiondriil

Pentru a evita pericolele de impiedicare si

r&sturnare, cablul de alimentare al aparatului

este un cablu scurt. .
Utilizafi aparatul numai in interiorul unei cladiri.

Nu asezafi niciodatd aparatul pe sau langd

un cuptor electric sau aragaz, léngd cuptoare
fierbinti sau alte surse de caldurd. Pericol de

supraincdlzire!

Nu acoperifi niciodatd aparatul cu prosoape
sau alte materiale. Céaldura si aburul trebuie s&
se degaje. Dacd acoperifi aparatul cu materiale
inflamabile sau dacd infrd in contact cu astfel de
materiale, de exemplu draperii, se pot produce
incendii.

Dacd utilizati un cablu prelungitor, capacitatea
maxim& permisd a acestui cablu trebuie s&
corespundd capacitdfii masinii de f&cut péine.
Pozati cablul prelungitor astfel incét nicio per-
soand s& nu se impiedice in el si s nu existe
riscul de a trage involuntar de acesta.

inainte de fiecare utilizare, verificati cablul de
alimentare si stecarul. Pentru a evita deteriordrile,
la defectarea cablului de alimentare, acesta
trebuie inlocuit de c&tre producdtor, serviciul
clienti autorizat de acesta sau de cétre o altd
persoand calificatd.

Utilizarea altor accesorii decét cele recoman-
date de producétor poate produce deteriordri.
A se utiliza numai in scopul pentru care a fost
produs. Alfel, se pierde garantia.

Porniti un program de coacere cu o formé& de
copt in aparat. Alifel, aparatul poate fi deteriorat
iremediabil.

Dacé in apropiere se afld copii, supravegheati
foarte atent aparatull Dacd nu utilizati aparatul,
precum si inainte de curdfare, scoateti stecdrul
din prizé. Inainte de demontarea componentelor,
asteptati s& se rdceascd aparatul.

Acest aparat nu este destinat utilizarii de cétre
persoane (inclusiv copii) cu capacitdti fizice,
senzoriale sau mentale limitate sau cu o expe-
rientd limitatd si/sau cunostinte limitate, cu
excepfia cazului in care sunt supravegheate de
cdtre o persoand responsabild cu siguranta lor
sau au primit instructiuni de la aceasta privind
modul de utilizare a aparatului; copiii trebuie
supravegheati, pentru a impiedica utilizarea
aparatului ca jucdrie.
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Acest aparat corespunde dispozitiilor de sigu-
rantd prescrise. Verificarile, reparatiile, mente-
nanta tehnicd trebuie realizate numai de catre
un magazin de specialitate. Altfel, se pierde
garantia.

Nu asezafi niciun obiect pe aparat si nu-l aco-
periti. Pericol de incendiul

Atentie! Masina de fécut péine se incdlzeste.
Atingeti aparatul numai dupd ce s-a récit bine
sau utilizati un prosop de bucatdrie.

Asteptati ca aparatul s& se r&ceascd si scoateti
stecarul din prizd, inainte de a demonta sau
monta componentele accesorii.

Nu miscafi aparatul din loc in cazul in care este
fierbinte sau confinutul din forma de coacere
este lichid (de exemplu cu dulceatd). Pericol
de ardere!

in timpul functionérii, evitati contactul cu cérli-
gele de framéntare aflate in rotatie. Pericol de
rdnire!

Scoateti stecarul din priza tragénd de el si nu
de cablul de alimentare.

Dacd nu utilizafi aparatul si inainte de fiecare
curdtare, scoateti stecarul din priza.

Nu utilizati masina de fécut péine ca recipient
de péstrare a alimentelor sau a unor ustensile.
Nu intfroduceti niciodaté folie de aluminiu sau
alte materiale/obiecte metalice in forma de
coacere Aceasta ar pute provoca un scurtcircuit.
Pericol de incendiu!

Nu introduceti niciodatd aparatul in apd sau
in alte lichide. Pericol de electrocutare!

Nu curé&tati aparatul cu bureti de curdtare
abrazivi.

Dacd se desprind bucdfi din burete si intrd in
contact cu partile aparatului, existd risc de
electrocutare.

*  Nu utilizati temporizatoare externe sau sisteme
separate de comandd de la distantd pentru
operarea aparatului.

*  Nu utilizafi niciodatd aparatul gol sau fara
forma de coacere. Aceasta ar provoca
defectiuni iremediabile ale aparatului.

 in timpul functiondrii, inchideti totdeauna
aparatul.

e Nu scoatefi niciodatd forma de coacere in
timpul functiondrii aparatului.

e la coacere, nu depdsiti niciodat& cantitatea
de 700 g de f&ing si nu addugati mai mult
de 11/, plicuri (cca 26 g) de drojdie uscata.
Aluatul se poate revérsa si cauza un incendiul

Prezentarea aparatului

Geam de control
Capacul aparatului
Fantd de aerisire
Cablu de alimentare

00000

Panou de operare

Pt
L% Atentiel Suprafaté fierbinte!

Accesorii

2 cérlige de frémantare

Form& de coacere pentru péine de
max. 1250 g

Pahar gradat

Lingur& gradatd

00 00

Tij& pentru indepartarea cérligelor de
framéantare

e Ghid scurt de utilizare

e Caiet de refete

e Instructiuni de utilizare
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Utilizarea conform destinatiei

Utilizati aparatul acasd numai pentru coacerea péinii
si a dulceturilor/gemurilor.

Nu utilizati aparatul pentru uscarea alimentelor sau
a altor obiecte. Nu utilizali aparatul in aer liber.
Nu utilizati decét accesoriile recomandate de pro-
ducdtor. Accesoriile care nu au fost recomandate
pot deteriora aparatul.

Inainte de prima utilizare

Eliminarea ambalajelor
Dezpachetati aparatul si eliminati ambalajele con-
form prescriptiile din localitatea dvs. de resedintd.

Prima curdtare

Stergeti forma de coacere €@, carligele de framan-
tare @ si suprafefele exterioare ale aparatului inainte
de prima utilizare cu un prosop curat si umed. Nu
utilizati bureti care zgérie sau substante de curdtare
abrazive. Indepartati folia de protectie de pe panoul
de comandd @, precum si pe cea de pe geamul

de control €.

Incalzirea
® la prima punere in funcfiune, respectati urméto-
area indicatie:

La prima incdlzire a aparatului, introduceti forma
de coacere @ goald in aparat. Inchidefi capacul
aparatului @. Selectati programul 12, in modul

descris in capitolul ,PROGRAME" si apdsati tasta
Start/Stop @, pentru a incdlzi aparatul 5 minute.

Pentru a incheia programul, dupd 5 minute, ap&sati

tasta Start/Stop @, pane auziti un semnal sonor
lung.

Deoarece elementele de incdlzire sunt pufin gresate,
la prima punere in functiune se poate degaja un
usor miros. Acest miros este inofensiv si dispare
dupd scurt timp. Asigurati aerisirea suficientd a
incdperii, de exemplu, prin deschiderea ferestrei.
Asteptali ca aparatul s& se réiceasca complet, iar
apoi mai stergefi o datd forma de coacere @,
carligele de framantare @ si suprafata exterioard
a aparatului cu un prosop curat si umed.

A\ Pericol de incendiu! Nu |&sati aparatul s& se
incélzeascd mai mult de 5 minute dacd forma
de coacere @ este goald. Pericol de suprain-
cdlzire.

Proprietati

Cu ajutorul acestui aparat aveti posibilitatea de

a coace pdinea dupd gustul personal.

e Putefi selecta unul dintre cele 12 programe
diferite.

e Putefi prelucra premixuri.

e Putefi fréménta aluat de tditei sau chifle sau
puteti fierbe marmelada.

e Cu programul ,Far& gluten”, putefi coace pre-
mixuri far& gluten si retete cu f&ing f&rd gluten,
de exemply, f&in& de porumb, hriscd si faing
de cartofi.




Panoul de operare

@ Ecranul
Afisaj pentru
Selectarea greutdtii (750 g, 1000 g, 1250 g).

Gradul de rumenire selectat (deschis C O,
mediv &=, rumen @D, rapid ).
Numérul de program selectat.

Derularea programului

@e® e

Add&ugarea ingredientelor (,ADD")

@ Start / Stop

Pentru pornirea si oprirea funcliondrii sau pentru
stergerea programdrii temporizatorului.

Timpul rémas in ore si timpul presetat programat.

Pentru a opri in loc funcfionarea, ap&sati scurt tasta
Start/Stop @ pand auzifi un semnal sonor si pe
ecran @ clipeste timpul. Printr-o noud apdsare a
tastei Start/Stop @ functionarea aparatului poate
fi continuatd in interval de 10 minute. Dacd utitati
s& reluati programul, dup& 10 minute programul
este continuat automat.

Pentru a opri complet funcfionarea sau pentru a
sterge setdrile, apdsati timp de 3 secunde tasta
Start/Stop @, pdnd se aude un semnal sonor.

A Indicatie

Nu apdsati tasta Start/Stop @, dacd doriti doar
s& controlati starea pdinii. Urmdriti procesul de
coacere prin geamul de control.

A Atentie!

La apé&sarea oricdrei taste trebuie s& se audd un
semnal sonor, cu excepfia cazului in care aparatul
este in functiune.

® Gardul de rumenire (sau regimul rapid) @
Selectarea gradului de rumenire sau comutarea

in regimul rapid (deschis/mediu/rumen/rapid).
Apdsati in mod repetat tasta pentru gradul de
rumenire @, pand ce s&geata apare peste gradul de
rumenire dorit. Pentru programele 1 - 4, prin ap&sarea
repetatd a tastei pentru gradul de rumenire @ puteti
activa regimul rapid, pentru a reduce timpul de coc-
cere. Apé&sati tasta pentru gradul de rumenire @
pénd ce siigeata apare peste ,Rapid”. in cazul pro-
gramelor 6, 7 si 11 nu se poate selecta niciun grad
de rumenire.

©® Temporizatorul ¥ A

Coacere temporizatd.

A Indicatie
Pentru programul 11 nu este posibil& temporizarea
procesului de coacere.
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@ Bec indicator al stérii de functionare

Becul indicator al st&rii de functionare @ vé& indica
c& se deruleazd un program. Dacd doriti s& porniti
temporizat un program, becul indicator al starii de
functionare @ se aprinde numai dupd pornirea
programului, si nu cénd este activat temporizatorul.

@ Greutatea péinii

Selectarea greutdtii péinii (750 g / 1000 g /
1250 g). Apdsati repetat aceastd tastd, pénd cénd
s&geata apare sub greutatea doritd. Datele privind
greutatea (750 g / 1000 g / 1250 g se referd la
cantitatea de ingrediente din forma de coacere @.

A Indicatie

Valoarea presetatd la pornirea aparatului este de
1250 g. In cazul programelor 6, 7, 11 5i 12 nu
se poate selecta greutatea péinii.

© Selectarea programului (meniu)
Apelarea programului de coacere dorit (1-12).
Pe ecran €) apare numérul programului si timpul
de coacere corespunzdtor.

Functia de memorare

in cazul unei caderi de curent, cu o duratd de cca
10 minute, programul este reluat din momentul in
care a fost intrerupt. Acest lucru nu este ins& valabil
pentru stergerea/terminarea procesului de coacere
si nici in cazul apdsdrii tastei Start/Sto @, pand
cand se aude un semnal sonor lung.

Geamul de control @
Prin geamul de control € puteti urméri procesul de
coacere.

Programele

Cu tasta de selectare a programului ® selectati
programul dorit. Numérul corespunzétor programului
este dfisat pe ecran @). Timpii de coacere depind
de combinatiile de program selectate. A se vedea
capitolul ,Derularea programului”.

Programul 1: normal

Pentru pdine albd si din amestec, in principal, de f&in
de grdu si secard. Pdinea nu are o consistentd com-
pactd. Rumenirea pdinii se regleazd de la tasta
pentru gradul de rumenire ®.

Programul 2: afanata
Pentru péini usoare din f&in& bine macinatd. Painea
este de reguld afénatd si are o coqjé crocantd.

Programul 3: f&ing integrala
Pentru paini din tipuri de f&ing infegrald, de exemplu
faing integrald de grdu si f&ing de secard. Péinea
este mai compactd si mai grea.

Programul 4: dulce

Pentru pdini care contin sucuri de fructe, fulgi de
cocos, stafide, fructe uscate, ciocolatd sau adaos
de zahér. Printr-o dospire mai lungg, péine va fi
mai usoard si mai aeratd.

Programul 5: expres

Pentru frémantare, dospire si coacere este necesar un
timp mai redus. Totusi, cu acest program pot fi rulate
numai retetele care nu contin ingrediente grele sau
f&ind integrald. Refinefi c& dupd acest program
pdine este mai pufin aeratd si ar putea sd nu fie
foarte gustoasd.
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Programul 6: aluat (framéntare)

Pentru aluaturi dospite pentru chifle, pizza sau
impletituri. Cu acest program, nu are loc procesul
de coacere.

Programul 7: aluat de taitei
Pentru prepararea aluatului de taitei. Cu acest pro-
gram, nu are loc procesul de coacere.

Programul 8: péine cu lapte batut
Pentru pdinile care contin lapte batut sau iaurt.

Programul 9: fara gluten

Pentru péini din f&in& si premixuri f&r& gluten. Fdina
fara gluten are nevoie de mai mult timp pentru a
absoarbe lichidele si are alte proprietdti de crestere.

A Indicatie

Dacd doriti s& coacefi péine fard gluten, curdtati
foarte bine forma de coacere €, cérligele de fra-
méntare @ si aparatul. Chiar si cantitdfile reziduale
mici de gluten pot provoca reactii alergice persoane-
lor sensibile la gluten.

Programul 10: prajituri

Cu acest program, ingredientele sunt framéntate,
dospite, iar apoi coapte. Utilizati praf de copt pentru
acest program.

Programul 11: dulceata
Pentru prepararea gemurilor, dulceturilor si altor
produse din fructe.

Programul 12: coacere

Pentru recoacerea péinii care nu este foarte rumend,
care nu este suficient de bine coaptd sau a premixuri-
lor. In cazul acestui program nu are loc niciun pro-
ces de frdméntare si amestecare. Dupé& terminarea
programului de coacere, péinea este pastratd caldd
incd o ord. Asffel, se previne umezirea prea mare a
painii.

Programul 12 coace péina timp de 60 de minute.

Pentru a incheia programul inainte de terminare,
apésati tasta Start/Stop @, pand se aude un semnal
sonor. Pentru a opri aparatul, scoateti cablul din priza.

A Indicatie

Tn cazul programelor 1,2, 3, 4, 5, 6, 8 si 9 in fimpul
desf&surdrii programului se aude in semnal sonor,
iar pe ecran apare ,ADD” (&.

Imediat dup& aceea, addugati si alte ingrediente,
precum fructe sau nuci.

Ingredientele nu sunt maruntite de cérligele de
frémantare @.

Dacd afi setat temporizatorul, puteti pune toate
ingredientele deodatd la inceputul programului in
forma de coacere @. Tn acest caz, fructele si nucile
ar trebui pufin méaruntite.

Functia de temporizare

Aceastd functie v& permite setarea unui proces de
coacere temporizat.

Cu ajutorul tastelor cu sigeti A si ¥ @, setati
momentul final dorit al procesului de coacere.
Timpul maxim de temporizare este de 15 ore.

A\ Avertizarel Dacs doriti s& coaceti un anumit
tip de péine cu ajutorul functie de temporizare,
mai intdi incercati reteta, pentru a va asigura
cd raportul dintre ingrediente este corect, ca
aluatul nu este nici prea tare, nici prea moale
si nici cantitatea nu este prea mare pentru a nu
se revdrsa. Pericol de incendiu!




Selectati un program. Pe ecran @ apare timpul de
coacere necesar.

Cu tasta cu sigeatd A @ modificati momentul
final al programului. La prima actionare timpul final
se modificd pand la urmdtoarele zeci. Fiecare alt&
apdsare a tastei sdgeatd A ® modifics timpul
final cu céte 10 minute. Dacd fineti tasta apdsatd,
procesul de modificare este mai rapid. Ecranul v&
indicd durata totald de coacere si timpul de tempo-
rizare. Dacd se depdseste durata maxim& a timpului,
putefi modifica timpul cu tasta sageats ¥ @.
Confirmati setarea temporizatorului cu tasta
Start/Stop ©.

Semnul doud puncte de pe ecran @ clipeste, iar
timpul programat incepe derularea.

Imediat ce programul porneste, se aprinde becul de
control pentru functionare @.

La incheierea procesului de coacere se aud zece
semnale sonore, iar pe ecran @ apare 0:00.

Exemplu

Este ora 8.00, iar dvs. doriti s& avefi pdinea pro-
aspdtd in 7 ore si 30 de minute, deci la ora 15:30.
Mai intéi selectati programul 1 si apdsati tastele
cu sdgeti @ pand cand pe ecran @ apare 7:30,
deoarece timpul pand la coacerea pdinii este de

7 ore si 30 de minute.

@® Indicatie: in cazul programului ,Gem”, funcfia
de temporizare nu este disponibila.

A Indicatie

Nu utilizati functia de temporizare dacd preparati
alimente cu aderentd ridicatd, de exemplu oug,
lapte, sménténd sau branza.

Inainte de coacere

Pentru o coacere optimd, respectati urm&toarele:

Ingrdiente
Indicatie

Scoateti forma de coacere @ din carcasd, inainte

de a adduga ingredientele. Dacd ingredientele

ajung in compartimentul de coacere, din cauza
incdlzirii rezistentelor de incdlzire se pot produce
incendii.

e Introduceti ingredientele in forma de coacere @
in ordinea indicatd.

*  Toate ingredientele trebuie sd fie la temperatura
camerei, pentru ca dospirea drojdiei sd fie
optima.

*  Atenfie la m&surarea exactd a cantitdtilor.
Chiar si abaterile cét de mici de la refetd pot
influenta rezultatul de coacere.

A Indicatie

in niciun caz nu utilizali cantitdfi mai mari decéat
cele indicate. Prea mult aluat poate iesi din forma
de coacere @ si poate provoca aprinderea la
elementele de incdlzire.

Coacerea pdinii

Pregdtirea

Respectati indicatiile de siguranta din aceste

instructiuni.

Asezati aparatul pe o suprafatd pland si rezistentd.

1. Scoateti forma de coacere @ din aparat.

2. Introduceti carligele de framantare @ pe
arborii de antrenare in forma de coacere @.
Asigurati-vé cd stau fix.




3. Introduceti ingredientele din reteta dumneavo-
astrd in forma de coacere @ in ordinea indi-
catd. Mai intéi introduceti lichidele, zaharul,
sarea si apoi f&ing, si in final drojdia.

A Indicatie

Asigurati-vé ca drojdia nu intrd in contact cu sarea

sau cu lichidele.

4. Introduceti din nou in aparat forma de coace-
re @. Asigurati-vé cd se fixeazd in loc.

5. Inchideti capacul aparatului €.

6. Introducefi stecarul in prizd. Se aude un semnal
sonor, iar pe ecran @) apare numérul programu-
lui si durata pentru programul 1.

7. Selectati programul cu tasta de selectare a
programului @. Orice introducere se confirmé
printr-un semnal sonor.

8.  Eventudl selectafi dimensiune pdinii cu tasta @.

9. Selectati gradul de rumenire @ a pdinii. Pe
ecran @), sdgeata v indicd dacd afi setat
gradul pe deschis, mediu sau rumen. De aseme-
nea, putefi selecta optiunea ,Rapid” pentru a
reduce timpul de dospire a aluatului.

A Indicatie

Pentru programele 6, 7 si 11, functia ,Grad de
rumenire” nu este disponibil&.

Pentru functia ,Rapid” este disponibild numai pentru
programele 1-4.

Pentru programele 6, 7, 11 si 12, nu este posibild
setarea greutdtii painii.

10. Aveti acum posibilitatea de a seta momentul
final al programului cu ajutorul functie de tem-
porizare. Puteti seta o temporizare maximad
de 15 ore.

A Indicatie
Pentru programul 11, aceastd functie nu este dispo-
nibila.

Pornirea programului
Porniti acum programul cu tasta Start/Stop @.

O) Indicatie: programele 1, 2, 3, 4, 6, 85i 9
pornesc cu o fazd de preincdlzire de 10-30
de minute (cu exceptia regimului rapid, a
se vedea tabelul cu derularea programelor).
Carligele de frémantare @ nu se miscd.
Aceasta nu reprezintd o defecfiune a aparatului.

Programul executd automat diferite procese de lucru.
Puteti observa derularea programului prin geamul
de control @ al aparatului dumneavoastrd. Se poate
intdmpla ca in timpul procesului de coacere geamul
de control € s& se abureascd. In timpul framantdrii,
capacul aparatului @ poate fi deschis.

Indicatie
Nu deschideti capacul aparatului @ in timpul fazelor
de dospire si coacere. Pdine se poate l&sa.

Terminarea programului

La incheierea procesului de coacere se aud zece
semnale sonore, iar pe ecran @ apare 0:00.

La terminarea programului, aparatul comutd in
regim de mentinere la cald care dureazd pand la
60 de minute.

A Indicatie
Acest lucru nu este valabil si pentru programele 6,
7si11.

in acest timp, prin aparat circuld aer cald. Funcfia
de mentinere la cald poate fi oprité inainte de cele
60 de minute prin finerea apdsatd a tastei Start/
Stop @ pdnd in momentul in care se aud semnalele
sonore.
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A\ Avertizare

Scoateti stec&rul din prizd inainte de a deschide
capacul aparatului €.

in cazul in care nu este utilizat, aparatul trebuie
deconectat de la refeaua de curent!

Scoaterea pdinii

La scoaterea pdinii din forma de coacere @ utilizafi
totdeauna lavete de bucatdrie sau ménusi de pro-

tectie.

Tineti forma de coacere @ inclinat deasupra unui

grétar si scuturati incet pdnd ce pdinea se desprinde
de forma de coacere @.

Dacd péine nu se desprinde de carligele de fra-
mantare €9, indepdrtati incet carligele @ cu ajutorul
tijei de indepdrtat cérligele de coacere .

A Indicatie

Nu utilizali obiecte metalice care ar putea zgéria
stratul antiprindere.

Imediat dupd scoaterea péinii, clatifi forma de coa-
cere @ cu apd caldd. Astfel preveniti infepenirea
carligelor de amestecare @ in arborii de antrenare.

Sfat: dacd scoateti carligele de framantare @ dupd
ultimul proces de coacere, péinea nu se va rupe
atunci cand o scoateti din forma de coacere @.

*  Apdsati scurt tasta Start/Stop @, pentru a
intrerupe programul chiar la inceputul fazei
de coacere sau scoateti stecérul din priza. In
interval de 10 minute trebuie sa introduceti
stec@rul din nou in prizd, pentru a putea conti-
nua programul de coacere.

*  Deschidefi capacul aparatului € si scoateti
forma din aparat @. Cu mainile acoperite de
faing, puteti scoate aluatul si puteti indepdrta
cérligele de frémantare €.

* Introduceti din nou aluatul in forma de coace-
re @. Introduceti din nou forma de coacere @
in aparat si inchideti capacul €.

e Introduceti stecdrul in prizd, dacd e cazul.
Programul este continuat.

Lasati pdinea s@ se rdceascd 15-30 de minute,
inainte de a o consuma.

inainte de a tdia péinea, asigurafivé c& in aluat nu
se gdseste niciun carlig de framantare @.

Mesaje de defectiune

* Dacé pe ecran @ apare ,HHH", dupé ce a fost
pornit programul, aceasta inseamnd c& tempera-
tura aparatului este incd prea mare. Opriti pro-
gramul si scoateti stecarul din prizd. Deschideti
capacul aparatului @ si asteptati 20 de minute
s& se réceascd aparatul inainte de o utiliza din
nou.

* Dacé nu poate fi pornit un program nou, dupd
ce aparatul a executat deja un program, aceasta
fnseamnd c& aparatul este incd prea cald. in acest
caz, dfisajul de pe ecran revine la setarea de bazd
(programul 1). Deschideti capacul aparatului €
si asteptati 20 de minute s& se réceascd aparatul
inainte de o utiliza din nou.

A\ Avertizare

Nu incercati s& puneti aparatul in funcfiune inainte
s se fi r&cit. Aceasta functioneazd numai pentru
programele 11 si 12.
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¢ Dacd ecranul indic& ,EEQ”, ,EE1” sau “LLL", dup&
pornirea programului, opriti mai intéi aparatul,
apoi porniti-l, scotdnd stecarul din priza si intro-
ducandu din nou. Dacé ofisajul de eroare persistd,
adresafi-va serviciului pentru clienfi.

Curatarea si ingrijirea

A\ Avertizare

inainte de fiecare curdtare, scoateti stecarul din
priz& si asteptafi s& se rdceascd aparatul.

Protejati aparatul impotriva umezelii, deoarece
aceasta ar putea provoca electrocutéri.

De asemeneq, respectati si indicatiile de siguranta
in aceastd privinfa.

A Atentie
Componentele aparatului, resp. accesoriile nu pot
fi spalate in masina de spélat vase!

Carcasa, capacul, compartimentul de coacere
indepartati toate resturile cu un prosop umed sau
cu un burete putin umed. De asemeneq, stergeti
carcasa si capacul numai cu un prosop sau burete
umed.

e Stergeti bine spatiul din interior. Pentru o
cur&tare mai usoard, capacul aparatului €
poate fi demontat de la carcasé:

e deschideti capacul aparatului @, pén& ce
elementele conice de plastic intr& prin fanta
ghidajului balamalelor;

e scoateti capacul @ afard din ghidajului bala-
malelor;

*  pentru a monta capacul @ trecefi elementele
de plastic prin fanta ghidajului balamalelor.

Forma de coacere si cérligele de framéntare
Suprafata formei de coacere @ si cea a carligelor
de frémantare @ confin un start antiprindere.

De aceeaq, la curdtare, nu utilizali substante de
curdfare agresive, substanfe corozive sau obiecte
care ar putea zgéria aceste suprafefe.

Din cauza umezelii si a aburului, aspectul suprafetelor
se poate modifica cu timpul. Aceasta nu reprezintd
o periclitare a funcfiondrii si nici nu reduce calitatea
produselor.

Inainte de curdtare, scoateti forma de coacere Q
si carligele de frémantare @ din compartimentul
de coacere. Stergeti partea exterioard a formei de

coacere o CU un prosop umed.

A Atentie

Nu introduceti niciodatd forma de coacere @ in
apé sau in alte lichide.

Curétati interiorul formei de coacere @ cu apd
caldd cu detergent.

Dacd pe carligele de frémantare @ s-au intdrit
resturi de aluat foarte greu de desprins, umpleti
forma de coacere @ cu apd caldd si lésati apa in
ea timp de 30 de minute.

Dacé suportul de montare din carlige @ s obturat,
curdtati-le cu betisoare de lemn.

Nu utilizati substante chimice sau diluanti pentru
curdfarea aparatului.

Date tehnice

Model: aparat de facut péine
SBB 850 EDS A1
220-240V ~ 50Hz

850 W

Tensiune nominald:
Consum:
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Eliminarea aparatelor uzate

Garantia si service-ul

Nu aruncati aparatul sub nicio formé in

)i¢

mmm cade sub incidenta directivei europene
2002/96/EC.

gunoiul menajer obisnuit. Acest produs

Eliminati aparatul prin intermediul unei firmei speci-
alizate si autorizate sau prin intermediul serviciului
local de eliminare a deseurilor.

Respectati reglementdrile actuale in vigoare.

Dacd avefi neldmuriri, contactati serviciul dumnea-
voastrd local de eliminare a deseurilor.

vy

%{9 Eliminati toate materialele de ambalare
intr-un mod ecologic.

Pentru acest aparat se acordd o garantie de 3 ani
incepand cu data cumpérérii. Aparatul a fost produs
cu grijé si verificat cu scrupulozitate inaintea livrdrii.
Pastrati bonul de cas& pentru a dovedi cumpdrarea.
Dacd aveti solicitari privind garantia, contactati tele-
fonic centrul dumneavoastrd de service. Numai astfel
poate fi asiguratd o expediere gratuitd a produsului
dumneavoastrd.

Aparatul este destinat numai pentru uz privat si nu
pentru o utilizare profesionald.

in cazul manevrarii abuzive sau necorespunzdtoare,
uzului de fortd si interventiilor care nu au fost reali-
zate de catre filiala noastrd autorizatd de service,
garantia fsi pierde valabilitatea. Drepturile dumnea-
voastrd legale nu sunt limitate prin aceastd garantie.
Perioada de garantie obligatorie, prevézutd de
lege, este inclusd in aceastd garantie. Acest lucru
este valabil si pentru piesele inlocuite si reparate.
Dacd la cumpdrare se constatd deteriordri sau vicii,
acestea trebuie anuntate cel tarziu in doud zile de
la data cumpérérii. Reparatiile necesare dupd expi-
rarea perioadei de garantie se efectueazé contra
cost.

Service Romania
Tel.: 0800896637

E-Mail: kompernass@lidl.ro

Importator

KOMPERNASS GMBH
BURGSTRASSE 21
D-44867 BOCHUM

WWww. kompernoss.com
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Derularea programului

Program 1 Normal 2. Afanatéd
Deschis Deschis
Grad de rumenire Mediu Rapid Mediu Rapid
Rumen Rumen
Dimensiune 750 g |1000g|1250g| 750g | 1000 g|1250¢g| 750g | 1000 g|1250g| 750 g | 1000 g| 1250 g
Timp (ore) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Preincdlzire (min.) 15 15 20 N/A N/A N/A 10 10 15 N/A N/A N/A
Framantare (min.) @ 12 13 13 12 13 13 12 12 15 12 13 13
Dospire 1 (min) O | 25 25 25 10 10 10 20 20 20 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Fradmantare 2 (min.) @ 3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Dospire 2 (min.) T 30 30 30 18 18 18 43 41 35 18 18 18
Dospire 3 (min) &> | 30 | 30 | 30 | 30 | 30 | 30 | 35 35 | 35 | 30 | 30 | 30
Coacere (min.) 56 60 65 56 60 65 60 65 70 60 65 70
Menfinere '(‘r’nic:)'d 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Addugarea ingredientelor | .01 | 505 | 2.0 | 149 | 1:53 | 158 | 226 | 229 | 2:28 | 1:53 | 1558 | 2:03
(ore rémase)
Presetarea timpului 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 3A inseamnd c& aparatul frdméntd 3 minute si, simultan, emite semnalul pentru introducerea ingredientelor;
pe ecran apare dfisajul ,ADD” (©).
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Program

3. Fgin& integral&

4. Dulce

Deschis Deschis
Grad de rumenire Mediu Rapid Mediu Rapid
Rumen Rumen
Dimensiune 750g 1 1000g 1250g| 750g | 1000g 1250g| 750g |1000g| 1250g| 750g |1000g| 1250¢g
Timp (ore) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20
el (i) 15 15 | 20 | N/JA | NJA | NJA | 10 10 15 | N/A | N/A | N/A
Framdntare (min.) @ 11 12 12 11 13 13 12 12 12 11 12 12
Dospire 1 (min) C | 30 30 30 10 10 10 25 25 25 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Frémadntare 2 (min.)@ 3A 5A 5A 2A 2A 2A 4A* 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 6 )
Dospire 2 (min) & | 38 | 38 | 38 | 23 | 23 | 23 | 35 | 35 | 35 18 18 18
Dospire 3 (min) &> | 35 | 35 | 35 | 35 | 35 | 35 | 30 | 30 | 30 | 30 | 30 | 30
Coacere (min.) 56 60 65 56 60 65 52 56 60 52 56 60
Menfinere 'E’mf:')d p 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Adaugarea ingredientelor | .17 | 551 | 206 | 1:59 | 203 | 208 | 203 | 207 | 211 | 1:46 | 1:50 | 1:54
(ore rémase)
Presefarea timpului 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 4A inseamnd c& aparatul framéntd 4 minute si, simultan, emite semnalul pentru introducerea ingredientelor;

pe ecran apare dfisajul ,ADD” (©).
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Program 5. Expres 6. Aluat|7. Aluat de titei| 8. Paine cu lapte batut 9. Farg gluten
Deschis Deschis Deschis
Grad de rumenire Mediu N/A N/A Mediu Mediu
Rumen Rumen Rumen
Dimensiune 750g |1000 g|1250 g N/A N/A 750 g 1000 g 1250 g| 750 g | 1000 g|1250 g
Timp (ore) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 3:40 | 3:45 | 3:55
Preincdlzire (min. N/A | N/A | N/A 10 N/A 25 25 30 15 15 20
Fré&méntare 1 (min.) @ 8 8 8 12 15 10 10 10 12 12 12
Dospire 1 (min) C | N/A | N/A | N/A | 10 N/A 20 20 20 20 20 20
N/A | N/A | N/A | NJA N/A 2 2 2 2 2 2
Fr&méntare 2 (min.) @ 2A 2A 2A 3A N/A 5A* 5A 5A 3A 3A 3A
5 5 5 5 N/A 8 8 8 8 8 8
Dospire 2 (min) & | N/A | N/A | N/A | 25 N/A 45 45 45 50 50 50
Dospire 3 [min) & | 20 | 20 | 20 | 45 N/A 30 | 30 | 30 | 50 | 50 | 50
ez (i) 40 | 43 | 45 | N/A N/A 52 | 56 | 60 | 60 | 65 | 70
Menfinere la cald
(min. 60 60 60 N/A N/A 60 60 60 60 60 60
Ad&ugarea ingredientelor
. 1:05 1:.08 1:10 1:15 N/A 2:15 | 2:19 | 2:23 | 2:48 | 2:53 | 2:58
(ore rémase)
Presetarea timpului 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A inseamnd c& aparatul frdméntd 5 minute si, simultan, emite semnalul pentru introducerea ingredientelor;
pe ecran apare dfisajul ,ADD” (©).
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Program 10. Préjituri 11. Dulceatd 12. Coacere
Deschis Deschis
Grad de rumenire Mediu N/A Mediu
Rumen Rumen
Dimensiune 750g|1000g|1250¢g N/A N/A
Timp (ore) 1:30 1:35 1:40 1:20 1:00
Preincdlzire (min.) N/A N/A N/A N/A
Frémantare 1 (min.) @ 15 15 15 N/A N/A
15
Dospire 1 (min.) — N/A | N/A N/A Incélzire + N/A
fréméntare
N/A | N/A N/A N/A N/A
Frémantare 2 (min.) @ N/A | N/A N/A N/A N/A
N/A | N/A | N/A N/A N/A
Dospire 2 (min) & | N/A | N/A | N/A N/A N/A
45
Dospire 3 (min.) (") N/A | N/A N/A Tncélzire + N/A
frémantare
60 65 70
Coacere (min.) 20. 60
Dospire
15 15 15
Dospire | Dospire | Dospire
Mentinere la cald (min.)
60 60 60 N/A 60
Adé&ugarea ingredientelor
(ore rémase] N/A | N/A | N/A N/A N/A
Presetarea timpului 15h 15h 15h N/A 15h
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Remedierea defectiunilor masinii de facut paine

Ce trebuie f&cut dacd dupd coacere cérligele de fréman-
tare @ r&man infepenite in forma de coacere @2

Turnati apd fierbinte in forma de coacere @ si rotiti carli-
gele de framantare @ pentru a desprinde crusta.

Ce se intdmpl& dacd péinea coaptd réméne in aparat?

Cu ,Functia de menfinere la cald” se asigurd c& péinea se
péstreazd caldd cca 1 ord si cd este protejatd de umezeald.
Péinea se poate umezi dacd rdméne in aparat mai mult

de o ord.

Pot fi spalate forma de coacere @ si carligele de framan-
tare @ in masina de spdlat vase?

Nu. Spélati forma de coacere @ si cérligele de framan-
tare @ cu ména.

De ce nu este amestecat aluatul, desi motorul functioneaz&?

Verificati dacd carligele de framantare @ si forma de
coacere @ sunt fixate corect.

Ce trebuie facut dacd carligele de frémantare @ réman
in pdine?

Indepartafi carligele de fréméantare @ cu fija pentru carligele
de frémantare {@®.

Ce se intdmpld in caz de cadere de curent in timp ce se
executd un program?@

In caz de c&dere de curent de 10 minute, aparatul va
executa ultimul program.

Cat dureazd coacerea péinii?

Preluati timpii exacti din tabelul ,Derularea programului”.

Ce greutate poate avea pdinea coapta?

Puteti coace péini de 750 g - 1000 g - 1250 g.

De ce nu se poate utiliza functia de temporizare in cazul
in care se fréméntd cu lapte proasp&te

Produsele proaspete precum laptele sau oudle se deterio-
reazd dacd r&man un timp prea indelungat in aparat.

Ce s-a intémplat in cazul in care aparatul nu functioneazd

dupd apdsarea tastei Start/Stop @ 2

Unele procese de lucru, de exemplu, ,Incélzirea” sau
+Amestecarea” sunt greu de recunoscut. Pe baza tabelului
,Derularea programului”, verificati ce parte din program
se desfdsoard intr-un anumit moment.

Verificati dacd aparatul lucreazd, controlénd dacd este
aprins becul indicator @.

Verificati dacd afi apdsat corect tasta Start/Stop @.
Verificati dacd este introdus stecdrul in prizd.

Aparatul toacd stafidele addugate.

Pentru a evita mdruntirea ingredientelor precum fructe
sau nuci, addugati-le numai dupéd ce se aude semnalul
sonor.
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Talon de comanda SBB 850 EDS A1l

Cantitate

h Denumire articol
(max. 3 seturi/comanda)

L

F 1 form& de coacere
inclusiv 2 carlige
de frdmantat

. —

‘.I_. —

‘ ’h cérlige de framantat:
Modalitatea de plata

_H_ Plata ramburs

(Localitatea, data) (Semndatura)

Pret unitar

43 RON

43 RON

=+

Total

RON

RON

sunt incluse taxele postale, taxa ramburs, costurile pentru
ambalaj si expedifie:

24.8 RON (inclusiv 24% Vat)

RON
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[Npouertete BHUMATENHO PBKOBOACTBOTO 30 EKCMNOATALMS MPEOM AA M3MOM3BATE YPEAd 3a MbPBU MBT U FO 3anaseTe
30 no-HatamblwHa ynotpeba. Korato npenasare ypena Ha TpeTM nuLa, NPeaaiTe 1 ToBa PLKOBOACTBO C HETO.
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A YkazaHus 3a 6e3onacHocTt

[Mpouetete M3UANO PLKOBOACTBO 30 eKCr-
noaraums, npeam aa mnonssare ypeaal
Onactocr ot 3aaywasare! Jeuyara morar aa
Ce 3aAyLAT, KOraTO OMNAKOBBLYHMAT MATEPUAn
He ce u3non3sa c npasmnHa uen! Maxswspnere
rO BENHArA Cnefl KATo PA30MNAaKOBATE MALLMHATA
UMK TO CXPAHSBAMTE HA MSCTO, HEAOCTBIHO
30 meua.

Cnen kato pasonakoeare, KOHTPONMPAKTe
MALIMHATA 30 NedYeHe Ha Xn96 30 HanUYMeTo
HQ TPaHCNOPTHM wweTh. EsenTyanto ce o6bpHete
kbM Bawms nocrasumk.

Mocrasete MawmHaTa BBPXY Cyxa, rManka n
HEUyBCTBMTENHA KbM TOMMHATA MOBbPXHOCT.
He nocrassitre malumHara B 6nM3oCT 0o roprumm
MOTEPUANM, EKCMNO3MBHM M/ UNK FOPUMM Ta30BE.
Cnassaite MuMHMManHo pascrostue ot 10 cM.
0O OpyrvTE NpeaMeTy.

O6bpHeTe BHUMAHME HA TOBA A HE MOKpHBATE
BEHTUNALMOHHMTE MPOLENM HA MALIMHATA.
OnacHocrt ot nperpssaHe!

KoHtponuparite npenu na Bkntoumte, aanm
BMIBT HO TOKA M MPEXKOBOTO HAMPEXeHMe
OTTOBAPST HA AGHHMUTE HA TMMOBATA TaBENKA.
He nonaraiire kabena Bbpxy octpu prbose
MK B 6IM30CT 0O rOpelLM NOBBPXHOCTH MK
npeametut. BramoxHo e na ce nospeau
usonaumsta Ha kabena.

He ocrasarite mawmHata 6e3 HabnioneHue
no Bpeme Ha ekcnnoarauums!

3a Aa ce NPenoTBPATM ONACHOCTTA OT CMLBAHE M
3710MONYKA, MAWMHATA MMA CAMO KbC Kaben
30 BKMIOYBAHE B MPEXATa.

MawwuHata Moxe aa ce M3Mon3Ba CaMo B
30TBOPEHM MOMELLEHMS M CTPAAM.

MawwuHara He Tpsbea na ce noctags HUKora
BbPXY MMM O FA30BA W ENEKTPMYECKA NeYKa,
ropeua GpypHa MM Opym U3TOUHULM HA
tonnmHa. OnacHocr ot nperpssate!

Hukora He nokpumearite ypena ¢ kbpna mnm
apym matepuanu. lopelimHara 1 napara
Tps6Ba AG MoOraT aa ce otaensr. BramoxHo e
[0 Ce NPeaM3BMKA NoXap, Korato MAwmMHaTa
ce nokpu1e C ropUMM MATEPHANHK MK ce
ponpe [0 TAX, HAMP. 3aBECH.

Korarto usnonseare ynvnxwurenen kaben, 1o
MOKCMMAIHO AOMYCTMMATA MOLLHOCT Ha kabena
Tps6BA AQ OTTOBAPALL HO MOLLHOCTTA HA
MQLIMHATA 30 NeveHe Ha xns6.

Mocrasete yabnxutentus kaben taka, ye
HWMKOM AQ HE MOXe A Ce CTbHE B HETo MK
[a ro noeneve che cebe cu.

KoHtponuparite kabena v wencena npeau
BCaKa ynorpeba. Ako ce nospenu kabemst

HQ TA3M MALIMHA, TOM TPA6BA OA CE& CMeHM

OT NPOM3BOLOMTENS, KIMEHTCKMS CEPBM3 MK
nono6Ho KBANMGMUMPAHO NMue, 3a Aa ce
NPenoTBPATST BCAKAKBM OMACHOCTM.
M3nonssaHeTo Ha akcecoapw, KOMTO He ca
NPENOPBYAHK OT NPOM3BOAMTENS, MOXE Ad
noBefe [0 MOBPend Ha MalumHara. Mawmhara
Tpa6BA NG Ce M3MOM3BA CAMO 30 NPEaBMAEHATA
uen. B npotmeen cnyuait ce sanuyasa npasoto
HO FAPAHLMS.

Crapt1paiite cbotBETHATA NPOrPAMA 30 MeyeHe
camo ¢ noctaseHa $popma. B npotmeer cnyuan
MO>Xe [a Ce CTUIHE [0 HEMOMPUBMMA NOBPENa
HO MALKMHATA.

Korato Habnuso ce Hammpar aeua, Habnopa-
saKte nobpe mawunara!l Koraro 19 He ce m3n-
OM3BA MNK NPEOM NOYUCTBAHE, U3KIIOYETE
wencena. MNpenu na ussanute otaenHM yacty,
OCTABETE MALIMHATA A C& OXNALM.

Tosu ypen He e NpenBMOEH A4 CE U3MOM3BA OT
nMua (BKNKOYMTENHO W Aeua) ¢ OrpaHUYeH!
bM3UMUECKM, OPTAHONENTUYHM MK YMCTBEHM
CMOCOBHOCTM MK OT NULA, KOMTO HE NPUTEXABAT
HEOBXOMMMMS OMMUT W/ UM 3HAHMS, OCBEH AKO Te
1O NPABST NOA HOA30PA HA NMLA, OTTOBOPHM 3
TaXHATA 6e30|'|0CHOCT mnn1 ca HOHYHMHM OT TaX
yKa3aHus, Kak fa mu3nonssar ypena. Heuara
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Tps6Ba Aa octaHar non HabnoaeHKe, 3a Aa
Ce rapaHTMPA, Ye He UIPasT C MALLMHATA.

Tasu MaWMHG OTFOBAPS HA BANMOHMTE
pasnopenbu 3a 6esonackocrt. Mposepkara,
PEMOHTBT M TEXHUUYECKOTO 0BCy>KBAHE MOTAT
AQ Ce M3BBPLIBAT CAOMO OT KBANUOUUMPAH
Thproseu. B npotueen cnyuait ce 3anmuasa
NPABOTO HA TAPAHLUMS.

He nocraesitte npeame Bbpxy MawMHATA

u He s nokpusarte. OnacHocT ot noxap!
BHumanme! Mawmnara 3a nedere Ha xns6
ce Haropeussa. [okocsaite mawmHara ensa
TOTABA, KOTATO CE OXNAAM UMM M3MON3BAMTE
30 TOBA KYXHEHCKM PBKABMLIM.

Ocrasete MALIMHATA AQ CE OXNOAM W M3KKOUETE
lwencena, npenu Ad M3BALMTE MK NOCTABMUTE
4acTi oT akcecoapure.

He mectete malwmHara 3a neveHe Ha xnsb,
KOTaTO CbABPXKAHMETO HA GOPMATA € TopeLLo
WK TeuHo, Hanp. KoHuTop. MMa onackoct
ot usrapsHe!

He nokocsaitre no Bpeme Ha usnonssaxe
BLPTALLATA Ce KyKd 3a meceHe. Mma onackoct
oT HapaHsBaHe!

He umskniousaiite wencena or KOHTAKTA KATO
ro mppnare 3a kabena.

Korato He m3nonseare MawmHata MM npeam
BCAKO MOYMCTBAHE, M3KMIOYBAMTE Lierncena ot
KOHTQKTA.

He vsnonsearite MawmHata 3a nevete Ha xnsb,
30 10 CbXPAHSBATE B HES ACTUS M KYXHEHCKM
NPUHAANEXHOCTM.

He nocrassitre Hukora ponmo mnm apym
METANMYECKM MPEaMETH B MALIMHATA 30
neueHe Ha xns6. ToBa MoXe AA NPUYMHM
KbCO cbeamHeHume. MMa onacHoct ot noxap!
He notansitte MawuHata 3a neyexe Ha xnsb6
BB BOAG MM APYM TeuHocTi. Mma onacHoct
oT Tokos yaap!

He nouncrsaitre ypena ¢ mbu ¢ tenexa yetka.
Ako yacTnuku ot rbbara ce otnenst u ce
[OKOCHAT C eNneKTPUYECKMTE YACTH, MMA
OMACHOCT OT TOKOB YaAap.

*  He m3nonseaiite BbHWHO pene 3a Bpeme Miu
OTAENHA TENEMEXAHUYHA CMCTEMA, 3 AA M3
on3BATE MALIMHATA.

*  He m3nonseaiite MAWKMHATA HMKOTA € NPA3HA
bopma mnm 6e3 dopma. Tosa Moxe [a nospeam
MQLUMHATA HEMOMPABMMO.

e [lo BpeMe Ha ekcnnoaTaumMs 3TBAPSMTE BUHATM
Kanaka.

e He m3Baxxnarire Hukora Gopmara 3a neyeHe
no BpeMe Ha ekcrnoaTaums.

*  [lpu neyeHe He npeBMLIABANTE HKKOTA
konmyectsoto ot 700 rp. 6pawHo 1 He m3no-
n3saite Hukora noseve ot 1 1/, naketye
(ok.26 rp.) cyxa mas. TectoTo Moxe aa kunHe
1 [a NpUYKHM noxap!

Mpernen Ha ypena

Mpo3zopue
Kanak

Kaben
O6cnyxsaly naxen

o
12
© BermunatopHu npouenu
4]
5]

£ BHumanue! Topewa nosbpxHoct!

Akcecoapu

2 KyKM 30 MeceHe

@opma 3a nevete 3a xns6 ¢ temo no 1250 rp.
M3mepsareneH cba

M3mepsarenHa mbxuua

YCTpoiicTBO 30 CBANSHE HA KYKMTE 30 MECeHe

‘0000

Kpartka mnudopmaums

PeuentypHuk
e PwkoBonctBo 30 ekcnnoaraums
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Ynotpeba no npeaHasHauyeHUe

M3nonseaite MawWwmMHATA CAMO 3a neyeHe Ha xnsb

M 30 NpUrotBsHe Ha Mapmanan,/KoHGUTIOp y noma.

He u3nonssaitte MawmHaTa 3a M3CylwasaHe Ha
XPAHUTENHM NPOAYKTU MM npeameti. He usno-
N3BAMTE MALIMHATA 30 NEYEHe HA XNS6 HA OTKPUTO.
M3nomnsearite camo NPenopbUaHMTE OT NPOM3BOAMTENS
akcecoap. AkcecoapuTe, KOUTO He Ca NPEMNOPBLYAHM,
MoraT Aa noBpensT ypend.

Mpea nbpeara ynotpeba

PeunknupaHe Ha onakoBbYHMA MaTepuan
Pazonakosaite mawmHata 1 peumknmpaite
OMAKOBBLYHMS MATEPUAN B CbOTBETCTBUE C
pasnopeabure Ha MACTOTO, KbAETO XMBeeTe.

MepBo nouncreane

Mpean nvpeata ynotpeba usbbpluete popmata

30 neuete @, kykute 30 mecere @ v BrHWHATA
MOBBPXHOCT HA MALIMHATA 30 NedeHe Ha xns6 ¢
umcra, BnaxHa kepna. He usnonssaiite Tpkatum
mbu unn arpecushn npenapati. OtcTpatete
3awuTHOTO ponmo ot obenysxeawms naven @ v or
HabnioaatenHoto cTbkno @.

Harpsaeane
® Mpu nbpeata ynotpeba o6bpHeTe BHUMAHME
HO CNENHOTO yKA3aHMe:

IMpu nbpBOTO 30rPsBAHE MOCTABETE NPA3HA GOPMA
€ 5 MawwuHaTa 30 NeyeHe. 3aTBOpeTe KANAKA HA
mawurata @. Msbeperte nporpama 12, kakto Tosa e
ONMMCAHO B MaBa ,Nporpamu” u Hatuckete crapt/
cton @, 30 na Harpeete MAWMHATA 30 5 MUHYTH.
Cnen 5 MuHy™M HatucHete 6yToH ctapt/cron @,
0OKATO NPO3BYYM ObNBI CUTHAM, 3A A4 NPUKNOYMTE
nporpamara.

Toit KATO HArpeBATENMUTE CA CMA3AHM NEKO, NPK
MbpPBATA ynoTpe6a MoXe A CE AOMOBM NEK MMPUC.
To¥ He e BpeneH M NPeCTaBA CeA M3BECTHO BPEME.

Ocurypete BOCTATBYHO MPOBETPEHME, KATO HANpUMeEp
oTBOpMTE Npo30OpeLa.

OcTaeeTte MAWMWHATA Ca CE OXNAAM M3LANO M
U3BBPLLETE C YMCTA, BNAXKHA KbPMA Ole BeaHBX
dopmara 3a neuere @, kykute 3a mecere & u
BBHLWHATA NOBBLPXHOCT HO MALLMHATA 30 NeYeHe

Ha xns6.

A\ Onacrocr or noxap! He ocrassitre mawmHara
0Q Ce HArpsBa MO-ABATO OT 5 MUHYTH C MPA3HA
dpopma 3a neuete @. Mma onacocr ot
nperpssaHe.

CsomcrBa

C MawMHaTa 30 neyeHe Ha X6 MMaTe BEIMOXKHOCT
na nevete xns6 no Baw cobcetseH Byc.

*  Bue moxerte na usbepete mexay 12 pasnmurm
nporpamm.

Bue moxete na npepaboteare roToeu cmecu
3a xn96.

Bue Moxete na omecsare TeCTo 3a MAKAPOHM
unu xnebyeta M 0a NPUrOTBSTE MAPMANAAM.
Ypes nporpamara “bes myrteH” moxerte aa
neyeTe CMeCH 3a NedeHe M peLenti ¢ BpaLlHo,
6e3 CbabPXKAHME HA FyTeH, KaTo Hanp.
uapesnuHo 6paluto, 6palwHo ot enaa 1
kapTodeHo HpaLHo.
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Manen 3a ob6cnyxesaHe

O Oucnnen

Muoukaums 3a

wsbop Ha temoro (750 rp., 1000 rp., 1250 rp.)
OCTABALLOTO BPEME 30 NeueHe B Yacose M
NPenBapUTENHO NPOTPAMMPAHOTO BpeMe
mbpaHata creneH Ha minmyate (ceetno C O,
cpeaHo @@=, m3neueHo @D, 6bp3o )
u3BpaHMI HOMEp Ha Nporpamarta

NpPOTUYAHE HA NPOrPaMATA

@e® ©® ©0

nobassHeto Ha cvetasku (,ADD”)

@ Crapr/cron

3a CTapTMPAHE M CMPAHE HA MAWKMHATA MK 3d
M3TPMBAHE HA NPOTPAMMPAHETO HA TAMMEPQ.

30 ma cnpeTe MAWMHATA, HATUCHETE 30 KPATKO
6yToHa crapt/cron @, nokato npossyun curHan
v pemeto Ha aucnnes @ sanoune na mura.
MOUJMHOTO MOXe Na NPOABbIXKM OTHOBO, KO B
pamkute Ha 10 MMHYTU HaTUCHETE OTHOBO ByTOH
ctapt/cron @. Ako 3abpasuTe aa npoabnxXuUTe
nporpamara, cnea 10 MuHyTH T npoabNXaBa
QBTOMATHYHO.

30 0a NPUKNIOYMTE M3LANO MM OA U3TPpUEeTe
HACTPOMKMTE, HaTHCHETE 3a 3 ceKyHau ByToH

CTOpT/CTOI'I ‘3, NOKATO YyeTe Obbl CUrHAn.

A Yeasanve:

He Hamuckaiite 6yton crapt/cron @, ako uckare
[ KOHTPONMPATE CAMO CLCTOSHMETO Ha Xns6a.
Habnionasarre neyerero npes nposopuero.

A\ Bunmanve:
Korato mawuHara paboty, 1psbea na npossyum
CMTHAN MPM HATUCKAHE HA BCUUYKM BYTOHM.

® Crenen Ha y3nmuaHe (Mnu 61p3 pexmm Ha
neveHe)
M360p Ha cTeneHTa Ha M3NMYaHe Mnk MPeMUHABaHE
B 6bP3 PEXMM HA NedeHe (cBeTno MsneueHo,/cpeaHo
u3NeueHo/TbMHO m3neueHo/6bp3o neuene).
Hartuckaitte HenpekbcHato ByToHa 3a cTeneH Ha
manmuare @, nokato crpenkata ce noseu Hap
XEeNaHaTa CTeneH Ha M3NMYaHe. 3a NporpamuTe
1 - 4 MoxeTe aa akTMBMpaTe 6bP3MA PEXMM HA
M3NWMUAHE, KOTATO HATMCKATe MHOTOKPATHO ByToHa
30 cTeneH Ha msnuuane @, 30 na HamanuTe
Bpemerto 3a neuete. Hatuckarire 6yToHa 3a creneH
Ha msnmuare @, nokato crpenkara 3actave Han
,brp3o m3nuuane". Mpu nporpammte 6, 7 n 11
CTeNneHTa Ha u3NuuYaHe He Moxe Aa 6bae M3bpaHa.

® Tarimep V A

lMeueHe c Bpemeso 3a6assHe

A Yeasanve:
Mpu nporpama 11 He MoxeTe na HactpomTe
neyexe c spemeso 3abassHe.
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® WuankaropHa pabotHa namnuuka

Koraro ceetu, unpmkaropHata pabotHa namnuuka @
MOKA3Bd, Ye B MOMEHTA € NyCHATA onpeneneHa
nporpama. Ako xenaete fa NycHeTe onpeaeneHa
NPOrpama ¢ Bpemeso 306aBSHE, MHOMKATOPHATA
pabotra namnuuka @ ceetsa ensa Torasa, korato
nporpamarta CTapTMpa M TAMMEPsT € AKTUBUPAH.

@ Terno Ha xns6a
360p Ha ternoto (750 rp. / 1000 rp. / 1250 rp.).

Harmuckaitte GyTtoHa, aokaro crpenkara sactaHe

Han xenaxoto ot Bac terno. daxuurte 3a ternoro
( (750 rp. / 1000 rp. / 1250 rp.) ce otHacsT ao
KONMYECTBOTO HA NpubaBeHuTe BbB dopmarTa 3a
neuexe @ cvcTaskm.

A Yeasanve:

MpensaputenHata HACTPOMKA NPU BKMIOYBAHE HA
ypena e 1250 rp. Mpu nporpamure 6, 7, 11 1 12
€ MOXeTe [a HACTpoMTE TernoTo Ha xns6a.

® WU360p Ha nporpama (MeHto)

M3BMKBOHE HA XENAHATA MPOFPAMA 30 MeyeHe
(1-12). Ha amcnnes @ ce nossssa Homepa Ha
NPOrPAMATA M CHOTBETHOTO BPEMeE 3d NeueHe.

DyHkuMs 30 3aNOMHsHe

Mpu cnupaHe Ha Toka B pamkmte Ha 10 MUH.
NPOrPAMATA MPOABKABA TOYHO HA ChLIOTO MSCTO,
KOTQTO TOW Ce BKMIOUM OTHOBO. TOBA HE BAXM NpM
M3TpMBaHe,/MPUKIIOUYBAHE HA MEYEHETO MK KOTaTo
ce 3anevictaa 6yToH crapt/cton @, nokato npossyum
ABITLI CUTHAN.

Mposopue @
Mpes npozopueto € Moxete aa Habnioaasate
NPOLEca Ha M3NUYaHe.

MNporpamu

C 6yToHa ,M360p Ha nporpama” @ mosxete na
msbepere xenanara ot Bac nporpama. Ha aucnnes
ce NosBsBA CHOTBETHMS HoMep Ha nporpamara (.
Bpemerara 3a neuyere 3asucat ot usbpaHata npor-
pamHa kombuHaums. Bux rmasa ,MsnbnHenne Ha
nporpamure”

Mporpama 1: Hopmanex

3a 6enut 1 cMeceHn xnabose, ChCTOSLLUM Ce MPEAMMHO
OT MWEHWUYEHO UMK PbXeHO BpalHo. Xnabsr MMa
KOMMNOKTHA KOHCHCTeHUMS. M3nuuareto Ha xnsba ce
HacTpoliea ¢ ByToHa 3a creneHta Ha usnuuare @.

Mporpama 2: Myxkas

3a nyxkasu xna6ose ot nobpe cMnsHO GpaHo.
Mo npUHUMA XA96BT CTABA NYXKAB M MMA XPYNKABA
kopa.

Mporpama 3: MbnHo3bpHecT

3a xns60oBe OT XpPAHMTENHU copToBe HPALLHO,

MNIUEHWYEHO MBAHO3LPHECTO BPALIHO M PBXEHO
BpawHo. XnabbT CTABA NO-KOMMNAKTEH M TEXDBK.

Mporpama 4: Cnanbk

3a xns6oBe 1 CbCTABKM OT MIONOBKM COKOBE, KOKOCOBM
90KM, CTadMaM, M3CYLIEHN NNONOBE, WOKONAL UK
pombnHuTenHa saxap. braronapetue Ha nogbarara
dasa 3a BTacsaHe xn96BT CTABA NO-MYXKAB U
NPBXKAB.

Mporpama 5: EkcnpecHa

30 OMECBAHETO, BTACBAHETO W M3MMUAHETO HA TECTOTO
e HeobXx0AMMO MasKo Bpeme. Tasm Nporpama e
NOAXOASLLA CAMO 30 PELEnTH, KOMUTO He ChAbPXKAT
TEXKM CbCTABKM UMK XPAHUTENHKM BMAOBE BPALLHO.
O6bpHeTe BHUMAHKME HA TOBA, Ye MPM TA3M NPOTPAMA,
Xn96BT HE CTABA CHBCEM MYXKAB M HE € YaK TONKOBA
BKYCEH.

-68 -



Mporpama 6: (Mecene) Tecto
3a npurotesHe Ha Tecto ot mas 3a xnebueta, nuua
MU Ko3yHauw. Tasu NPorpama He BKIHOUBA NeveHe.

Mporpama 7: Tecto 3a Mmakapoxu
3 NpUroTBSHE HA TECTO 30 MAKAPOHM Tasm Nporpama
He BKIIOYBA MeYeHe.

Mporpama 8: Mneuex xns6
3a xns608e, NPUrOTBEHM OT CYpPOBATKA MMM KMCENO

MN4KO.

Mporpama 9: bes rnyteH

3a xns60Be OT BPALLHO M CMECH, KOMTO HE ChOBPXAT
rmyTeH. bpatuHoTo, HecbObPXALLO MYTEH, Ce HyxXaae
OT NO-NPOMBIKMTENHO BPEME 30 MOEMAHE HA
TEYHOCTU M UMA APYMM CBOMCTBA.

Mporpama 10: Kewk

IMpK Ta31 NPOrPAMA CHCTABKMTE CE CMECBAT, OCTABAT
Cce [a BTACBAT M ce nekar. 3a Tasu nporpama Tpsbea
na usnonseare 6aknyneep.

Mporpama 11: Mapmanan
3a npuUrotegHe HaG MapMananu, KOHqJMTIOpM, xeneta

M nnoaosu cneymnanmteT 3a HaOMA3BaHe.

Mporpama 12: Meuene

3a monmuyaHe Ha xn960Be, KOMTO MMAT OLe CBETHA
CBST MM HE CA M3MEYEHM MBLSNO, UMM B MPAZHUYHM
aHu. [Mpu Tasu nporpama HIMA MECEHE W BTACBAHE.
Xna6%T ocTaBa TONBA OKOMO YAC, ched KaTo ToM

ce usneve. o To31 HaumH ce npenoTsparssa
OBNAXHABAHETO Ha xnsba.

Mporpama 12 usnmua xns6a 3a 60 MuHyTH.

3a na crpete NPeaBapMTENHO Te3n GyHKLMM,
Hatuckete byToH ctapt/cton @, nokarto npossyum
MPOABIKMTENEH CUTHAT. 30 A M3KIHOYMTE MALLMHATA,

1 M3KNKOYETE OT ENEeKTPUYECKATA Mpexa.

A YkazaHue:

Mpwu nporpamure 1, 2, 3, 4, 5, 6, 8 u 9 npossyyasa
CMrHQT, KOTaTO € BKMKOYEHA NPOrPama, M Ha amcrnes
ce nossssa ,ADD” (&).

Henocpenctsero cnen Tosa npmubasete apyru
CbCTABKM, KATO nnogose mUnum opexM.

Tesn chcTaekM He ce pasapobaBaT ¢ Kykata 3a
mecere @.

Cnen kato HactpowTe Takmepa, Bue moxerte na
Np16aBMTE BCUUKM ChCTABKM BBB popmata @ owe
B HQYanoto Ha nporpamara. [nogosete u sakmTe
Tps6Ba AG pasapobuTe NpeasapuTenHo, npeam aa
M NpUBaBMTE KbM ChCTABKMTE.

QDyHkumMs Ha TaMmepa

OyHkumsta Ha Taimepa Bu nasa Bb3sMoxHoOCT 30
neueHe c BpeMeso 3abassHe.

C nomoura Ha ctpenkure A u ¥ @ moxere na
HACTPOMTE XenaHms oT Bac kpai Ha usnmuaHe.
Makemmantoto Bpemeso 3abassre e 15 vyaca.

A Mpenynpexnenue! MNpenun na nevere
onpepeneH xn16 ¢ GyHKUMITA HA Takimepa,
u3npobeaiiTe MLPBO peLenTaTa, 3a Aa ce
yBepwuTe, Ye € NPUBMIHO CbOTHOLEHMETO HA
CbCTABKMTE, TECTOTO HE € NNBTHO UK PKaKO,
UIKU KOMMYECTBOTO A HE € MPEKANEHO MHOTO
unu npekanexo manko. OnacHoct ot noxap!

Msbepere enna ot nporpamute. Oucnnest € we
Bu nokaxe HeobxonmmoTto Bpeme 3a nedete.

C nomoura Ha cTpenkute A ® rvoxere na
u3MecTmTe Kpas Ha nporpamara. [pu nbpeoto
3a0eMCTBaHe KPAMHOTO BpeMe Ce M3MeCTBa [0
cneasawara necetmua. Besko no-HararswHo
Hammekare Ha crpenkata A @ vsmectsa kpariHoTo
Bpeme ¢ 10 muHyTH. Bue Moxxete na yckopure ToBa,
KATO 3QABPXMTE HATUCHAT ByTOHA CbC CTPEnKara.
Iucnnest Bu nokassa obwara npoabmxurenHoct
HO BPEeMeTo 3a neyeHe v 3a6aBsHe.
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Mpu npeBuMLWwaBAHE HO Bb3MOXHOTO BPEMEBO
usmectsaHe, Bue Moxete na kopurmpare ¢
noMouwrta Ha CTpeﬂKMTe v @ rlOTB'bpﬂeTe
HacTpolikata Ha Takimepa ¢ byToH ctapt/cron. (.
Ha nucnnes @ 3anousa aa Mura gBoMHATA Touka
M MPOrPAMMPAHOTO BPEME 3AMOYBA AA Teue.
BenHara wom craptmpa nporpamara, 3anouysa aa
cBet™M MHaukaumonHata TopHa namna @. Korato
CBBPLUM MPOLECHT HA MeYeHe NPO3BYYABAT feceT
curiana u aucnnest @) nokasea 0:00.

Mpumep:

Yacer e 8.00 u. v cnen 7 yaca v 30 MuHyTH,
toect 8 15:30 u. Bue xxenaete na umare npscrHo
oneuen xnsb. Msbepete mupso nporpama 1 u
cnen ToBa HatucHete ctpenkute @ pokato Ha
aucnnes @ ce nosen 7:30, T kaTto 7 uaca u
30 MMHYTM € TOYHO BPEMETO A0 OMMUYAHETO.

@ Ykasanme DyHkumsTa Ha TaMMepa He Moxe
[a ce m3nonsea npu nporpamara ,Mapmanag”.

A Yeasanve

He usnonsearire pyHKkuMaTa HA TaKMepA, KOraTo
npepaboTeaTe XPAHWUTENHKU NPOLOYKTH, KATO F1La,
MMSKO, CMETAHA, CUPEHE MMM KALKABAS, KOMUTO
Morar na ce pasanst 6bpso.

MNpenn msnmnuane

3a ycnewHoTo usnmuaHe Tp96sa na B3eMete non

BHUMAHME cnefHuTte Gpaktopu:

Cncraekm

Ykaszauue
Wssapete dopmara @ o kopnyca, npeau aa
npubasurte otaentumTe ceerasku. Koraro Te ce nocrassr
BbB GOPMATA, MOXKE AC Bb3HMKHE MOXAP NMOPAAM
HOFpﬂBOHeTO Ha HGFpeBOTeJ’IHMTe CepI'IeHTMHM.
e [pubagsitte chcTaBkMTe BbB GOPMATA BMHATU

B MOCOYEHATA NMOCNenoBATENHOCT 0

*  Beuuku ceeraekm TpsbBsa aa MMat cranHa
TeMnepaTtypa, 3a 4a ce NOCTUrHe ONTMMANHO
BTACBAHE HA MASTA.

e O6bpHeTe BHUMAHME HO TOYHOTO M3MEPBAHE
HQO OTAEMHMTE KONMYECTBA HA ChCTABKMTE.
[lopu Manku oTKNoHeHMs oT nocoyeHuTe B
peLenTaTa KONMYecTBa MOFAT AA MOBMAST
BBPXY OMEYEHMs NPOMYKT.

A Yeazanme

B HukakbB criyualt He M3nonssaite no-ronemu

OT NOCOYEHMTE KONMYECTBA. TecToTo, KoeTo e B

noseue, Moxe Aa nperee ot dopmata @ 1

AQ Npeam3BMKa NoXap, KOrato noteye Bbpxy

ropeLLMTe HarpeBATENHU CEPMEHTUHM.

MeueHe Ha xnab

Monrotoska

Crbnionasaiite ykasaHmsta 30 6€30MnacHocT B ToBa

PBKOBOACTBO.

lMocraBete MawMHATA 30 NeyeHe Ha X6 BbPXY

NPABA M 30PABA MOBBPXHOCT.

1. Wseanete omrope dpopmara @ or mawmHara.

2. Mocrasete kykute 30 mecere @ svpxy
30MBMXBALLMTE MEXAHM3MM BB dopmata @.
O6bpHeTe BHUMAHME Te A CA NOCTABEHM
3npaso.

3. [pubassitte cheraskute ot Bawara peuenta
BMHQIM B MOCOYEHATA NOCNEN0BATENHOCT BbB
dopmata @. Cunete mupso TeuHocTHTE,
30XapTa, CONTA M cred ToBa BpALHOTO, MasTa
Tp6BA 4G OCTAHE KATO NOCNEAHA ChCTABKA.

A Yeazanme

O6bpHeTe BHUMAHME HA TOBA MASTA Ad He ce

[OKOCBA [0 CONTA MMM OPYTUTE TEUHOCTM.

4. TMocrasete otHoso dpopmara @. O6rpHete
BHMMGHMe T4 Aa ce dukcmpa nobpe.

5 3ateopete kanaka Ha mawmHata E.

6. Bkntouere wencena s koHtakra. [po3ssyuasa
CUrHan 1 Ha gucnnes Q ce nosgsgsa HOMepG
HQ NPOTrPAMATA W MPOMBIXKMTENHOCTTA HA
nporpama 1.
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7. C6yroHa ,M3bop Ha nporpama” @ moxerte na
usbepete xenanara ot Bac nporpama. Mpu
BCSKO HATUCKAHE Ha ByTOHA MPO3BYYABA CUTHAN.

8. EsentyanHo usbeperte ronemmHara Ha xns6a
kaTo HatucHete ByToH @.

9.  Wsbepere crenenta Ha msnuuane @ Ha Bawwms
xns6. Ha aucnnes @ crpenkara Bu nokassa,
nanu cte Hactpowunu ,CeeTno, cpenHo mnu
TbMHO M3nmuaHe". Bue moxete na msbeperte
“ Hactpoykara 3a ,bypso msnmuane", 3a na
CKbCMTE BPEMETO 3 BTACBAHE Ha Xna6a.

A Yeasanve

3a nporpamute 6, 7 1 11 He e BbIMOXHA
¢yHkumsta ,CreneH Ha usnuuaHe".

®yHkumsta ,bvpso msnuyaHe" e BbIMOXHO camo
3a nporpamure 1-4.

3a nporpamute 6, 7, 11 1 12 He e BbIMOXHO
HACTPOMBAHETO HA TErMOTO Ha xn16a.

10. Cera upes dpyHKUMITA HO TalMMepa nmare
Bb3MOXKHOCT 1A HACTPOMTE KPAMHOTO BPEMe Ha
Bawara nporpama. Bre moxerte na Bbeenete
MaKCHManHa Bpemesa pasnumka ot 15 uaca.

A Ykaszauue

Tasm dyHKUMS He e BBIMOXHA 3a nporpama 11.

CraptvpaHe Ha nporpamara
CrapT1paiite cera Nporpamara Kato HaTMcHeTe
6yToHa crapt/cron (.

@ Ykasanue lNporpamurte 1, 2, 3, 4, 6, 8 u
9 crapmpar ¢ 10 no 30-MuHyTHO da3a Ha
NPeABapUTENHO 3arpsBaHe (OCBEH pexmma 3a
630 M3MMUAHE, BUX TABAMLATA 30 NPOTUIaHE
Ha nporpamure). Kykute 3a mecere @ He ce
aevxar B Tasm dasa. ToBa He e AedekT Ha
MalMHaTa.

Mporpamara M3BbPLIBA ABTOMATUYHO OTAENHMTE

pabotHu onepaumu.

CaMoTo npoTuyaHe Ha MPOTrPAMMTE MOXETE Ad
Habnopasate npes nposopuyeto @ Ha MawmHaTa
Bu 30 neuene Ha xna6. Ot Bpeme Ha Bpeme
nposopueto @} MOXe AQ ce 3aMbIM Nopaam
06pasyBaHe HA BIATA MO BPEME HA MEYEHETO.

Mo Bpeme Ha MeceHeTo kanaksT Ha MawmHata @

MOXe fna ce OTBOpMU.

A Yeazanme
He otsapsiite kanaka @ no speme Ha dazara
HO MeceHe W neueHe. XnabbT MOXe [d Ce CManu.

Mpukniousaxe Ha nporpamara

KOFGTO CB'prJM npouecu HQ neyeHe I'IpO3By‘-IClBOT
necer curvana u aucnnest @ nokasea 0:00.
MawwuHara ce npeskniousa asToMaTMUHO HA
60-MUHYTEH peXMM 3a NPEeTonsHe, KOraTo
NPOrpPaMaTa CBbLPLLM.

A Yeazanme
Tosa He Baxku 3a nporpammte 6, 7 u 11.

[Mpu TOBA B MALWIMHATA LMPKYAMPA TOMBA Bb3AYX.
DyHKumsTa 30 NpeTonnsHe MOXeTe fd NPUKOYMTE
NpenBapMTenHO, korato HaticHete byToH crapt/

cton @ , nokaro npossyuu curHan.

A MpenynpexneHue

M3kntouete wencena or KOHTAKTA, Npeau Aa
oTBOpUTE KANAKA Ha MawwmHata E.

Korato He ce usnonsea, MmawwuHara Tpséea aa ce
M3KIIOYBA BMHAMM OT enekTpuyeckara mpexal

MzeaxpaHe Ha xns6a

M3nonssaite BUHATM KyXHEHCKM PBKABMLIM MMM
Kbpna, koraTo ussaxaate Gopmara .

Moctasete hopmara €@ HANPEUHO BLPXY pelueTka
17 Tp'bCHeTe NieKo, ooKAaTto XJ'I9I6'bT ce otgenm ot

dopmara .
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Ako xns6bT He ce oTAens oT KyKatd 30 MeceHe 0,
OTCTPAHETE § BHUMATESHO C MPMIOXKEHOTO YCTPOMCTBO
30 otctpaHssave ).

A Ykaszauue

He usnonseaiite metantu npeamet, KOUTO Morar
00 NPeamsBMKAT APACKOTUHM BbPXY MPOTMBO3A-
NIenBaALLOTO NOKPUTHE.

WsnnakHete ¢ Tonna sona dopmara P senHara
cnen kato mussapute xna6a. Mo To3m HauMH we
npeﬂOTBpOTMTe 3anenBaHETo HA KyKMTe e KbM

3a0BMXBALLMTE MEXAHUIMUA.

Ceoeer: Cneg kato m3saamte Kykure O cren
NoCnenHoTo MeceHe, xnabbT HAMA Aa ce

pasuynu, Korato ro usaauTe of dopmara @.

e HamucHere 3a kpatko byToH ctapt/cron @,
30 4G NPeKbCHETe NPOrPAMATd ole B CaMoTo
Hauano Ha Ga3aTa 30 NeveHe UKW MIKNIOYeTe
wencena ot KoHtakra. Heobxonmmo e na ro
BKIIOUMTE OTHOBO B MPEXQATA B PAMKMTE HQ
10 MMHYTH, 30 OO MOXe NeyeHeTo aa
NPOABMKM.

e Oreopere kanaka @) u mseanete dopmara @.
Mopbcete 6palHo Ha pbleTe cu U M3BaAETe
Tectoto M Kykute 30 MeceHe .

* T[loctasete oTHOBO TecToTo BbE GOPMATA 3Q
neuere €. Mocrasete otHoBO popmara @

u 3aTBOpere kanaka E.

*  Bkniouete wencena s koHTakTa. [1porpamara

30 NeyeHe NPOBXABA.

Ocrasete xns6a aa usctude 10 - 15 muH. npeau
0Q 0o KOHCYMMparTe.

IMpenu na otpesxxete xns6a, ysepere ce, ye B TCTOTO
He e ocTaHana kyka 3a mecere @.

CvobLeHns 30 rpewkm

e Ako Ha amcrnes @ ce nosen ,HHH", cren karo
€ CTapTMpPAna Nporpamard, TeMnepaTypara Ha
MaLUMHATA 30 NeyeHe e TebpAe Bucoka. Crpete
NPOrPAMATA M M3KIKOYETE LENCENA OT KOHTAKTA.
Orsoperte kanaka Ha MawwmHata @) v s ocTasete
na ce oxnaau 20 MMHYTH, Npeawu Aa s M3no-
n3BaTE OTHOBO.

* Ako He € Bb3MOXHO CTAPTUPAHETO HA HOBA
nporpama, cnen KAto MALWMHATA 30 NeYeHe Ha
xns6 e 3aBbPLMNA NPear ToBA APYTd, B TAKbB
cnyyan T4 e owe ropelud. MHamkaumsra Ha
amcnnes NPEMMHOBA B M3XOQHO MOMOXEHMe
(nporpama 1). Otsopere kanaka Ha MawmMHaTa
@ v 5 ocrasete na ce oxnaan 20 MuHYTH,
npeau Oa 9 M3MOM3BATE OTHOBO.

A MpenynpexneHue

He ce onuraiite na nycHete mawuHara, npeam T
Aa ce e oxnaamna. Tosa GyHKUMOHMPA CAMO npm
nporpammrte 11 1 12.

¢ Koraro aucnnest nokasesa ,EEQ”, ,EET” unm
“LLL", cnen kato craptvpa nporpamara,
M3KMOYETe MbPBO MALIKMHATA 30 NeveHe Ha xna6
OT Wencena v cnes TOBA 8 BKAKOYETE OTHOBO B
KOHTAKTA. AKO ce NosgBnu OTHOBO MHOUKAUMATA 30
rpewka, o6bpHeTe ce KbM KNMEHTCKMS CepBM3.

MNouncTeaHe M noanbp>KaHe

A MpenynpexneHue

Mpeaun Bcsko noumcTBaHe M3KMOYETE LWencenda ot
KOHTAKTA M OCTABETE MALUMHATA AG C& OXNAAM.
Mpennassarite MawMHATA OT BRAr, Thi KATO TOBA

MOXe [a NPeam3BMKa TOKOB yaap.

Cobnionasaiite 30 LEATA yKA3aHMSTA 3a 6€30MacHoCT.
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A BHuMaHMe
OraenHute YacT HAO MALIMHATA PECT. AKCecoapuTe
He MOraT Aa Ce M3MMBAT B MMSAHA MalmHal

Kopnyc, kanak, pabotHa kamepa

OTCTPOHeTe C BNA>XKHA K'bpl'lG UK NEKO HABNAXKHEHA
r6a octarsumre ot pabotHara kamepa. MsGbpluete

KOP”YCO M KANAKa CblOo C BAAXKHA Kbpl‘lo nnu rb6C1.

e [loncywere nobpe otebipe. 3a Aa ce NoYMCTH
no-necHo, kanakst @ Moxe na ce ceanu ot
kopnyca.

e Orsopere kanaka €Y nokato koHycoobpazHute
MNAACTMACOBM BbPXOBE MOTAT A CE MOCTABST B
OTBOPMTE HA LWAPHMPUTE.

e Wsrernete kanaka € ot wapHupurte.

* 30 na MoHTMparte kanaka € , nbxHete
MNNACTMACOBKTE BLPXOBE MPe3 OTBOPA HA

wapHupuTe.

@opMa 3a neueHe M Kykd 3a MeceHe
MosvpxHocTTa Ha dopmara @ 1 kykaTa 3a MeceHe
@ ca nokput ¢ npotmsosanensauwo nokputue. He
M3MOMN3BAMTE 30 MOYMCTBAHE ArPECHMBHM UMM
TbPKALUM NPENApaTH, KAaKTo M NPeameTH, KOMTo
MOTaT Aa NPEOM3BMUKAT OPACKOTUHM BBPXY

MOBBPXHOCTTA.

BMJ:I.'bT HO MOBBPXHOCTUTE MOXE Ad Ce€ NPOMEHU C
Te4YeHre Ha BpeMeTo nopanuM snarara 1 napara.
Tosa He HaMansea eKcnnoaraumMoHHATA rogHOCT

I KAYEeCTBOTO.

Mpenu na 3anounete na nouwmcrsare, ussanete
dopmara @ u kykata 3a mecete @ ot dopmara.
M3bupluete BbHIWHATG cTpaHa Ha dopmara @ ¢

BIAXHA Kbpna.

A\ Buumanve

Hukora He notansiite dopmara @ sbe Boaa MK
APYTM TEYHOCTM.

Mouncrete ¢ Tonna canyHeHa nyra BETPEWHATA
cTpaHa Ha bopmara @.

Axo Brpxy kykute 30 Mecere @ ca ce obpasysanm
KOPMUKM, KOUTO MOTAT AA CE& OTCTPAHST TPYAHO,
Hanmbnvete dopmara @ c ropela Boaa M 4
ocrtaseTe TaKa 3a okono 30 MuHyTH.

Axo mepxaust 8 kykata @ e 3anywen, moxete
00 TO MOYMCTETE BHUMATENHO C KMeuKa.

He usnonssaiite xnMmuecku npenapatm mm
PA3TBOPMTENM 30 MOYMCTBAHE HA MALIMHATA 30
neyeHe Ha xnsb.

TexHMYEeCKM XapAKTEPUCTUKM

MawwuHa 3a neyeHe Ha
xns6 SBB 850 EDS Al
HomuHanto Hanpexenne 220-240V~50Hz
Koncymmpara mowroct: 850 Watt

Moagen:

Peunknupane

He usxebpnsifre B HUKAKBB Cyyan ypeaa ¢
6utoBuTe otnambum. Tosu ypen noanexu

mEmm Ha esponerickara Oupektusa 2002/
96/EC

Peumknuparite ypen npu otopusmpaHo npennpustie

30 BTOPUYHM CYPOBMHM
Ha OBWMHATA.

Crbnronasaiite BaNMAHKTE AKTYQNHM pasnopeadbu.

B cnyyart Ha CbMHeHwMe ce CBbpXeTe C NYHKTA 3a
BTOPMYHM CYPOBUHM.

é}m Peunknuparite onakoebuHKMs Marepuan
6e3 0o 30MbpCIBATE OKOMHATA CPEAa.
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lapaHums u cepsus

BHocuten

3a to3n ypen Bue nonyuasare rapaHums ot 3 roamHm
OT [ATATA HA 3aKYNyBAHE. YPenbl € NpoM3BeneH
CTAPATENHO M € KOHTPONMPAH Npeau na Gvae
[OCTABEH.

3anasete kacosara 6enexka, 30 Ad yAOCTOBEPHTE
[arata Ha 3akynysaxe. B cnyyadt Ha rapaHums ce
cebpixeTe no tenedora ¢ Bawwms cepaus. Camo no
TO31 HAUYMH MOXe 0a ce rapaHTMpa 6e3nnarHoTo
usnpauare Ha Bawara croka.

[apaHUMOHHATA NPETEHLMS BAXKM CAMO 30 MaTe-
pUanHu unu Gabprutn fedekT, Ho He 1 3a
TPAHCMOPTHM LETH, MBHOCEHM YACTM KATO HAMP.
KYKM 30 MeceHe 1 GOPMM 3a NeyeHe, unu 3a
MOBPEAA HA NIECHO Yynnuem Yyactu. [poaykrer e
NPENHA3HAYEH CAaMO 30 IMYHA, HO He M 30 CTOMAHCKA
ynotpe6a.

IMpu 3n0HaMepeHa 1 HenpasunHa ynorpeba, npu
ynotpeba Ha cUna unu AEMHOCTH, KOMTO He ca
M3BBPLUEHM OT HALLMS OTOPU3MPAH CEPBM3EH pUnMar,
FApAHUMATA ce 3annyaBa. 3akoHHute Bu npaea

He Cé OrpaHM4aBAT C TA3M rApaAHUMS.

rOpOHLIMOHHMSIT CPOK HE Ce yObiKasa OT rapaHumara.

ToBa BaXM 30 3AMEHEHM M PEMOHTUPAHK YACTH.
EBeHTyanHute HanuuHK ole npu 3akynyBaHeTo
weti 1 nedekti Tpabea na ce cbobasar owe
NpM PA30NAKOBAHETO, HO HAM-KBCHO [BA AEHA
cren aarara Ha 3akynysaxe. Cnen karto usteye
TAPAHLUMOHHMAT CPOK, PEMOHTHTE TpabBa na Ebaar

3annaTteHu.

Service Bbnrapus
Ten.:00800 111 4920

E-mesin: kompernass@lidl.bg

KOMPERNASS GMBH
BURGSTRASSE 21
D-44867 BOCHUM

Www. kompernoss.com
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M3nbnHeHMne Ha nporpamure

Mporpama 1. Hopmanen6 2. Myxkas
CBeTl'IO uInnyaHe CBeTJ'IO uiInnyaHe
CreneH Ha u3nuuaHe CpenHo m3nuuane Bbp3o manmuare CpenHo m3nuuane Bbp3o mnmuare
TsMHO M3NUMUaHE TsMHO M3NUMuaHe
TonemmHa 750 tp. 1000 | 1250 750 tp. 1000 | 1250 750 tp. 1000 | 1250 750 tp. 1000 | 1250
p. p. p. p. p. p. p. p.
Bpeme (uacose) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Mpensapurento
Harpsgane (muH.| 15 15 1 20 | N/A | N/A | N/A | 10 | 10 | 15 | N/A | N/A | N/A

Mecere 1 (mmh.) @ 12 13 13 12 13 13 12 12 15 12 13 13
Bracsare 1 (mun) | 25 25 25 10 10 10 20 20 20 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Mecere 2 (mmh.) @ 3A* | 5A 5A 1A 2A 2A | 3A* | 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Bracsare 2 (mun) " | 30 30 30 18 18 18 43 41 35 18 18 18

Bracsawe 3 (wur) D | 30 30 30 30 30 30 35 35 35 30 30 30

MeueHe (MuH.) 56 60 65 56 60 65 60 65 70 60 65 70

Mpetonnsxe

60 60 60 60 60 60 60 60 60 60 60 60
(MuH.)

Mpubasste Ha cheTapkm

2:01 2:05 2:10 1:49 1:53 1:58 2:26 2:29 2:28 1:53 1:58 2:03
(octaBawm yacose)

MpensapurenHo
HACTPOMBAHE HA BPEMETO

15 u. 15 4. 15 u. 15 u. 15 u. 15 u. 15 u. 15 u. 15 u. 15 u. 15 u. 15 u.

* 3A 03HaYABQ, YE MALIMHATA 30 NeYeHe Ha X6 MECH B MPOAbIXKEHUE HA 3 MUHYTHM KATO €AHOBPEMEHHO

C TOBO NMPO3BYYABA CMTHAN 30 NPOBABIHE HA CbCTABKMTE M HA avcnnes ce nossssa ,ADD” ®.
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Mporpama

3. MunHo3bpHecT

4. Cnaabk

CreneH Ha m3nMyaHe

Csetno mnuuaxe

CpenHo usnuuate

TbMHO M3NMYaHE

Bep3o m3nuuare

Csetno unuuaxe

CpenHo umsnuuate

TbMHO M3NMYaHE

Bvp3o m3nuuare

—— 750 1 1000 | 1250 | " 1000 | 1250 | > 1000 | 1250 | " 1000 | 1250
P. p. p. P. p. p. p. P.
Bpeme (uacose) 3:18 3:25 3:35 2:24 | 2:30 | 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Mpensapwurento
Harpasarie (My.) 15 15 20 | N/A | N/A | N/A | 10 10 15 | N/A | N/A | N/A
Mecete 1 (mmh.) ® 12 12 1 13 13 12 12 12 1 12 12
Braceare 1 (mui) | 30 30 30 10 10 10 25 25 25 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Mecete 2 (mmh.) e 3A 5A 5A 2A 2A 2A | 4A* | 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 6 6
Bracsate 2 (wur) D | 38 38 38 23 23 23 35 35 35 18 18 18
Braceare 3 (wnn) D | 35 35 35 35 35 35 30 30 30 30 30 30
Meuene (Mut.) 56 60 65 56 60 65 52 56 60 52 56 60
TMpetonnske (MuH.) 60 60 60 60 60 60 60 60 60 60 60 60
MpuGasste Ha Cbetaki | 515 | 591 | 296 | 1350 | 203 | 208 | 2203 | 207 | 211 | 1:46 | 1:50 | 1:54
(ocTaBawm yacose)
Mpensaputento 154 | 154 | 15w | 154 | 154 | 15u | 154 | 154 | 154 | 154 | 154 | 154

HACTpPOMBAHE HO BPEMeTo

* 4A o3HauQBQ, Ye MALIMHATA 30 NeYeHe Ha XA96 MecH B NPOAbAXeHMe HA 4 MMHYTH KATO eAHOBPEMEHHO

C TOBO NMPO3BYYABA CMTHAN 30 NPOBABIHE HA CbCTABKMTE M HA avcnnes ce nossssa ,ADD” ®.
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Mporpama 5. ExcnpecHa o /- Tecro 3 8. Mneuen xns6 9. Bes myten
Tecro MAKApOHM
Csetno msnuuate Ceetno usnuuaHe Cseno usnuuare
CreneH Ha m3nuyaHe CpenHo usnuuare N/A N/A CpenHo usnuuare CpenHo usnuuate
ToMHO M3NMuaHe TeMHO M3NMUaHE TbMHO M3NMYAHE
TonemuHa 750 rp. R N/A N/A 750 rp. 1000 | 1250 750 rp. 1000 | 1250
. p. p. p. p. p.
Bpeme (uacose) 1:15 1:18 1:20 1:50 0:15 3:17 3:21 3:30 | 3:40 | 3:45 | 3:55
Mpensapurento
Harpseate (MuH.) N/A | N/A | N/A 10 N/A 25 25 30 15 15 20
Mecene 1 (MuH.) @ 8 8 8 12 15 10 10 10 12 12 12
(5L°H°)“°"e L N/A | N/A | N/A | 10 N/A 20 20 20 20 20 20
N/A | N/A | N/A | N/A N/A 2 2 2 2 2 2
Mecene 2 (MuH.) @ 2A 2A 2A 3A N/A 5A* 5A 5A 3A 3A 3A
5 5 5 5 N/A 8 8 8 8 8 8
Brizsn 2 N/A | N/A | N/A | 25 N/A 45 | 45 | 45 | 50 | 50 | 50
(Mun) (o=}
(5:’:)""“8 3 20 | 20 | 20 | 45 N/A 30 | 30 | 30 | 50 | 50 | 50
T () 40 | 43 | 45 | N/A N/A 52 | 56 | 60 | 60 | 65 | 70
Mpetonnsxe
60 60 60 N/A N/A 60 60 60 60 60 60
(MuH.)
Mpxeeisieie @setd | 05 | 1em | 10 | 108 N/A 2:15 | 219 | 2:23 | 2:48 | 2:53 | 2:58
(ocTaBawm vacose)
Mpensapurenyo
HACTPO/MBAHE HA 154 | 154 | 154 | 154 15 u. 154 | 154 | 154 | 154 | 154 | 154
BpPEMETO

* 5A 03HaYABQ, Y€ MALMHATA 30 NEYeHe Ha XNS6 MECH B MPOAbIXKEHUE HA 5 MUHYTH KATO €AHOBPEMEHHO

C TOBO NMPO3BYYABA CMTHAN 30 NPOBABIHE HA CbCTABKMTE M HA avcnnes ce nossssa ,ADD” ®.
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Mporpama

10. Kerik

11. Mapmanan

12. Meuexe

Caetno usnuuaHe

Caetno usnuyaHe

CreneH Ha m3nmuaHe CpenHo usnuuaHe N/A CpenHo usnuuatHe
ToMHO M3NMYaHE TbMHO M3NMYAHE
Tonemuna 750 tp. | 1000 rp.| 1250 rp. N/A N/A
Bpeme (uacoee) 1:30 1:35 1:40 1:20 1:00
lMpensapuTenHo HarpseaHe
N/A N/A N/A N/A N/A
(mmn.)
Mecenre 1 (muH.) @ 15 15 15 N/A N/A
15
Braceare 1 (mui) D | N/A N/A | N/A | ot mecene N/A
@ N/A N/A N/A N/A N/A
Mecene 2 (MuH.) N/A N/A N/A N/A N/A
N/A N/A N/A N/A N/A
Braceare 2 (mur) T N/A N/A | N/A N/A N/A
Bracsare 3 (MuH) — N/A N/A N/A 45 N/A
TONNMHA + MeceHe
60 65 70
20
Meyene (MuH.) 60
Bracsane
15 15 15
Braceare | Bracsane | Braceare
Mpetonnste (MuH.) 60 60 60 N/A 60
Mpubasste Ha chetaskm
(octaBawm yacose) B N b N e
MNpensapureno 15 u. 15u | 154 N/A 15 u.
HACTPOMBAHE HA BPEMeTo
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OrtcTpaHsBaHe HA NOBPEAM NpM MALIMHATA 30 NeYeHe Ha xnsb

Kakso na Hanpaes, korato kykute 3a mecete € octamar
Bb8 popmara @?

HanunHete ropewa sona sve dopmara @ v saesprete
kykute 30 mecere @, 30 na ce otaenst sanenHanuTe no
TIX KOPMUKM.

Kakeo cTaBa, Korato roToBMaT xis6 OCTaHe B MALLMHATA
30 neyeHe?

Ypes ,DyHkumsta 30 npetonnsHe” ce rapaHtMpa, Ye xnsbsr
oCTaBa 3a okono 1 Yac Tomsn KATO eAHOBPEMEHHO C TOBA
TOM Ce Mpeanassa or erard. Ao TOM OCTaHE noseye ot

€0MH 4YaC B MALWWMHATA, € Bb3MOXHO Xna6bT 04 Ce OBTAXKHM.

Morar nu popmara @ u kykute 3a mecerne @ na ce
MUST B MUSNHO MALIMHAZ

He. M3nnakrete dopmara @ kykure 3a mecere @ na
pbKa.

3GLL|,0 TECTOTO HEe Ce MECK, BbNPEKN Ye apurarendr pO6OTM2

KoHrponuparite, nanu kykute 3a mecere @ 1 dopmara @
Ca GUKCUPAHM MPABUAHO.

Kakso na anpaes, korato kykara 3a Mecere @ octane
B xna6a?

Orcrpanere kykute 3a mecere @ ¢ yctpoiictsoro 3a
orctpanseare ().

Kakso ce cnyusa, korato no Bpeme Ha nporpamara cnpe
Toka?

Mpu cnmpaHe Ha Toka Ao 10 MUHYTM MalMHATA 30
neyeHe Ha Xn96 MOXeE AA MPOMbBIXM 3aNOYHATATA
nporpama.

Konko Bpeme npombnxasa neuereto Ha xns6"

Mupopmmparite ce 3a TouHuTe BpemeHa B Tabnumuara
,Mpotnuare Ha nporpammre”.

Kakeu xnsbose mora na neka?

Bue moxete na nevere xns6 or 750 rp. - 1000 rp. -
1250 rp.

3awo TaMMepsT He MOXe Na Ce M3MON3BA, KOraTo ce
neye ¢ NpsScHO MNSko?

MpecHuTe NpoayKTM KATO MASKO M SMLA MOTAT Ad ce
Pa3BANST, KOrATO NPECTOAT MO-ABLATO B MALIMHATA.

Kakso CTABQ,KOrato MAWMHATA 30 NeYeHe Ha xns6 He

pabotw, crien kato HatMcHaxte byTow ctapt/cron @2

Hskom ot pabotHurte onepaumu karo Hanp. ,Harpssane”
unu ,byxsaHe" Morar na ce pasnosHasT TpyAHo.
KoHtponupaiite ¢ nomowra Ha tabnuuara ,Mpotnuare
Ha nporpamumTe", Ko YacT OT MPOrPAMATA PABOTH TOUHO B
MOMEHTA.

KoHtponupaiire, nanu ypeast pabotu kato nposepure,
nanu pabotHara MHAKKaumoHHa namna @ ceetw.
KoHTtponupaiite, nanu cre HatMcHanu npasmnHo GyToH
ctapt/cron @.

KOHTpOJ‘IMpOl:iTe, OAnyU wencensr € BKNoYeH B KOHTAKTA.

Mawwunara Hapszsa npubaseHute craduam.

3a na ce usberre HAPA3BAHETO HA CbCTABKM KATO Miofose
1 90KM, anSQBeTe ™ KbM TECTOTO €4Ba cnefn Kato
npossy4n curHana.
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[ ] Bankos npeson

Kaprta 3a nopbuka SBB 850 EDS Al

Konuuecteo
Makcumym 3 komnnekra 3a

OnucaHne Ha npoaykKra
BCAKA NMOopbuYKa

1 dopma 3a nevere

2 KyKM 30 MeceHe

‘ v 4 Kyku 30 MeceHe

HauuvH Ha nnawaHe

_H_ HanoxeHn nnarex

_H_ Ha mscr

(macro, nara)

(noanmuc)

EaviHMuyHa ueHa

O6wa cyma

20 nB.

20 ns..

=+

3abenexka: Beuuku uenu ca 8 Guarapcku nesa u ¢ sknovero O0C.

BKI. PA3HOCKM 3Q MOLY. YTy,
OMAKOBKA W eKCneanpaHe.

12 nB.
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Mpiv amd To yhoipgo 90
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Mnvipara obalparwy 92
KaBapiopog kai dpovrida 93
Texvikég mAnpodopieg 94
Armopdkpuvon 94
Eyyunon kai oépPig 94
Eioaywytag 94
Aiadikacia mpoypapparog 95

A16pBwon odalpdrwy autdparou pnxaviparog ynoigarog ywuiou. 99

AiaPdore 1o eyxeipidio xeipiopoU TpIv amé Ty TPLTN Xpron TpootkTikd kal GuAGETE To yia pia peNNOVTIKR Xphon.
Mapadworte 1o eyyepidio ot dmolov mapadobei om ouvixea n cuokeur.
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A Yrodsiéeaig aocdaleiag

Mapakalolpe SiaPdote My odnyia xepiopol
TIPWTA KAAA TIPIV XPrOIHOTTOINCETE T CUOKeUN!
Kivbuvog aoduéiag! Ta maibid propolv va
maBouv achuia kard m xprion Tou UNIkoU
ouokeuaoiag. ATTOPaKPUVETE TNV APECWG HETA
TV amoouckeuacia f $uNa&Te TV o pépog O
mpoofacipo amd maidid.

ENty&re To autdpato pnxavnpa ynoiparog
YwpioU petd Ty amoouckeuacia yia PAaPeg
Aoyw TG petadopds. Ameubuvbeite eav
amareitar otov mpopnBeuth oag.

TomoBereiore ™ cuokeur ot pia oteyve, ioia kal
ox1 euaioBnn o uynhig Beppokpacieg,
emaveia.

Mnv ToroBereite T cuokeun] kovTd oe elpAekTa
UAIKG, ekpNKTIKG Kal/ ) ebdekta aépia. Mpémer va
Tnpeitar pia ehayion amdoraor 10 ek. Tpog dMa
avTikeipeva.

[Mpooéxete WoTe N eykoT AEPICUOU TNG CUOKEUNG
va pny kaNUtrerar. Kivéuvog umepBippavong!
ENéyxere mpiv amd ) ouvdeon av To €idog
peupaTog Kai n 1éon Siktiou cupdwvolyv pe

Ta otoixgla omy mvakida Tumou.

Mnv tomoBeteite To kahwSio Sikrlou Tave amd
QIXHNPEG AKPEG f) KOVTA OF KAUTEG EMIPAVEIEG )
avrikeipeva. H pévwon Tou kalwdiou pmopei va
karactpadei.

MMoté pnv agrjvere T cuokeur) katd ) Aemoupyia
XWpIG emmpno.

MNa v amoduyr KIVOUVOU va CKOVTAWETE N
KIVOUVQV aTuxnpdTWy, N CUCKEUN Eival
efomNiopevn pe dva kovtd kahhdio Siktlou.
XpnOIHOTIOIEITE T CUOKEU HOVO EVTOG KTIPIWV.
Mot pnv TomoBeteite M cuokeur eméve 1y Sima
amd pém ykadiol i nAekTpIKG pam, amod évav
kautd polpvo 1 oe AMeg Ty Beppdmrag.
Kivéuvog umepBippavong!

[Moté pnv kaNUTTTeTe T cUOKeU pe TTavi ) GAAa
uNikd. H {fom kar o atpdg mpéme va propouy va
ekdeliyouv. Mmopel va mpokAnBel mupkayid étav
1) OuoKeur) KAAUTITETAN F) EpYETal OF ermadr| pe
€UPAEKTO UNIKO OTTWG TT.X. HE KOUPTIVEG.

Orav xpnoiporoieite éva kahodio mpotktaong
TOTE TIPETTEl | PEYIOTT EMTPEMOpEV amodoon Tou
kahwdiou va avTioTogEl pe auTAv TG AuTdHATNG
GUOKEUNG YNOIHATOG WWpIOU.

TomoBereite éva kahwdio emikraong éror GoTe
KQVEIG VA NV HTTOPE va OKOVTAWE! Kal Va TO
tpaPnée kard Aabog.

ENtyxere mpiv amo kdBe xphon To kahdSio
Siktliou kai 1o Buopa. Orav To kakwdio Siktiou
authg TG ouokeung éxel BAGPN, mpémel va
avrikaracTads amd Tov karackeuaoT, To THApA
e€urnpémong mehatav 1 éva avrioToiywg
e&adikeupévo aTopo, GoTe va amodelyete
kivdUvoug,.

H xprion aeooudp mou Sev mpoteivovrar

armo Tov KaTaokeuaoTr) propel va odnynoel

ot PA&Peg. Xpnoiporoieite T ouckeur] pdvo yia
Tov MpofAemopevo okomo. S dAn mepitTwon
QKUPWVETAI 1] ATTaiTnon eyyunong.

Exkivijoe éva mpoypappa ynoiparog povo orav
xete el ddppa ynaipatog. ANIOG iowg
oupPolv avemravdpBureg PAEPeg om cuokeur).
Orav Bpiokovral maibid kovrd, va emmpeirte kahd
 ouokeun! Orav n ouokeun Sev xpnoipomoigital
kaBdg kar mpiv amd Tov kaBapiopd, Tpafare To
Buopa. Mpiv amd Ty amopdkpuvor pepoveapivey
e€apTpATOV adRAVETE T CUGKEUR VA KPUGVEL.
Auth n ouokeun Sev mpoopiletal yia xpAon amo
dropa (oupmepihapPavopivey maidiov) pe
TepIopIopEves, duoikeg, aicOnmpiakig f
TveupaTikég SuvardTnTeg 1 pe ENeiyn epmeipiag
kal/ N pe ENeayn yvooewy, ekTog £dv emmpolvral
péow evog umelBuvou atdpou yia Ty achéhed
ToUg N £dv autd Ta dropa gxouv AaPer umodeileig
yia 1o TTwg Xpnoiporoieital n ouokeu. Ta maibid
npémel va emmpoUvral wote va e€acdhailetal
o1 Sev mailouv pe T Guokeun.
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AuTi} n cUCKeur avTICTOIXEl OTOUG OXETIKOUG
kavoveg aodaleiag. O éNeyxog, n emokeur kai n
TexVIKN ouvtipnon emmpéneral va Sieéayovral
pévo améd e&adikeupévo Eumopo. e AN
TIEPITITWON AKUPWVETAI 1] ATTaiTnon £yyUnong.
Mnv TomoBereire avrikeipeva emave om
ouokeun kal pnv v kaumrere. Kivuvog
TupKayidag!

Mpoocoxn! H autépat cuokeun ynoiparog
Ywpiou yivetal kauth. MMavere T cuokeun
povo otav éxel KPUWOE 1) XPNOIHOTIOIEITE Eva
Tavi yia KatoapOAeG yia va TV TAoETe.
Adnote T ouokeun va kpuwoe kal TpaPnére
1o BUopa mpiv Pydhere é€w ta eaptipata f
mpIv Ta TormoeroeTE.

Mnv peraromilere v autdpatn cuockeun
YnoipaTog Ywpiol otav UTTapyel KauTo 1
uypo TiEpIEXOHEVD, TI.X. HappeAadeg, pioa
ot ¢poppa ynoipatog. Ymapxe kivbuvog
eykauparog!

Katé m xpAon moté punv ayyilere to
mepIoTPEPOHEVO AykIoTpo {upnuaTog.
Yrdapyel kivéuvog tpaupartiopoy!

Mn 1pafére To Puopa améd To kahdio
Siktbou, otav to Bydlete amd my mpila.
TpaPate To Puopa Siktvou ot pn xprHon Kai
mpiv ané kaBe kabapiopd g ouokeung €w
amdé Ty utrodox.

Mnv xpnoiporolgiTe TV CUCKEUr AUTH yia va
OUVTNPEITE TA TPOGIPA Kal YIa va GpUAATE Ta
epyaleia.

Mot¢ pnv TomoBeteite ahoupivoxapTo 1} GAa
peTalAIKG avTiKeipeva péoa oto autdpaTo
pnxavnpa ynoiparog ywpiol. Autd prmopei
va odnynoe oe Bpayukikiwpa.

Mnv Bubilere o autdpato pnxavnua
Ynoiparog ywpiol ot vepod 1) AAa uypad.
Mn kaBapilete T cuokeur) pe opouyydapia
kaBapiopol yia Tpiyipo.

Orav SiaNovrar Tepdyia Tou opouyyapiol
kal épyovral og emadr| pe NAEKTPIKA TUNPATA,
umdpyxer kivéuvog nhektpominéiag.

*  Mn xpnoiporoieite e€wtepikd xpovodiakdmm
N &exwpioTo TAexeipioTApIO yia va
AEITOUPYNOETE T CUOKEUN.

e [ott pnv xpnoiporoieite T cuckeur} pe adeia
doOppa 1) xwpig poppa ynaoipatog. Autd
odnyei ot avemavopbuteg PAaPeg ot
OUOKEUN.

e Kard m Aeroupyia kheivere Tavra 1o Kamdki.

e [lot¢ pnv amopakpuvere T $dppa ynoiparog
KaTta T Aeiroupyia.

e Katd 10 yhoipo ot pnv umepPaivere Tv
mooomra tav 700 yp. aleupiot kai moTé pnv
Badere mepicodTepo amd 11/, makétou
(mep.26 vp.) oteyvAg payidg. H Lbpn pmopsi
va uttepyeINioel Kal va TTpokahéoer Tupkayial

Emokomnon ouokeung

Map&Bupo mapakoroubnong
Ké&Auppa ouokeurg

Eykormn agpiopol

Karobio tpododoaiag

00000

Medio xeipiopol

Pt
Sk

£k [Mpoooyn! Kaum eméaveial

Eaprhpara

2 Aykiotpa Jupoparog

Dodppa ynoiparog twg 1250 g Papog yupiol
Aoxeio pétpnong

Koutahi pérpnong

Eéaptnpa amopdkpuvong dykiotpou {upwpatog

‘0000

2UvTopeg MAnpodopieg

BifAio ouvrayav
¢ Odnyieg xpriong

.85-



Zkomog XpRong

XpnolgoTolgite Tov apToTapacKeuaaTr) HOvo yia
YNRoIHo Yepiol kal yia TNy Tapackeur papperadwv
OTOV OIKIGKO TOpEQ.

Mnv xpnoiporoieite T cuckeun yia oTéyvepa
TPpOdipwy N avrikepévay. Mnv xpnoipotoieite To
QUTOHATO pPNXAVNHA YNOIHATOG YWHIOU OF
e€otepikolG XOpPOUG.

Xpnoiporoieite povo e€apthparta mou éxouv
mpotabel amd Tov katackeuaot. Mn mpoteivopeva
eapThpaTa prmopolv va KaTacTpEYoUV T GUCKEUT.

Mpiv TRV mpwTn XpPHon

Armopdkpuvon Tou ulikoU ouokeuaolag
ATIOGUOKEUATTE TN CUCKEUT OAG KAl ATTOPAKPUVETE
10 UNIKO cuokeuaoiag cUpdwva pe TiG
mpodiaypadég Tou TéTOU KATOIKIAG OAG.

MNparog kabapiopdg

KaBapiote v poppa ynoipatog @, 1o dykioTpo
Lupopatog @ kai Ty e€wtepikn Mheupd TG
CUOKEUNG QUTNG TTPIV atmod Ty Aeiroupyia pe

¢éva kaBapd uypd mavi. Mn xpnoipormoieire
odouyydpia kabapiopol Tpiyipatog A péoa
1p1BNG. AmopakpUvere v mpooTateuTik pepBpavn
amé 1o medio xeipiopol @ kabog kar amd To
map&Bupo ommikAg emadng @

Ziotapa
® Mapakalolpe mpootéte TNV akdloubn
unddeén yia Ty mpam Bion ot Aemoupyia:

Katd 1o mpoto {iotapa tomobereite amokAeioTIKA
v adeia dpdppa ynoipatog € péoca ot cuokeun.
K\eiote 1o k&Auppa ouokeung @. Emié&re To
mpoypappa 12, émwg meprypaderar oto Keparaio
“Mpoypappata” kai mamore 1o Start/Stop G,
worte va Beppdvere T ouokeur yia 5 Aermtd.

Matiote perd amd 5 herrrd To mnktpo Start/Stop
@, twg OTou akouoTl dva pakpl nxnTIKG ofjuq,
LOTE VA TEPHATIOETE TO TTPOYPAPHA.

Emeidr) Ta otoigeia O¢ppavong éxouv ehadpig
emaleidtei pe Nimog pmopei kara my mpwTn
Nerroupyia va éxoupe pia oopn. Autr Sev cival
BAhaPepn kar kpatd yia ehayioto xpdvo. Opovrilere
yia emapki agpiopd, yia mapadeiypa avoilte éva
mapdbupo.

AN oTe TN CUOKEUN VA KPUWOEI EVIEAWG Kal
okouTTioTe AN pia dopd T dpdppa ynaiparog @, To
aykiorpo {upopatog @ kai v elwtepikn emdaveia
TOU QUTOHATOU HNYXAVAPATOG YNOIHATOG YWHIOU pE
¢va kabapod, verd mavi.

A Kivéuvog mrupkayiagl Mnv adrvere
10 autdpato pnxavnpa va {eotaiveral yia
MepIoooTEPO amd 5 Aemtd pe ddeia doppa
ynoipatog @. Yndpyer kivbuvog
umepOtppavong.

|&16TnTEG

Me 1o autdéparto pnxavnpa ynoigarog ywpiol £xete
 SuvartdtnTa va yhoeTe yopi cupdwva pe o
youcoTo oag.

*  Mmopsite va emAé&ere petall 12 Siapopetikiv
TTPOYPAHHATWY.

*  Mmopsite va emelepyaoteite éroipa piypara
ynoiparog.

*  Miow Tou mpoypapparog “Xwpig yhoutévn”
pTTopeite va YroeTe piypara ynoiparog Xwpig
yloutévn Kal va KaveTe cuvTayég pe aleupla
XWPIG YAouTévn OTTWG TT.X. KAAAPTTOKAAEUPO,
akelpl $ayoTTupou Kal aAelpl TTATATAG.
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Medio xeipiopou

0 OBovn

Evéedn yia

(D v emdoyn Tou Bapoug
(750 g, 1000 g, 1250 g)

@ 10 xpOvo Aemoupyiag Tou amépeive, o AemTa

Kal TV TTPOYPAHHATIOHEVN TTPOETTIAOYT

Xpovou

@ Tov emheypévo Babpod podiouarog

(Avoixtoxpuwpo CO, Meoaio &=,

2koupoyxpwpo @D, Mpryopo )

@ Tov emheypévo apiBuod mpoypdppatog

®

®

™ Siadikacia mpoypappatog
v TpocOnkn ukikev (“ADD”)

© Start / Stop (Evapén / Z'rupc'rrr]pcl)

la v ekkivnon kar Tov Teppatiopd g Asitoupyiag
n yia v Siaypadr evodg mpoypappatiopol
xpovodiakdmm.

la va otaparioere T Aeiroupyia miéoTe yia Aiyo 1o
mAAkTpo Start/Stop @, twg drou akouors éva
NXNTIKG onpa kai epdavioTel o xpdvog otnv 0Bdvn
O avaBooPrvoviag. Méow ek viou marhpaTog Tou
mAAkTpou Start/Stop @ propel va ouveyiotel AN
n Aeiroupyia evidg 10 Aerrrav. Edv &exdoete va
ouveyioete To TPOYpaAppa, autd cuveyileral
autopara perd amd 10 Aemrd.

la va tepparioere eviehwg ™ Aeiroupyia 1) yia

va Siaypayerte 1ig pubpiceig, marfote yia 3
SeutepdAertta To mAKkTpo Start/Stop @), ¢wg

OTOU aKOUCTEl éva peyAAO NXNTIKO onpa.

A Ynddaln:

Mnv miéoere To MAfKTpo Start/Stop @, otav Béhere
va ehtyéere EexwpioTd TNV KATACTACH TOU YWHIOU.

Méow Tou mapablipou mapakoholBnong prmoptire
va mapakohoubeite M Siadikacia ynoipatog.

A MNpoooxH:

Kard v mieon ohwv Twv TARKTPWY akolyerar éva
NXNTIKO Onpa, eKTOG €AV N CUOKeUN ival ot
Aerroupyia.

® BaBpog podioparog

() ypfiyopn Aemoupyia)
EmMoyn Tou BaBpol podioparog i alayr ot
ypnyopn Aeiroupyia

(Avoixtoxpwpo/Meoaio/Zkoupdypwpo/Tpriyopo).

MarfoTe emaveAnupéva 1o MARKTPO Pabpou
podioparog @, twg dtou To Bihog epdaviore
méave amd tov emBupntéd Pabps podioparog. Na
Ta Mpoypappara ynoiparog 1 - 4 pmopsire péocw
moMamoU matipatog Tou MAAKTpou Babpol
podioparog @ va evepyoroifoeTe T ypriyopn
Nerroupyia, wote va pikplvere ™ Siadikacia
ynoiparog. MNarfote To mAfktpo Babpou
podioparog @ To0eg dopig wg dTou To Bédog
eudaviorei mavw amo 1o “lpryopo”. 2ta
mpoypappara 6, 7 kar 11 Sev prmopei va emeyei
Babudg podioparog.
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® Xpovodiakénmg ¥ A
Whoipo pe xpoviki kabuotépnon

A Ynddaln:
310 pbypappa 11 Sev propeite va pubpioere
ynoipo pe xpovikn kabuotéipnon.

O Auyvia évéalng heroupyiag

H uyvia évdeiéng Aemoupyiag @ Seiyver pe Tig
Auxvieg TG OTI TNV TTapoUoa OTIYHr eKTEAEITAI Eva
mpoypappa. Eav emBupeite va ekkivijoete xpovikd
emPBpadupéva éva mpdypappa pe T Aeroupyia
xpovodiakdm, avaPer n Auyvia évéaéng
Nermoupyiag @ povo edv éxer exkivnBei 1o
TPOypappa kal 6x1 4y éxel evepyorroindel o
xpovodiakdmng.

@ Bépog yapiod

Emoyn tou Bapoug yupiot (750 g / 1000 g /
1250 g). Marote autd To T KTpo emaveAnppéva

¢wg o1ou epdaviote To Bédog kaTw amd To emBupntd
Bapog. Ta oroigeia Bapav (750 g / 1000 g / 1250 g)
avadEpovTal OTnV TTOCOTNTA TWV YEUICHEVWV UNIKQV O
$oppa ynoiparos @.

A Ynddaln:

H mpopuBpion kard my evepyoroinon TG cuokeurg
eivar 1250 g. 2ra mpoypappara 6, 7, 11 kai 12 Sev
propeite va puBpioere To Bapog ywpiol.

©® Emoyn mpoypapparog (Mevol)

K\fjon Tou emBupnrol mpoypdppatog ynoiparog
(1-12). Zmv 0B6vn @ epdavilera o apiBpdg
TTPOYPAHHATOG KAl O QVTICTOIXOG XPOVOG YNnoIHaTog.

Asiroupyia pvijpng

To mpdypappa Tibetar otV emavekkivnon petd amd
pia Ton pedparog péxpl kar yia 10 Nerrra, amod
v i61a B¢on. Autd Sev 10Ul wotdoo otn
Aiaypadn/ Teppatiopd g Siadikacia ynoiparog
f o€ maTpa Tou TAfkTpou Start/Stop @ ¢wg drou
aKOUOTEl éva peyaAo NYNTIKO ofjpa.

MNapaBupo mapakoroliOnong @
Me auté 1o mapdBupo mapakorotBnong €
propeite va mapakohouBeite Tnv Siadikacia

ynoiparog.

MNpoypappara

Me 1o TAkTPO emhoyng Tpoypdppatog ©  emhédre
10 emBupolpevo Tpdypappa. To avriotoio voupepo
Tpoypdapparog Ba epdaviore omy 0Bovn @. O
Xpovol ynaiparog e€aptovial amoé Toug emAeypivoug
ouvduacpolg mpoypappdrav. Béme Kepdaio
“Aiadikacia mpoypdpparog”.

Mpdypappa 1: Kavoviké

lNa dompo kar avapeikto ywpi mou armoreleitar amd
aheupo oitou 1) aikaing. To yopi éxer pia oupmayr
mukvoTnra. To pdSdiopa Tou yepiol pubpilerar pe
0 M\AKTPO Babuol podioparog @.

MNpdypappa 2: AmAd

MNa ehadppid ywpid amd Kakd aleopévo akeupl.
To yowpi gival katd kavova ehadpl kar £xer pia
TPAyavioT) kpouoTa.

MNpdypappa 3: O\ikrg dreong

MNa yopid pe mo Suvard €idn akeupiol m.x. alelpl
oIk G aheong oitou kar alelpl oikaAng. To ywpi
yiveral mo ocupmayig kai Bapltepo.

MNpoypappa 4: Nukd

la yopid pe cuotatikd dmwg xupol dpoltwy, vidadeg
kapUdag, oradideg, amoénpapiva dpoulra, cokordra
n emmiéov {ayxapn. Méow piag peyalimepng daong
pouokwpaTog, To Ywpi yiverar ehappuTePO Kal pe
TIEPICTOTEPO AEPA.
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MNpéypappa 5: E&npéq

Na 1o {upepa, adphote T {Opn va pouckwoel Kal
yia 1o yhoipo xpedderal Aiydtepog xpodvog. Nautd
10 MPOYpappa eival kataMnheg ouvrayig mou Sev
g¢xouv Papid cuotatika f Suvard €ién akeupiol
Mpoot&te 611 10 Yopi, og autd To TMPodYPaAppa
propei va éxer Aiyotepo agpa kai va pny eivar 16co
voaoTipo.

Mpdypappa 6: Zipn ({opwpa)

Ma my mapaywyn payidg pmpag yia Yepdakia,
mitoag f melolduv. H Siadikacia ynoipatog
TapaleimeTal og Autd TO TTPOYPAUHA.

MNpdypappa 7: Zopn yia {upapika

Ma v mpoctoipacia {upng Lupapikov.

H Siadikacia ynoipatog mapaheimeral oe autd
TO TTPOYPAHHA.

Mpéypappa 8: Wapi pe Boutupdyala
Ma yopid ta omoia ¢ridxvovrar amd Boutupdyara
N yiaoUpTi.

Mpdypappa 9: Xwpig yroutévn

MNa yopid and akelpia kar piypara ynoiparog
Xwpig yhoutévn. Ta alelpia xwpig yAoutévn
xperdlovrar xpbvo yia T Myn Tev uypov Kal
yla To oUcKwpa.

A Ynddaln:

E&v Oéere va yijoete yopi xwpig yhoutévn,
kaBapilere To Tayi @, Ta dykiorpa Lupdparog @
kai T ouokeur| 181aitepa MpooekTikd. Akdpa Kal
HIKPEG UTTOAEITTOPEVEG TTOCOTNTEG OKOVNG AAEUPIOU
prropei va mpokarécouv alepyikh avridpaon ot
avBpomoug pe euaiodnoia ot yloutévn.

MNpdypappa 10: NMukd

Ta ukika {upovovral, $ousKOVouv Kal yrvovTal
ot auto To TPodypappa. MNa autd to mpoypappa
XPNOIHOTTOINOTE PTTEIKIV TTAOUVTEP.

Mpdypappa 11: Mapperada
Ma ™ Snuioupyia papperddoy, {elé kar mpoidviov
emaleiyng améd ppoulTa.

Mpdypappa 12: Whoipo

lNa cupmAnpwpaTiké YhoIpo YwHIWY Ta oroia eival
oAU avoiyToxpwpa A Sev éxouv ynbei eviehog 1
yia éroipeg {Upeg. Mapakeimovrar OXeg ol
Siadikaoieg {upvpatog 1 kardoTaong npepiag oe
auté To Tpoypappa. To yopi diampeitar Lot twg
Kal pia 0pa perd Tov Teppatiopd g diadikaciag
ynoiparog. Etol To ywpi Sev éxel oAb uypaoia.
To mpoypappa 12 whver 1o yopi yia 60 Aerrd.

lNa va TeppatioeTs Mpowpa auTég TG AsiToupyieg,
mamote To MAfikTpo Start/Stop @, éwg dtou
akouoTei éva pakpu nxnTikd onpa. MNa va
QITEVEPYOTIOINCETE TN CUOKEUT, amoouvdioTe Ty
amé 1o Siktuo pelparog.

A Ynddaln:

2ra mpoypaupara 1,2, 3, 4, 5, 6, 8 kar 9
akoUyetal katd 1 Sidpkeia Tou TTPoypauparog
éva nxnTiko ofjpa kai o “ADD” (&) eudavileral
otnv oBovn.

Aptowg perd mpooBioTe mepartépw UNIKE, OTTWG
$pourta f kapldia.

Ta uhikd Sev ywidokdPBovral picw Tou dykioTpou
Lupdpatog .

Orav ¢xete pubpioer Tov xpovodiakdmn, pmopeire
va Bdakete ONa Ta cuoTaTika oty apxn
Tpoypdappatog ot ddppa ynoiparog @. e auth
TNV TEPITITWON TIPETTEI VA WINOKOWETE KATIWG T
$poura kai Ta kapudia mpiv amd Ty TPocOikn.

Agroupyia xpovodiakom

H Xemroupyia xpovodiaként oag Sieukobvel va
Sie€ayere éva emPpadupivo xpovikd, yhoipo.

Me 1a miikrpa pe Bidn A kar ¥ @ pubpilere v
emOupnth TeNIKR xpovikh omiypn g Siadikaciag
ynoiparog. H péyiom xpovikn emPBpaduvon
avépyerar oe 15 wpeg.
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A MNpoadormoinon|! Mpiv yrjoete éva cuykekpipivo
yopi pe Aeroupyia xpovodiakdrm, Sokipdore
ouvTayr TIPWTA TTPOCEKOVTAG WATE Val
e&aodalioere 611 N avaloyia Twv cuoTaTIKOV
peralu Toug Taipidde, om n {opn Sev ival ToNU
oIt ) TTONU AerTTr| 1) Ol ) TOCOTNTA €ival TTOAU
pey&An kai perd pmopei va umepyaiNioer. Kivbuvog
Tupkayiag!

EmAé&re éva mpoypappa. H 0Bovn @ oag Seiyvel Tov
amapaitTo XxPoOvo Ynoiparog.

Me to m\fiktpo pe PéNog Ao peraroridere To TEAOG
Tou TiPoypPAppaTog. Kard to mpwro mampa o TeAikog
XPovog peratormideral éwg To emdpevo Sékaro. Kae
Tepantpw TaMpa Tou TAVKTPoU pe Bihog A0
peraromidel Tov Tehikb xpovo ava 10 Nerrd. Ze mampévo
TNKTpO pe Beog ermmaybvere aum ) Siadikacia.

H 0Bbvn oag Seiyvel ) ouvolikr Sidpkeia xpdvou
ynoiparog kai xpdvou emPBpaduvong. 2e pia
umipPBaon g mBavig xpovikAG peTatomiong
propeite va SiopBwoete To XpdVo pe To TARKTPO
pe Birog ¥ @.

EmBefaiwote ™ puBpion Tou xpovodiakdmTn pe
To TAfikTpO Start/Stop G.

To &m\o onpeio oty 0Bovn @ avaBooPhver kai
o Tpoypappaniopivog xpovog Eekiva. MoAig
&exivioel To mpoypappa, avafer n Auyvia évéeaéng
Nerroupyiag @.

Me v ohokAfpwon g Siadikaciag ynoipatog
akolyovral éka nXNTIKA ofpata kai i o8ovn @
mpoPdAe 0:00.

MNapéaderypa:

Eivar 8.00 wpa kai Békere ot 7 wpeg kar 30 Nerrrd,
Snhadn otig 15:30 wpa va éxete dpioko yopi.
EmAé&re mpota To mpdypappa 1 kal méote perd ta
mAAkTpa pe BiAn @ 1o00 éro1 Gote oty 0Bdvn @
va epdaviotei 7:30 epdoov 0 xpdvog pexpl Tov
TEPPATIONO Kpatd 7 wpeg kar 30 Aerra.

® Ynddeln: 1o mpdypappa "Mapperdda”
n poypapp
n Aemoupyia xpovodiakémtn Sev Siatiberat.

A Ynédaln

Mn xpnoiporoieite T Aeroupyia xpovodiakdmn
orav emelepyaleote eumabi Tpddipa 6mwg auyd,
Y&Aa, Kpépa f Tupi.

Mpiv amd To yroipo

Na pia emruyn Siadikacia ynoiparog AapPavere
uméyn mapakaloupe Toug akdouboug
TTAPAYOVTEG:

ZuoTarika

A Yrnédealn

Maipvere T doppa ynoipatog @ amod To

mepiPAnpa mpiv yepioere pe Ta ukikd. Orav Ta

CUCTATIKA HTTOUY OTOV XWPO YNOIPATOG UTTOPEI pE

v B¢ppavon Tev avriotdoewy va mpokAnbel dpunid.

Badere Ta ouoTatikd mavra pe TNy cwoTh oeipd

péoa omy ¢pdppa wnoiparog @.

*  ‘Ola 1a cuotatika mpémel va éxouv GTacEl ot
Beppokpacia dwpatiou, woTE va ExeTe pia
Bétiotn {upwon g payidg.

* Tlpootxere yia éva akpiPég peTpnpa Tov
TTOCOTATWY UAIKGY. AKOpA Kal Ol EAAYIOTEG
amok\ioeig amd 1 SoBeica moodmTa ot
ouVTayn PToOPOUY Va EMNPEACOUY TO
QMOTEAECHA YN OIpATOG.

A Yrnédealn

2¢ Kapia TEPITITWON PN XPNOIHOTIOIETE peyaAUTEPEG
mooomTeg amd Tig Sobeioeg. YmepBohikn {ipn
propei va Tpé&el mavw amoé ™ dpoppa ynoiparog @
kal va TTpokaléoel TTupkayld otoug Oeppavtikolg
OWANVEG,.

Wnoipo ywpiot

MNpoeroipacia
Mpoot&te 1ig umodeileig acdaleiag ot auth v
odnyia.
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TomoBerteite To autépato pnyavnpa ynoiparog

ywpiol ot pia ioia kar otabepr Baon.

1. TpaBhére T dpdppa ynoipatog @ é€w amd
TN CUCKEUN TIPOG TA EMAVQ.

2. Bahre o aykiotpo Lupdparog € mave otoug
&&oveg kivnong omv dpdppa @. Mpooéére éror
wote va kaBovral kakd.

3. Bdhe 1a cuoratika TG ouvrayng oag pe v
owoTh oeipd oty doppa ynoipatog @. Bakre
mpoTa Ta uypd, {axapn,alaT kai perd piNi kai
TNV payid oav TEAEUTAIO UCTATIKO.

A Yrnédaln

Mpootéte Gote n payid va pnv ¢pber ot emadn

pe aAaT ) uypa.

4.  TomoBetore AN ™ dOppa wnoipatog @.
Mpootéte woTe va £xel KOUPTOOE CWOTA.

5. Kheiore To kamdki g ouokeung @..

6. BaNe o Puopa omy mipida. Akolyetar dvag fxog
onparog kai om ofdvn @ epdavilera o apiBpodg
TIPOYPAPHATOG Kal 1) Xpovikr Sidpkeia yia 1o
Mpdypappa 1.

7. Emiéére o ipdypappa oag pe To TAKTPO
emoynig @. Kabe sioaywyr emBeBaiiverar pe dva
NXNTKS onpa.

8. Em\é&re edv xpaidlerar To péyebog Tou wopiol
pe To TAkTP0 @.

9. Em\ére To Babpo podioparog @ Tou yupiol oag,

Smyv oB6vn @) 1o Bédog oag Seiyvel edv éxere
publice yia avoixTdxpwpo, pEcaio 1
okoupdypwpo. ESw pmopeire ermiong va emiéere
m pUBion “Tpryopo”, yia va pehoere 1o xpdvo
otov orrolo $pouckvel n {upn.

A Yrodeadn

la 1a mpoypdppara 6, 7 kar 11 Sev eivar Suvam)

n Aerroupyia “Babuodg podiouarog”.

H Aemoupyia “Tpfiyopo” eivar pévo Suvar yia ta
mpoypappara 1-4.

Ta ta npoypappara 6, 7, 11 kai 12 Sev eivar Suvar n
pUBpion Tou Bapoug Ywpiol.

10. Topa éxere T Suvardmra va pubpicere péow Mg
Nermoupyiag xpovodiakoITm Ty TeNKF XPOVIKY
OTIYHF TOU TIPOYPAPHATOg oag. Mropeire va
EICAYETE HIA HEYIOTN XPOVIKI| HETATOTTION €WG KAl
15 wpes.

A Ynodedn

Ta 1o mpdypappa 11 aut n Aemoupyia Sev evar duvar).

Exxivnon mpoypapparog
Twpa ekKIVOTE TO TTPOYPAUHA HE TO TIAKTPO
Start/Stop (Evapén /Srapdmpa) G.

® Ynoda&n: Ta mpoypdppara 1, 2, 3, 4, 6, 8 ka1 9
&exivolv pe pia daon mpobéppavong 10 éwg 30
Nermav (ektdG G ypRyopng Aeroupyiag, PAéme
Tov Tivaka Siadikaciag mpoypapparog). Edo ta
ayiotpa Lupopatog @ Sev kivouvral. Autd Sev
eival opalpa NG CUOKEUNG.

To mpoypappa Sie€aye autdpara Tig Sladopertikég
Aeimoupyieg epyaciag.

Mroptite va mapakohouBeire v Siadikacia
Tpoypdappatog and To mapdBupo mapakooldnong
€@ g autdpamg ouokeung oag ynoiparog.
Mepiotaciakd pmopei kard my Sidpkeia Tou ynoiparog
va éyoupe dSnpioupyia uypaciag oto mapabupo
mapakoroBnong @.To k&huppa TG ouokeung €
priopei kata Ty paon Lupopatog va avoilel .

A Yrnédealn

Mnv avoiyere To k&Auppa ouokeurig @ kata
daon pouckwparog f ynoiparog. To Ywpi pmopei
va TEoEL.

Teppariopdg mpoypdapparog

Me v ohokAfpwon g Siadikaciag ynoipatog
akolyovral Séka nXnTIKa ofpata kai i o8ovn @
mpofaier 0:00.

Kard tov reppatiopd Tou mpoypdppatog yupile n
ouokeur) autdpata ot pia Aerroupyia Siatfpnong
{gotou yia 60 Nerrd.
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A Yrnédaln

Autd Sev 1oxUel yia Ta mpoypdppata 6, 7 kar 11.

Téte kukhodopel {eotdg atpag oty cuokeun.
Mroptite va tepuarioete mpowpa T Aeiroupyia
Siampnong {eotol kpatwvrag marnpévo 1o
mAAkTpO Start/Stop-Taste @ wg dtou akouore
€vag fxog onuarog.

A MNposdomoinon

TpaPare To Puopa amd my mpida mpiv avoiéere To
k&Auppa ouokeurg @. Ze pn xpron mpémel n
ouokeun va amoouvdieral mavra amd To SikTuo
pevparog!

Arropdkpuvon yopiol

Xpnoiporoinote katd 1o Pydicipo g ddppag
wnoipatog @ mavra yavria mpoataciag n
maotpeg. Kpatore v dbdppa wnoiparog @ Ao&d
TAve amod pia oXdpa Kai KouvnoTe TNV eEhadpd éwg
b1ou 10 Ywpi eheubepwbel amd authy €@.

Edv Sev dpeliyel To yopi amd To dykioTpo
Luptpatog @, amopakplvete TPOGCEKTIKA TO
ayxiotpo Lupdpatog @ pe To eowkAeioTo
e&aptpa amopdkpuvong aykiotpou (B.

A Yrnédaln

Mnv xpnoiporoisite peralhikd oroixeia Ta omoia
pmopolv va &uoouv Ty avriokioOnTikr emdaveia.
KaBapiore dpeoa, apol mapere To yopi améd my
doppa @ pe Leotod vepd. Amodelyetal éTol To
Séaipo Tou aykiotpou Lupopatog €@ pe Tov dfova
kivnong.

Ynédeaén: Orav amopakplvere To dykioTpo
Lupdrpatog @ perd Ty Teleutaia
Siadikacia Jupoparog, Sev okileral
TO YW KATA TNV ATTOPAKPUVON amd
™ $oppa ynoiparos @.

*  Mamorte yia Niyo To miijkTpo Start/Stop @, ore
va SIaKOYETe TO TIPOYPARHa EVIEAOG OtV apXH
MG dong ynoiparog i TpaPhére To Puopa amd
mv mipida. Mpéme va ouvdéoere i To Buopa
eviog 10 hermov pe to Siktuo pelipatog, wote n
Siadikacia ynoipatog va propei ot ouvéxeia va
OUVEYIOTEI.

*  Avoi&re To kdAuppa TG cuokeurg @ ka
mapTe TV dOppa ynoipatog @ v, Me
X€pIa Ta oTroia £xouv alelpl PTopsite va
amopakpUveTe To dykiotpo upoparog .

*  TomoBerote mai T {Upn ot $dppa
ynoipatog @. Bakte ma\i T doppa
ynoipatog @ kar K\eioTe To KAAUpPPA
ouokeung .

*  Bdhre eav amarreital to Buopa omy mpida.

To mpoypappa ynoipatog ouveyiletar.

Adnote To yopi va kpuwoer yia 15-30 Aerrra,

TIPIV TO KATAVAAQOETE.

SiyoupeuTeite OTI kAT TO KOWIPO TOU YwpIOU Sev
umdpyel kavéva aykiotpo {upopatog @ omv Lopn.

Mnvipara obalparwv

e Orav n oBovn @ Seiyver “HHH", adotou éxe
ekkivnOei To Mpoypappa, n Beppokpacia Tou
QUTOHATOU PNXAVAHATOG YNOIHATOG YWHIoU
€ival akOpa TTOAU UYNAR. 2TApATHoTE TO
mpoypappa kai tpaPhére o Buopa. Avoiére To
k&Auppa ouokeung @ kar adnoTe T ouokeur
va kpuwaer yia 20 Nerrtd, mpiv ouveyioete T
XpAon me.

e ‘Orav Sev propsi va ekkivnBei kavéva vio
TPOypPappa, adpdTou TO QUTOHATO HNXAavnpa Exel
16 ohokAnpwoel tva pdypappa, To pnxavnua
eival akopa oAU KauTd. Z€ auTr) TV TEPITITWOT
n évéeién 006vng yupider ot Pacikn Bton
(Mpdypappa 1). Avoi&re To kGAuppa cuokeung
@ «ai adrote ™ cuokeun va kpuwoel yia 20
AETITA, TIPIV GUVEYXIOETE TN XPNON TNG.
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A MNposidomoinon

Mn Soxipdlere va Btrere T cuokeun ot Aemoupyia,
TPIV auTr £xel kpuwoel. Autd Aeiroupyei povo ota
mpoypappara 11 kar 12.

* ‘Orav n 0B6vn Seiyver “EEQ”, “EET" Ay “LLL",
addTou To Mpdypappa éxel ekkivnBei, mpwTa
QTTEVEPYOTTOINOTE TO AUTOPATO PNYAavnpa
YNoiHaTog WYWHIOU KAl HETA EVEPYOTTOINOTE TO
N, pafavrag to Puopa and my mpila kai
Balovrag to M oty mpida. Eav n évdeén
odalparog empével, ameuBuvbeite oo Tpfpa
e€utmpétong meAaTwy.

KaBapiopdg kai ppovrida

A MNposdomoinon

TpaPdre mpiv amd kaBe kabapiopsd 1o Puopa amd
v mpila kal adAVETE T CUCKEUR Va KPUOLVEl
EVTEAWG,

MpooTatéyre T cuckeur) amd v uypacia, &6
k& TéToI0 Iowg Exel emakdloubo pia
nAektpormAnéia.

Mpoot&te €60 kai Tig umodeiéeiq acdaleiag.

A MNpoooxn
Ta eéapmpara g ouokeung A Ta alecoudp Sev
propouly va muboly oto mMuvrpio maTwy!

Emkdaluyn, kduppa, xopog ynoiparog
ArmopakpUvete OAa Ta uTONOITIA KOPPATIA aTd Tov
XWPO YNnoipaTtog pe éva uypd mavi 1 pe éva ehadpd
Bpeypivo odouyydpr. Zkoumilete Ty emkdAuyn kai
10 KGAUppQ €MioNG HOVO e éva VOTIO Tavi i

adouyyapt.

e Zreyvovere kakd To ecwtepikd medio. MNa
ehadpl kabapiopod pmopei To k&Auppa g
ouokeung @ va amopakpuvOei amd my

GUOKEUN:

e Avoilre 1o k&Auppa g ouokeung @, twg
670U Ta oPnVoEIdn EKKEVTPA TV HEVTEGES WY
HTTOUV OTa AVOIyHATA AUTAV.

e Tpapnére To k&Auppa g ouokeurg @ amd
Toug 0dnyoug pevreotduy .

e Tia va povrdpere To k&Auppa G ouokeung @
odnynoTe Ta EkkevTpa TV peviectdwy ota
avolypara Tev odnyey autwy.

Doppeg ynoiparog kai dykiorpa {uphparog
Doéppa ynoiparog kar dykiotpo {upvparog

O1 embaveieg Mg dOppag ynoiparog @ kai 1o
aykiorpo Lupdpatog @ mpoPiémovral pe pia
avrikoANTIK emioTpworn. Mn xpnoiporoieite kata
Tov kaBapiopod emBetikd kaBapioTikd péoa, péoa
1P1BNG 1} avrikeipeva Ta omoia pmopouy va
odnynoouv ot ySapoipara otig emdaveleg.

Méow g uypaciag kai Tou arpol pmopsi va
aMa&er n eotepiki epddvion Tev emaveiOy pe TV
méapodo Tou xpdvou. Autd Sev amotelel pelwon g
Suvardtrag Aerroupyiag A peiwon g mo1dTTag.

Mpiv amd Tov kabapiopd amopakplvere T doppa
ynoipatog @ kai To dykiotpo updpatog @ amo
10 x0po {upopatog. KaBapilere myv elwrtepiki
TAeupd TG dOppag ynoipatog @ pe éva vomd
mavi.

A MNpoooxn

Mn Bubilere T dbdppa ywnoipatog @ moté ot vepd
N og AA\\a uypd.

KaBapiletetov eowtepikd xdpo g dodppag
wnoiparog @ pe Leotd vepd pe aMoppUTIAVTIKO.

Eav ta aykiotpa Lupopatog €@ éxouv kavel
kpouoTa mou Sialueral SUckola, yepioTe T Gpoppa
ynoipatog @ yia mepimou 30 AerTd pe kauTd Vepo.
E&v n Baon embéparog oo dykiotpo {upvparog
0 ixe oropdos, oTE Mpémel va kabapioeTe
TpooekTiKa pe pia EUNivh pafdo.

Mn xpnoipororeite kard Tov kabapiopd Tou autdpatou
HNXQVAHATOG YnoipaTog Wwpiol xnpika kabapioTnka
pica f Siautika.
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Texvikég mMAnpodopieg

Movrého Autoparo pnxavnua
YnoigaTog Ywpiou
SBB 850 EDS Al
220-240V~50Hz

850 Watt

Ovopaoriki) Taon:

Amopdakpuvon

Y¢ kapia mepinrwon pnv meradere T
Ef GUOKEUT OTa OIKIOKA aTToppippara.
mmmm  Auto TO TIPOIOVY UTTOKEITAl BTNV

Eupwmaikn Odnyia 2002/96/EC.

ATIOPaKPUVETE T CUCKEUN HECW PIAG EYKEKPIHEVNG
EMIXEIPNONG ATTOPPIYNG F) HECW TG KOIVOTIKNG
emyeipnong amdppiyng.

Mpootxete Tig Tpéx0OUCEG I0) Uouceg TTpodiaypadig.
Y mepintwon apdifoiov eNdte oe emadn pe TV
EMIXEiPNON amOPPIYNG.

{NJ, Amopakpuvete OAa Ta UNkG cuokeuaoiag
% pe évav $iNikd mpog To mepiBaihov TpdTo.

Eyyunon kai o¢pPig

‘Exere yia autr) T ouokeun 3 xpdvia eyyunon amd
™V npepopnvia ayopdg. H ouokeur
KaTaoKeUAOTNKE Kal eAbyyOnke TTPOCEKTIKG TTPIV aTTd
TNV amOGCTOAN).

Mapakalolpe puraére v amddeaén Tapeiou wg
an6deién yia v ayopd. 2e mepinToon eyyunong
e\aTe Ot emikoIVeVia pe To TpAPA Tou otpfig
Aepwvika. Moévo Eror propti va eéacdaliorei pia
Swpedv amooTol Tou epropelpatodg oag.

H amd8oon eyyunong ioxUsl pdvo yia opdipara
uNIKoU 1] KaTaokeung, Ox1 woTéoo yia {nuieg amd T
peradopd, yia eapmpara ¢Bopdg, 6mwg m.X. T
dykiotpo {upwparog Kai o $oppeG YnoipaTtog f yia
{npitg ot ebBpauota eéapmipara. To mpoidy
mpoopileral povo yia my 1ISILTIKN kar dxi yia TV
EMAYYENPATIKN XPNOT.

2 TEPITITWON KAKMG PETAXEIPIONG Kal akaTAANANG
xpnone, ot xpnon Piag kar oe mapepPactig ol
ormoieg Sev S1eérxOnoav and to eouciodotpévo
pag tpRpa otpPig, n eyyunon mave va ioxvel. Ta vo-
pikéd oag Sikaiwpara dev mepiopilovral pEcw autig
™g eyyunong.

O xpdvog eyyunong Sev emekTeiveral pEcw G
eyyunong. Auté 1oy el kal yia eéapTipara ta omoia
¢éxouv avrikatacTaBei kai emokeuaotel. Evoexdpeveg
nén umdpyouoeg katd Ty ayopad {nuiég kai
EANEIWEIG TTPETTEI VO AVAKOIVOVOVTAI AHECWG HETA TNV
amoouokeuacia, 10 apydTepo 6pwG SUo NuépEg
HETG TNV NUEPONVIA ayopdg.

Merd ) Aqén Tou xpdvou eyylnong xpewvovrai ol
eppavi{Opeveg EMIOKEUES.

Service Greece
Tel.: 801 5000 019 (0,031 EUR/Min.)
E-Mail: kompernass@lidl.gr

@ Service Cyprus

Tel.: 8009 4409
E-Mail: kompernass@lidl.cy

Eicaywytag

KOMPERNASS GMBH
BURGSTRASSE 21
D-44867 BOCHUM

Www. kompernoss.com




Aiadikaocia mmpoypapparog

Mpdypappa 1. Kavovikd 2. Am\o
Avoixtoxpwpo Avoixtoxpwpo
BaBpdg podioparog Meoaio lpryopo Meoaio Tpryopo
2KOUPOXPWHO >KOUPOXPWHO
750g | 1000 g| 1250 g| 750g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g
Xpovog (opeg) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
MpoBippavon
S 15 20 A/A A/A A/A 10 10 15 A/A A/A A/A
(Nemrar)
Zopopa 1 Dems) B | 12 13 13 12 13 13 12 12 15 12 13 13
, 1 Derrre
otoxapa T Permé] | o | 25 | 25 | 10| 10 | 10 | 20 | 20 | 20 | 10 | 10 | 10
()
2 2 2 2 2 2 2 2 2 2 2 2
Zopopa 2 Dema) B | 3A* | SA | SA | TA | 2A | 2A | 3A* | 5A | 5A | 1A | 2A | 2A
5 5 5 5 5 5 8 8 8 5 5 5
, 2 (hermrd
otoxape 20emdl |50 150 30 | 1 | 18 | 18 | 43 | 41 | 35 | 18 | 18 | 18
()
Dotokwpa 3 (hermrd)
30 30 30 30 30 30 35 35 35 30 30 30
(=)
Whoipo (Aerrrd) 56 60 65 56 60 65 60 65 70 60 65 70
Aiam O (NerTd
omferion Georob el |1y 1 6o | s0 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
MpooBikn ukixiv 2:01 | 205 | 2:10 | 1:49 | 1:53 | 1:58 | 2:26 | 2229 | 2:28 | 1:53 | 1:58 | 2:03
(wpeg Tou amopévouy)
MpopBuion Tou xpdvou | 150 150 150 150 150 150 150 150 150 150 150 150

* 3A onuaivel 611 To autépaTo pnxavnpa ynoiparog ywpiol updver 3 Aertd kal Tautdxpova akolyetal To

NXNTIKS ofjpa yia Ty mpoadikn ukikay kai epdavilerar n évdeién oBdvng “ADD” ().
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Mpoypappa 3. ONikiig dAeong 4. Thuko
Avoixtoxpwpo Avoixtoxpwpo
BaBpdg podioparog Meoaio lpAyopo Meoaio lprAyopo
2KoupOXPWHO 2KkoupdXpWHO
750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g
Xpovog (opeg) 3:18 3:25 3:35 2:24 | 2:30 | 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Mpobtppavon
15 15 | 20 | a/A | A/A | a/A | 10 10 15 | A/A | AN | A/A
(Nerrrar)
Zopopa 1 (ems) B | M 12 12 n 13 13 12 12 12 n 12 12
Qolokwpa 1 (Nerrrd)
30 30 30 10 10 10 25 25 25 10 10 10
()
2 2 2 2 2 2 2 2 2 2 2 2
Zopopa 2 hema) B | 3A | SA | 5A | 2A | 2A | 2A | 4A* | 5A | 5A | 1A | 2A | 2A
8 8 8 5 5 5 6 6 6 [ [ 6
oboxopa 2(hemd) |0 | ag | 35 | 23 | 23 | 23 | 35 | 35 | a5 | 18 | 18 | 18
(—}
Qolokwpa 3 (Nerrrd)
35 35 35 35 35 35 30 30 30 30 30 30
(=)
Whoipo (Aerrd) 56 60 65 56 60 65 52 56 60 52 56 60
Aiarh O (Nermmd
vrnon ol Beme) |- g | o | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Mpooiikn uiov 2:17 | 221 | 226 | 1:59 | 2:03 | 2:08 | 2:03 | 2:07 | 2:11 | 1:46 | 1:50 | 1:54
(&peg Tou amopévouv)
Mpopubpion Tou xpdvou | 150 150 150 150 150 150 150 150 150 150 150 150

* 4A onpaivel 611 To autépaTo pnxavnpa ynoiparog ywpiol updver 4 Aertd kai Tautdxpova akolyetal To

NXNTIKS ofjpa yia Ty mpoadikn ukikay kai epdavilerar n évdeién oBdvng “ADD” ().
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) , , 7. Zbpn yia ] . . :
Mpoypappa 5. E&mpig 6. Zipn Ainerd 8. Wopi pe Boutupdyara 9. Xwpig yhoutévn
Avoixtéxpwpo Avoixtoxpwpo Avoixroxpwpo
Babpdg podioparog Meoaio A/A A/A Meoaio Meoaio
ZKOUPOXPWHO 2KOoUPOXPWHO 2KoupOXpWHO
750 g [1000 g/ 1250 g| A/A A/A 750 g | 1000 g| 1250 g| 750 g |1000 g/ 1250 g
Xpovog (opeg) 1:15 1:18 1:20 1:50 0:15 3:17 3:21 3:30 | 3:40 | 3:45 | 3:55
MpoBtppavon
AA | AN | AA | 10 A/A 25 | 25 | 30 15 15 | 20
Zipopa 1 (heme) & | 8 8 8 12 15 10 10 10 12 12 12
Dotokwpa 1 (Aermrd)
AA | AN | AA | 10 A/A 20 | 20 | 20 | 20 | 20 | 20
()
AA | aA | aa | aa A/ 2 2 2 2 2 2
Zopopa 2 hema) B0 | 2A | 24 | 2A | 3A /A 5A* | 5A | 5A | 3A | 3A | 3A
5 5 5 5 A/A 8 8 8 8 8 8
Dovokwpa 2 (Aemrd)
AA | AN | AA | 25 A/A 45 | 45 | 45 | 50 | 50 | 50
—)
Dovokwpa 3 (herrd)
20 20 20 45 A/A 30 30 30 50 50 50
(—)
Whoipo (Nemrd) 40 | 43 | 45 | A/A A/A 52 | 56 | 60 | 60 | 65 | 70
Aiarhpnon Zeotou (Aerrrd)
60 60 60 A/A A/A 60 60 60 60 60 60
Mezathy) wy 1:05 | 1:08 | 1:10 | 1:15 A/A 215 | 2.9 | 2:23 | 2:48 | 2:53 | 2:58
(Opeg Tou amopivouy)
Mpopubpion Tou xpdvou | 150 150 150 150 150 150 150 150 150 150 150

* 5A onuaivel 611 To autépaTo pnxavnpa ynoiparog ywpiol updver 5 Aertd kai Tautdxpova akolyetal To

NXNTIKS ofjpa yia Ty mpoadikn ukikay kai epdavilerar n évdeién oBdvng “ADD” ().
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Mpoypappa 10. Mukd 11. Mapperéda 12. Whoipo
Avoixréxpwpo Avoixroxpwpo
Babpdg podioparog Meoaio A/A Mecaio
ZKoupOXPWHO 2koupOXPWHO
750g | 1000g | 1250¢g A/A A/A
Xpévos (opec) 1:30 1:35 1:40 1:20 1:00
MpoBtppavo
. /N Y/ SRRV a/A /A
Zipopa 1 (hems) B | 15 15 15 A/A A/A
Dovokwpa 1 (Aerro) 13
A/A A/A A/A Otppavon + A/A
() s
AJA AJA AJA AJA AJA
Zbpwpa 2 (Nerrrd) @ A/A A/A A/A A/A A/A
AJA AJA AJA AJA AJA
Qolokwpa 2 (Nerrrd)
AJA AJA AJA AJA AJA
()
, . 45
3 (N
Goboxupa 3 erme) A/A A/A Otppavon + A/A
(a—) Zopopa
60 65 70
Whoipo (Aerrrd) 20 60
Dolokwpa
15 15 15
Dovokwpa | Polokwpa | olokwpa
Aiaripnon Leatou (hermd) 0 0 0 AJA 0
e MA | AA | AL I A/
(wpeg Tou amopévouy)
Mpopubpion Tou xpdvou 150 150 150 A/A 150
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A16pBwon odalpatwy autdparou pnxavipaTog Ynoiparog

YwHIoU.

Ti kavere otav 1o dykiotpo Lupbpartog @ perd To yhoipo
pével @ omv bdppa ynoiparog;

Tepiore pe Leotd vepod T ddppa ynoiparog @ ai
otpéyare To aykiotpo Lupoparog @, érol wote o
KpouaToTIoINTEIG Va apyicouv va Sialovral.

Ti oupPaiver 6tav To éToIpo Ywpi TTapapivel oTo AuTdpaTo
HNxavnpa ynoiparog ywpiou;

Méow g "Aeroupyiag Siatfpnong Leotot" eacdalilerar om
T0 Ywpi Siarnpeital Lgotd yia mepimou 1 dpa kar mpootareletal
aro Ty uypacia. Eav 1o wapi peiver yia mepiocdtepo armd 1
©PA OTO AUTOPATO pNYAVNUA, PTTOPE VA CTTOKTIGE UYPAaid.

H ¢oppa ynoipatog @ kai 1o aykiotpo upvpatog &
evdeikvuvTal yia 1o TAUVTPIO TATLV.

‘Oy1. MapakaloUpe miévere ™ doppa ynoipatog @ kai
10 aykiotpo upoparog @ pe To xépt.

Mati Sev avapeiyvlerar n {opn, mapodT o kivnTPag
Soulelel;

E\éy&are eav To aykiotpo Lupoparog @ kai n ddppa
ynoipatog @ cival cwota acpakiopéva.

Ti Ba kavere otav 1o dykiotpo Jupdparog @ peiver péoa
aTo Ywpi;

Aropakpuvere 1o aykiotpo Lupopatog @ pe 1o e1dikd
epyakeio amopdkpuvong autol (®.

Ti oupPaiver oe pia Siakorm pebparog kata m Sidpkeia
£vOG TTpOypPAppaTog;

Ze pia Siakom pevpatog éwg kai 10 Aemtd, To autdparo
pnxavnpa Sieéayer o teheutaia SielayBev mpdypappa
£WG TO TENOG.

Méoo Siapkel 10 whoipo yopioy;

Mapakalolpe Bpeite Toug akpifeig xpdvoug amd Tov
mivaka "Aiadikacia mpoypapparog”.

Mo Bapn yupiby propd va ynow;

Mropeite va yrjoete yopid amé 750 g - 1000 g - 1250 g.

Ta pptoka mpoidvia OTwg To yaka f Ta auyd xahave orav
pévouv yia peydho Xpovikd SIGoTpa péca ot CUCKEUH.

Ti éxer oupPei 61av To autdparo pnydvnpa ynoiparog Se

\ermoupyei, adotou éxel matnBei To mAktpo Start/Stop ®;

Opioptveg Siadikaoieg epyaoiag 6mwg yia mapddeypa To
“Ztotapa” i n “Hpepia” avayvepilovrar Sbokola. EéyEre
Baon tou mivaka “Aiadikacia mpoypapparog”, molo
THRAPQ TIPOYPAHPATOG Eival TO TPEKOV.

ENéyxere €dv n ouokeun Aemoupyei, korraovrag av n
Auyvia évdeiéng Aemoupyiag @ avaper.

Eéy&re ediv éxere mamoel owotd To mhkTpo Start/Stop G.
ENéy&re edv 1o Buopa éxel ouvdeBei oo Siktuo pedparog.

H ouokeur| koppamade TG oTadideg.

la va amoduyere To KOPPATIAOHA CUCTATIKGOV OTTWG
$pouta 1y kapudia BaAte Ta autd ot {upn perd To
dKouopa Tou fou.
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Kapra mapayyehiag SBB 850 EDS Al

MNoodmra
(pdy. 3 oer ava mapayyehia)

Opor mnpwprg

[ ] KaraBeon oe rpameliko Moyapiacpd

(Toémog, nuepopnvia)

Mepiypadn mpoidvrog

Tipr povadag

1 Qdppa ynoiparog

oupmepIA 2 aykiotpa 1 °~|
{updparog
4 aykiotpa

. 1 osu
{upopatog

[ ] Mnpwpn pe toek

(Yrroypadii)

2UVOAIKO ToCo

ouv ¢€oda Siayeipiong yia
Tayudpopikd TéAn, Siaxeipion, cuckeuadia kai
QTTOGCTOA).



e T T . ET e

oAnd3\U]

oyIDd 010 D3YoLoOUD S0 SPO broAC o1 31hnd]|
“byorooup LxidodgnXpL Alio
orlooiordpdA bxdous 3toliyyoxiuz 3inoyoindo||
:odiuanily
susyy bIUo'N |€Z¥L
Souol ‘Soxigm SoxitodenXo| g uodyplyj Z1-01
Dl[bWYy °€) IsSDUDY{O[DY
DQRYYF 90IAI9G sspusadwoy

odoy

:uoangnaig Sort nidodgnXoL H

“oangnaig

irodenXoL Sor lgnoyosio AlLo oyind

ADA3 30 po3rl SpiyzAAndou pidoy lazdndlyurno

Sodlyu AlL p13r 31y1313 “Sliroribig

orloo ‘ornamug OLOL AOL 103 DHOAQ OL I} SMYDX S0QI3
o1 ndodouzr o 313d3¢ppA0 SuoldX ouovo Sty

VITVWY "O ISSYNVHLOTY LoAngnaIg

$88650-101200-Z6Z :"ON 1unoody WidodgnXoL Ugnoyexp AliLo oyind

MNVE VHATV ADA3 30 SpIy3AApdpu p1dpy UAzdoduyurino

(VIVVVOIN 1000 Al 31 190 Soiy3AADdoL

3l 103 Sodliyu 3100dlyurino sdpoyoindow) ‘orlopidpAoy AoLo Amd310dL AL Slt ooou odiyoAno ot biA bAobuiuz
AOY3AADdD| | / 9P3(0LO0LY 3 ooou o3IYOAND o1 31ondigpizyy : pdodpiy g rriodAig oifl 31y1317 301 3 Udmdly) | oy

:Surioduyu

931L1010ANG 00 313X3, *SpIy3AADdDL P1dpY AlLo StHmdlyu ouodi oilidngius Aolo odnolo 3iypg g
‘pioypd3x Py 31 (S130l10d3 53A3r10X39A3 DIA)
5po noradaylL orlgidp AoL oy Loangnaig Uit ‘proAg oL Amy3AADdD| | /Sp3yorooLyy» 010 313Anoig |

:313y13AApdpu DA 3113dour 1013 - Spiy3AApdou pD1dDY



Order card/Kapra mapayyehiag SBB 850 EDS A1l

Quantity ordered/Mooémra
(max. 3 sets per order)

(péy. 3 oer ava mapayyehia)

Name of article
Meprypadn mpoidvrog

_ 1 baking mould

__ incl. 2 Kneading paddles
| ¥ 1 ®dppa ynoiparog

4.|_. ] oupmepIA 2 dykioTpa

>
g

4 Kneading paddles
4 aykiotpa {updparog

Payment method/Opol m\npwprig

[] Bank Transfer/Kara8eon oe tpamelikoé Aoyapiacud

(Location, Date)/(Témog, npepopnyia)

(Signature)/(Ymoypadn)

Total sum
2UVOAIKO 000

Cost p. Unit
Tipn povadag

10,-

10,-

Add. 7 € p&p.
ouv 7 € t&oda Siayeipiong yia

Taxudpopikd TéAn, Siaxeipion, cuokeuaoia kai amooTONR.
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Lesen Sie die Bedienungsanleitung vor der ersten Verwendung aufmerksam durch und heben Sie diese fiir
den spéteren Gebrauch auf. Héndigen Sie bei Weitergabe des Gerdtes an Dritte auch die Anleitung aus.
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A Sicherheitshinweise

Lesen Sie bitte die Bedienungsanleitung erst
vollstéindig durch, bevor Sie das Gerat
benutzen!

Erstickungsgefahr! Kinder ersticken bei
unsachgemé&Bem Gebrauch des
Verpackungsmaterials. Entsorgen Sie dieses
sofort nach dem Auspacken oder bewahren
Sie es fir Kinder unzugénglich auf.
Kontrollieren Sie den Brotbackautomaten
nach dem Auspacken auf Transportschéden.
Wenden Sie sich gegebenenfalls an lhren
Lieferanten.

Stellen Sie das Gerét auf eine trockene,
ebene und hitzeunempfindliche Oberfléche.
Stellen Sie das Gerdt nicht in der N&he von
brennbaren Materialien, explosiven und/oder
brennbaren Gasen auf. Zu anderen
Gegenstdnden muss ein Mindestabstand von
10 em eingehalten werden.

Achten Sie darauf, dass die Liftungsschlitze
des Gerdtes nicht verdeckt werden. Uberhit-
zungsgefahr!

Uberpriifen Sie vor dem Anschluss, ob
Stromart und Netzspannung mit den Angaben
auf dem Typenschild ibereinstimmen.
Verlegen Sie das Netzkabel nicht iber schar-
fe Kanten oder in der N&he von heiflen
Flachen oder Gegensténden. Die Isolierung
des Kabels kann beschadigt werden.

Lassen Sie das Gerdt wahrend des Betriebes
nie unbeaufsichtigt!

Um Stolper- oder Unfallgefahren zu vermei-
den, ist das Gerdt mit einem kurzen
Netzkabel ausgestattet.

Das Gerdt nur innerhalb von Geb&uden
benutzen.

Das Gerdt nie auf oder neben einen Gas-
oder Elektroherd, einen heif’en Backofen oder
sonstigen Hitzequellen stellen. Uberhitzungs-
gefahr!

Decken Sie das Gerdt niemals mit einem
Handtuch oder anderen Materialien ab. Hitze
und Dampf missen entweichen kénnen. Ein
Brand kann entstehen, wenn das Gerdt mit
brennbarem Material abgedeckt wird oder in
Kontakt kommt, wie z. B. mit Vorhéngen.
Wenn Sie ein Verléngerungskabel verwenden,
muss die maximal zuldssige Leistung des Kabels
der Leistung des Brotbackautomaten entsprechen.
Verlegen Sie ein Verléingerungskabel so, dass
niemand dariber stolpern und unbeabsichtigt
daran ziehen kann.

Uberpriifen Sie vor jedem Gebrauch
Netzkabel und -stecker. Wenn das Netzkabel
dieses Gerétes beschédigt wird, muss es
durch den Hersteller, seinen Kundendienst
oder eine dhnlich qualifizierte Person ersetzt
werden, um Gefdhrdungen zu vermeiden.

Die Verwendung von nicht vom Hersteller
empfohlenem Zubehér kann zu
Beschédigungen fihren. Das Gerdt nur fir
den vorgesehenen Zweck verwenden.
Ansonsten erlischt der Garantieanspruch.
Starten Sie ein Backprogramm nur mit einge-
setzter Backform. Ansonsten kann es zu irre-
parablen Schéden am Gerdt fihren.

Wenn Kinder in der Nahe sind, bitte das
Gerdt gut beaufsichtigen! Wenn das Gerét
nicht benutzt wird, wie auch vor dem
Reinigen, bitte den Netzstecker ziehen. Vor
dem Abnehmen einzelner Teile das Gerét aus-
kihlen lassen.

Dieses Gerdt ist nicht dafiir bestimmt, durch
Personen (einschlieBlich Kinder) mit einge-
schréinkten physischen, sensorischen oder gei-
stigen Fahigkeiten oder mangels Erfahrung
und/oder mangels Wissen benutzt zu wer-
den, es sei denn, sie werden durch eine fir
ihre Sicherheit zusténdige Person beaufsichtigt
oder erhielten von ihr Anweisungen, wie das
Gerét zu benutzen ist. Kinder sollten beauf-
sichtigt werden, um sicherzustellen, dass sie
nicht mit dem Gerét spielen.
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Dieses Gerdt entspricht den einschlégigen
Sicherheitsbestimmungen. Uberpriifung,
Reparatur und technische Wartung diirfen nur
von einem quadlifizierten Fachhéndler durchge-
fihrt werden. Ansonsten erlischt der
Garantieanspruch.

Stellen Sie keine Gegenstdnde auf das Geréit
und bedecken Sie es nicht. Brandgefahr!
Vorsicht! Der Brotbackautomat wird heif.
Fassen Sie das Gerdt erst an, wenn es sich
abgekihlt hat, oder benutzen Sie zum
Anfassen einen Topflappen.

Lassen Sie das Gerét abkihlen und ziehen
Sie den Netzstecker, bevor Sie Teile des
Zubehdrs herausnehmen oder einsetzen.
Versetzen Sie den Brotbackautomaten nicht,
wenn sich heiBer oder flissiger Inhalt, z.B.
Konfitire, in der Backform befindet. Es besteht
Verbrennungsgefahr!

Kommen Sie nie wéhrend der Benutzung mit
den rotierenden Knethaken in Beriihrung. Es
besteht Verletzungsgefahr!

Ziehen Sie den Stecker nicht am Netzkabel
aus der Steckdose.

Ziehen Sie den Netzstecker bei
Nichtgebrauch und vor jeder Reinigung des
Gerdtes aus der Steckdose.

Benutzen Sie den Brotbackautomaten nicht,
um darin Speisen oder Utensilien aufzube-
wahren.

Legen Sie nie Alufolie oder andere metalli-
sche Gegenstéinde in den Brotbackautomaten.
Dies kann zu einem Kurzschluss fishren. Es
besteht Brandgefahr!

Tauchen Sie den Brotbackautomaten nicht in
Wasser oder andere Flissigkeiten. Es besteht
Stromschlaggefahr!

Reinigen Sie das Gerdt nicht mit kratzenden
Putzschwé&mmen.

Wenn sich Partikel des Schwammes [&sen und
mit elektrischen Teilen in Berilhrung kommen,
besteht Stromschlaggefahr.

e Benutzen Sie keine externe Zeitschaltuhr oder
ein separates Fernwirksystem um das Gerdt
zu betreiben.

¢ Benutzen Sie das Gerdt nie mit leerer oder
ohne Backform. Das fihrt zu irreparablen
Schéaden am Gerdt.

¢ SchlieBen Sie immer den Deckel wéhrend des
Betriebs.

¢ Entfernen Sie nie die Backform wahrend des
Betriebs.

o Uberschreiten Sie beim Backen niemals die
Menge von 700g Mehl und geben Sie nie-
mals mehr als 1 1/, Péckchen (ca.26g)
Trockenhefe dazu. Der Teig kann iiberlaufen
und einen Brand verursachen!

Gerdteiibersicht

Sichtfenster
Gerdtedeckel
Belsftungsschlitze
Netzkabel
Bedienfeld

00000

Pt
Sk

£ Achtung! Heie Oberfléche!

Zubehor

2 Knethaken

Backform bis zu 1250 g Brotgewicht
Messbecher

Messloffel

Knethakenentferner

‘0000

Kurzinformation

Rezeptheft
e Bedienungsanleitung
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Bestimmungsgeméfler
Gebrauch

Benutzen Sie lhren Brotbackautomaten nur zum
Brotbacken und zur Herstellung von
Marmeladen/Konfitiren im héuslichen Bereich.
Verwenden Sie das Gerét nicht zum Trocknen von
Lebensmitteln oder Gegenstdnden. Verwenden Sie
den Brotbackautomat nicht im Freien.

Verwenden Sie nur vom Hersteller empfohlenes
Zubehér. Nicht empfohlenes Zubehér kann das
Gerdt beschadigen.

Vor dem ersten Gebrauch

Entsorgung des Verpackungsmaterials
Packen Sie Ihr Gerdt aus und entsorgen Sie das
Verpackungsmaterial geméf den Vorschriften an
Ilhrem Wohnort.

Erste Reinigung

Wischen Sie Backform @, Knethaken @ und
AuBenfldche des Brotbackautomaten vor der
Inbetriebnahme mit einem sauberen, feuchten Tuch
ab. Verwenden Sie keine kratzenden
Putzschwémme oder Scheuermittel. Entfernen Sie
die Schutzfolie vom Bedienfeld @, sowie vom
Sichtfenster @.

Aufheizen
@ Bitte beachten Sie folgenden Hinweis zur
ersten Inbetriebnahme:

Setzen Sie ausschlieBlich beim erstmaligen
Aufheizen die leere Backform @ in das Gerdt ein.
SchlieBen Sie den Gerdtedeckel €. Wéhlen Sie
das Programm 12, wie im Kapitel
,PROGRAMME" beschrieben und driicken Sie
Start/Stop @, um das Gerdt fir 5 Minuten aufzu-
heizen. Driicken Sie nach 5 Minuten die Taste
Start/Stop @, bis ein langer Signalton ertnt, um
das Programm zu beenden.

Da die Heizelemente leicht eingefettet sind, kann
es bei der ersten Inbetriebnahme zu leichter
Geruchsbildung kommen. Diese ist unschadlich
und hért nach kurzer Zeit auf. Sorgen Sie fiir aus-
reichende Beliftung, 6ffnen Sie zum Beispiel ein
Fenster.

Lassen Sie das Gerdt vollsténdig abkihlen und
wischen Sie noch einmal Backform @, Knethaken
@ und AuBenfléche des Brotbackautomaten mit
einem sauberen, feuchten Tuch ab.

A Brandgefahr! Lassen Sie den
Brotbackautomaten nicht lénger als 5 Minuten
mit leerer Backform @ aufheizen. Es besteht
die Gefahr der Uberhitzung.

Eigenschaften

Mit dem Brotbackautomat haben Sie die

Méglichkeit Brot nach Ihrem Geschmack zu bak-

ken.

e Sie kdnnen zwischen 12 verschiedenen
Programmen wdhlen.

e Sie kdnnen fertige Backmischungen verarbei-
ten.

e Sie kdnnen Nudel- oder Brétchenteig kneten
lassen und Marmelade herstellen.

¢ Durch das Programm “Glutenfrei” kénnen Sie
glutenfreie Backmischungen und Rezepte mit
glutenfreien Mehlen, wie z.B. Maismehl,
Buchweizenmehl und Kartoffelmehl, backen.
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Bedienfeld

O Display

Anzeige fir

die Auswahl des Gewichts

(750 g, 1000 g, 1250 g)

die noch verbleibende Betriebszeit in Stunden
und die programmierte Zeitvorwahl

den gewdhlten Bréunungsgrad (Hell T,
Mittel @=, Dunkel @D, Schnell G® )
die gewdhlte Programm-Nummer

den Programmablauf

das Zugeben von Zutaten (,ADD")

® Start / Stop

Zum Starten und Beenden des Betriebes oder um

@e® ® © O

eine Timer-Programmierung zu |&schen.

Um den Betrieb anzuhalten, driicken Sie kurz die
Start/Stop-Taste @, bis ein Signalton ertént und
die Zeit im Display @ blinkt. Durch erneutes
Driicken der Start/Stop-Taste @ kann der Betrieb
innerhalb von 10 Minuten wieder fortgesetzt wer-
den. Wenn Sie vergessen, das Programm fortzuset-
zen, wird das Programm nach 10 Minuten automa-
tisch fortgesetzt.

Um den Betrieb vollstéindig zu beenden oder die
Einstellungen zu 18schen, driicken Sie fiir

3 Sekunden die Start/Stop-Taste @, bis ein langer
Signalton ertént.

A Hinweis:

Drijcken Sie nicht die Start/Stop-Taste @, wenn
Sie lediglich den Zustand des Brotes kontrollieren
wollen. Beobachten Sie den Backvorgang durch
das Sichtfenster.

A Achtung:

Beim Driicken aller Tasten muss ein Signalton ertd-
nen, ausgenommen, wéhrend das Gerét in Betrieb
ist.

® Bréunungsgrad (oder Schnellmodus)@
Wahl des Bréunungsgrades oder wechseln in den
Schnellmodus (Hell/Mittel/Dunkel/Schnell).
Driicken Sie wiederholt die Taste Brdunungsgrad
@, bis der Pfeil iber dem gewiinschten
Brdunungsgrad erscheint. Fir die Programme 1 - 4
kénnen Sie durch mehrmaliges Driicken der Taste
Bréunungsgrad @ den Schnellmodus aktivieren,
um den Backvorgang zu verkiirzen. Driicken Sie
die Taste Braunungsgrad ® so oft, bis der Pfeil
Uber ,Schnell” erscheint. Bei den Programmen 6, 7
und 11 kann kein Bréunungsgrad gewdhlt werden.

OTimer V A

Zeitverzdgertes Backen.

A Hinweis:
Bei Programm 11 kénnen Sie kein zeitverzégertes
Backen einstellen.
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@ Betriebsindikationslampe

Die Befriebsindikationslampe @ zeigt mit ihrem
Leuchten an, dass grade ein Programm l&uft. Wenn
Sie ein Programm mit der Timer-Funktion zeitverzégert
starten wollen, leuchtet die Betriebsindikationslampe
@ erst, wenn das Programm gestartet ist, und nicht,
wenn der Timer akfiviert ist.

@ Brotgewicht

Wahl des Brotgewichtes (750 g / 1000 g / 1250 g).
Driicken Sie diese Taste wiederholt, bis der Pfeil
unter dem gewiinschtem Gewicht erscheint. Die
Gewichtsangaben (750 g / 1000 g / 1250 g)
beziehen sich auf die Menge der eingefillten
Zutaten in die Backform @.

A Hinweis:

Die Voreinstellung beim Einschalten des Gerétes ist
1250 g. Bei den Programmen 6, 7, 11 und 12
kénnen Sie das Brotgewicht nicht einstellen.

©® Programmwahl (Mendi)

Aufrufen des gewiinschten Backprogramms (1-12).
Im Display @ erscheint die Programm-Nummer
und die entsprechende Backzeit.

Memory Funktion

Das Programm wird beim Wiedereinschalten nach
einem Stromausfall von bis zu ca. 10 Minuten an
gleicher Stelle fortgesetzt. Dies gilt jedoch nicht bei
Ldschen/Beenden des Backvorgangs oder bei
Betdtigung der Start/Stop-Taste @ bis ein langer
Signalton ertént.

Sichtfenster @
Durch das Sichtfenster @ kénnen Sie den
Backvorgang beobachten.

Programme

Mit der Taste Programmwahl @ wahlen Sie das
gewiinschte Programm aus. Die entsprechende
Programm-Nummer wird im Display @ angezeigt.
Die Backzeiten sind abhéngig von den gewdhlten
Programmkombinationen. Siehe Kapitel
,Programmablauf”.

Programm 1: Normal

Fir Weif- und Mischbrote die hauptséchlich aus
Weizen- oder Roggenmehl bestehen. Das Brot hat
eine kompakte Konsistenz. Die Braunung des
Brotes stellen Sie mit der Taste Brdunungsgrad @
ein.

Programm 2: Locker

Fir leichte Brote aus gut gemahlenem Mehl. Das
Brot ist in der Regel locker und hat eine knusprige
Kruste.

Programm 3: Vollkorn

Fir Brote mit kraftigeren Mehlsorten, z. B.
Weizenvollkornmehl und Roggenmehl. Das Brot
wird kompakter und schwerer.

Programm 4: Si3

Fir Brote mit Zutaten aus Fruchtsften,
Kokosnussflocken, Rosinen, Trockenfriichten,
Schokolade oder zusétzlichem Zucker. Durch eine
léngere Aufgehphase wird das Brot leichter und
luftiger.

Programm 5: Express

Fir das Kneten, Teig gehen lassen und das Backen
wird weniger Zeit bendtigt. Fir dieses Programm
sind jedoch nur Rezepte geeignet, die keine schwe-
ren Zutaten oder kraftige Mehlsorten enthalten.
Beachten Sie, dass das Brot bei diesem Programm
weniger luftig und nicht ganz so schmackhaft wer-
den kann.




Programm 6: Teig (kneten)

Zur Herstellung von Hefeteig fir Brotchen, Pizza
oder Zdpfe. Der Backvorgang entféllt bei diesem
Programm.

Programm 7: Nudelteig
Fir die Zubereitung von Nudelteig. Der
Backvorgang entfillt bei diesem Programm.

Programm 8: Buttermilchbrot
Fir Brote die aus Buttermilch oder Joghurt herge-
stellt werden.

Programm 9: Glutenfrei

Fir Brote aus glutenfreien Mehlen und
Backmischungen. Glutenfreie Mehle benétigen
lénger fir die Aufnahme von Flissigkeiten und
haben andere Triebeigenschaften.

A Hinweis:

Wenn Sie glutenfreie Brote backen wollen, dann
reinigen Sie die Backform @, die Knethaken @
und das Gerdt besonders griindlich. Schon kleine
Restmengen an Mehlstaub kénnen bei glutenemp-
findlichen Menschen eine allergische Reaktion her-
vorrufen.

Programm 10: Kuchen

Die Zutaten werden bei diesem Programm gekne-
tet, gehen gelassen und gebacken. Benutzen Sie
Backpulver fir dieses Programm.

Programm 11: Marmelade
Zum Herstellen von Marmeladen, Konfitiiren,
Gelees und Fruchtaufstrichen.

Programm 12: Backen

Zum Nachbacken von Broten, die zu hell oder
nicht ganz durch gebacken sind oder Fertigteige.
Alle Knet- oder Ruhevorgdnge entfallen bei diesem
Programm. Das Brot wird bis zu einer Stunde nach
Ende des Backvorgangs warm gehalten. Dadurch
wird verhindert, dass das Brot zu feucht wird.

Das Programm 12 backt das Brot fir 60 Minuten.
Um diese Funktionen vorzeitig zu beenden,
driicken Sie die Start/Stop-Taste @, bis ein langer
Signalton ertént. Um das Gerdt auszuschalten,
trennen Sie das Gerdt vom Stromnetz.

A Hinweis:

Bei den Programmen 1, 2, 3, 4, 5, 6, 8 und 9
ertdnt wahrend des Programmablaufs ein
Signalton und ,ADD” (&) erscheint im Display.
Figen Sie unmittelbar danach weitere Zutaten, wie
Frichte oder Nisse hinzu.

Die Zutaten werden durch den Knethaken @ nicht
zerkleinert.

Wenn Sie den Timer eingestellt haben, kénnen Sie
sémtliche Zutaten auch zu Programmbeginn in die
Backform @ geben. Frichte und Niisse sollten Sie
in diesem Fall vor der Zugabe etwas zerkleinern.

Timer-Funktion

Die Timer-Funktion erméglicht lhnen ein zeitverzs-
gertes Backen.

Mit den Pfeiltasten A und W @ stellen Sie den
gewinschten Endzeitpunkt des Backvorgangs ein.
Die maximale Zeitverzégerung betrégt

15 Stunden.

A Warnung! Bevor Sie ein bestimmtes Brot mit
der Timerfunktion backen wollen, probieren
Sie das Rezept erst aus, um sicherzustellen,
dass das Verhdlnis der Zutaten zueinander
stimmt, der Teig nicht zu fest oder zu diinn ist
oder die Menge zu grof3 ist und dann evtl.
Uberlauft. Brandgefahr!




Wahlen Sie ein Programm. Das Display @ zeigt
Ihnen die bendtigte Backdauer.

Mit der Pfeiltaste A @ verschieben Sie das Ende
des Programmes. Beim erstmaligen Betétigen ver-
schiebt sich die Endzeit bis zum ndchsten Zehner.
Jedes weitere Driicken der Pleiltaste A @ ver-
schiebt die Endzeit um 10 Minuten. Bei gedriickter
Pfeiltaste beschleunigen Sie diesen Vorgang. Das
Display zeigt lhnen die Gesamtdauer von Backzeit
und Verzégerungszeit. Bei einer Uberschreitung
der méglichen Zeitverschiebung kénnen Sie mit der
Pleiltaste W @ die Zeit korrigieren.

Bestdtigen Sie die Einstellung des Timers mit der
Start/Stop-Taste (.

Der Doppelpunkt im Display @ blinkt und die
programmierte Zeit beginnt abzulaufen.

Sobald das Programm startet, leuchtet die
Betriebsindikationslampe (.

Bei Beendigung des Backvorgangs erténen zehn
Signalténe und das Display @ zeigt 0:00 an.

Beispiel:

Es ist 8.00 Uhr und Sie méchten in 7 Stunden und
30 Minuten, also um 15:30 Uhr, frisches Brot haben.
Waéhlen Sie zunéchst das Programm 1 und
driicken Sie dann die Pfeiltasten @ so lange, bis
im Display @ 7:30 erscheint, da die Zeit bis zur
Fertigstellung 7 Stunden und 30 Minuten betrdgt.

@ Hinweis: Bei dem Programm ,Marmelade”
steht die Timer-Funktion nicht zur Verfigung.

A Hinweis

Verwenden Sie die Timer-Funktion nicht, wenn Sie
schnell verderbliche Lebensmittel wie Eier, Milch,
Sahne oder Kése verarbeiten.

Vor dem Backen

Fir einen erfolgreichen Backvorgang beriicksichti-
gen Sie bitte folgende Faktoren:

Zutaten

Hinweis
Nehmen Sie die Backform @ aus dem Gehduse,
bevor Sie die Zutaten einfillen. Wenn Zutaten in
den Backraum gelangen, kann durch die Erhitzung
der Heizschlangen ein Brand entstehen.
e Geben Sie die Zutaten immer in der angege-
benen Reihenfolge in die Backform @.
Alle Zutaten sollten auf Zimmertemperatur
erwdrmt sein, um einen optimalen
Garvorgang der Hefe zu erhalten.
Achten Sie auf ein genaues Abmessen der
der Zutatenmengen. Bereits geringe
Abweichungen von der im Rezept angegebe-
nen Menge kénnen das Backergebnis
beeinflussen.

A Hinweis

Verwenden Sie auf keinen Fall gréfBere Mengen
als angegeben. Zu viel Teig kann iber die
Backform @ laufen und an den heifen
Heizschlangen einen Brand verursachen.

Brot backen

Vorbereitung

Beachten Sie die Sicherheitshinweise in dieser
Anleitung.

Stellen Sie den Brotbackautomaten auf einen
geraden und festen Untergrund.

1. Ziehen Sie die Backform @ aus dem Gerét
nach oben heraus.

Stecken Sie die Knethaken @ auf die
Antriebswellen in der Backform @. Achten Sie
darauf, dass sie fest sitzen.
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3. Geben Sie die Zutaten lhres Rezeptes in der
angegebenen Reihenfolge in die Backform
@. Geben Sie zuerst die Flssigkeiten,
Zucker, Salz und dann Mehl hinzu, die Hefe
als letzte Zutat.

A\ Hinweis

Achten Sie darauf, dass Hefe nicht mit Salz oder
Flissigkeiten in Berthrung kommt.

4. Setzen Sie die Backform @ wieder ein.
Achten Sie darauf, dass sie richtig einrastet.

SchlieBen Sie den Gerdtedeckel €.

Es ertdnt ein Signalton und im Display @
erscheint die Programm-Nummer und
Zeitdaver fir das Programm 1.

Wahlen Sie lhr Programm mit der
Programmwahl Taste @. Jede Eingabe wird
mit einem Signalton bestdtigt.

Waéhlen Sie gegebenenfalls die Grofie des
Brotes mit der Taste @.

Wahlen Sie den Braunungsgrad @ lhres
Brotes. Im Display @ zeigt Ihnen der Pfeil, ob
Sie Hell, Mittel oder Dunkel eingestellt haben.
Sie kdnnen hier auch die Einstellung ,Schnell”
wiéhlen, um die Zeit, in der der Teig geht,
abzukirzen.

A Hinweis

Fir die Programme 6, 7 und 11 ist die Funktion
,Bréunungsgrad” nicht méglich.

Die Funktion ,Schnell” ist nur fir die Programme
1-4 méglich.

Fir die Programme 6, 7, 11 und 12 ist die
Einstellung des Brotgewichts nicht méglich.

10. Sie haben jetzt die Mdglichkeit iber die
Timer-Funktion den Endzeitpunkt lhres
Programms einzustellen. Sie kénnen eine
maximale Zeitverschiebung von bis zu 15
Stunden eingeben.

Stecken Sie den Netzstecker in die Steckdose.

A\ Hinweis
Fir das Programm 11 ist diese Funktion nicht méglich.

Programm starten
Starten Sie nun das Programm mit der Start/Stop
Taste ©.

@ Hinweis: Die Programme 1, 2, 3, 4, 6, 8 und
9 starten mit einer 10- bis 30-minitigen
Vorheizphase (auBer Schnell-Modus, siehe
Tabelle Programmablauf). Die Knethaken @
bewegen sich hierbei nicht. Das ist kein Fehler
des Gerdtes.

Das Programm fishrt automatisch die verschiedenen
Arbeitsgdnge durch.
Sie kénnen den Programmablauf tber das
Sichtfenster @ lhres Brotbackautomaten beobach-
ten. Gelegentlich kann es wahrend des
Backvorgangs zur Feuchtigkeitsbildung im
Sichtfenster @ kommen. Der Gerétedeckel €
kann wéhrend der Knetphase gedffnet werden.
Hinweis
Offnen Sie den Gerétedeckel @ nicht wéhrend
der Geh- oder Backphase. Das Brot kann in sich
zusammenfallen.

Programm beenden

Bei Beendigung des Backvorgangs erténen zehn
Signalténe und das Display @ zeigt 0:00 an.

Bei Beendigung des Programms schaltet das Geréat
automatisch auf einen bis zu 60 Minuten andau-
ernden Warmhaltebetrieb.

A\ Hinweis
Das gilt nicht fir die Programme 6, 7 und 11.

Dabei zirkuliert warme Luft im Gerét. Die
Warmhaltefunktion kénnen Sie vorzeitig beenden,
indem Sie die Start/Stop-Taste @ bis zum Erténen
der Signalténe gedriickt halten.
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A Warnung

Ziehen Sie den Netzstecker aus der Steckdose, bevor
Sie den Gerdtedeckel @ &ffnen.

Bei Nichtbenutzung sollte das Gerét immer vom
Stromnetz getrennt werden!

Brot entnehmen

Verwenden Sie beim Herausnehmen der Backform
@ immer Topflappen oder Schutzhandschuhe.
Halten Sie die Backform @ schrdg iber einen Rost
und schiitteln leicht, bis sich das Brot aus der
Backform @ 18st.

L3st sich das Brot nicht von den Knethaken @,
enffernen Sie vorsichtig die Knethaken @ mit dem
beiliegenden Knethakenentferner §®.

A\ Hinweis

Benutzen Sie keine Metallgegensténde, die zu
Kratzern auf der Antihaftbeschichtung fishren
kénnen.

Spilen Sie gleich nach der Brotentnahme die
Backform @ mit warmem Wasser aus. Sie verhin-
dern ein Festsetzen der Knethaken @ an der
Antriebswelle.

Tipp: Wenn Sie die Knethaken @ nach dem letz-
ten Knetvorgang entnehmen, wird das Brot
beim Herausnehmen aus der Backform @
nicht aufgerissen.

Driicken Sie kurz die Start/Stop- Taste @, um
das Programm ganz zu Anfang der Backphase
zu unterbrechen oder ziehen Sie den Stecker aus
der Netzsteckdose. Sie missen den Netzstecker
innerhalb von 10 Minuten wieder mit dem
Stromnetz verbinden, damit der Backvorgang
anschlieBend fortgesetzt werden kann.

Offnen Sie den Gerétedeckel @ und nehmen
Sie die Backform @ heraus. Mit bemehlten
Handen kénnen Sie den Teig entnehmen und
die Knethaken € entfernen.

Legen Sie den Teig wieder in die Backform
@. Setzen Sie die Backform @ wieder ein
und schlieBen Sie den Gerdtedeckel €.
Stecken Sie ggf. den Netzstecker in die
Steckdose. Das Backprogramm wird fortge-
setzt.

Lassen Sie das Brot 15-30 Minuten abkihlen,
bevor Sie es verzehren.

Vergewissern Sie sich vor dem Anschneiden des
Brotes immer, dass sich kein Knethaken @ im Teig

befindet.

Fehlermeldungen

Wenn das Display @ ,HHH" anzeigt, nachdem
das Programm gestartet wurde, ist die Tempera-
tur des Brotbackautomaten noch zu hoch. Stop-
pen Sie das Programm und ziehen Sie den
Netzstecker. Offnen Sie den Gerétedeckel @
und lassen Sie das Gerdat 20 Minuten abkiihlen,
bevor Sie es weiter benutzen.

Wenn sich kein neues Programm starten lésst,
nachdem der Brotbackautomat ein Programm
bereits abgeschlossen hat, ist er noch zu heif3. In
diesem Fall springt die Displayanzeige auf die
Grundeinstellung (Programm 1). Offnen Sie den
Gerdtedeckel @ und lassen Sie das Gerét 20
Minuten abkiihlen, bevor Sie es weiter
benutzen.

A Warnung

Versuchen Sie nicht, das Gerdt in Betrieb zu
nehmen, bevor es sich abgekihlt hat. Das funktio-
niert nur bei den Programmen 11 und 12.

¢ Wenn das Display ,EEQ”, ,EE1” oder “LLL" an-
zeigt, nachdem das Programm gestartet wurde,
schalten Sie den Brotbackautomaten zundchst aus
und danach wieder ein, indem Sie den Netzstek-
ker aus der Steckdose ziehen und ihn dann wie-
der einstecken. Sollte die Fehleranzeige bestehen,
wenden Sie sich an den Kundendienst.
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Reinigung und Pflege

A Warnung

Ziehen Sie vor jeder Reinigung den Netzstecker
aus der Steckdose und lassen Sie das Gerét ganz
abkihlen.

Schiitzen Sie das Gerdt vor Feuchtigkeit, da dies
einen Stromschlag zur Folge haben kann.
Beachten Sie dazu bitte auch die
Sicherheitshinweise.

A Achtung
Die Geréte- bzw. Zubehérteile sind nicht spilma-
schinengeeignet!

Gehduse, Deckel, Backraum

Entfernen Sie alle Riicksténde im Backraum mit
einem feuchten Tuch oder einem leicht angefeuch-
teten weichen Schwamm. Wischen Sie das
Gehduse und den Deckel ebenfalls nur mit einem
feuchten Tuch oder Schwamm ab.

e Trocknen Sie den Innenbereich gut ab. Zur
leichten Reinigung kann der Gerdtedeckel @
vom Gehduse entfernt werden:

o Offnen Sie den Gerdtedeckel @, bis die keil-
férmigen Kunststoffnasen durch die Offnungen
der Scharnierfihrungen passen.

e Ziehen Sie den Gerdtedeckel @ aus den
Scharnierfihrungen heraus.

e Um den Gerdtedeckel @ zu montieren,
fihren Sie die Kunststoffnasen durch die
Offnung der Scharnierfihrungen.

Backform und Knethaken

Die Oberfléchen der Backform @ und der
Knethaken @ sind mit einer Antihaftbeschichtung
versehen. Benutzen Sie bei der Reinigung keine
aggressiven Reinigungsmittel, Scheuermittel oder
Gegenstéinde, die zu Kratzern auf den
Oberfléchen fishren kénnen.

Durch Feuchtigkeit und Dampf kann sich das

Aussehen der Oberflachen im Laufe der Zeit verdn-

dern. Dies ist keine Beeintréchtigung der
Funktionsf&higkeit oder Qualitdtsminderung.

Nehmen Sie vor der Reinigung die Backform @
und die Knethaken @ aus dem Backraum.
Wischen Sie die AuBenseite der Backform @ mit
einem feuchten Tuch ab.

A Achtung

Tauchen Sie die Backform @ niemals in Wasser
oder andere Flissigkeiten.

Reinigen Sie den Innenraum der Backform @ mit
warmer Spiilmittellauge.

Sind die Knethaken @ verkrustet und schwer
|&sbar, fillen Sie die Backform @ fir etwa 30
Minuten mit heilem Wasser.

Ist die Einsatzhalterung im Knethaken @ verstopft,
kénnen Sie diese vorsichtig mit einem
Holzstébchen reinigen.

Benutzen Sie zum Reinigen des
Brotbackautomaten keine chemischen
Reinigungsmittel oder Verdiinner.

Technische Daten

Modell: Brotbackautomat
SBB 850 EDS A1

Nennspannung: 220-240V~50Hz

Leistungsaufnahme: 850 Watt
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Entsorgung

Werfen Sie das Gerdt keinesfalls in
den normalen Hausmiill. Dieses Pro-

mmm  dukt unterliegt der europdischen Richt-
linie 2002/96/EC.

Entsorgen Sie das Gerdét iber einen zugelassenen
Entsorgungsbetrieb oder iber lhre kommunale
Entsorgungseinrichtung.

Beachten Sie die aktuell geltenden Vorschriften.
Setzen Sie sich im Zweifelsfall mit lhrer Entsor-
gungseinrichtung in Verbindung.

@ Fihren Sie alle Verpackungsmaterialien

einer umweltgerechten Entsorgung zu.

Garantie und Service

Sie erhalten auf dieses Gerdt 3 Jahre Garantie ab
Kaufdatum. Das Gerdt wurde sorgféltig produziert
und vor Anlieferung gewissenhaft geprift.

Bitte bewahren Sie den Kassenbon als Nachweis
fir den Kauf auf. Bitte setzen Sie sich im Garantie-

fall mit Ihrer Servicestelle telefonisch in Verbindung.

Nur so kann eine kostenlose Einsendung Ihrer
Ware gewdhrleistet werden.

Die Garantieleistung gilt nur fir Material- oder
Fabrikationsfehler, nicht aber fir Transportschaden,
VerschleiBteile, wie z.B Knethaken und Backfor-
men, oder fir Beschédigungen an zerbrechlichen
Teilen. Das Produkt ist lediglich fir den privaten
und nicht fir den gewerblichen Gebrauch be-
stimmt.

Bei missbréuchlicher und unsachgeméfBer Behand-
lung, Gewaltanwendung und bei Eingriffen, die
nicht von unserer autorisierten Service-Niederlas-
sung vorgenommen wurden, erlischt die Garantie.
Ihre gesetzlichen Rechte werden durch diese

Garantie nicht eingeschrénkt.

Die Garantiezeit wird durch die Gewdhrleistung
nicht verléngert. Dies gilt auch fiir ersetzte und re-
parierte Teile. Eventuell schon beim Kauf vorhande-
ne Schéden und Méngel miissen sofort nach dem
Auspacken gemeldet werden, spétestens aber zwei
Tage nach Kaufdatum. Nach Ablauf der Garantie-
zeit anfallende Reparaturen sind kostenpflichtig.

Service Deutschland
Tel.: 01805772033
(0,14 EUR/Min. aus dem dt. Festnetz,
Mobilfunk max. 0,42 EUR/Min.)
E-Mail: kompernass@lidl.de

Service Osterreich
Tel.: 0820 201 222 (0,145346 EUR/Min.)
E-Mail: kompernass@lidl.at

(CH Service Switzerland
Tel.: 0842 665566

(0,08 CHF/Min., Mobilfunk max. 0,40 CHF/Min.)
E-Mail: kompernass@lidl.ch

Importeur

KOMPERNASS GMBH
BURGSTRASSE 21
D-44867 BOCHUM

Www. kompernoss.com
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Programmablauf

Programm 1. Normal 2. Locker
Hell Hell
Bréunungsgrad Mittel Schnell Mittel Schnell
Dunkel Dunkel
GraBe 750 | 1000|1250 g| 750 g [1000g| 1250 g| 750 g |1000g| 1250 g| 750 g | 1000 g|1250 g

Zeit (Stunden) 2:58 | 3:05 | 3:15 | 2:14 | 2:20 | 2:25 | 3:13 | 3:18 | 3:25 | 2:18 | 2:25 | 2:30
Vorheizen (Min] 15 15 | 20 | N/A | NJA | N/A | 10 10 15 | N/A | N/A | N/A
Kneten](Min)@ 12 13 13 12 13 13 12 12 15 12 13 13
Gehen 1 (Min) T | 25 | 25 | 25 10 10 10 | 20 | 20 | 20 10 10 10

2 2 2 2 2 2 2 2 2 2 2 2

Kneten 2 (Min) @ 3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A

5 5 5 5 5 5 8 8 8 5 5 5

Gehen 2 (Min) O | 30 | 30 | 30 18 18 18 | 43 41 35 18 18 18
Gehen 3 (Min) & | 30 | 30 | 30 | 30 | 30 | 30 | 35 35 | 35 30 | 30 | 30
Backen (Min) 56 60 65 56 60 65 60 65 70 60 65 70
Warmhalten (Min) 60 60 60 60 60 60 60 60 60 60 60 60

Zutaten hinzugeben
] 2:01 2:05 2:10 1:49 1:53 1:58 2:26 2:29 2:28 1:53 1:58 2:03
(Stunden verbleibend)

Voreinstellung der Zeit 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 3A heift, dass der Brotbackautomat 3 Minuten knetet und gleichzeitig der Signalton zum Zutaten hinzu-
geben ertént und die Displayanzeige ,ADD” (&) erscheint.
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Programm 3. Vollkorn 4. 568
Hell Hell
Bréunungsgrad Mittel Schnell Mittel Schnell
Dunkel Dunkel
Grofe 750 g 1000 g 1250g| 750g [ 1000g 1250g| 750g 1000 g|1250g| 750g | 1000 g| 1250 g
Zeit (Stunden) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Vorheizen (Min) 15 15 20 N/A | N/A | N/A 10 10 15 N/A | N/A | N/A
Kneten](Min)@ 11 12 12 11 13 13 12 12 12 11 12 12
Gehen 1(Min) D | 30 | 30 | 30 | 10 10 | 10 | 25 | 25 | 25 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Kneten 2 (Min) @ 3A 5A 5A 2A 2A 2A 4A* 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 6 6
Gehen 2 (Min) &> | 38 | 38 | 38 | 23 | 23 | 23 | 35 | 35 | 35 18 18 18
Gehen 3 (Min) € 35 35 35 35 35 35 30 30 30 30 30 30
Backen (Min) 56 60 65 56 60 65 52 56 60 52 56 60
Warmhalten (Min) 60 60 60 60 60 60 60 60 60 60 60 60
Zutaten hi
staten hinzugeben 1 11 501 | 226 | 159 | 203 | 208 | 203 | 207 | 211 | 146 | 150 | 1:54
(Stunden verbleibend)
Voreinstellung der Zeit 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 4A heift, dass der Brotbackautomat 4 Minuten knetet und gleichzeitig der Signalton zum Zutaten hinzu-
geben ertént und die Displayanzeige ,ADD” (&) erscheint.
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Programm 5. Express 6.Teig | 7. Nudelteig 8. Buttermilchbrot 9. Glutenfrei
Hell Hell Hell
Bréunungsgrad Mittel N/A N/A Mittel Mittel
Dunkel Dunkel Dunkel
Grofe 750g | 1000 g|1250 g N/A N/A 750g | 1000 g|1250 g/ 750 g 1000 g| 1250 g
Zeit (Stunden) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 3:40 | 3:45 | 3:55
Vorheizen (Min) N/A | N/A | N/A 10 N/A 25 25 30 15 15 20
Kneten 1 [Min)@ 8 8 8 12 15 10 10 10 12 12 12
Gehen 1 (Min) ” O | N/A | N/A | N/A | 10 N/A 20 20 20 20 20 20
N/A N/A N/A N/A N/A 2 2 2 2 2 2
Kneten 2 (Min) @ 2A 2A 2A 3A N/A 5A* 5A 5A 3A 3A 3A
5 5 5 5 N/A 8 8 8 8 8 8
Gehen 2 (Min) & | N/A | N/A | N/A | 25 N/A 45 45 45 50 50 50
Gehen 3 (Min) & | 20 | 20 | 20 | 45 N/A 30 | 30 | 30 | 50 | 50 | 50
Backen (Min) 40 | 43 | 45 | NJ/A N/A 52 | 56 | 60 | 60 | 65 | 70
Warmhalten (Min 60 60 60 N/A N/A 60 60 60 60 60 60
Zutaten hinzugeben |\ | 0e | 190 | 1415 N/A 2:15 | 2:19 | 2:23 | 248 | 2:53 | 2:58
(Stunden verbleibend) ’ ’ ’ : ’ ’ : ’ ’ :
Voreinstellung der Zeit 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A heift, dass der Brotbackautomat 5 Minuten knetet und gleichzeitig der Signalton zum Zutaten hinzu-

geben ertént und die Displayanzeige ,ADD” (&) erscheint.
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Programm 10. Kuchen 11. Marmelade 12. Backen
Hell Hell
Brdunungsgrad Mittel N/A Mittel
Dunkel Dunkel
Grofe 750g| 1000 g | 1250 g N/A N/A
Zeit (Stunden) 1:30 | 1:35 1:40 1:20 1:00
Vorheizen (Min) N/A | N/A N/A N/A N/A
Knefen 1 (Min) © | 5| s 15 N/A N/A
15
Gehen 1 (Min) D | N/A | N/A | N/A ' N/A
Hitze + kneten
N/A | N/A | N/A N/A N/A
Knefen 2 (Min) ® N/A | N/A | N/A N/A N/A
N/A | N/A N/A N/A N/A
Gehen 2 (Min) D | N/A | N/A | N/A N/A N/A
. 45
Gehen 3 (Min) & | N/A | N/A | N/A ! N/A
Hitze + kneten
60 65 70
Backen (Min) 28 60
Gehen
15 15 15
Gehen | Gehen | Gehen
Warmhalten (Min) 60 60 60 N/A 60
Zutaten hinzugeben N/A | N/A N/A N/A N/A
(Stunden verbleibend)
Voreinstellung der Zeit | 15h 15h 15h N/A 15h
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Fehlerbehebung Brotbackautomat

Was tun, wenn der Knethaken @ nach dem Backen in
der Backform @ stecken bleibt?

Fillen Sie heiBes Wasser in die Backform @ und drehen
Sie den Knethaken @, um die Verkrustungen darunter zu
|6sen.

Was passiert, wenn das fertige Brot im Backautomaten

bleibt?

Durch die ,Warmhalte-Funktion” wird sichergestellt, dass
das Brot ca. 1 Std. warm gehalten und vor Feuchtigkeit
geschitzt wird. Sollte das Brot lénger als 1 Stunde im
Backautomaten bleiben, kénnte es feucht werden.

Sind Backform €@ und Knethaken @ spilmaschinen-
geeignet?

Nein. Bitte spiilen Sie die Backform @ und Knethaken @
mit der Hand.

Warum wird der Teig nicht geriihrt, obwohl der Motor
laufte

Uberpriffen Sie, ob die Knethaken @ und die Backform
@ richtig eingerastet sind.

Was tun, wenn der Knethaken @ im Brot stecken bleibte

Entfernen Sie den Knethaken @ mit dem
Knethakenentferner (9.

Was passiert bei einem Stromausfall wéhrend eines

Programms?

Bei einem Stromausfall bis 10 Minuten wird der
Brotbackautomat das zuletzt ausgefihrte Programm zu
Ende fihren.

Wie lange davert das Brotbacken?

Bitte entnehmen Sie die genauen Zeiten der Tabelle
,Programmablauf”.

Welche Brotgewichte kann ich backen?

Sie kénnen Brote von 750 g - 1000 g - 1250 g backen.

Warum kann die Timer-Funktion beim Backen mit

frischer Milch nicht benutzt werden?

Frische Produkte wie Milch oder Eier verderben, wenn sie

zu lange in dem Geréit bleiben.

Was ist passiert, wenn der Brotbackautomat nicht arbeitet,
nachdem man die Start/Stop-Taste @ gedriickt hat?

Einige Arbeitsgéinge wie zum Beispiel ,Aufwérmen” oder
,Ruhen” sind schwer zu erkennen. Kontrollieren Sie
anhand der Tabelle , Programmablauf”, welcher
Programmabschnitt gerade l&uft.

Kontrollieren Sie, ob das Gerét arbeitet, indem Sie priifen,
ob die Betriebsindikationslampe @ leuchtet.

Kontrollieren Sie, ob Sie die Start/Stop-Taste @ richtig
gedriickt haben.

Kontrollieren Sie, ob der Netzstecker an das Stromnetz
angeschlossen ist.

Das Gerdt zerhackt die beigegebenen Rosinen.

Um das Zerkleinern von Zutaten wie Obst oder Niissen
zu vermeiden, geben Sie diese erst nach Erténen des
Signals zum Teig.
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Bestellkarte SBB 850 EDS A1l

Bestellmenge

Artikelbeschreibung Einzelpreis Gesamtbetrag
(max. 3 Sets pro Bestellung)
F 1 Backform
inkl. 2 Knethaken .—° m €

4 Knethaken 10 € €

Zahlungsweise
. Abwicklungskosten fiir Porto,
+ zzg! wicklungskosten fur rForto, N\mo A

Handling, Verpackung und Versand.

_H_ Uberweisung

]
)

(Ort, Datum) (Unterschrift)
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Bestellkarte SBB 850 EDS A1l

Bestellmenge
(max. 3 Sets pro Bestellung)

Artikelbeschreibung

E 1 Backform
inkl. 2 Knethaken

‘ 4 Knethaken

Zahlungsweise

[ ] Uberweisung

(Ort, Datum) (Unterschrift)

Einzelpreis

10,- €

10,- €

+

Gesamtbetrag

zzgl. Abwicklungskosten fiir Porto,

Handling, Verpackung und Versand.

7,50 €
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Bestellkarte/Carte de commande/Scheda d'ordinazione SBBS850EDSA1

Bestellmenge Artikelbeschreibung/Description Einzelpreis/Prix Gesamtbetrag/Prix
Quantité q aq q G . .
Quantita da ordinare  des articles/Descrizione articolo unitaire/prezzo singolo net/prezzo complessivo
‘ 1 Backform
F inkl. 2 Knethaken
[ 1 forme de nc_mmo-,d 10 € €
L = avec 2 fouets &

W ‘u pétrir

" 4 Knethaken

4 fouets & pétrir 10 € €

" 4 ganci da impasto

Zahlungsweise/Mode de réglement/Tipo di pagamento
+ 7,50 €

D CUm_./\,\mmwc:@\<:.®3®3~\WOJMIOO zzg|. Abwicklungskosten fir Porto, Handling, Verpackung und Versand,

ball non inclus.

je et expéditi

Frais de port, mc

€

(Ort, Datum)/(Lieu, date)/(Luogo, data) (Unterschrift)/(Signature)/(Firma)
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Useful information about
ingredients

FLOUR

Most of the commercially available varieties of
flour, such as wheat or rye flour, are suitable for
baking. The type designation for flour types may
vary from country to country. With the baking
program "gluten-free”, glutendree flour types such as
corn, buckwheat or potato flour can be used. You
can also use ready-to-use baking mixtures.
Programmes 1 and 2 are ideal for adding small
proportions (10-20%) of grains or groats.

In case of larger proportions of whole grain
(70-95%) use programme 3. The following types of
flour are used in the recipes:

Flour type Description
Type 405 standard wheat flour
Type 550 strong wheat flour, for fine-
ly pored doughs
Type 997 standard rye flour
Wheat flour, for light
T 812
pe mixed breads
Type 1050 dark wheat flour for mix?d
breads or savoury pastries
Type 1150 Rye .Hour with a high
mineral content
YEAST

In the fermentation process, yeast splits the sugar and
carbohydrate contained in the dough and converts
them into carbon dioxide, which causes the dough
to rise. Yeast is available in different forms: as dry
yeast, as fresh yeast or as fast fermenting yeast.

We recommend using dry yeast for the bread
maker to obtain the best results.

If you are using fresh yeast instead of dry yeast,
observe the instructions given on the packaging.
In general, 1 packet of dry yeast corresponds to
about 21 g of fresh yeast and is suitable for
approx. 500 g of flour. Always store yeast in the
refrigerator, as heat decomposes it. Before use,
check the expiry date. After opening the package,
unused yeast should be carefully wound up and
stored in the re-frigerator.

Note:
For recipes suggested in this recipe book, we
recommend the use of dry yeast.

SUGAR

Sugar has the decisive influence on the degree of
browning and taste of the bread. The fermentation
process of the yeast is initiated by the sugar and
the dough will rise better and faster. The use of cry-
stal sugar is assumed for the recipes in this book.
Do not use powdered sugar, unless it is expressly
specified. Sweeteners are not suitable as alternati-
ves to sugar.

SALT

Salt is important for the taste as well as the degree
of browning. Salt also has an inhibiting effect on
yeast fermentation. Therefore, do not exceed the
quantity of salt specified in the recipes. Salt can be
dispensed with for dietary reason. In such cases,
the dough may rise faster than usual.

LIQUIDS

Liquids like milk, water or reconstituted milk powder
can be used for making bread. Milk adds to the taste
of the bread and softens the crust, whereas pure
water gives a crispy crust. In some recipes, the use
of fruit juices is indicated in order to give a particular
flavour to the bread.




EGGS

Eggs enrich the bread and give it a softer structure.
Use eggs of the largest size class when baking the
recipes given in this recipe book.

FATS: BAKING FAT, BUTTER OR OIL

Baking fats, butter and oil make the yeastbased bread
mellow. The unique form of crust and structure in
French-style breads is due to its fatfree ingredients.
However, bread stays fresh longer if fat has been
used in its making. If you use butter directly from the
refrigerator, cut it into small bits to optimise mixing
with the dough during the kneading phase.

GLUTEN-FREE

Celiac disease, in adults also called sprue, is a chronic
disease that is triggered by eating foods that
contain gluten. The protein gluten (gliadin) contained
in wheat and spelt and similar proteins in rye, barley
and oats cause damage to the mucous membrane of
the small intestine. Only special bread from health
food shops or from one's own kitchen that has been
prepared with glutenfree flours may be eaten.
However, baking bread and cake with gluten-free
flour takes some practice. Such flours require lon-
ger for the uptake of liquids and have different rising
properties. Glutenfree flours must also be thickened
or fluffed with glutenfree thickening agents. These
are for example cream of tartar, yeast, sourdough
from maize or rice flour, baking agents with a
maize basis or binding agents such as guar flour,
carob corn flour, kudzu, pectin, arrowroot starch or
carrageen. It is also necessary to give up the
familiar taste of bread. The consistency of glutenfree
breads is also different to that of wheat meal breads.

MEASURING THE INGREDIENTS
Along with our Automatic Bread Maker, you will
receive the following measuring cups, which make

the task of measuring the ingredients easier for you:

1 Measuring cup with quantity level markings

1 Large measuring spoon corresponding fo one
tablespoon (tbsp.)

1 Small measuring spoon corresponding to one
teaspoon (tsp.)

Place the measuring cup on a flat surface. Make

sure that the quantities reach the measuring lines

correctly. When measuring dry ingredients, make

sure that the measuring cup is dry.

Baking tips

Baking in different climatic regions

In areas located at higher altitudes, the lower atmo-

spheric pressure causes yeast to ferment faster.
Hence, less yeast is required here.

In dry regions, the flour will be drier and requires
more liquids.

In humid regions, the flour will be more moist and
thus absorbs a lesser amount of liquids. In such areas,
more flour is required.




Ready-to-use baking
mixtures

Slicing and storing bread

You can also use ready-to-use baking mixtures with
this bread maker.

Follow the manufacturer’s instructions on the packa-
ging.

The following table provides you the examples of
conversion for some of the baking mixtures.

You can achieve the best results, if you place the
freshly baked bread on a grill before slicing it and
allow it to cool down for 15 to 30 minutes. Use a
bread slicing machine or a toothed knife to slice
the bread. Unconsumed bread can be stored at
room temperature for up to 3 days in suitable plastic
bags or containers. If you wish to store the bread for
longer periods (up to 1 month), you should freeze it.
Since homemade bread does not contain preservati-
ves, it spoils faster than commercially manufactured

bread.

Baking mixtures

for a loaf of ca. 750 g

Multigrain health bread

500 g baking mixture
350 ml water

Sunflower seed bread

500 g baking mixture
350 ml water

Rustic whole grain bread

500 g baking mixture
370 ml water

Farmhouse bread

500 g baking mixture
350 ml water

Ciabatta

500 g baking mixture
360 ml water
1 tsp. olive oil

The ready to use baking mixtures, available at Lidl, are especially suitable for this Bread Baking Machine.

Follow the preparation instructions on the packaging.




Recipes for approx. 1000 g

brea

Note: To achieve a better baking result, prepare
the dough with a mixer. Then place the finished
dough in the baking mould. Using the button “Bre-
ad weight” enter the weight 1000 gr. Select the
desired degree of browning for your bread. Please
note that the quantities given are intended as gui-
ding values. Small variations may arise in the ba-

king result.
Programme 1 Regular

Sunflower bread

300 ml lukewarm milk

1 tbsp. butter

540 g flour of type 550
5 tbsp. sunflower seeds
1 tsp. salt

1/2 tsp. sugar

1 packet of dry yeast

Sourdough bread

50 g sourdough

350 ml water

1.5 tbsp. butter

1,5 tsp. salt

1 tsp. sugar

180 g flour of type 997
360 g flour of type 1050
1 packet of dry yeast

Farmhouse bread

300 ml milk

1,5 tsp. Salt

2 eggs

1,5 tbsp butter/margarine
540 g flour of type 1050
1 tbsp. sugar

1 packet of dry yeast

Potato bread

300 ml water/milk

2 tbsp. butter

1 egg

90 g pressed, cooked potatoes
1 tsp. salt

2 tbsp. sugar

540 g flour of type 550

1 packet of dry yeast

Herb bread

350 ml buttermilk

1 tsp. salt

1.5 tbsp. butter

1 tbsp. sugar

540 g flour of type 550

4 tbsp. finely chopped parsley
3/4 packet of dry yeast

Pizza bread

300 ml water

1 tbsp. oil

1 tsp. salt

1 tsp. sugar

1 tsp. dried oregano

2 tbsp. grated Parmesan
50 g thinly sliced salami
540 g flour of type 550
3/4 packet of dry yeast

Beer bread

150 ml water

150 ml lager beer

540 g flour of type 550
3 tbsp. buckwheat flour
1.5 tbsp. bran

1 tsp. salt

3 tbsp. sesame seeds

1.5 tbsp. malt extract (syrup)
1/2 packet of dry yeast
150 ml sourdough starter




Cornbread

350 ml water

1 tbsp. butter

540 g flour of type 550

3 tbsp. corn semolina

1/2 chopped apple with peel
3/4 packet of dry yeast

Programme 2 French

"Classic" white bread

320 ml water/milk

2 tbsp. butter

1,5 tsp. Salt

2 tbsp. sugar

600 g wheat flour of type 550
1 packet of dry yeast

Light white bread

320 ml water

20 g butter

1,5 tsp salt

1.5 tsp. sugar

600 g wheat flour of type 405
1 packet of dry yeast

1 egg

Honey bread

320 ml water

1,5 tsp. salt

2.5 tsp. olive oil

1.5 tbsp. honey

600 g flour of type 550
1 packet of dry yeast

Poppy seed bread

300 ml water

540 g flour of type 550

1 tsp. sugar

1 tsp. salt

75 g ground poppy seeds
1 tbsp. butter

1 pinch of nutmeg

3/4 packet of dry yeast

1 tbsp. grated Parmesan

Paprika bread

310 ml water

1,5 tsp salt

1.5 tsp. oil

1.5 tsp. paprika powder

530 g flour of type 812

1 packet of dry yeast

130 g red pepper, finely diced

Programme 3 Whole Wheat

Rye whole grain bread

75 g sourdough

325 ml warm water

2 tbsp. honeydew

350 g rye whole grain flour
150 g wheat whole grain flour
1 tbsp. carob seed flour

1/2 tbsp. salt

1 packet of dry yeast

Spelt bread

350 ml buttermilk

360 g spelt whole grain flour
90 g rye whole grain flour
90 g spelt groats

50 g sunflower seeds

1 tsp. salt

1/2 tsp. sugar

75 ml sourdough starter

3/4 packet of dry yeast




Wheat groats bread

350 ml water

1 tsp. salt

2 tbsp. butter

1.5 tbsp. honey

360 g flour of type 1050

180 g wheat whole grain flour
50 g wheat groats

3/4 packet of dry yeast

Whole grain bread

350 ml water

25 g butter

1 tsp. salt

1 tsp. sugar

270 g flour of type 1050

270 g wheat whole grain flour
3/4 packet of dry yeast

Rye bread

300 ml water

1.5 tbsp. butter

1.5 tbsp. vinegar

1 tsp. salt

1,5 tbsp. sugar

180 g rye flour of type 1150
360 g flour of type 1050

1 packet of dry yeast

Seven grain bread

300 ml water

1.5 tbsp. butter

1 tsp. salt

2.5 tbsp. sugar

240 g flour of type 1050

240 g wheat whole grain flour
60 g 7 grain flakes

3/4 packet of dry yeast

Brown bread

400 ml warm water

160 g wheat flour of type 550

200 g coarse rye whole grain groats
180 g fine rye groats

1 tsp. salt

100 g sunflower seeds

100 ml dark treacle

1 packet of dry yeast

1 package of dry sourdough

Programme 4 Sweet

Raisin bread

300 ml water

2.5 tbsp. butter

1.5 tbsp. honey

1 tsp. salt

540 g wheat flour of type 405
100 g raisins

3/4 packet of dry yeast

Raisin nut bread

300 ml water

1.5 tbsp. butter

1 tsp. salt

1 tbsp. sugar

540 g flour of type 405
100 g raisins

3 tbsp. chopped walnuts
3/4 packet of dry yeast




Chocolate bread

400 ml milk

100 g low fat curd cheese

1,5 tsp. salt

1.5 tsp. sugar

600 g wheat whole grain flour

10 tbsp. cocoa

100 g chopped whole milk chocolate
1 packet of dry yeast

Use whole milk or semi-sweet chocolate.
If you brush the dough with 1 tbsp. milk after kneading,
the crust will be darker.

Sweet bread

300 ml water/milk

2 thsp. butter

2 eggs

1,5 tsp. salt

1.5 tbsp. honey

600 g flour of type 550
1 packet of dry yeast

Programme 5 Super Rapid

White bread express

360 ml water

5 tbsp. ol

4 tsp. sugar

4 tsp. salt

630 g wheat flour of type 405
1 packet of dry yeast

Pepper almond bread

300 ml water

540 g flour of type 550

1 tsp. salt

1 tsp. sugar

2 thsp. butter

100 g flaked almonds (roasted)

1 tbsp. pickled green peppercorn
3/4 packet of dry yeast

Carrot bread

330 ml water

1.5 tbsp. butter

600 g flour of type 550

90 g finely chopped carrots
2 tsp. salt

1.5 tsp. sugar

1 packet of dry yeast

Programme 6 Dough (knead)

Pizza dough (for 2 Pizzas)
300 ml water

1 tbsp. olive ol

3/4 tsp. salt

2 tsp. sugar

450 g wheat flour of type 405
1 packet of dry yeast

Whole grain pizza dough
300 ml water

1 tbsp. olive ol

3/4 tsp. salt

1 tbsp. honey

450 g wheat whole grain flour
50 g wheat germ

1 packet of dry yeast

Roll out the dough and let it rise for about 10 minutes.
Top the dough as desired and bake the pizza at
180°C for approx. 20 minutes.

Bran rolls

200 ml water

50 g butter

3/4 tsp. salt

1 egg

3 tbsp. sugar

500 g flour of type 1050
50 g wheat bran

1 packet of dry yeast




Pretzels

200 ml water

1/4 tsp. salt

360 g flour of type 405
1/2 tsp. sugar

1/2 packet of dry yeast

Form the dough into pretzels. Then coat the pret-
zels with 1 whisked egg and spread coarse salt
over top (a total of 1-2 thsp. coarse salt for about 12
pretzels). Bake the pretzels at approx. 230°C for
approx.

15-20 minutes.

French baguettes

300 ml water

1 tbsp. honey

1 tsp. salt

1 tsp. sugar

540 g flour of type 550
1 packet of dry yeast

Form loaves out of the dough and cut into the top
side of the shaped baguettes at an angle. Let the
dough rise for approx. 30-40 minutes. Bake at
approx. 175°C for approx. 25 minutes.

Programme 7 Pasta

5 Eggs (room temperature)

or 300 ml water

250 g soft wheat flour of type 405
250 g hard wheat flour of type 1050

Programme 8 Buttermilk bread

Buttermilk bread (type 1)
350 ml buttermilk

2 tbsp. butter

2 tsp. salt

3 tbsp. sugar

600 g wheat flour of type 1050
1 packet of dry yeast

Buttermilk bread (type 2)
250 ml buttermilk

130 ml water

600 g wheat flour of type 1050
60 g rye flour of type 997

1,5 tsp. Salt

1 packet of dry yeast

Yoghurt bread

250 ml Water or milk
150 g Yoghurt

1 tsp. salt

1 tsp. sugar

500 g flour of type 550
3/4 packet of dry yeast

Curd cheese bread

200 ml water/milk

3 tbsp. oil

260 g curd cheese (40% fat content)
600 g wheat flour

1,5 tsp salt

1.5 tsp. sugar

1 packet of dry yeast

Programme 9 Gluten Free

A Note:

When you wish to bake glutenfree breads, ensure
that you clean the mould, the dough hook and the

appliance especially thoroughly. Even small residu-

al amounts of flour can cause an allergic reaction
in gluten-sensitive people.

Glutenfree potato bread

440 ml water

1.5 tbsp. oil

400 g gluten-ree flour mixture

(e.g. "Mix B" from Schér)

1.5 tsp. salt

1.5 tsp. sugar

1.5 packet of dry yeast

230 g cooked potatoes, peeled and pressed




Gluten-free yoghurt bread
350 ml water

150 g natural yoghurt

1.5 tbsp. ol

1.5 tbsp. vinegar

100 g glutenree flour

(e.g. millet, rice, buckwheat)
400 g gluten-free flour mixture
(e.g. "Mix B" from Schér)

1,5 tsp salt

1.5 tsp. sugar

1.5 packet of dry yeast

1 tsp. guar seed or carob seed flour

Glutenfree seed bread

250 ml water

200 ml milk

1.5 tbsp. ol

500 g gluten-ree flour mixture

1,5 tsp salt

1.5 tsp. sugar

1.5 packet of dry yeast

100 g seeds (e.g. sunflower seeds)

Gluten-ree rice bread

350 ml water

200 g natural yoghurt

1.5 tbsp. ol

1.5 tbsp. vinegar

200 g rice flour

300 g glutenree flour mixture
1,5 tsp Salt

1.5 tsp. sugar

1.5 packet of dry yeast

1 tsp.guar seed or carob seed flour

Programme 10 Cake

Ready-to-use cake mixes work excellently with this
programme.
Follow the preparation instructions on the packaging.

Programme 11 Jam

Jams and marmalades can be quickly and easily

prepared in the Bread Baking Machine. Even when

you have never done it before, you should give it a

try. You will acquire an especially delicious, good

tasting sweetened fruit preserve.

Proceed as follows:

* Wash the fresh ripe fruit. Hard skinned fruits
such as apples, peaches, pears etc may need
peeling.

¢ Always use the amount specified, as this is adjusted
exactly to the programme JAM. Otherwise, the
mixture will cook too early and pour over.

e Weigh the fruit, cut it into small pieces (max.1 cm)
or mash it, then place it in the container.

e Add the gelling sugar in the given amount. Use
only this type, not household sugar, as the pre-
serve will then not be firm.

* Mix the fruit with the sugar and start the Program-
me, which will now run completely automatically.

* Shortly before finishing the programme, rinse
the jam jars with hot water.

 Then fill the jars with jam and seal them well.

¢ Place the sealed jars upside down for about 5 -
10 minutes. This creates a vacuum in the glass
and the jam will stay fresh for longer.




Orange marmelade
350 g oranges

150 g lemons

500 g gelling sugar

Strawberry jam
500 g strawberries
500 g gelling sugar
2-3 tbsp. lemon juice

Berry jam

500 g thawed berries
500 g gelling sugar

1 tbsp. lemon juice

Mix all ingredients in the baking mould.

Enjoy your meal!

These recipes are provided without guarantee. Al
ingredients and preparation information are gui-
ding values. Expand these recipe suggestions ba-
sed on your personal experiences. We hope you
enjoy the recipes and wish you "bon appetit".




Troubleshooting the recipes

Why does my bread occasionally have some flour on the

side crusts?

Your dough may be too dry.. Next time, take particular
care with measuring the ingredients. Add up to 1 tbsp.
of additional liquid.

Why do | need to add the ingredients in a particular
sequence?

This is the best way to prepare the dough. Using the timer
function prevents the yeast from mixing with the liquid

before the dough is stirred.

Why is the dough only partly kneaded?

Check to see if the kneading paddle and the baking
mould are correctly positioned. Also check the consistency
of the dough and add 1/2 to 1 tbsp. of liquids or flour,
one or more fimes after kneading.

With baking mixtures: The amount of ready to use baking
mixture and the ingredients are not matched to the capa-
city of the baking mould. Reduce the quantities of the

ingredients.

Why has the bread not risen?

The yeast used was too old or no yeast was added.

When should | add nuts and fruits to the dough?

You will hear a signal tone when you should add the
ingredients.. If you add these ingredients to the dough at
the start, the nuts or fruit may get crushed at the time of
kneading.

The baked bread is too moist.

Check the consistency of the dough 5 Min. after the start
of the kneading process and, if necessary, add more
flour.

There are air bubbles on the surface of the bread.

You may have used too much yeast..

The bread rises and then collapses.

The dough is perhaps rising too fast. To prevent this, reduce
the water quantity and/or increase the quantity of salt

and/or reduce the quantity of yeast.

Can other recipes also be used?

You can use other recipes, however, pay attention to the
ingredient amounts. Get to know your appliance well and
the recipes given here, before you try out your own recipes.
NEVER exceed the volume of 700 gr of flour.

Adjust the quantities of your recipes to the quantities
specified for the recipes given in this booklet.
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Sto trebate znati o sastojcima

BRASNO

Prikladne su skoro sve uobi&ajene sorte brasna po-
put pseniénog ili razenog bradna (Tip 405-1150).
Naziv tipa brasna moze biti razlicit ovisno o zemlii.
Pomodu programa za pe&enje “Bez glutena” mozete
koristiti vrste bradna bez sadrZaja glutena, poput
primjerice kukuruznog brasna ili bradna od krumpira.
Mozete koristiti i gotove smjese za pecenje. Za d
dodavanje manjeg sadrzaja (10-20%) zrna ili mlje-
venih Zitarica prikladni su programil i 2.

Kod vedih koli¢ina brasna od punog zrma
(70-95%) koristite program broj 3. Za recepte su
koridtene slijedede vrste brasna:

Vrsta bragna Opis
Tip 405  |normalno p3eniéno brasno
Tip 550 p%eniéno br'c|§no“zo
peenije, za fina tijesta
Tip 997 normalno razeno brasno
Tip 812 PEeniéno”brva§rTo, za svijetli
mije3ani kruh
tamno pseni¢no brasno, za
Tip 1050 | polubijeli kruh ili ukusna
peciva
RaZeno brasno sa sadrza-
Tip 1150 jem velikog postotka
mineralnih tvari
KVASAC

U procesu vrenja kvasac rasélanjuje 3ecer i ugljiko-
hidrate sadrzane u tijestu i pretvara ih u ugljiéni
dioksid. Na taj nadin tijesto se dize. Kvasac moze-
mo nabaviti u razli&itim oblicima: u obliku suhog
kvasca, sviezeg kvasca ili kvasca za brzo vrenje.

Za uporabu u automatskom urellaju za peéenje
kruha preporuéujemo suhi kvasac, jer sa njime
mozete postiéi najbolje rezultate.

Prilikom uporabe svjezeg kvasca umjesto suhog
mjerodavni su navodi na pakiraniju.

Po pravilu 1 paket suhog kvasca odgovara 21 g
sviezega kvasca, i ova koli¢ina je dostatna za preradu
ca. 500 grama brasna. Kvasac vvijek Euvaijte u
hladnjaku, jer se on u toplom okruzenju kvari.
Prekontrolirajte, da li je rok uporabe pro3ao.
Preostali kvasac nakon otvaranja pakiranja pazljivo
ponovo zamotajte i drzite u hladnjaku.

Napomena:
Izrada recepata u ovim uputama temeljena je na
uporabi suhoga kvasca.

SECER

Secer ima vazan ufiecaj na stupanj rumenila i okus
kruha. Secer pokrece postupak vrenja kvasca, 3o do-
vodi do brzeg i bolieg dizanja fijesta. Kod recepata u
ovim uputama za uporabu je pretpostavljeno koristen-
je kristalnog Secera. Ne koristite $ecer u prahu, osim u
sluéajevima kada je to izricito naglaeno. Umjetna
sladiva nisu prikladna kao zamjena za 3eéer.

SsoL

Sol je vazna za okus i stupanj rumenila. Sol
takoler usporava vrenje kvasca. Iz tog razloga
ne prekoradite navedene koli¢ine soli. Iz dijetetskih
razloga dodavanije soli moZe biti izostavljeno.
U tom sluéaju tijesto za kruh se moze diéi vise

nego $to je uobiéajeno.

TEKUCINE

Tekucine poput mlijeka, vode ili mlijeka u prahu
rastvorenog u vodi mogu biti koristene u procesu
pripravljanja kruha. Mlijeko intenzivira okus kruha
i omek3ava koru, dok &ista voda pogoduie stvaraniju
krckave kore. U nekim receptima specificirana je
uporaba voénih sokova, koji okusu kruha trebaju
podariti posebnu notu.




JAJA

Jaja obogaduju kruh i podaruju mu meksu strukturu.
Prilikom pripreme kruha po receptima navedenim

u ovim uputama za uporabu koristite jaja vece
kategorije.

MASTI: MAST ZA PECENJE, MASLAC, ULJE
Mast za peéenje, maslac i ulje kruhu koji sadrZi kvasac
daje zrnastu strukturu. Kruh pripremlien na francuski
nadin svoju jedinstvenu koru i sirukturu dobiva uslijed
svojih sastojaka siromadnih masnoéama. Kruh, kod
dije pripreme se upotrebljava mast, melutim duze
ostaje sviez. Ako koristite maslac direktno iz hladnjaka,
trebali biste ga izrezati u male komadice, kako biste
optimirali mije3anje maslaca sa tijestom za vrijeme
faze mijesenja.

BEZ GLUTENA

Celijakija, kod odraslih poznata i pod imenom Sprue,
predstavlja kroniénu bolest izazvanu uZivanjem hrane
sa visokim sadrzajem glutena. Liepliive bjelan&evine
sadrZane u Zitaricama i piru, po imenu gluten (glijadin),
i sli¢ne bjelancevine u raZu, je¢mu i zobi izazivaju
oitecenie sluzokoZe tankog crijeva. U tom sluéaju bo-
lesnik smije jesti samo specijalne vrste kruha iz dijetetne
trgovine ili vlastite izrade, pripremljene sa bra¥
nom bez sadrzaja glutena. Pripremanie kruha i ko-

laga napravlienih pomodu glutenskog brasna melutim
pretpostavlja odreleno iskustvo. Ove vrste brasna tre-
baju vise vremena za absorbiranje tekudine, i imaju
druge osobine u pogledu dizanja tijesta. Bradno bez
glutena mora biti i vezano pomoéu veziva bez sadrzaja
glutena. To su na primjer prasak za pecivo od vinskog
kamena, kvasac, kiselo fijesto od kukuruznog ili rizinog
bradna, fermenti za pegenie na bazi kukuruza ili vezi-
va poput brasna od kosfice guara, rogada, kuzu, pek-
tin ili karagen. U fom slu¢aju se morate odredi uobiga-
jenog okusa kruha, a i konzistencija kruha bez glutena
se razlikuje u odnosu na konzistenciju kruha od
normalnog brasna.

ODMJERAVANIJE SASTOJAKA

Zajedno sa nadim automatom za pe&enje kruha biti

¢e Vam isporugene slijedece miere, koje Vam trebaju

olak3ati odmjeravanije sastojaka:

1 Mjerna &asica sa koli¢inskim navodima

1 velika mjerna Zlica, odgovara jednoj velikoj Zlici
(vZ)

1 mala mjerna Zlica, odgovara jednoj maloj Zlici
(M2)

Postavite mjernu €asicu na ravnu povrsinu. Obratite

paznju na to, da kolig¢ine toéno odgovaraju mjer-

nim linijama. Prilikom odmjeravanija suhih sastojaka

obratite paznju na to, da mjerna posuda bude

suha.

Savjeti za pecenje

Peéenje u razli¢itim klimatskim zonama

U visim predielima niski tlak zraka dovodi do brzeg
vrenja kvasca. Stoga je u takvim podrugjima po-
trebna manja koli¢ina kvasca.

U suhim podrugjima brasno je manje vlazno i stoga
je potrebno nedto vise tekudine.

U vlaznim predijelima brasno je vlaznije i stoga upija
maniju koli¢inu tekucine. Tamo je stoga potrebna
nedto vedéa koli¢ina bradna.




Gotove smjese za pecenje

Rezanje i ¢uvanije kruha

Sa ovim automatskim urellajem za peéenije kruha
mozete prerallivati i gotove smjese za pecenije.
Sa time v vezi obratite paznju na navode proiz-
vola&a ofiskane na pakiranju.

U tablici éete pronadi primjere preraunavanija
pojedinih gotovih smjesa za pecenije kruha:

Najbolje rezultate éete posti¢i, kada svieze peceni
kruh prije rezanja postavite na reetke i ostavite da
se ohladi u trajanju od 15 do 30 minuta.

Kruh rezite uz pomo¢ stroja za rezanje ili odgova-
raju¢eg noza. Nepojedeni kruh moZete na sobnoj
temperaturi Cuvati do tri dana u vre¢icama za namir-
nice ili plasti¢nim vre¢icama. Ako kruh duZe Zelite
¢uvati (do 1 mjesec), trebali biste ga zamrznuti.
Posto kruh domade izrade ne sadrzi sredstva za
konzervicanje, on se brze kvari od komercijalno
proizvedenog kruha.

Mjesavina za peéenje

za jedan kruh ca. 750 g

Vital-kruh sa visestrukim zrnima

500 g mjesavine za pecenje
350 ml vode

Kruh od suncokretovog sjemena

500 g mjesavine za pecdenje

350 ml vode

Seoski kruh od punog zrna

500 g mjesavine za pecenje
370 ml vode

Seljacki kruh

500 g mjesavine za pecenje
350 ml vode

Ciabatta

500 g mjesavine za pecenje
360 ml vode
1 MZ maslinovog ulja

Za ovaj automat za pe&enje kruha posebno su pogodne gotove miesavine za peenje, koje moZete kupiti u

trgovinama Lidl. Obratite paZnju na upute za pripremanije ofisnute na pakiraniju.




Recepti za ca. 1000 g kruha

Napomena: Za postizanje boljih rezultata pe-
Cenija tijesto pripremite pomocu miksera. Nakon
toga gotovo tijesto umetnite u formu za peéenje.

Podesite pomodu tipke “TeZina kruha” tezinu 1000 g.
Odaberite Zeljeni stupanj rumenila Vasega kruha.

Obratite paznju na to, da koliginski navodi pred-
stavljaju orijentacijske vrijednosti. Kod rezultata
pecenja moze dodi do blagih odstupanja.

Program 1 Normal

Kruh sa suncokretovim sjemenkama
300 ml mlakog mlijeka

1 VZ maslaca

540 g bradna tipa 550

5 VZ suncokretovih sjemenki

1 mala Zlica soli

1/2 MZ 3eéera

1 paketi¢ suhog kvasca

Kruh od kiselog tijesta
50 g kiselog tijesta

350 ml vode

1,5 VZ maslaca

1,5 mala Zlica soli

1 MZ 3ecera

180 g bradba tipa 997
360 g bradna tipa 1050

1 paketi¢ suhog kvasca

Seljacki kruh

300 ml mlijeka

1,5 mala Zlica soli

2 jaja

1,5 VZ maslaca/margarina
540 g bra3na tipa 1050

1 velike Zlice 3eéera

1 paketi¢ suhog kvasca

Kruh od krumpira

300 ml vode/mlijeka

2 VZ maslaca

1 jaje

90 g zgnjecenih kuhanih krumpira
1 mala Zlica soli

2 velike Zlice Secera

540 g bra3na tipa 550

1 paketi¢ suhog kvasca

Kruh sa biljkama

350 ml mlagenice

1 mala Zlica soli

1,5 VZ maslaca

1 velike Zlice Secera

540 g bra3na tipa 550

4 V7 fino isjeckanog persina
3/4 paketi¢a suhog kvasca

Pizza-kruh

300 ml vode

1 VZ ulja

1 mala Zlica soli

1 MZ 3ecera

1 MZ su$enog oregana

2 VZ ribanog parmezana
50 g sitno narezane salame
540 g brasna tipa 550
3/4 paketi¢a suhog kvasca

Pivski kruh

150 ml vode

150 ml svijetlog piva

540 g bra3na tipa 550

3 VZ brana od helide

1,5 VZ mekinja

1 mala Zlica soli

3 VZ susamovog siemena
1,5 VZ ekstrakta sladi (sirup)
1/2 paketi¢a suhog kvasca
150 ml postavljenog kiselog tijesta




Kukuruzni kruh

350 ml vode

1 VZ maslaca

540 g bradna tipa 550

3 VZ palente

1/2 usitnjene jabuke sa korom
3/4 paketi¢a suhog kvasca

Program 2 Rahlo

Bijeli kruh ,Klasi¢an”
320 ml Vode/mlijeka

2 VZ maslaca

1,5 male Zlice soli

2 velike Zlice 3ecera

600 g bradna tipa 550

1 paketi¢ suhog kvasca

Svijetli bijeli kruh

320 ml vode

20 g maslaca

1,5 mala Zlica soli

1,5 VZ secera

600 g p3enignog braina tipa 405
1 paketi¢ suhog kvasca

1 jaje

Kruh sa medom
320 ml vode

1,5 mala Zlica soli

2,5 MZ maslinovog ulja
1,5 velike Zlice meda
600 g brasna tipa 550
1 paketi¢ suhog kvasca

Kruh sa makom

300 ml vode

540 g bra3na tipa 550

1 MZ 3ecera

1 mala Zlica soli

75 g mlievenog maka

1 VZ maslaca

Malo mljevenog muskatovog oraha
3/4 paketi¢a suhog kvasca

1 VZ ribanog parmezana

Kruh sa paprikom
310 ml vode

1,5 mala Zlica soli

1,5 MZ ulja

1,5 MZ paprike u prahu
530 g bra3na tipa 812

1 paketi¢ suhog kvasca

130 g crvene paprike, isieckane u fine kockice

Program 3 Puno zrno

RaZeno puno zrno

75 g kiselog tijesta

325 ml tople vode

2 VZ borovog meda

350 g bradna od razenog punog zrna
150 g bradna od punog zrna penice
1 VZ brasna od rogada

1/2 VZ soli

1 paketi¢ suhog kvasca

Kruh od pira

350 ml mlagenice

360 g brasna od pirovog punog zrna
90 g brasna od raZzenog punog zrna
90 g usitnjenog pira

50 g suncokretovih sjemenki

1 mala Zlica soli

1/2 MZ 3eéera

75 ml postavljenog kiselog tijesta
3/4 paketi¢a suhog kvasca




Kruh od pseniéne prekrupe
350 ml vode

1 mala Zlica soli

2 VZ maslaca

1,5 velike Zlice meda

360 g bra3na tipa 1050

180 g bradna od punog zrna pienice
50 g usitnjene p3enice

3/4 paketi¢a suhog kvasca

Kruh od punog zrna

350 ml vode

25 g maslaca

1 mala Zlica soli

1 MZ 3ecera

270 g bradna tipa 1050

270 g brasna od punog p3eni¢nog zrna
3/4 paketi¢a suhog kvasca

Razeni kruh

300 ml vode

1,5 VZ maslaca

1,5 VZ octa

1 mala Zlica soli

1,5 velike Zlice 3eéera

180 g razenog bra3na tipa 1150
360 g bradna tipa 1050

1 paketié suhog kvasca

Kruh od sedam vrsti Zitarica

300 ml vode

1,5 VZ maslaca

1 mala Zlica soli

2,5 velike Zlice 3ecera

240 g bra3na tipa 1050

240 g bradna od punog p3eni¢nog zrna
60 g pahuljica od sedam vrsti Zitarica
3/4 paketi¢a suhog kvasca

Crni kruh

400 ml tople vode

160 g p3eniénog brasna tipa 550

200 g grube prekrupe od punog razenog zrna
180 g fine razene prekrupe

1 mala Zlica soli

100 g suncokretovih sjemenki

100 ml tamnog repinog sirupa

1 paketi¢ suhog kvasca

1 pakiranje suhog kiselog tijesta

Program 4 Slatko

Kruh sa grozlicama

300 ml vode

2,5 VZ maslaca

1,5 velike Zlice meda

1 mala Zlica soli

540 g p3enignog brasna tipa 405
100 g grozllica

3/4 paketi¢a suhog kvasca

Kruh sa grozlicama i orasima
300 ml vode

1,5 VZ maslaca

1 mala Zlica soli

1 velika Zlica Secera

540 g bra3na tipa 405

100 g grozllica

3 VZ usitnjenih oraha

3/4 paketi¢a suhog kvasca




Kruh od ¢okolade
400 ml mlijeka

100 g svjezeg sira
1,5 mala Zlica soli
1,5 MZ secera

600 g bra3na od punog p3eni¢nog zrna

10 VZ kakaa
100 g mlije¢ne &okolade
1 paketi¢ suhog kvasca

Koristite mlije&nu Eokoladu ili plemenito-goréastu

éokoladu.

Ako tijesto nakon gnje¢enija premazete sa 1 VZ mli-

jeka, kora ée biti tamnija.

Slatki kruh

300 ml Vode/mlijeka
2 VZ maslaca

2 jaja

1,5 mala Zlica soli

1,5 velike Zlice meda
600 g brasna tipa 550
1 paketi¢ suhog kvasca

Program 5 Ekspres

Bijeli kruh ekspres

360 ml vode

5VZ uvlja

4 MZ $ecera

4 male Zlice soli

630 g p3eniénog brasna tipa 405
1 paketi¢ suhog kvasca

Kruh sa paprom i bademom
300 ml vode

540 g bradna tipa 550

1 mala Zlica soli

1 MZ 3ecera

2 VZ maslaca

100 g listica badema (przenih)

1 VZ zma zelenog papra

3/4 paketi¢ suhog kvasca

Kruh sa mrkvom
330 ml vode

1,5 VZ maslaca

600 g brasna tipa 550
90 g fino usitnjene mrkve
2 male Zlice soli

1,5 MZ 3eéera

1 paketi¢ suhog kvasca

Program 6 Tijesto (gnjedenje)

Pizza-tijesto (za 2 pizze)

300 ml vode

1 VZ (velika Zlica) maslinovog ulia
3/4 mala Zlica soli

2 MZ $eéera

450 g p3eni¢nog bradna tipa 405
1 Paketi¢ suhog kvasca

Tijesto za pizzu od punog zrna
300 ml vode

1 VZ (velika Zlica) maslinovog ulja
3/4 mala zlica soli

1 velike Zlice meda

450 g brasna od punog pseniénog zrna

50 g pseni¢nih klica
1 paketi¢ suhog kvasca

Razvucite tijesto i pustite da se digne ca. 10 minuta.
Po Zelji dodaijte sastojke na tijesto i sve to pecite na

temperaturi od 180 °C ca. 20 minuta.

Zemiéke sa mekinjama
200 ml vode

50 g maslaca

3/4 mala Zlica soli

1 jaje

3 velike Zlice seéera

500 g bradna tipa 1050

i 50 g mekinja

1 paketi¢ suhog kvasca
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Pereci

200 ml vode

1/4 mala Zlica soli

360 g bradna tipa 405
1/2 MZ 3eéera

1/2 paketi¢a suhog kvasca

Od tijesta oblikujte perece. Nakon toga perece
premazite sa 1 razmuéenim jajetom i pospite gru-
bom soli (za ca. 12 pereca ukupno 1-2 VZ grube
soli). Perece pecite na temperaturi od ca. 230°C
ca. 15-20 minuta.

Francuski baget
300 ml vode

1 velike Zlice meda

1 mala Zlica soli

1 MZ $ecera

540 g brasna tipa 550
1 paketi¢ suhog kvasca

Od tijesta oblikujte vekne i koso zasijecite gornju
stranu oblikovanih bageta. Ostavite tijesto da se

diZze ca. 30-40 minuta. Pecite na temperaturi od ca.

175°C ca. 25 minuta.
Program 7 Tijesto za rezance

5 jaja (sobna temperatura)

ili 300 ml vode

250 g mekanog pseni¢nog brasna tipa 405
250 g tvrdog p3eni¢nog brasna tipa 1050

Program 8 Kruh sa mlaéenicom

Kruh sa mlaéenicom (Tip 1)
350 ml mlacenice

2 VZ maslaca

2 male Zlice soli

3 velike Zlice 3ecera

600 g p3enignog brasna tipa 1050
1 paketi¢ suhog kvasca

Kruh sa mlaéenicom (Tip 2)
250 ml mlagenice

130 ml vode

600 g p3enignog brasna tipa 1050
60 g razenog bradna tipa 997

1,5 mala Zlica soli

1 paketi¢ suhog kvasca

Kruh sa jogurtom

250 ml vode ili mlijeka
150 g jogurta

1 mala Zlica soli

1 MZ 3ecera

500 g brasna tipa 550
3/4 paketi¢a suhog kvasca

Kruh sa svijezim sirom

200 ml vode/mlijeka

3 VZ ulja

260 g sviezeg mekog sira (sa 40% masnode)
600 g p3enignog brasna

1,5 male Zlice soli

1,5 VZ 3eéera

1 paketi¢ suhog kvasca

Program 9 Bez glutena

A Napomena:

Ako Zelite pedi kruh bez sadrzaja glutena, onda
formu za pecenie, kuke za mijesanije i ure2aj po-
sebno temeljito odistite. Veé male koli¢ine praha

brasna kod osoba osjetljivih na gluten mogu izaz-

vati alergijsku reakciju.

Bezglutenski kruh sa krumpirom
440 ml vode

1,5 VZ Ulja

400 g bezglutenske mje3avine bradna
(npr. ,Mix B” poduzeéa Schar)

1,5 male Zlice soli

1,5 MZ secera

1,5 paketié¢a suhog kvasca

230 g kuhanog krumpira, ogulienog i propasiranog.
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Bezglutenski kruh sa jogurtom. Program 10 Kolaéi

350 ml vode

150 g prirodnog jogurta Za ovaj program su vrlo prikladne gotove smjese
1,5 VZ ulja za pelenije kolaga. Molimo obratite paznju na upu-
1,5 VZ octa te za pripremanie ofisnute na pakiranju.

100 g bezglutenskog braina
(npr. proso, riza, helida) Program 11 Marmelada
400 g bezglutenske mje3avine bradna
(npr. ,Mix B” poduzeéa Schér) Konfitira ili marmelada u automatskom urelaju
1,5 male Zlice soli
1,5 MZ secera

1,5 paketi¢a suhog kvasca

za peéenie kruha moZe brzo i jednostavno biti pri-
premliena. Cak ako nikada ranije niste ukuhavali
marmeladu, trebali biste to isprobati. Dobiti éete

1 MZ brana od guara ili rogaéa

Bezglutenski kruh sa zrnima
250 ml vode

200 ml mlijeka

1,5 MZ ulja

500 g bezglutenske mjesavine brasna
1,5 male Zlice soli

1,5 MZ 3eéera

1,5 paketi¢a suhog kvasca

100 g kostica (npr. suncokretove sjemenke)

Bezglutenski kruh sa rizom

posebno ukusnu konfitiru.

Postupite na slijedeci nadin:

Operite svieze i zrele plodove voéa. Jabuke,
breskve, kruske i druge vrste voéa sa tvrdom
korom eventualno oljustite.

Uvijek se pridrzavaijte navedenih koli¢ing, jer su
one toéno usklalene prema programu MARME-
LADA. U protivnom masa ¢e prerano prokuhati
i prelijevati ée se.

Izvazite plodove voéa, narezite ih na male ko-
madice (maks. 1em) ili ih pirirajte; voce umetnite
u posudu.

Secer za zeliranje ,1:1" dodajte u navedenoj

350 ml vode koli¢ini. Molimo Vas da upotrijebite iskljuéivo
200 g prirodnog jogurta navedeni $ecer za Zeliranje, a ne obian Seéer
1,5 VZ ulja ili $eéer za zeliranje ,2:1”, jer u protivnom

1,5 VZ octa

200 g rizinog brasna

300 g bezglutenske mjesavine braina
1,5 male Zlice soli

1,5 M7 $eéera

1,5 paketié suhog kvasca

1 MZ brasna od guara ili rogaa

konfitira neée biti dovoljno &vrsta.

Voée pomijedaite sa Seéerom i pokrenite program,
koje ée potpuno automatski nastaviti sa radom.
Neposredno prije zavrietka programa staklen
ke za marmeladu isperite vruéom vodom.

Zatim marmeladu umetnite u staklenke i iste
dobro zatvorite.

Zatvorene staklenke drzite preokrenute ca. 5 - 10
minuta. Na taj nadin ée se u staklenci stvoriti
vakuum i marmelada ostaje duze svieza.
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Marmelada od narancée
350 g narandi

150 g limuna

500 g $eéera za zeliranje

Marmelada od jagode
500 g jagoda

500 g $eéera za zeliranje
2-3 VZ soka od limuna

Marmelada od bobica
500 g odmrznutih bobica
500 g $eéera za zeliranje

1 velike Zlice soka od limuna

Sve sastojke pomijedaijte u formi za pecenje.

Dobar tek!

Recepti bez jamstva. Svi podaci glede sastojaka i

pripremanja su okvirni podaci. Dopunite ove prijed-

loge recepata svojim osobnim iskustvima. U svakom
slu¢aju Vam Zelimo puno uspjeha i dobar tek.
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Otklanjanje gre$aka recepata

Zasto moj kruh nekada ima nesto brasna na boénoj
korie

Vaste tijesto bi moglo biti previde suho. Slijededi puta
obratite posebnu paznju na odmjeravanje sastojaka.
Dodaijte do 1 VZ vi3e tekudine.

Zasto sastojci moraiju biti dodavani u toéno odrellenom
redosljedu?

Ovako ¢e tijesto najbolje biti pripremljeno. Kod koristen-
ja funkcije timera biti ¢e sprije¢eno, da se kvasac
pomijeda sa tekuc¢inom prije mijesania tijesta.

Zadfo je tijesto samo djelomiéno gnjedeno?

Provijerite, da li su kuke za gnjecenje i forma za peenje
ispravno umetnuti. Prekontrolirajte i konzistenciju tijesta

i jednokratno ili u vise navrata nakon gnje&enja dodaite
1/2 do 1 VZ tekuéine ili brana.

Kod gotovih mjedavina za pecenje: Kolicina gotove smjese
za peéenie i sastojaka nije prilagolena kapacitetu forme
za pedenie. Reducirajte koli€inu sastojaka.

Zasto nije doslo do dizanja kruha?

Koristeni kvasac je bio previe star ili nije dodan kvasac.

Kada trebaiju liednjaci i plodovi voéa biti dodani u
tijesto?

Ogla3ava se zvuéni signal, kada trebate izvrsiti doda-
vanje sastojaka. Ako te sastojke ve¢ na pocetku umetne-
te u tijesto, lie3naci ili plodovi voéa mogu biti usitnjeni u
okviru postupka gnjecenija.

Pe&eni kruh je previde vlaZzan.

Prekontrolirajte konzistenciju tijesta 5 minuta nakon
pocetka postupka gnje&enia, te po potrebi dodajte
brasna.

Na povrsini kruha se nalaze mjehuriéi zraka.

Mozda ste koristili previse kvasca.

Kruh se dize i rusi.

Kruh ¢e se mozda prebrzo diéi. Da biste to sprijecili,
reduciraijte koli¢inu vode i/ili poveéaijte koliginu soli i/
ili reducirajte koli¢inu kvasca.

Mogu li biti koridteni i drugi recepti?

Mozete koristiti i druge recepte, ali pritom uzmite u obzir
koli¢inske navode. Upoznaite urellaj i priloZene recepte,
prije nego $to pocnete sa isprobavanjem vlastitih recepata.
Nikada ne prekoragite kolicinu od 700 g bra3na.
Prilikom prilagolavanja Vasih recepata se orijentirajte
prema koli¢inskim navodima priloZenih recepata.
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Informatii utile despre
ingrediente

FAINA

Pot fi utilizate toate tipurile de f&ing de gréu si secard
din comert (tipurile 405-1150). Denumirea tipului
de f&in& poate varia de la o tard la alta. Datoritd
programului “F&rd gluten” pot fi utilizate tipurile de
faina fara gluten, de exemplu f&ing de porumb, de
hrisc& sau de cartofi. Putefi utiliza si premixuri. Pentru
adé&ugarea ingredientelor mai mici (10-20%) de
seminfe sau tardte se utilizeazd programele 1 si 2.
Pentru ingrediente mai mari din fdina integrald
(70-95%) utilizati programul 3.

Pentru retete se utilizeazd urmétoarele tipuri de f&ind:

Sortimente de .
.. o Descriere
faing
Tip 405 F&ind normald de gréu
Tip 550 F&in& de- gréu p.er‘mtru
aluaturi cu pori fini
Tip 997 F&in& normal& de secard
F&ina alba de gréu pentru
Tip 812  |pdini din amestec, deschise
la culoare
F&ind neagrd de grdu
Tip 1050 pentru pdini din amestec
sau produse de patiserie
Tip 1150 Fé'xiné c{e.secc:ré c? un
confinut ridicat de minerale

DROJDIA

Datoritd procesului de fermentatie, drojdia descompune
zahérul si hidrocarburile din aluat, le transformd in
dioxid de carbon si cauzeazd astfel cresterea alua-
tului de péine. Drojdia are diferite forme: uscatg,
proaspdtd sau cu acliune rapidd. Pentru aparatul
de péine v& recomand&m drojdia uscatd cu ajutorul
cdreia se obtin cele mai bune rezultate.

Dacd se utilizeaz& drojdie proaspdtd, trebuie re-
spectate datele de pe ambalaj.

De reguld, 1 pachet de drojdie uscatd corespunde
unei cantitdti de cca 21 g de drojdie proaspata si
se utilizeazd pentru cca 500 g de f&ing. Pastrati
drojdia totdeauna in frigider, deoarece se deterioreazd
la caldurd. Verificati dacd a expirat data de valabi-
litate. Dup& deschiderea plicului, drojdia neutilizata
trebuie impachetatd din nou in ambalaj si pastrata
in frigider.

Indicatie
La crearea refetelor din aceste instructiuni, s-a plecat
de la premisa utilizarii drojdiei uscate.

ZAHARUL

Zaharul este foarte important pentru gradul de ru-
menire si pentru gustul péinii. Datorit& zahdrului, se
declanseazd fermentarea drojdiei, iar aluatul dospeste
mai bine si mai repede. in aceste retete se presupune
utilizarea zahdrului cristale. Nu utilizafi zahdr pudrd,
numai dacd se specificd anume. indulcitorii nu pot
inlocui zahdrul.

SAREA

Sarea este importantd pentru gust si pentru gradul
de rumenire. Sarea reduce fermentarea drojdiei. De
aceeaq, nu depdsiti cantitdfile de sare indicate in
retete.

Din motive de dietd, sarea poate fi omisd. in astfel
de cazuri, aluatul va dospi mai mult decét de obicei.




LICHIDELE

Lichidele ca laptele, apa sau lapte praf dizolvat in
apé pot fi utilizate la producerea péinii. Laptele
conferd péinii un gust mai bun si frégezeste coaja,
in timp ce apa proasp&td conferd pdinii o coajd
crocantd. In cateva retete, este specificatd utilizarea
sucurilor proaspete de fructe, pentru a da gustului
pdinii o notd specificd.

OUALE

Oudle imbogdtesc péinea si-i conferd o structur& mai
moale. La coacerea painii dupd retetele din aceste
instructiuni, utilizati oud de calitate superioard.

GRASIMILE: GRASIME DE COPT, UNTUL, ULEIUL
Gré&simile de copt, untul si uleiul fac pdinea casantd.
Péinea dupd stilul francez isi datoreazd coaja unicd
si structura ingredientelor sdrace in grdsimi. Péinea,
la a cérei producere se utilizeaz& grasime, rdméne
fnsd mai mult timp proaspdtd. Dacd utilizafi unt direct
din frigider, trebuie s& tdiati in bucdti mici, pentru a
optimiza amestecarea cu aluatul in timpul frdméntdrii.

FARA GLUTEN

Boala celiaca (enteropatia glutenica), este o boald
cronicd, provocatd de consumul de alimente care
contin gluten. Glutenul din gréu sau alac si alte
tipuri de gluten din secard, orz si ovdz provoacd
afectiuni ale mucoasei infestinului subtire. Se poate
consuma numai pdine speciald din brutdriile speciale
sau péine produsd acasd, din f&ing fard gluten.
Pentru a coace ins& pdine si prdijituri din fging fara
gluten este nevoie de exercifiu. Fdina f&r& gluten are
nevoie de mai mult timp pentru a absorbi lichidele si
are alte proprietdti de crestere. Fdina fard gluten
trebuie inchegatd sau afénatd cu afdnatori fard gluten.
De exemply, tartru, drojdie, aluat dospit din f&ing de
gréu sau orez, ferment de coacere pe bazd de porumb
sau lianfi ca f&ind din sémburi de guar, kuzu, pecting,
amidon de arorut sau caragenan. in plus, trebuie sé
se renunfe la gustul obisnuit de paine. Chiar si con-
sistenfa péinilor farg gluten este alta decét cea din

faina de grdu.

PROPORTIONAREA INGREDIENTELOR

Tmpreuné cu aparatul nostru de péine, primiti si niste

recipiente gradate care v& vor usura proporfionarea

ingredientelor:

1 pahar gradat cu date privind cantitatea

1 linguri de gradatd mare, corespunde unei linguri
normale

1 lingurita gradatd, corespunde unei lingurite
normale

Asezati paharul gradat pe o suprafatd nivelatd.

Cantitdtile trebuie s& corespund& exact gradatiilor de

pe pahar. La proportionarea ingredientelor uscate,

asigurati-va cd paharul gradat este uscat.

Sfaturi pentru coacere

Coacerea in diferite zone climatice

i regiunile situate la o altitudine mai mare, presiunea
redusé a aerului duce la o fermentare mai rapidd a
drojdiei. De aceeq, in aceste regiuni, este necesard
o cantitate mai micd de drojdie.

in regiunile uscate, fdina este mai uscatd si de aceea
necesitd o cantitate mai mare de lichid.

in regiunile umede, fdina este si ea mai umedd, si de
aceea absoarbe o cantitate mai micd de lichid. Aici,
aveti nevoie de putin mai multd f&ind.
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Premixuri

Tdierea si pdstrarea pdinii

Cu acest aparat puteti folosi si premixuri.

Respectati indicatiile de pe ambalaj ale producatoru-
lui.

in tablel veli gdsi exemple de convertire pentru
cdteva premixuri:

Veti obfine cele mai bune rezultate dacg, inainte de
a tdia pdinea proaspdtd, o veti aseza pe un gratar
timp de 15 - 30 de minute pentru a se réci. Pentru
tdierea péinii, utilizati o masing de feliat pdinea sau
un cufit cu zimfi. Pdinea pe care nu o consumati poate
fi p&stratd la temperatura camerei, in pungi de plastic
sau recipiente de plastic, pénd la trei zile. Daca
doriti sa o pdstrati mai mult timp (pénd la 1 lund),
péinea ar trebui pus& in congelator. Deoarece péinea
f&cutd acasd nu confine conservanti, aceasta se
deterioreazd mai repede decét pdinea din comert.

Premix

Pentru o pdine de cca 750 g

Péine din seminte de diferite tipuri Vital

500 g de premix
350 ml de apa

Paine de seminte de floarea-soarelui

500 g de premix
350 ml de apd

Pdine integral& rusticd

500 g de premix
370 ml de apa

Péaine tardneascd

500 g de premix
350 ml de apa

Ciabatta

500 g de premix
360 ml de apa
1 lingurita de ulei de méasline

Pentru acest aparat se recomandd special premixurile disponibile in magazinele Lidl. Respectati indicatiile de

preparare de pe ambalaj.
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Retete pentru cate cca 1000 g

Paine cu cartofi

de péine 300 ml de apd&/lapte
2 linguri de unt
Indicatie: pentru a obtine un rezultat mai bun la 1 ou

coacere, fréméntati aluatul cu un mixer. 90 g de carfofi fierti si sfaramati

Apoi, punefi aluatul obtinut in forma de coacere. 1 lingurité de sare
Cu ajutorul tastei ,Greutate pdine” setati greutatea 2 linguri de zahar
540 g de fgina tip 550

1 plic de drojdie uscat&

la 1000 g. Selectati gradul de rumenire a péinii.
Refineti c& datele privind cantitdtile sunt valori
orientative. Rezultatele de coacere pot varia putin.

Programul 1 Normal

Péine de floarea-soarelui

300 ml de lapte caldut

1 lingur& de de unt

540 g de fsing, tip 550

5 linguri de seminte de floarea-soarelui
1 lingurité de sare

1/2 lingurite de zahar

1 plic de drojdie uscatd

Pdine dospita

50 g de aluat acru

350 ml de apa

1,5 linguri de unt

1,5 lingurite de sare

1 lingurité de zahar
180 g de faina tip 997
360 g de fain tip 1050
1 plic de drojdie uscatd

Pdine tdrdneascd

300 ml de lapte

1,5 lingurita de sare

2 oud

1,5 lingurite de unt/margarind
540 g de f&ing tip 1050

1 lingur& de zahér

1 plic de drojdie uscata

Péine cu verdeatéa

350 ml de lapte batut

1 lingurité de sare

1,5 linguri de unt

1 linguré de zahdr

540 g de fing tip 550

4 linguri de pdtrunjel taiat marunt
3/4 plicuri de drojdie uscatd

Aluat pentru pizza

300 ml de ap&

1 lingurd de ulei

1 linguritd de sare

1 linguritd de zahd&r

1 lingurité de oregano uscat
2 linguri de parmezan ras
50 g de salam tdiat mic

540 g de faing tip 550

3/4 plicuri de drojdie uscatd

Pdine cu bere

150 ml de ap&

150 ml de bere blonda

540 g de faing tip 550

3 linguri de f&in& de hrisca

1,5 linguri de tarate

1 linguritd de sare

3 linguri de seminte de susan

1,5 linguri de extract de malt (sirop)
1/2 plicuri de drojdie uscata

150 ml de compozitie pentru aluatt acru
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Pdine de porumb

350 ml de apa

1 lingurd de unt

540 g de fsing tip 550

3 linguri de f&in& de porumb
1/2 de mér cu coajd mé&cinat
3/4 plicuri de drojdie uscatd

Programul 2 Afénat

Péine albé , Clasica”

320 ml de ap&/lapte

2 linguri de unt

1,5 lingurite de sare

2 linguri de zahar

600 g de fging de gréu tip 550
1 plic de drojdie uscata

Pdine alba deschisa

320 ml de apa

20 g de unt

1,5 lingurite de sare

1,5 lingurite de zahdr

600 g de fging de gréu tip 405
1 plic de drojdie uscatd

1 ou

Pdine cu miere

320 ml de apa

1,5 lingurita de sare

2,5 lingurite de ulei de méasline
1,5 linguri de miere

600 g de faind tip 550

1 plic de drojdie uscatd

Pdine cu mac

300 ml de apa

540 g de fging tip 550

1 linguritd de zahdar

1 linguritd de sare

75 g de mac macinat

1 lingur& de unt

1 varf de nucsoara

3/4 plicuri de drojdie uscatd
1 linguré de parmezan ras

Péine cu ardei

310 ml de ap&

1,5 lingurite de sare
1,5 lingurite de ulei
1,5 lingurite de boia
530 g de faina tip 812
1 plic de drojdie uscat&
130 g de ardei rosii, taiati cuburi mici

Programul 3 F&iné integréla

Pdine integrala de secaré

75 g de aluat acru

325 ml de apé calda

2 linguri de miere de brad

350 g de fgind& integrald de secard
150 g de fging integrald de gréu

1 linguri de f&in& de roscov

1/2 linguri de sare

1 plic de drojdie uscatd

Pdine de alac

350 ml de lapte batut

360 g de fing integrald de alac
90 g de f&ind integrald de secard
90 g de tarate de alac

50 g de samburi de floarea-soarelui
1 lingurité de sare

1/2 lingurite de zahar

75 g de aluat acru

3/4 plicuri de drojdie uscatd
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Pdine de tarate de grau

350 ml de apa

1 lingurita de sare

2 linguri de unt

1,5 linguri de miere

360 g de faing tip 1050

180 g de fging integrald de gréu
50 g de t&réte de grau

3/4 plicuri de drojdie uscatd

Pdine integrala

350 ml de apa

25 g de unt

1 lingurité de sare

1 lingurité de zahar

270 g de fgin& tip 1050

270 g de fging integrald de gréu
3/4 plicuri de drojdie uscatd

Péine de secard

300 ml de apa

1,5 linguri de unt

1,5 linguri de ofet

1 lingurité de sare

1,5 linguri de zahdr

180 g de fging de secard tip 1150
360 g de faing tip 1050

1 plic de drojdie uscata

Paine cu seminte

300 ml de apa

1,5 linguri de unt

1 linguritd de sare

2,5 linguri de zahdr

240 g de faing tip 1050

240 g de fging integrald de gréu
60 g de seminfe combinate

3/4 plicuri de drojdie uscatd

Paine neagrd

400 ml de apd calda

160 g de fging de gréu tip 550

200 g de fging integrald de secard mé&cinatd mare
180 g de taréte de secard mé&cinate fin

1 linguritd de sare

100 g de sémburi de floarea-soarelui

100 ml de sirop de sfecld rosie

1 plic de drojdie uscatd

1 pachet de aluat acru uscat

Programul 4 Dulce

Pdine cu stafide

300 ml de apa

2,5 de linguri de unt

1,5 linguri de miere

1 lingurita de sare

540 g de fging de grau tip 405
100 g de stafide

3/4 plicuri de drojdie uscatd

Pdine cu stafide si nuci
300 ml de apa

1,5 linguri de unt

1 lingurité de sare

1 lingurd de zahar

540 g de faing tip 405

100 g de stafide

3 linguri de nucd mécinata
3/4 plicuri de drojdie uscatd
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Pdine de ciocolata

400 ml de lapte

100 g de brénzd proaspdtd nesdratd
1,5 lingurita de sare

1,5 lingurite de zahar

600 g de fging integrald de gréu

10 linguri de cacao

100 g de ciocolatd de lapte rasa

1 plic de drojdie uscatd

Utilizati ciocolatd dulce de lapte sau ciocolaté
amdruie.

Dacd, dupé frémantare, ungeti aluatul cu 1 lingurd
de lapte, coaja va fi mai neagrd.

Péine dulce

300 ml de ap&/lapte
2 linguri de unt

2 oud

1,5 lingurite de sare
1,5 linguri de miere
600 g de faind tip 550
1 plic de drojdie uscatd

Programul 5 Expres

Pdine alba expres

360 ml de apa

5 linguri de de ulei

4 lingurite de zahar

4 lingurita de sare

630 g de fging de gréu tip 405
1 plic de drojdie uscatd

Pdine cu piper si migdale

300 ml de apa

540 g de f&ing tip 550

1 lingurité de sare

1 lingurité de zahar

2 linguri de unt

100 g de frunze de migdal (prdgiite)

1 lingur& de boabe de piper verde conservat
3/4 plicuri de drojdie uscatd

Péine de morcovi

330 ml de apa

1,5 linguri de unt

600 g de faina tip 550

90 g de morcovi tdiati marunti
2 lingurite de sare

1,5 lingurite de zahdr

1 plic de drojdie uscata

Programul 6 Aluat (frémaéntare)

Aluat de pizza (pentru 2 pizze)
300 ml de apa

1 lingurd de ulei de masline

3/4 lingurite de sare

2 lingurite de zahar

450 g de f&ing de gréu tip 405

1 plic de drojdie uscatd

Aluat de pizza din f&ing integrala
300 ml de apa

1 lingurd de ulei de mésline

3/4 lingurite de sare

1 lingurd de miere

450 g de f&ing integrald de gréu

50 g de germeni de gréu

1 plic de drojdie uscata

Tmpdturafi aluatul si lasafi-l s& dospeascd cca
10 minute. Umplefi aluatul dup& gust si coacefi-l la
180 °C cca 20 de minute.

Chifle cu tarate

200 ml de apa

50 g de unt

3/4 lingurite de sare

1 ou

3 linguri de zahar

500 g de f&ing tip 1050
50 g de t&rate de grdu
1 plic de drojdie uscatd
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Covrigei

200 ml de apa

1/4 lingurite de sare

360 g de faing tip 405

1/2 lingurite de zahar

1/2 plicuri de drojdie uscatd

Facefi aluatul covrigei. Ungeti apoi covrigeii cu un
ou bétut si presdrati sare mare peste ei (pentru cca
12 covrigei 1-2 linguri de sare mare). Coaceli covrigei
la 230 °C timp de cca 15-20 de minute.

Baghete franfuzesti
300 ml de apa

1 lingurd de miere

1 lingurité de sare

1 lingurité de zahar
540 g de fsing tip 550
1 plic de drojdie uscatd

Datfi aluatului formd de franzele si tiati oblic partea

de sus a baghetei. Asteptati cca 30-40 de minute

ca aluatul sa dospeascd. Coacetile la 175 °C cca
25 de minute.

Programul 7 Aluat de taitei

5 oud (la temperatura camerei) sau 300 ml de apd
250 g de fging de gréu moale tip 405
250 g de fging de gréu tare tip 1050

Programul 8 Pdine cu lapte batut

Pdine cu lapte batut (tip 1)
350 ml de lapte batut

2 linguri de unt

2 lingurite de sare

3 linguri de zahar

600 g de fging de gréu tip 1050
1 plic de drojdie uscatd

Pdine cu lapte batut (tip 2)
250 ml de lapte batut

130 ml de apa

600 g de fging de gréu tip 1050
60 g de f&ing de secard tip 997
1,5 lingurite de sare

1 plic de drojdie uscatd

Pdine cu iaurt

250 ml de apd sau lapte
150 g de iaurt

1 lingurité de sare

1 lingurité de zahar

500 g de fsing tip 550

3/4 plicuri de drojdie uscatd

Péine de brdanza proaspété nesérata

200 ml de apd/lapte

3 linguri de ulei

260 g de branza proaspdtd nesaratd (40% grésime)
600 g de fging de gréu

1,5 lingurite de sare

1,5 lingurite de zahar

1 plic de drojdie uscata

Programul 9 Féra gluten

A Indicatie:

Dacd doriti s& coacefi péine fard gluten, curdtati

foarte bine forma de coacere, cérligele de framén-

tare si aparatul. Chiar si cantitdtile reziduale mici
de gluten pot provoca reactii alergice persoanelor
sensibile la gluten.

Pdine cu cartofi fara gluten

440 ml de apd

1,5 linguri de ulei

400 g premix fara gluten

(de ex. ,Mix B” de la Schér)

1,5 lingurite de sare

1,5 lingurite de zahar

1,5 plicuri de drojdie uscatd

230 g de cartofi fierti, decojiti si presati
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Pdine cu iaurt fara gluten
350 ml de apa

150 g de iaurt natural

1,5 linguri de ulei

1,5 linguri de ofet

100 g de faing& fara gluten
(de ex.: mei, orez, hriscd)
400 g de premix f&r& gluten
(de ex. ,Mix B” de la Schér)
1,5 lingurite de sare

1,5 lingurite de zahar

1,5 plicuri de drojdie uscata
1 lingurita de f&ind de guar sau roscov

Pdine de seminte faré gluten

250 ml de apa

200 ml de lapte

1,5 linguri de ulei

500 g de premix fara gluten

1,5 lingurita de sare

1,5 lingurite de zahar

1,5 plicuri de drojdie uscatd

100 g de seminte (de ex. de floarea-soarelui)

Péine de orez fara gluten
350 ml de apa

200 g de iaurt natural

1,5 linguri de ulei

1,5 linguri de ofet

200 g de fging de orez
300 g de premix fard gluten
1,5 linguritd de sare

1,5 lingurite de zahar

1,5 plicuri de drojdie uscata
1 lingurita de f&ing de guar sau roscov

Programul 10 Préjituri

Pentru acest program se pot utiliza foarte bine

premixuri pentru prdjituri. Respectati indicatiile de

preparare de pe ambala.

Programul 11 Dulceata

Gemurile sau dulceturile pot fi preparate rapid si

usor in aparatul de f&cut paine. Chiar dacd nu afi

mai preparat inainte aceste produse, ar trebui s& in-

cercati. Veti obtine gemuri deosebit de apetisante

si cu un gust foarte bun.

Procedati in modul urmétor:

spdlati fructele coapte si proaspete. Eventual,
curdtati de coajd merele, piersicile, perele si
alte fructe cu coaija tare;

respectati totdeauna cantitdtile indicate, deoarece
au fost cantdrite exact pentru programul DULCEATA.
Altfel, masa de fructe va fierbe prea repede si se
va revdrsa;

cantdriti fructele, tdiafi-le bucdti mici (max.1
cm) sau presati-le, iar apoi puneti-le in recipient;
addugati cantitatea indicatd de zahdr gelifiant
,1:1". Utilizati numai zahdr gelifiant, deoarece
dulceata nu se va intdri;

amestecati fructele cu zahdrul si porniti programul,
care se va derula acum complet automat;

inainte de terminarea programului, cltifi borcanele
cu apd fierbinte;

umpleti apoi borcanele cu dulceatd si inchideti-le
bine;

asezati apoi borcanele inchise cu gura in jos timp
de cca 5 - 10 minute. Prin aceasta, in borcan se
formeaza vid, iar dulceata va réméne proaspatd
mai mult timp.
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Dulceatd de portocale
350 g de portocale

150 g de l&méi

500 g de zahdr gelifiant

Dulceata de capsuni

500 g de capsuni

500 g de zahdar gelifiant
2-3 linguri de suc de [amaie

Dulceata de fructe de padure

500 g de fructe de padure dezghetate
500 g de zahdr gelifiant

1 lingurd de suc de laméie

Amestecati toate ingredientele in forma de coacere.

Pofta buna!

Retete f&ré garantie. Toate datele privind ingredien-

tele si informatiile de preparare sunt orientative.
Completati aceste sugestii cu date din experienta
personald. V& urdm succes si poftd bund.
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Remedierea problemelor - retete

De ce are pdinea céteodatd f&ind pe coaja din lateral?

Aluatul dvs. ar putea fi prea uscat. Data viitoare fiti mai
atenti la cantdrirea ingredientelor. Ad&ugati 1 lingura de
lichid in plus.

De ce trebuie addugate ingredientele intr-o anumitd ordi-
ne?

Astfel aluatul este prelucrat cel mai bine. In cazul utiliz&rii
functiei de temporizare se evité amestecarea drojdiei cu
lichidul, inainte de frdmantarea aluatului.

De ce a fost aluatul numai partial framéntate

Verificati dacd cérligele de frdméntare si forma de coa-
cere sunt montate corect. verificati si consistenta aluatului
si addugati o datd sau de mai multe ori dupd fréméntare
1/2 pénd la 1 lingurd de lichid sau fgin&.

Pentru premixuri: cantitatea de premix si a ingredientelor
nu a fost adaptatd la capacitatea formei de coacere.
reduceli cantitatea de ingrediente.

De ce nu a dospit péinea?

Drojdia pe care dfi utilizat-o era prea veche sau nu afi
addugat drojdie.

Cand trebuie addugate nucile si fructele in aluate

Se aude un semnal in momentul in care trebuie s& addu-
gati ingredientele. Dacd afi addugat ingredientele de la
inceput, nucile si fructele s-ar putea s& fie m&runtite.

Pdinea coaptd e prea umeda.

Verificati consistenfa aluatului la 5 minute dupé& inceper-
ea frémantdrii, iar dacd este cazul mai addugati faing.

Pe suprafata péinii exista bule de aer.

Probabil c& afi utilizat prea multd drojdie.

Pdinea a dospit si apoi s-a I&sat.

Probabil c& péinea dospeste prea repede. Pentru a evita
acest lucru, reduceti cantitatea de apd si/sau cresteti
cantitatea de sare si/sau reducefi cantitatea de drojdie.

Pot fi utilizate si alte retete?

Puteti utiliza si alte refete; totusi respectati datele privind
cantitdtile. Familiarizati-vé cu aparatul si cu retetele
inainte de a incerca propriile dvs. retete.

Nu depédsiti niciodatd cantitatea de 700 g de fgind.
Pentru retetele dvs. orientati-v& dupd datele privind canti-
tatile corespunzdtoare retetelor propuse de noi.
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NutepecHa nHdpopmaums 3a
CbCTOBKMTE

BPALLIHO

IMonxoasium ca noseyeTo coprose BPALLHO KATO HAMP.

niweHnIeHo unu prxero 6pawHo (un 405-1150).
Tunosoto 0603HAYEHME HA OTOENHMTE CopTOBE
6pPALLHO MOXe 0a Ce PA3NMYABA B CTPAHMTE.

C nporpamara 3a nedeHe “bes myteH” moxete na
u3non3sate coprose BPALIHO, KOMTO HE ChABPXKAT
rAyTeH, Hanp. BPALIHO OT LAPEBMLaA, enaa MK
kapTrodu. Bue moxete aa usnonssare u rorosm
cMeci 3a neuyee. [Nporpamure 1 1 2 ca nopxoasium
30 npubassHe Ha no-Manku konmyectsa (10-20%)
3bpHa unu Gynryp. MNpu no-ronemm KonmuecTsa ot
nbnHosbpHecto BpawHo (70-95%) msnonsearite
nporpama 3. B peuenture ce usnonssar cneaHute
coprose 6palHo:

Copr 6pawHo Onucanme
Tun 405 HOPMAIHO MLIEHNYEHO
6pawHo
Tun 550 niweHnyeHo 6paLHo 3a
duHK TecTa
Tun 997 HOPMANHO PBXEHO
6pawHo
Tun 812 MweHnyeHo GpaHo 3a

cBeTnn cMeceHu xnsbose

TbMHO MLIEHWYEHO BPALLHO
30 cMeceHm xnabose unm

Tun 1050
KPEnKM Ha BKYC neyeHm
usnenms
PrxeHo 6paluHo ¢ BUCOKO
Tun 1150 CbABPXKAHME HA

MUHEepAanHu seLlecTsa

MAS

Ypes npoueca Ha GepMEHTMPAHE MASTA AMCOLMHMPA
CbOBbPXALYMTE CE B TECTOTO 30XAP M BBINEXMOPATH,
MNPEBPbBLLA MM BbB BINIEPONEH [ABYOKMC W NPEAM3BMKBA
MO-TO3K HAUMH BTACBAHETO Ha TecToto. MasTa Moxe
[0 Ce 30KyMNM B pA3NMYHa $popMa: KATo Cyxd Mas,
npacHa mas mnm 6bp3o GepMeHTMpala mas. 3a
MALMHATA 30 neyeHe Ha xns6 Bu npenopbusame
[0 M3MOM3BATE CYXA M, TbI KATO C HES MOXKETE
[a NoCTUrHeTe HaM-obpu pesyntarm.

Korato m3nonssare npscHa BMecTo cyxa mas,
onpenensuM Ca NOCOUYEHMTE HA OMAKOBKATA
OQHHM.

Mo npuHumn 1 naketye cyxa Mas oTroBaps Ha

21 rp. npscHa mas 1 e ropHa 3a okono 500 rp.
6paiwHo. CbxpaHaBaiTe MASTA BUHATM B XAQAUNH-
MKQ, T KATO ToMNKMHaTA 5 passans. [posepere.
[QMM € M3TeKbN CPOKDT Ha TpakHoct. Cren kato ce
OTBOPM OMAKOBKATA, HEM3MOM3BAHATA MAs TpI6Ba
[a Ce 30BME OTHOBO BHMMATENHO M A Ce

CbXPAaHABA B XNaaMIHMKA.

Ykaszauue:

IMpu cbeTaBsHETO HA peLenTHTe B TOBA PBKOBOACTBO
30 eKcnnoaraums ce B3ieMa noa BHUMAHME M3Mo-
N3BAHETO HA CyXa Mas.

3AXAP

30XapTa MM BAXKHO 3HAYEHKE 30 CTEMEHTA HA
npenuyaHe u Bkyca Ha xnsba. Ta aktempa
npoueca Ha pepMEHTUPAHe Ha MASTA M TEeCTOTO
BTACBA No-nobpe m no-6vp3o. B peuenture B ToBa
PBKOBOACTBO 3a €KCRfoaTaums ce npeanonara
ynotpebara Ha KpuctanHa saxap. He usnonssarire
Nynpa 30xap, OCBEH KO TOBA He € YKA3aHO
u3puuHo. M3kycTeeHute noacnanuten He ca

noaxonsuun saMecTmTen Ha saxapra.

con

Conra e BaxHa 3a BKYCO M CTEMEHTA HA M3NMYAHE.
Conra Ccnnpa Cuvuo TaKa M1 q)epMeHTCILLMSITO HQ
MasaTa. ﬂoponm TOBQA HEe Tpﬂ6BO na npesuwasare
NOCOYEHUTE B PELIENTATA KONTMYECTBA CON. Conra
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MOXe M Oa He ce I'IpM6GBSI npu cnassaHe HaA AneTn.

B rakse cnyuar xna6sT Moxe na ce Haoye noseve
OT OBMKHOBEHOTO.

TEYHOCTH

Te‘-IHOCTM KATO MN4KO, BOAA UK PA3TBOPEHO BbB
BOLO MNSKO HA MPAX MOFAT A CE M3MOM3BAT NPU
neueHeto Ha xns6. Mnskoto npaem xnsba no-
BKYCEH M KOPATA MO-MeKa, AOKATO YMCTATA BOAA
npaBK kOpaTa ouje no-xpynkasa. B Hakou ot
PELENTUTE CE NOCOYBA M3MOM3BAHETO HA MIOAOBK
COKOBE, 30 AQ C€ AGAE ONpeAeneH BKyC Ha
naneHus xnsb.

AMLIA

Siuara oborarssar xnsba 1 My npuaasar Meka
ctpykrypa. [pu neuere usnonseaite 3a peuenture
B TOBA p'bKOBOﬂCTBO ﬂl:iud oT I'IO-rOpHMTe Knacose.

MA3HUHU: MASHMHA 3A MEYEHE, MACTTO,
onno

MasHuHuTe 30 nevyeHe, MACNOTO U ONMOTO NPABAT
poHn1e xns6a ¢ Mas. (DpeHCKMSIT xns6 OBIXKA
YHUKANHATA CK KOPA M CTPYKTYPA HA CbCTABKUTE C
HUCKO CbABPXAHME HO MA3HUHU. XJ'I516, npu KOMTO
C€ M3NOM3BA MA3HMHA 3a U3MMYAHETO MY, OCTABA
npeceH 3a No-Abro Bpeme. Ako m3nonssare Macnoto
OMPEKTHO OT XNAaaMnHUKa, Tp5|6BO 04 ro Hapexerte
HOA MankM nap4eHua, 3a od ontMMmMsMpaTe HeroBoTo
CMecCBAHE C TECTOTO MO Bpeme Ha q)CBQTCl HQ MeceHe.

bes rnyten

Llenvakus, npu BBbIPACTHM NULA HAPUUYAHO CBLIO
TAKA CNpy, € XPOHMYHA BOMECT, KOSTO ce NoMy4asd
MPU KOHCYMMPOHE HA XPAHM, ChOBPXKALM FTYTEH.
ChObpXKALUMST Ce B MIIEHMLATA M NTMMELA TyTeH
(rmammH) 1 Nono6HM 3bPHEHM NPORYKTH, CHABLPXALM
BenTbLM KATO PbXK, EYEMMK U OBEC NPUUMHIBAT
YBPEXAAHMS HA NUIABMLIATA HA TBHKOTO YEpBO.

B rakuea cnyuam tpabBa n0a ce KOHCYMMPA CAMO
creumaneH xns6 or BUONOTMUHKTE MATA3MHM MK
OT COBCTBEHATA KyXHS, KOMTO €A oneydeHu ¢ paluHo,
Hecbabpxalo rmyTteH. Ho 3a na ce nekar xns6 u

CNAAKMLWM C BPALLHO, HECBABPXKALLO FAYTEH, M3MCKBA
onpepenen onut. Takuea BUAOBE BPALLHO ce HyXXAasT
OT NoBeye BpeMe 30 MOeMaHe HA TEYHOCTU W MMAT
npyrm ceovictea. bpawHoto, HeckabpXaWo MyTeH
Tps6Ba [a ce CBBP3BA MAM HOBYXBA C ApPYTM HOBYX-
satenn. Tosa ca Hanpumep 6aknyneep oOT BUHEH
KAOMBK, MQ#i, KBAC OT LAPEBUYHO MM OPU30BO
6paHo, pepMeHT Ha LIapeBryHa 6a3a UK crbcTuTen
KQTO ryap, POXKOBOTO 3bPHO, KyLly, MEKTWH, HULLECTe
oT TponMyecko pacterme unu kapareH. OcseH Tosa
TPA6Ba AA Ce NMLMTE OT OBMKHOBEHMS BKYC Ha Xns6a.
KoHcmcrenumata Ha xnabosete 6e3 ryTeH e Cblwo
TAKQ NO-PA3AMYHA OT TA3M HA NLEHWYeHUTe XnsboBe.

M3MEPBAHE HA CbCTABKMTE

C HawaTa MawuHa 3a nevere Ha xnsb Hue Bu
[OCTABIME M M3MEPBATENHA YALLKA, KOSTO e Bu
YNECHMU NPy OTMEPBAHE HA MPABMIHOTO KOMMYECTBO

30 CbCTABKUTE!

—_

M3MepBATENHA YALKA C AO3MPAHE HA KONMUYECTBOTO

—_

rONSMa M3MEPBATENHA TbXMLQ, OTFOBAPS HA
enHa cyneHa mexuua (CI1)

—_

MQnKa M3MEepBATENHA TbXKMLA, OTFOBAPS HA eAHA
yaeHa nuxmuka (4. n.)

lMocTaBeTe M3MEPBATENHATA YAWKA BbPXY PABHA
nosbpxHoct. ObbpHeTe BHUMAHUE HA TOBA
KONMMYECTBATA AA OTFOBAPAT HA OTAENHUTE
nosmpanms. Mpu oTMEpPBAHE HA CyXu ChCTABKM
M3IMEPBATENHATA Yawka TpI6BA [a e cyxa.

YkaszaHuMs 3a neyeHe

M3nuuaHe B pasnuuHM KIIMMATUYHU 30HU
Ha Mecra ¢ no-ronsama BUCOUMHA HUCKOTO aTMoChe-
PHO BAMSHMeE BOAM 0O NO-6BP30 BTACBAHE HA MASATA.
Mopanm ToBa e HeobxonMMo na ce npubasu no-
MAnKo KONMYECTBO Ma.

B no-cyxure obnactu 6paluHoTo e no-cyxo v nopanm
TOBA M3MCKBA NOBEYE TEYHOCT.

B no-enaxHure obnactv 6palHoTO € No-BAAXHO U
noema no-Manko TeyHoct. Tyk e Heo6XoAMMo Aa
npubasuTe noseue GpaALLHO.
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loToBM cMecH 30 neueHe

PasaHe u cbxpaHeHune Ha xns6

3a Bawara mawmHa 3a neyene Ha xns6 Bue moxete
AQ M3MON3BATE M FOTOBU CMECH.

O6'preTe BHUMAHME HA OAHHUTE HA I'IpOM3BOﬂ|4TeH9|,
NOCOYEHM HO ONAKOBKATA.

B rabnuuara we Hamepwute oTAENHU NpMMepH 3a
cbcTaBIHE Ha cOBCTBEHA CMEC 3a NeyeHe.

Hait-nobpm pesyntam we nonyuure, koraro nocrasumre
NPSCHO oneveHus xnsb BbpXy cKApa M ro ocTaBuTe
na ce oxnagu okono 15 no 30 MUHYTM.
M3nonssaiite MawmHa 3a pssaHe Ha xnsba Mau
cneuuaneH HOX 3a pasaHe. Xna6T, KOMTO He
KOHCYMMpaTe BEAHArA, MOXe Ad CE CbXPAHABA A0
TPU AeHa B TOPBMUKA MK NNACTMACOBA KyTHs 3
xn56. Tpu NO-NPOABAKMUTENHO BPEMe HA CbXPAHEH-
ue (ao 1 Meceu) e nobpe na ro noctasuTe BbE
dpusepa. -

Toit KATO M3NEUEHMST y AOMA X196 He ChbabPXA
KOHCEPBAHTH, TOM Ce passans No-6-P30 OTKONKOTO

KyneHms xns6.

CMec 3a xna6

3a eamH xnab c terno okono 750 rp.

Buranen XJ'I9I6 OT PA3NMYHU 3BbPHA

500 rp., cMec 3a neyexe
350 mn. Bona

Xng6 cwve CNbHYOrNenoBo ceme

500 rp., cMec 3a nevexe
350 mn. Bona

I-I'bl'lHOB'preCT cenckm xns6

500 rp., cMec 3a neuexe
370 mn. Bona

Cencku xns6 Y6ara

500 rp., cMec 3a neyexe
350 mn. Bona

Yabara

500 rp., cmec 3a xns6
360 mn. Bona
1 C 3extun

3a Ta3M MalwmMHAa 3a nedeHe Ha xna6 ca OCO6eHO noaxoasum rotoe CMeCcH, KOMTO MOXeTe Na 3aKynuTe BbB

Bceku cynepmapkert Ha Jnnep. O6bpHeTe BHUMAHME HA YKA3AHMATA 30 MPUIOTBSIHE, MOCOYEHM HA

onakoskara.
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PeuenTtu 30 xna6 c Terno ot

1000 rp.

Ykasanue: 3a aa nonyumte no-nobpe usneueH
xn36, NPUroTBETE TECTOTO C MMUKCEP.

Cnen ToBa NoctaBeTe rotoBOTO TECTO BbB HOPMATA
3a nevere. C nomowra Ha 6yToHa "Terno Ha xng6a"
Hacrpoure Ha 1000 rp. M3beperte crenetta Ha
usnuyare Ha xnaba. O6bpHeTe BHUMAHKWE Ha
TOBQ, Ye MPM KOMMUECTBATA CTABA BBMAPOC CAMO 3d
OPMEHTUPOBBYHM CTOMHOCTH. [1pKn neuyeHe morar
nace nOﬂquT HE3HAYUTENTHU OTKITOHEHMUS.

Mporpama 1 HopmaneHx

Xns6 cbc cnbHYOINEnoBo ceme

300 mn. Tonno Mngko

1 CJ1 macno

540 rp. 6pawto n 550
5 CJ1 cnvHyornenoso ceme
1 4. n. con

1/2 u. n. 30xap

1 naketye cyxa mas

Xna6 ¢ Mas

50 rp. kBac

350 mn. Bona

1,5 CI1 macno

1,5 4. n. con

1 4. n. 3axap

180 rp. 6pawHo tmn 997
360 rp. 6pawro n 1050

1 naketye cyxa mas

Cencku xns6

300 mn. mnsko

1,5 4. n. con

2 siua

1,5 CI macno/maprapumt
540 rp. 6pawHo mn 1050
1 CJ1 3axap

1 naketye cyxa mas

Kaproden xna6

300 mn. sBona/mnsko

2 CJ1 macno

1 shue

90 rp. cBapeHM , NopMpaHmM KapTodm
1 4. n. con

2 CJ1 3axap

540 rp. 6pawHo tmn 550

1 naketye cyxa mas

Xns6 ¢ noanpaskm

350 Mn. MbTeHuLa

1 4. n. con

1,5 CJ1 macno

1 CIl 3axap

540 rp. 6pawHo tmn 550

4 CJ1 cutHO Haps3aH MArnaHo3
3/4 naketue cyxa mas

Muua xna6

300 mn. Bona

1 CIlonmo

1 4. n. con

1 4. n. 3axap

1 4. n. c. operato

2 CJ1 nactbpraH kawkasan ,napmesan”
50 rp. cuTHO Haps3aH canam

540 rp. 6pawHo tmn 550

3/4 naketye cyxa mas

Bupen xna6

150 mn. Bona

150 mn. ceetno nuso
540 rp. 6pawHo tmn 550
3 CI1 enneto 6pawHo
1,5 CI 1purum

1 4. n. con

3 CJ1 cycamosu cemeHa
1,5 CJ1 ekctpakT ot many (cupon)
1/2 naketye cyxa mas
150 mn. ocHoBa 3a kBac
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Llapesuuen xns6

350 mn. Bona

1 CJT macno

540 rp. 6pawto n 550

3 CJ1 uapesuueH rpuc

1/2 cutHo Hapssana s6baKa ¢ kopara
3/4 naketue cyxa mas

Mporpama 2 lMyxkas

Knacuuecku 6an xna6”
320 mn. Bopa/mnako

2 CJI1 macno

1,5 4. n. con

2 CJ13axap

600 rp. 6pawHo Tmn 550

1 naketue cyxa mas

Ban xns6

320 mn. Bona

20 rp. macno

1,5 4. n. con

1,5 u. n. 3axap

600 rp. 6pawno n 405
1 naketye cyxa mas

1 arue

MepneH xns6

320 mn. Boga

1,5 4. n. con

2,5 CJ1 3extnn

1,5 CI1 men

600 rp. 6pawko n 550
1 nakerye cyxa mas

Xns6 c Makoso ceme

300 mn. Bona

540 rp. 6pawHo tmn 550

1 4. n. 3axap

1 4. n. con

75 Ip. CMNSHO MOKOBO ceme

1 CI1 macno

1 wurka MyckatoBo opexye

3/4 naketue cyxa mas

1 CJ1 HacrepraH kawkasan ,napmesan”

Xns6 c nunep

310 mn. Bona

1,5 4. n. con

1,5 CJ1 onuo

1,5 4. n. yepseH nunep Ha Npax

530 rp. 6pawHo tmn 812

1 naketye cyxa mas

130 g yepBeHM YyLLIKM, CUTHO HAPA3AHM HA
kybuerta

Mporpama 3 MbnHo3bpHECT

PuxeH mbnHosbpHect xns6

75 rp. kBac

325 mn. Tonna sona

2 CJ1 men ot enxa

350 rp. prxeHO MbiHO3bPHECTO BpalLHO
150 rp. nweHMueHO MbNHO3BLPHECTO BpaLLHO
1 CJ1 poxxkoso 6pauHo

1/2 CIl con

1 naketue cyxa mas

Xns6 ot numew

350 mMn. MbTeHuua

360 rp. 6pawHo oT numey

90 rp. pBXKEHO MbNHOIBPHECTO BPALIHO
90 rp. TpMuM OT nMew

50 rp. cnbHYOrMenoBso ceme

1 4. n.con

1/2 4. n. 3axap

75 MN. OCHOBQ 30 KBAC

3/4 naketye cyxa mas
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Xns6 ot enpo cMAsHO nweHUueHo GpawHo
350 mn. Bona

1 4. n. con

2 CI1 macno

1,5 CIl men

360 rp. 6pawno ™n 1050

180 rp. nweHWyeHo MbAHO3bPHECTO BpaALHO
50 rp. nweHmyeH wport

3/4 naketue cyxa mas

MbnHosbpHect xn26

350 mn. Bona

25 p. Macno

1 4. n. con

1 4. n. 3axap

270 rp. 6pawto n 1050

270 rp. NWEHUYEHO MbAHO3BbPHECTO BPALLHO
3/4 naketye cyxa mas

PuxxeH xna6

300 mn. Bona

1,5 CJI1 macno

1,5 CIl ouer

1 4. n.con

1,5 CJ1 3axap

180 rp. 6pawHo tn 1150
360 rp. 6pawno ™n 1050
1 naketye cyxa mas

Xns6 oT cenem pasnuuHK ceMeHa

300 mn. Bona

1,5 CIl macno

1 4. n. con

2,5 CJ1 3axap

240 rp. 6pawHo n 1050

240 rp. NWeHUYEHO MbAHO3BLPHECTO BPALLHO
60 g aaku o1 7 BKAOA 3bPHO

3/4 naketue cyxa mas

YepeH xns6

400 mn. Tonna soaa

160 rp. 6pawHo tn 550

200 rp. eapo cMNSHO PBXKEHO MbIHOIbPHECTO
6pawHo

180 rp. ¢puHO cMNsH PBXKEH WPOT
14.n. con

100 rp. crbHYOMmMenoso ceme
100 Mn. TbMeH cHpon OT LBEKIO
1 naketye cyxa mas

1 onakoBka cyxo Tecto o mas

Mporpama 4 Cnaabk

Xns6 cve cradpuan

300 mn. Bona

2,5 CJ1 macno

1,5 CJIl men

14.n. con

540 rp. 6pawHo tmn 405
100 rp. craduam

3/4 naketye cyxa mas

Xns6 cbe cradpman 1 aakm
300 mn. Bona

1,5 CI1 macno

14.n. con

1 CJ1 3axap

540 rp. 6pawto n 405

100 rp. craduaom

3 CJ1 cutHo HakbALAHKM Opexu
3/4 naketue cyxa mas
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LLiokonanos xns6

400 mn. mnsko

100 rp. obe3macneHa mssapa

1,5 4. n. con

1,5 u. n. 3axap

600 rp. nweHUYeHo MbAHOIbPHECTO BpaLHO
10 CI1 kakao

100 rp. HacTbpraH MneyeH wokonan

1 naketue cyxa mas

M3nonseaiite MneyeH mnm neko ropums LWOKONAA.

Ako Hamaxerte Tectoto ¢ 1 CJ1 macno, cnen kato
ro oMeceTe, KOopaTa We CTaHe MO-TbMHA.

Cnaask xns6

300 mn. Bopa/mnsko

2 CJ1 macno

2 arua

1,5 4. n. con

1,5 CI1 men

600 rp. 6pawko n 550
1 naketye cyxa mas

Mporpama 5 ExkcnpecHa

Bbp3o oneueH 6an xns6
360 mn. Bona

5 CJT onuo

4 4. n. 3axap

4 y4.n. con

630 rp. 6pawno n 405

1 naketue cyxa mas

Xns6 c ueper nunep 1 Ganemu
300 mn. Bona

540 rp. 6pawHo tmn 550

1 4. n.con

1 4. n. 3axap

2 CJ1 macno

100 rp. 6anemosm anku (oneueHn)
1 CJ1 3bpHa or 3eneH nunep

3/4 naketue cyxa mas

Xns6 ot MopkoBM

330 mn. Bona

1,5 CJI1 macno

600 rp. 6pawto n 550

Q0 rp. CUTHO HAPA3AHKM MOPKOBM
2 4. n. con

1,5 4. n. 3axap

1 naketye cyxa mas

Mporpama 6 (mecene) Tectro

Tecro 3a nmua (3a 2 nuum)
300 mn. Bopa

1 CJ1 3extmn

3/4 4. n. con

2 4. n. 3axap

450 rp. 6pawHo ™n 405

1 naketue cyxa mas

MbnHo3bpHECTO TeCTO 3a NMUa

300 mn. Bona

1 CJ1 3extun

3/4 4. n. con

1 CJ1 men

450 rp. nweHWYeHO MbNHO3LPHECTO BpaALHO
50 rp. nweHnyeH KbiHOBE

1 naketye cyxa mas

Pasrouerte Tectoto U1 ro ocrasete aa BTaca okono
10 munyTH. MocTtaeete BbpXy TECTOTO XENAHMTE OT
Bac nponyktn 1 oneuete nuuara okono 20 MuHyTH
npu temneparypa ot 180°C.

Xnebueta ot TpruM

200 mn. Boga

50 rp. macrno

3/4 4. n. con

1 srue

3 CJ1 3axap

500 rp. 6pawHo tmn 1050
50 rp. nweHunyeHn TpuULm

1 naketue cyxa mas
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lespeuera (6peuenn)
200 mn. Bona

1/4 y4. n. con

360 rp. 6pawno n 405
1/2 u. n. 30xap

1/2 naketue cyxa mas

OdopMere TecToto BLE HOPMATA HA FEBPELIM.
Cnen ToBa Hamaxere respeumte ¢ 1 mbxuua
pasbuTo siue 1 nocunete oTrope ¢ Mopcka con (3a
okono 12 respeka ca Heobxoanmu obwo 1-2 CJ1
con). Tespeunre ce onuuar 15-20 MuHyTH npw
Temneparypa ot okono 230°C.

®panzena

300 mn. Bona

1 CJT men

1 4. n. con

1 4. n. 3axap

540 rp. 6pawto n 550
1 naketye cyxa mas

OdopMeTe OT TECTOTO CAMYHM W HAPEXKETE HAMPEUHO
TOPHATA YACT HA TAKA opopMeHaTa $ppaHsena.
Ocraserte Tectoro aa sraca 3a okono 30-40 MuHyTH.
Oneuete okono 25 MmHYTH Npu Temnepartypa ot

175°C.
Mporpama 7 Tecto 30 MakapoHu

5 siua (crariia temnepatypal)

unu 300 mn. Tonna Bona

250 rp. 6pawno n 405

250 rp. BbpAO nweHnyeHo GpawHo tmn 1050

Mporpama 8 Mneuen xns6

Xns6 ot MbreHmua (tmn 1)
350 Mn. MbTeHmua

2 CJ1 macno

2 4. n. con

3 CJ1 3axap

600 rp. 6pawHo tmn 1050

1 naketye cyxa mas

Xns6 ot MbreHmua (tmn 2)

250 Mn. MbTeHMua

130 mn. Bona

600 rp. 6pawHo tmn 1050

60 rp. pxero 6pawHo n 997
1,5 4. n. con

1 naketue cyxa mas

Xns6 ¢ kuceno Mnsko
250 mn. Boaa mnu Masko
150 rp. kuceno mnsko
14.n. con

1 4. n. 3axap

500 rp. 6pawto n 550
3/4 naketue cyxa mas

Xns6 ¢ u3sapa

200 mn. Boga/Mnsko

3 CIT onuo

260 rp. ussapa (40% macnerocr)
600 rp. nweHmyeHo bpawHo

1,5 4. n. con

1,5 4. n. 3axap

1 naketye cyxa mas

Mporpama 9 bes rnytex

A Yxasaume:

Ako xenaete na neuete xns6 6es rmyTeH,
nouncTeaiTe GOPMATA 30 NeyeHe, NPUCTABKMTE 3a
MeceHe u ypena ocobeto craparento. Jopu
MQFKM OCTATbYHM KONMYECTBA OT BpaLlHeH npax
MOTFQT 0Q MPEAM3BMKAT QNEPIMUHA PEaKLMs Npu
XOPQa C Aneprus Kbm rMyTeH.

KaprodeHn xns6 6e3 rnyteH

440 mn. Bona

1,5 CIl onuo

400 rp. 6pawHeHa cmec 6es ryTeH

(Hanp. ,Mix B” a LLep)

1,5 4. n. con

1,5 u. n. 3axap

1,5 naketue cyxa mas

230 rp. capeHu kapTodu, obenexu 1 NopUpaHu
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Xns6 c kuceno Mnsko 6e3 rnyTeH
350 mn. Bona

150 rp. HaTypanHo K1ceno Mnsko
1,5 CIl onuo

1,5 CIl ouer

100 rp. 6pawHo 6e3 myTeH

(Hanp. npoco, opws, enaa)

400 rp. 6pawHeHa cmec 6es ryTeH
(Hanp. ,Mix B” na LLep)

1,5 4. n. con

1,5 u. n. 3axap

1,5 naketue cyxa mas

1 CJ1 6palwHo ot ryap mnu poxkoso 6palHo

Xns6 cbe cemeHa 6e3 rnyTeH

250 mn. Bona

200 mn. Mnsko

1,5 CIl onuo

500 rp. 6palHera cMec 6es ryTeH

1,5 4. n. con

1,5 u. n. 3axap

1,5 naketue cyxa Mas

100 rp.cemeHa (Hanp. cnbHYOrNEnoBoO ceme

Opwusos xna6 6e3 rmyTeH

350 mn. Bona

200 rp. HATYPANHO KMCENO MASKO
1,5 CJ1 onno

1,5 CI ouer

200 rp. opu3zoso 6patHo

300 rp. 6pawHeHa cmec 6es rmyTeH
1,5 4. n. con

1,5 4. n. 3axap

1,5 naketye cyxa mas

1 CJ1 6pawHo o ryap unm poxkoso 6patuHo

Mporpama 10 Kerik

3a Ta3K Nporpama 0cobeHO NOOXOMSLLM CA FOTOBMTE
cmecw 3a kekcose. OBbpHETe BHUMAHME HA yKA3QH-
MATA 30 NPMIOTBAHE, MOCOYEHM HA OMAKOBKATA.

Mporpama 11 Mapmanan

KoHdputopst Mnm Mmapmananst Morar Aa ce NpuroTesT
6bP30 M NECHO B MALIMHATA 30 NeveHe Ha xnsb.
Ilopu 1 HKKora Npenu ToBa AA He CTe NPUIOTBANK
MapManan unu KoHOUTIOP, onNMTaTe NPOCTO.

Bue we npuroteute ocobeHo BKyceH v npusTeH

KOHUTIOP.

Mocrbnete no cnenHms HaumH:

* Wsmurire npechurte, yspenu nnogose. Obenete
S6BIKMUTE, IPACKOBUTE, KPYLLMTE M APYM NOROGHM
nnogoee ¢ Kopa.

* M3nonssaiTe BUHAIM NOCOYEHMTE KONMYECTBA,
Thi KQTO Te CA CHINACYBAHM TOYHO C MPOrPAMATa
MAPMATALL B npot1eeH cnyuait macara e
3aMoyHe Aa BPM TBbPAE PAHO MM Lie NPeBapH.

* VI3Mepete nnomoseTe, HAPEXeTe MM HA MANKM
napyeHua (Makc. 1 cM.) unu i niopupaitte 1
T nocrasete B ChbA.

* [pubasete NOCOYEHOTO KOMMUECTBO XKENMPALLA
3axap B cwotHowenune , 1:1". M3nonssarite
CAMO Ta3mM 30Xap, d He OBMKHOBEHATA 3aXAp M
He B CbOTHOLEHME Xenupata saxap ,2:1", i
KATO B MPOTMBEH CYUYaH KOHPUTIOPET HIMA 4G
ce CreCTu.

* CMmeceTe NnoaoBeTe CbC 3aXAp WU CTAPTUPAiiTe
MPOrpamara, KoSTo 3anouBa Ad paBoTH HAMbIAHO
QBTOMATUYHO.

* [3nnakHete GypKaHMTE 30 MOPMANAA C ropella
BOLG MQSIKO MPEOM 30BbPLIBAHE HA
nporpamara.

e Cren ToBa HambnHete BypKaHuTe ¢ Mapmanan
M M 3QTBOPETE MITLTHO.

* [locrtaserte 3ateopeHuTe bypkanu 3a 5-10
MMHYTM C Kanaukara Hagony. o 1031 HaumH B
BypkaHa ce 06pasyBa BaKyyM 1 MOPMANAobT
Ce 30Ma3Ba NPeCceH No-ObMro BPEME.
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Mapmanan ot noprokanu
350 rp. noprokanu

150 rp. nmoHm

500 rp. xenupaua 3axap

Mapmanan ot sroau
500 rp. sroam

500 rp. xenupaua 3axap
2-3 CJ1 cok ot nMMoH

Mapmanan ot sronosu nnogoee

500 rp. pasMpaseHm STogoBmM Nnonose
500 rp. xenupatuya 3axap

1 CJ1 cok ot nmmoH

Bcuukm nponyktn ce cmecsart BbB popmara 3a
neyeHe.

Hob6bp anertmr!

Peuenti 6e3 rapaHums. Bouuku nanHm 3a nponyktire
U TAXHOTO MPMIOTBAHE CQ NPUBAMIUTENHM CTOMHOCTU.
Honnrete u oboratete Tesm ¢ Bawwurte coberaenm
peuentu. Bve Bcekm cnyuait Bu xenaem ycnex u
nobbp anetur.
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OrcTpaHaBaHE HA FPeLKM - peLenTu

3awo xns6sT MMa BpALHO OTCTPAHU Ha KopaTa?

Bawerto recto Moxe na craxe T8bpae cyxo. Mpu
cnensawms st o6bpHeTe 0CObEHO BHUMAHUE NP
oTMepBaHeTo Ha npoayktute. Mpubasere 1 CJl
noBeye TEYHOCT.

3awo nponyktute Tpsbea na ce npubasst B onpeneneHa
NocnenoBaTenHocT?

Taka Ttectoto ce npurotss Hai-nobpe: Korato ce usno-
n3Ba TQMMEPA Ce NPEAoTBPATIBA CMECBAHETO HA MAsTa
C TEUHOCTTA, NPean Ad ce 06bPKA TECToTO.

3C|LL|.O TECTOTO € COMO OTYACTM OMECEHO?

KonTponupaiite, nanu kykute 30 MeceHe ca NOCTABEHM
npasuaHo Bbe popmara. KoHrponmpariite koHeucTeHUMITa
HQ TecToTo M cnen MeceHeTo NpubaseTe enmH Mnu
Hakonko nvtu 1/2 no 1 CI1 reunoct unu 6pairo.
lotoBu cmecw 3a nedere Ha xns6: Konuuectsoro Ha
CMECTa M NPOAYKTHTE HE CA CHINACYBAHM C BMECTUMOCTTA
Ha dopmara 3a nedene. [prbasete no-manku konudecTsa
nponyKTH.

3awo xns6sr He HGyxsa?

MsnonssaHata mas e npectosna unu He e npubaseHa
13060 HMKOKBA Mas.

Kora tpa6ea na ce npubassr sakute 1 nnogoserte 8
TecToto?

Korato 1ps6ea na npubasste npomykiure, npossyyasa
curHan. Ako npubaBuTe Te3r NPOMYKTH Ole B CAMOTO
HQYano B TECTOTO, AAKMTE MW NNOAOBETE MOraT Ad
6bAAT HAPA3aHM HA CUTHO MPK MECTEHETO.

M3neueHmst xnsb e TBBPOE BIIAXKEH.

KOHTpOﬂMpGI;'ITe KOHCMCTEHUMITA HA TecToto 5 MUHYTU
cnepn Kato 3dano4vHe ¢G3GTG Ha MecCeHU n I'IpM6OBeTe
€BEeHTYANHO oule 6pGLIJHOA

Ha nosbpxHoctTa Ha xnsba ce obpasysar mexypuera.

BepOHTHO cTe I'IpM6GBM]'IM TBbPOE MHOTO Mas.

Xns6sr 6yxsa 1 cnen ToBa ce cnsra.

Xns6sr Moke na ByxHe TBbpae 6bp3o. 3a na npenoTepaTMTe
TOBQ, HAMANETE KOMMYECTBOTO HA BORATA M/Wnn npubasete
noseue con u/unun npubaseTe NO-MANKo Mas.

Morar nu na ce usnonsear u apym peuenm?

Bue moxete na mnonseate apyr peuent, obbpHete
BHMMQHME HA MOCOYEHUTE KonnuecTsa. 3anosHaite

Ce C MAWMHATA W NPUIOXKEHWTE PELEenTH, NPeam na
manpobeare Bawwure coberseHm.

He npesuwasaitte Hukora konmuectsoto ot 750 rp.
6paluHo.

IMpu cvrnacysare Ha Bawwte peuentu ce opuentmpaiite
KbM MOCOYEHMTE KONMUECTBA HA NPUAOKEHUTE PeLenTy.
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Aéile1 va yvwpilere yia Ta
ouoTaTiKa

AAEYPI

Eival katédA\nha ta mepiocdTepa £idn aleupiol Tou
eumopiou OMwG amd oirdpi f oikahn (Turog 405-
1150). H mepiypadn timov twv adwv akeupiol
pmropei va moikiel avahoya pe ™ xwpa. Méow Tou
Tpoypdapparog ynoiparog “Xwpig yhoutévn”
PTTOpEiTE Va XpnoipoToIfoeTe £idn akeupiol Xwpig
yAoutévn OTwG TI.X. KAAAHTTOKAAEUPO, AAEUpI aTTO
dayomupo ) alelpr mararag. Mmopseire emiong va
XPNOIpOTTOIEITE £TOIPA piypata ynaoiparog. la
SUPTANpLHAaTa pikpoTeEPWY avaroyiwy (10-20%)
o€ KOKKOUG 1 SnunTpiakd evdeikvuvTtal Ta
mpoypappara 1 kar 2.

2¢ peyalUTepeg avaloyieg oe alelpl ONIKNG GAeong
(70-95%) xpnoipomoinorte To mpdypappa 3. 21ig
ouvtaytg xpnoipomololvral ol akdhoubol TuTol

aAeupioU:
Totrog
n ,
akeupiol pypadn
Turmog 405 Kavoviké aketpi oitou
Tomoc 550 A.UVOTé Cl)\SL'JpII GiTO.U yia
{peg pe Nerrrolig Mopoug
Turog 997 | Kavovikd aelpr aikalng
Alelpi citou yia
Tumog 812 AVoIXTOXPWHA GUPHIKTA
YopIa
2KOUPOXPWHO aelpl
Turog 1050 | oitou yia cUppikTo Wopi f
vooTIpa aprookeudopara
ANeUpi aikalng pe uyniod
Turog 1150 | mepiexopevo avopyavey
oucIWV

MATIA

Méow g Siadikaciag ynoiparog n payid Siaxwpile
11 avaloyieg {dxapng kar udaravbpdkwy Tmou
mepihapBavovrar ot LUpn, kai Tig peratpéel oe
&10&idio Tou AvBpaka kal emevepyel 1o1 wote n {Opn
Ywpiou va ¢ouckavel. H payid umapyer oe
Siadopetikig popdig: cav oTeyvr payid, cav
dptokia payid A cav payid pe ypriyopn {Upwon.
Mporeivoupe yia To autdparo punxavnua ynoiparog
YwpIoU T xpron oteyvig payiag, Sidm érol

EMTUYY GvovTal Ta KaAUTepa amoTeAéopara.

Kara m xperjon ¢péokiag payiag avri oteyvrg, eivai
ONHAVTIKA Ta CTOIYEIQ EMAVW OTN CUCKEUATIA.

Kard kavova 1 makéro oteyviig payiag avriotoiyei
mepimou oe 21 yp. ppéokiag payiag kar evdeikvutal
yia mepimou 500g akevpr. Durdre ) payid mavra
oo uyeio, S16m n {gotn v xahdel. Exéyyere To
XpoOvo Méng Tou TpoidvTog. Metd To dvolypa g
ouokeuaoiag mpémel va TuNiéere TGN Tr payid TTou
Sev xpnoiporoifoare kai va v dpuraéere oTo Yuyeio.

Ynodealn:

Karé m Snpioupyia twv cuvraywy oe auty Ty
odnyia xproewg Baciotikape ot xprion oTeyvig
payiag.

ZAXAPH

H axapn éxe pia onpavriki emdpaon oto Babud
ynoiparog kar oTr yeuor Tou ywpiol. Méow g
{axapng evepyoroieitar n Siadikacia {Upwong kai n
{bpn pouokwvel kakiTepa Kkal ypnyopdtepa. 2Tig
ouvTaytg o€ auTig TiG 0dnyieg XPAONG, amoTehel
Tpoin6Oeon n xprion g kokkomoinuivng {axapns.
Mnv xpnotpororeite {axapn axvn, ekToG edv UTTAPXEl
yia auté adikn onpeiwon. Or yAukavikég oucieg Sev
evSeikvuvTal wg utokaracoTaro yia 1 {axapn.

AAATI

To a\dm eival onpavtikd yia T yebon kai 1o Pabud
ynoipatog. To akdm emépd emiong avactaTika ot
{bpwon g payidg. Na 1o Aoyo autd pnv
utiepPaivere oTig ouvtayég Tig Sobeioeg moodTTEG
ahatiol. MNa Adyoug Siaitng propeite va amoduyere
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TO aNATI. 2€ AQUTA TNV TIEPITITWOT PTTOPET TO YWpi va
douckwoel TEPIoodTEPO amd To cuvnBiopévo.

YTPA

Ta uypd OmwG To YaAa, TO vePOd 1) OKOVN YAAAKTOG
mou éxel Siaubei og vepd, pmopolv va
xpnotpotmoinBoly katd tn Snpioupyia wwpiol.

To y&ha auéave T yelon Tou yepiol kai pakakdovel
MV KPoUoTa, evy To kabapd vepd mpoadider pia
MO TPAyavr) KPoUaTaA. 2€ OPICHEVEG OUVTAYEG
mpocdiopiletal f xpAon xupoy dpoultwy, GoTe va
mpoodobsi pia kabopiopévn yelion oto yopi.

AYTA

Ta auyd epmhoutilouy To Yopi kai Tou amodidouv
pia mo palakid Sopry. Xpnoiporoieite kard To
Yroigo avaloya e TIG CUVTAYEG O auTr TNV
odnyia xproewg auyd TG kamyopiag peydiou
peyéBoug.

AIMH: BOYTYPO KPOYZTOMOIHZHZ,
BOYTYPO, AAAI

Ta Boutupa kpouaoTormoinong, Boutupa kar Aadia
KAVOUYV TO Wi e Hayid, HeoTwpEvo. To ywpi yalhi-
kol TUTTOU XpwoTaEl TNV Hovadiki Tou KPoUaTa Kal
 Sopn ota cuoTarikd mou Sev éxouv Nimog. To
Ywpi, oTo oroio Xpnalporoieital \iTog, TTapapével
woTbo0 dptoko yia peyalitepo xpovikd Sidompa.
Orav ypnoiporoieite Boltupo ameubeiag amd To
Yuyeio, TTpémel va To kOPeTe OE PIKPA KoPpATIa WOTE
va Beiniotomoinoere Ty avapeén pe m {Opn kard m
$don Lupoparog.

Xwpig yhoutévn

H acBiveia Zsliakie (evripwv), ot evijhikeg ovopaleral
kal Sprue, tival pia xpovia mabnon n ormoia
EVEQYOTTOIEITAl PECW TNG AYNG TPOPIHWV HE YAOUTEVT).
H mpwreivn yhoutévng (yNiadivn) mou mepiéxeral oto
OITAPI KAl OTO ACTIPOGITI KAl TIAPOHOION KOKKOI
TpWTEVOV oTn oikaln, To kpIBapr kar T Ppopn
obnyouv ot BA&PN ot puknmiakn pepBpdvn Tou
NerrroU eviépou. Emmpémerar va karavalaverar edikd
yopi amd 1o kardoTnpa Pioloyikey TpoidvTwy 1 amod

m &ikn oag kouliva kai Oa xel priayTel amd akelp
X0PIG Yhoutévr). To ynoipo yepiol kar KEIK pe aleupl
Xwpig yhoutévn, xpedlerar ot k&Be mepimmoon
e&doknon. Tirolou eidoug alelpia xpardlovial xpdvo
yia T My Tou uypoU kai To polokwpa. Alelpia
XwpiG yhoutévn Tipémel emiong va avapexBolv 1} va
SiahuBolv pe SialuTika xwpig yhoutévn. Autd eivai
yia Tapdderypa pTiEnKIv TaouvTep TouyIdG, payid,
mpolUp amd akelpl kakaptokiou 1y pulioy, évlupa
ynoiparog pe Baon kahapmokiol f cuvSeTikég ouaieg
omwg alelpl ykoudp, XapouTiaheupo, kout{ou, TKTiv,
apulo amd papavra, kapaynvo. Extog autol mperme
va amapvnBeire T cuvnBiopévn yelon Tou ywpiol.
Axdpa kal ) TTUKVOTNTA TV YHIOV XWPIG YAouTEVN
eivar SiaopeTiki amd auTv TOV YepIbY amd
OITANeUpO.

METPHZH TQN YAIKQN

1 Soxelo pérpnong pe moooTika oToIkela

1 peydho koutaMi pétpnong, avrioTolxe ot éva
koutaAl coumag (KZ)

1 pIKPO KOUTAN pETPNONG, QVTICTOIXE OF éva
koutaNi Toayiou (KT)

TomoBetfiote To Soxelo pétpnong ot pia emimedn

emoaveia. Mpootdre emiong om o moodmTeg Oa

avriotoiyolv emakpiBog oTIG ypappEg pETPNONG.

Kard mn pérpnon oteyvov ouotarikov mpooedte

wote 7o Soxeio pétpnong va eivar oTeyvo.

Yrodeideig ynoiparog

Wioipo ot Siadoperikig kKhiparikég {oveg

Ze meploy £ mou Bpiokovral ynhd, n xapnAi mieon
atpa odnyei ot ypnyopdtepn {Upwon TG payidg.
Ero1 €60 amareital hiydtepn payid.

2€ OTEYVEG TTIEPIOYEG TO ANEUP!I Eival OTEYVOTEPO Kal
armaitei yia 1o Adoyo autd Niyo mepiocotepa uypa.
2€ UYPEG TTEPIOXEG TO ANEUPI £XEI TTEQICOOTEPN
uypaoia kai érol Aapave Miyorepa vypd. ESo
xpe1adeoTe KATLG TEPICEOTEPO ANeUpI.
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Eroipa piypara ynoiparog

Kor kar puraén ywpiou

la autd to autodparo pnxavnpa Yynoipatog Ywpioy
HTTOPEITE VA XPNOIHOTTOINCETE KAl éTOIPa Hiypata
ynoiparog.

Mpootéte €60 Ta oToIKEia TOU KATACKEUAOTH, EMAVL
ot cuokeuaoia.

Stov mivaka Oa Bpeite Ta mapadeiypara perarporg
yla pePIKG piypaTta ynoipartog ywpiou.

Emtuyyavere Ta kaluTtepa amoteAéopara otav
TomoBereite TO PppeoKOYNPEVO YW TTPIV TO KOWETE,
EMAVR OF pIa oXAapa Kal To adrvere va kpuwaoel 15
£wg 30 Aerrra. XpnoipormolgioTe pia pnxavr) Kotmg
yopiol 1) éva mpidvi pe Aermida yia Ty ko Tou
yopioU. To pn karavalwpévo Ywpi pmopei va
dulayBei ot Beppokpacia Swpartiou ¢wg kar TpeIg
neépeg o eidikég cakoUAeg ) oe MhaoTikd Soxeia.
T peyaNutepoug xpovoug dpUAaéng (¢wg 1 prva)
mpénel va 1o karayUéere.

Miypa ynoiparog

yia éva yapi ep. 750 g

MoAiomopo ywpi

500 g piypa ynoiparog
350 ml vepo

Wopi pe omdpoug nhiavBou

500 g piypa ynoiparog
350 ml vepod

2kA\NPO wwpi oAIkNG Gleong

500 g piypa ynoiparog
370 ml vepd

Xwpidriko yopi

500 g piypa ynoiparog
350 ml vepo

Tliapmara

500 g piypa ynoiparog
360 ml vepd
1 KT ehaiorado

la autév Tov apromapackeuacTr| evdeikvuvral kaAUTepa Ta Erolpa piypata ynoiparog ta omoia pmopeite va

Bpeite ota karaotipara Lidl. Mpootére Tig umodeiéeig eroipaciag ot cuokeuacia.
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2uvrayég yia mepimou 1000 g
Yopi

Ynddaln: Na my emireuén kalitepou amotehéopatog
ynoiparog, eroipdote 1 LUpn pe éva pidep. 2
ouviyeia Bahrte Ty troipn Lipn ot $oppa
ynoiparog. Pubpiote pe To mAfkTpo “Bdpog
yopiol” 1o Bapog tev 1000 g. EmAé&re Tov
emBupntd Pabpod wnoiparog Tou ywpiol oag.
Mpootére 611 oTa OTOIKEIQ TTOCOTATWY TIPOKEITAl YIa
otavrap TipEG. Mmopei katd 1o amotéhecpa
ynoiparog va urdpéouv edxioteg Siakupdvoeis.

Mpoypappa 1 Kavoviko

Wepi pe nAiavBo

300 ml xhiapd yéra

1 KX Boutupo

540 g aketpi umou 550
5 KX omdpor nhiavBou

1 koutahdki Toayiou alar
1/2 KT Zaxapn

1 makeraki oteyvr) payid

Wopi pe mpolim

50 g mpolup

350 ml vepod

1,5 KX Boutupo

1,5 koutaAaki Toayiol aAar
1 KT Zayapn

180 g aielpi tumou 997
360 g aketpi turrou 1050

1 makerak oteyvh payid

Xwpiarko yapi

300 mL ydha

1,5 koutaaki Toayiol aAaT
2 auya

1,5 KX Boutupo/ papyapivn
540 g aletpi turou 1050

1 KX Zaxapn

1 makerdki oteyvr) payia

WYopi mrardarag

300 ml vepd/ yaha

2 KX Boltupo

1 Auyo

90 g Mwpéveg, Ppacpéveg marareg
1 koutaldki ToayioU aar

2 KX Zaxapn

540 g aketpi tmou 550

1 makerdki oteyvr) payia

Wopi pe pupwdika

350 ml Boutupdyaro

1 koutaldki ToayioU aXar

1,5 K2 Boltupo

1 KX Zaxapn

540 g aletpi Tmou 550

4 KX yihokoppévog paiviavog
3/4 makerdki oTeyv payid

Wopi mitoag

300 ml vepd

1 KX Nadi

1 koutaldki ToayioU aXar
1 KT Zaxapn

1 KT oreyvn piyavn

2 KX 1pippévn mappelava
50 g yihokoppévo calap
540 g aketpi umou 550
3/4 makerdki oteyvn payid

Woul pripag

150 ml vepd

150 ml &avOid pmipa

540 g akevpi timou 550

3 KX akelpr amd payomupo
1,5 KX mitoupo

1 koutaldki ToayioU aAdT

3 KZ couodpi

1,5 KX ekyuhiopa Blivng (o1pom)
1/2 makerdki oTeyvi payia
150 ml Baon anéd mpolup
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Wopl kakaptrokiol

350 ml vepod

1 KX Boutupo

540 g akevpi timou 550

3 KX oiprydahi kakapmokiol

1/2 pidokoppévo pnho pe T drolda

3/4 makerdki oteyvn payid
Mpoéypappa 2 Ao

Acukd yopi yKhaoikod”

320 ml vepd/ yaha

2 KX Boutupo

1,5 koutaldki Toayiol aar

2 KX Zaxapn

600 g aketpr airapiot tumou 550
1 maketaki oteyvr) payid

Avoixroxpwpo yopi

320 ml vepod

20 yp. Boltupo

1,5 koutaldki Toayiol aar

1,5 KT Zaxapn

600 g aketpi airapiot tumou 405
1 makeraki oteyvr) payid

1 Auyo

Wopl pehiol

320 ml vepod

1,5 koutaldki ToayiolU aar
2,5 KT ehaidhado

1,5 koutahiég coumag péNi
600 g akelpi Turou 550

1 makeraki oteyvr payia

Wopi pe omdpoug manapouvag
300 ml vepd

540 g aketpi tumou 550

1 KT Zaxapn

1 koutaAdki ToayioU aldr

75 g akeopévol omopol Tamapouvag
1 KX BolTupo

1 mpéla pooyokapudo

3/4 makerdki oteyvn payia

1 KX rpippévn mappelava

Yopi mmepiag

310 ml vepd

1,5 koutaldki Toayiol aam

1,5 KT Madi

1,5 KT okovn mimepidg

530 g aketpi TuTTou 812

1 makeraki oteyvr) payid

130 g koOKkIveg mITIEpIEG, Koppiveg ot kUBoug

Mpoypappa 3 OMiknG aleong

Wopi olkakng oAikrg dieong

75 g mpolipi

325 ml Leotd vepd

2 KZ peNi amo ehara

350 g akelpi oikalng ohikng dheong
150 g alelpr oitapiot oAikng dieong
1 KX alebpr amod xapouma

1/2 KX ahém

1 makeraki oteyvr) payia

Yol oitou

350 ml Boutupdyaro

360 g alelpi oitou oMikiig Gleong
90 g alelpi oikakng oAiknG aAeong
90 g kokkol aITapiol

50 g omdpor nhiavBou

1 koutaldki ToayioU aar

1/2 KT Zaxapn

75 ml Baon and mpolup

3/4 makerdki oteyvr payid

.54 -



Wopl kdkkav orrapiol
350 ml vepd

1 koutahdki ToayioU alar
2 KX Boutupo

1,5 koutalieg coutag pél
360 g aketpi tumou 1050

180 g alelpi aitapiot ohikng dieong

50 g kokkol airapiou
3/4 makerdki oTeyv payia

Wopl ohikrig dleong

350 ml vepd

25 yp. Boutupo

1 koutahdki Toayiol aar
1 KT Zaxapn

270 g aketpi tomou 1050

270 g akelpi orrapiot oNiknG aleong

3/4 makerdki oTeyv payid

Wopi oikakng

300 ml vepd

1,5 KX Boutupo

1,5 KX &idi

1 koutaldki Toayiol akam

1,5 KX Zaxapn

180 g aielpi aikaing tumou 1150
360 g aetpi timou 1050

1 makerdki oTeyvh payia

Yopi emraomopo

300 ml vepd

1,5 KZ Boltupo

1 koutahdki ToayioU alar
2,5 KX Zaxapn

240 g akebpi tomou 1050

240 g akelpi oirapiol oNikAG GAeong

60 g 7-omopeg vipadeg
3/4 makerdki oTeyvi payid

ZkoUpo Papi

400 ml Leotd vepd

160 g aketpi omapiot turou 550

200 g xovépoi omdpor oikakng oAikAG dAeong
180 g Aerrroi omépol oikalng

1 koutaldki ToayioU aXar

100 g omépor nhiavBou

100 ml okolpo cipdm amd TebTha

1 makerdki oteyvr payia

1 ouokeuaoia oteyvo Mpolup

Mpoéypappa 4 MNukd

Zrapiddyapo

300 ml vepd

2,5 KZ Boltupo

1,5 koutalig colTag péN

1 koutahdki ToayioU alar

540 g akepi airapiot turmou 405
100 g otadideqg

3/4 makerdki oteyvi payid

Zrapiddyapo pe kapidia
300 ml vepd

1,5 KZ Boutupo

1 koutahdki ToayioU alar
1 KX Zaxapn

540 g akepi tumou 405
100 g otadideq

3 KX yihokoppéva kapidia
3/4 makerdki oteyvn payia
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WYopl pe cokoldra

400 ml ydra

100 g avBoTupo pe xapnha Aimapd

1,5 koutaldki ToayioU alari

1,5 KT Zaxapn

600 g akelpr oitapiol oNikrg Aheong
10 KX kakdo

100 g yihokoppévn cokoAdta yalakrog
1 makeraki oteyvr) payid

Xpnoipotoleite cokoAdTa YAAAKTOG 1) TTIKPEN

ocOoKOAATa.

Orav perd 1o {Upwpa mepvare ™ {opn pe 1

KX ydha, n kpouorta yiveral mo okoupa.

Mwuko yopl

300 ml vepd/ yara

2 KX Boltupo

2 auyd

1,5 koutaldki Toayiol aar
1,5 koutahiég courag peN
600 g aketpi Turou 550

1 makerdki oteyvr) payia

Mpoypappa 5 E&npég

Acukd opi e&mpig

Wopi kapoTou

330 ml vepd

1,5 KX Boutupo

600 g aebpi Turou 550
90 g yilokoppéva kapoTa
2 kouTtahdkia Toayioy alar
1,5 KT Zaxapn

1 makerak oteyvr payia

Mpoypappa 6 Zopn (Jupwpa)

Zlpn mitoag (yia 2 mitoeg)

300 ml vepd

1 KX ehaidhado

3/4 koutahdki Toayiol ahdr

2 KT Zayapn

450 g aketpi airapiol Turrou 405
1 makeraki oteyvr) payid

Zbpn mitoag ohikng dAeong

300 ml vepd

1 KZ ehaidbhado

3/4 koutahdki Toayiol aldr

1 koutahiég colTmag péNi

450 g alelpi orrapiol oNikAG AAeong
50 g omopol airapiou

1 makeraki oteyvn payid

360 ml vepod
5 KZ Maéi Zerulire ) QUpn kal adnjote My va GouckwoE yia TiEp.
4 KT Zaxapn 10 Nerrra. Emorpaote m QUpn karomv emBupiag kai

4 KoUTaAGKI TOAYIOU aAGTI yhote My emotpwpivn {bpn mitoag otoug 180°C

630 g akelpi omapiou Turou 405 epirou 20 Aermma.
1 maketaki oteyvr payid
Mirupouya yopdakia

Wopi pe mmépi kar apdydala 200 ml vepod

300 ml vepd 50 yp. Boutupo

540 g akebpi timmou 550 3/4 xoutaldki Toayiol alaT
1 KouTaAdki ToayioU alaT 1 Auyo

1 KT Zayapn 3 KX Zaxapn

2 KX Boltupo
100 g ¢UMa aplydarwv (ynpéva)

500 g aketpi tUou 1050
50 g mitoupo citapioy
1 KX ouokevaopévol mpdaivol omdpol mmepioly 1 makeraki oteyvr payid

3/4 makerdki oTeyvh payid
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Mmipéroeh

200 ml vepod

1/4 koutahdki Toayiol akdr
360 g aketpi turmou 405
1/2 KT Zaxapn

1/2 makerdki oTeyvi payid

Adore o oxnpa Tev prpitoe ot ipn. Xm
CUVEXEIQ EMTIOTPWOTE Ta PTTPETOEN pe 1 XTUTIPEVO
auTé Kal emoTpwoTe XovOpd aldT amd mave (yia
mepitou 12 pmpétoel ouvolikd 1-2 KX xovépd
ahan). Wnote Ta prpéroek o mepimou 230°C
mepimou 15-20 Aemra.

FaMikég prraykéreg

300 ml vepd

1 koutahiég colTag péNi

1 koutahdki ToayioU alar
1 KT Zaxapn

540 g akevpi timou 550
1 makeraki oteyvr) payia

Zxnuariore éva kapBeN amd ) opn kar kdyTe TV emave
TI\eUPA TV dpoppapiopévey prmaykerov Aoéd. Adrorem
{0pn yia mepitrou 30-40 Nerrrd va pouckaoer. Wrvere oe
mepitou 175 °C yia mepimou 25 Aerma.

Mpéypappa 7 Zipn yia {upapika

5 auyé (Beppokpacia dwpartiou )

f 300 ml vepd

250 g akelpi oitou tUmou 405

250 g akelpi okAnpou aitou Turrou 1050

MNpéypappa 8 Wupi pe foutupdyala

Wopi Boutupdyalou (Turog 1)
350 ml Boutupdyaro

2 KX Boltupo

2 koutahdkia Toaylol aAdT

3 KZ Zaxapn

600 g aketpi arrapiot tuou 1050
1 makeraki oteyvr) payid

Wopi Boutupdyalou (Timog 2)
250 ml Boutupdyaro

130 ml vepod

600 g aketpi oirapiot tumou 1050
60 g alelpi aikalng tUmou 997
1,5 koutadki Toayiol aAaT

1 makeraki oteyvn payid

Woui yiaouptiol

150 g yiaoupm

1 koutaldki Toayiol aar
1 KT Zaxapn

500 g aketpi tUmou 550
3/4 makerdki oTeyvi payid

Wapi pe avOoTupo

200 ml vepd/ yaha

3 KX Aaéi

260 g avBotupo (40% Aimmog)
600 g alepi omapiou

1,5 koutahdki Toayiol alar
1,5 KT Zaxapn

1 makerdki oteyvr) payia

Mpoypappa 9 Xwpig yhoutévn

A Yr6deén:

E&v Oihere va yhioete yopi xwpig yloutévn,
kaBapilete To Tayi, Ta dykiotpa Jupoparog kai
ouokeur 181aiTepa TPOCEKTIKA. Akdpa Kal HIKPEG
UTTOAEITTOHEVEG TTOCOTNTEG GKOVNG AAEUPIOU PTTOPEI
va mpokalicouv alepyikiy avtidpaon ot
avBpomoug pe euaiobnoia ot yhoutévn.

WYopi mardrag xwplg yhoutévn

440 ml vepod

1,5 K3 A6

400 g piypa aleupiol xwpig yhoutévn
(r.x. “Miypa B” g Schér)

1,5 koutaaki Toayiol aAa

1,5 KT Zaxapn

1,5 makeraki oteyvn payia
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230 g Bpaoptveg mardreg, amodploiwpéveg kal
Nwpéveg oty TTpéca

Yopi yiaoupTiol xwplg yAoutévn
350 ml vepod

150 g ¢uoikd yiaoup

1,5 KX Nadi

1,5 KZ &

100 g akelpi xwpig youtévn

(.x. kexpi, pUdI, dayodTUPO)

400 g piypa akeupiol xwpig yAoutévn
(m.x. “Miypa B” g Schér)

1,5 koutaldki Toayiol aar

1,5 KT Zaxapn

1,5 makeraki oteyvn payid

1 KT akebpi ykoudp 1 amd xapourmia

Wopi pe omrdpoug xwplg yhoutévn
250 ml vepod

200 ml y&ha

1,5 KX Nadi

500 g piypa aleupiov xwpig yAouTévn
1,5 koutaldki Toayiol alam

1,5 KT Zaxapn

1,5 makeraki oteyvr payia

100 g omépol (.. omdpor nhiavBou)

Puléyopo xapig yloutévn

350 ml vepd

200 g ¢uoiko yiaoUpr

1,5 KX Aadi

1,5 KX &idi

200 g puldheupo

300 g piypa akeupiov xwpig yhoutévn
1,5 koutahaki Toayiol ala

1,5 KT Zaxapn

1,5 makeraki oteyvr) payia

1 KT akelpr ykoudp r) amd xapouma

Mpoypappa 10 MNuko

la autd To mpodypappa evdeikvuvrar ealpetika

¢rolpa piypata ynoiparog yAukav. [Mpooeyere Tig

umodeieig mpoetoipaciag emdvw oty cuokeuaaoia.

Mpéypappa 11 Mapperada

H papperdda pmopsi va eroipactel ypAyopa kai

€UKONQ PECA OTO AQUTOHATO PNXAVNHA YNOiHaTog.

Akdpa kai gdv Sev éxere dpnidée motE, mpémel va 1o

Sokipdoete. Oa éxere pia 18iaitepa vooTIipn,

ebyeuotn papperdda.

AkolouBtiote myv e€rg Siadikaoia:

Mévere Ta dppioka wpipa ppouta. Evdeyopivag
&eproubilere Ta pnAa, poddkiva, axradia kai
AN ppoura pe okAnpn drouda.

Bdlere mavra ig Sobeioeg moodmreg S16m autig
¢éxouv kabopiotel emakpifwg yia To Tpodypappa
MAPMEAAAAS. ANiog n pada Bpdale oAl
ypfyopa kai umrepxeihilel.

Zuyilere Ta ppolta, Ta kdPete ot pIKpd KoppdTia
(uéy.1 cm) A ToXtorroreite kal Ta Padete ota Soxela.
Mpoobiote 1 Laxapn yia papperada ,1:1"
omv dobtioca moodmra. Mapakalolpe
Xpnotpotolgiote pdvo aut 1 {axapn kar ox!
{ayapn anhq 1} kpuotahikn Laxapn ,2:17, Siomi
ol papperadeg Sev Ba eivar odixic.

Avapei€e Ta ¢ppoura pe ™ {ayapn kai ekKIvAoTE

TO TIPOYPAPHA TO OTToIO TWPA TPEXE TIAMPWG
autopara.

Aiyo mpiv amod Ty oAokAfpwaon Tou
mpoypapparog Eem\lvete Ta Soxeia pappedddag
HE KQUTO VEPO.

21n ouvéxela yepioTe pe T pappehada ta Soxeia
kal odppayioTe Ta KAAA.

TomoBeteiote Ta aodpaiopéva Soxeia avamoda
yia miep. 5 - 10 Aerrra. Eror Snpioupyeital éva
kevo oto Soxeio kal f papperdda mapapivel yia
TIEPICOOTEPO XPOVO dpEokia.
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Mapperdda moprokahi

350 g moprokdAia

150 g Aepovia

500 g Laxapn yia {ehamivomoinon

Mapperdda ppaoula

500 g ppdouheg

500 g Laxapn yia {ehamivoroinon
2-3 KX xupo Aepoviou

Mapperdda polpav

500 g amoyuypéva poupa

500 g Laxapn yia {ehamivoroinon
1 koutaNiég coumag xupo Aepoviou

Avaperyviere OAa ta ouoTatika ot $opua
ynoiparog.

Kahr 6peénl

2uvrayég xwpig eyyunon. OXa ta oroixeia
GUOTATIKWY Kal TIPOETOIHACIAG €ival TIHEG
avadopds. Zag euxdpaoTe ot kabe mepinTwon
kaln emruyia kar kak 6peén.
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Ai6pBwon odpalparwy ocuvrayov

lati To wpi pou éxer pepikég Gopég Aiyo alelpr TMAeupIkd
oty KpouoTa;

H Zbpn oag firav iowg moNU oteyv). Tnv emdpevn dopd
npootdre 1Siaitepa T péTPnON TOV CUCTATIKOV.
Mpoobiore twg kar 1 KZ mepioodTepo uypo.

Mati mpémel Ta cuoTatika va eioayBolyv pe pia
kaBopiopévn oeipd;

Ero1 eroipalerar n {bpn kaAbTepa. Ze xpron g
\eimoupyiag xpovodiakémtn epmodilerar n avapeén g
payiég pe To uypd, mpiv avapelyOsi n Lopn.

Niati n {0pn upeBnke povo ot éva TpRpa;

ENéy&re edv To dykioTpo {upoparog kai n ¢oppa
ynoipatog éxouv TomoBemOei cwotd. Exéyére emiong
v TrukvoTnTa {0png kar mpooBioTe pia popd 1) TOEG
Poptg perd 1o {Upwpa 1/2 twg 1 KX uypd f akebpr.
2e éroipa piypara ynoiparog: H moodtra Tou éroipou
piypatog ynoipatog kai Twv UNikGV Sev TTPOCApPHOCTKE
oTn XwenTikoTTa ™G $Opuag ynaoiparog. Meawore ig
TTOCOTTEG TWV GUCTATIKGV.

Miati Sev polokwoe To Ywpi;

H xpnoipomoinpévn payid Arav moAl makid f Sev
mpoottbnke kaBddou payid.

More mpoobirtw Ta kapudia kai Ta ppoulta ot {opn;

Akolyeral éva ofpa 6tav mpémel va mpocBioete Ta UAIKA.
‘Orav mpoobirere otn {0pn autd Ta cuotatika and Ty
apxn, propei Ta kapldia f Ta ppolTa va kopparacToly
ptow Mg diadikaciag Jupwparog.

To wnpévo yopi ivar oAU uypo.

EAéy&re v mukvoTtra {ipng 5 Nemrd perd v évapén g
Siadikaciag {upwpatog kai edv xpeidleral mpoobiote
ahelpl.

3y emdaveia yopiol umdpyouv pucalideg aipa.

MiBavag éxete xpnoipomoifoe oAU payid.

To wwpi pouckwvel kar perd méTel.

To yopi iowg pouckaver MoAU ypryopa. a va To
amodUyeTe QUTS, PEIVOTE TNV TocdTNTA VepoU kai/
1 auéhote Ty moodTTa alatiol kai/ 1 pedoTe TV
mocomTa payidag.

Mropouv va xpnoipomoinBoly kai dMeg ouvrayig;

Mropeite va xpnoipomoifoere dGAeg ouvrayég, AaPere
wotdoo unodyn Ta otoikelia mocotATwy. E&oikeiwbeite pe
T CUOKEUN Kal TIG ouvnppéveg ouvTayég TpIv SOKIPACETE
11 Sikég oag ouvrayég.

Mor¢ pnv umepPaivere Ty moootTa Twv 700 g alelpl.
la v mpooappoyn Twv cuviaydy oag, ANafere umdyn
TQ OTOIKEIA TTOCOTNTWV TWV CUVNPHPEVWY CUVTAYGV.
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Wissenswertes iiber Zutaten

MEHL

Geeignet sind die meisten handelsiblichen Mehl-
sorten wie Weizen- oder Roggenmehl (Typen 405-
1150). Die Typenbezeichnung der Mehlsorten
kénnen je nach Land variieren. Durch das Back-
programm “Glutenfrei” kénnen Sie glutenfreie
Mehlsorten, wie z.B. Mais-, Buchweizen- oder
Kartoffelmehl verwenden. Sie kénnen auch Fertig-
Backmischungen benutzen. Fisr Zugaben von
kleineren Anteilen (10-20%) an Kérnern oder
Getreideschrot sind die Programme 1 und 2
geeignet. Bei gréBeren Anteilen an Vollkornmehl
(70-95%) verwenden Sie Programm 3.

Bei den Rezepten werden folgende Mehlsorten ver-

wendet:
MehLSorte Beschreibung
Type 405 normales Weizenmehl
Type 550 boc.lfsrdr‘kes V‘Veizer.\mehl,
fir feinporige Teige
Type 997 normales Roggenmehl
Weizenmehl, fir helle
T 812 !
pe Mischbrote
dunkles Weizenmehl, fisr
Type 1050 |Mischbrote oder herzhafte
Backwaren
Roggenmehl| mit hohem
T 11
ype 1150 Mineralstoffgehalt

HEFE

Durch den Gérprozess spaltet Hefe die im Teig
enthaltenen Zucker- und Kohlenhydratanteile auf,
wandelt sie in Kohlendioxid um und bewirkt so,
dass der Brotteig aufgeht. Hefe ist in verschiedenen
Formen erhdltlich: als Trockenhefe, als Frischhefe
oder als schnell gérende Hefe. Wir empfehlen fir
den Brotbackautomaten die Verwendung von
Trockenhefe, da hiermit die besten Ergebnisse
erzielt werden.

Bei der Verwendung von frischer Hefe anstatt
Trockenhefe sind die Angaben auf der Verpackung
mafBgebend.

In der Regel entspricht 1 Péckchen Trockenhefe
ca. 21g frischer Hefe und eignet sich fiir ca. 5009
Mehl. Bewahren Sie Hefe immer im Kihlschrank
auf, da Warme sie verdirbt. Prisfen Sie, ob das
Verfallsdatum abgelaufen ist. Nach Offnen der
Verpackung sollte unbenutzte Hefe wieder sorgsam
eingewickelt und im Kishlschrank aufbewahrt
werden.

Hinweis:

Bei der Erstellung der Rezepte in dieser
Bedienungsanleitung wurde die Verwendung von
Trockenhefe zu Grunde gelegt.

ZUCKER

Zucker hat einen wichtigen Einfluss auf den
Brdunungsgrad und Geschmack des Brotes. Durch
den Zucker wird der Gérungsprozess der Hefe in
Gang gesetzt und der Teig geht besser und schnel-
ler auf. Bei den Rezepten in dieser Bedienungsan-
leitung wird die Verwendung von Kristallzucker vor-
ausgesetzt. Verwenden Sie keinen Puderzucker, es
sei denn, dies wird ausdriicklich spezifiziert. Sif3-
stoffe eignen sich nicht als Ersatz fir Zucker.

SALZ

Salz ist fir den Geschmack und fir den Bréunungs-
grad wichtig. Salz wirkt auch hemmend auf die
Garung der Hefe. Uberschreiten Sie daher nicht
die in den Rezepten angegebenen Salzmengen.




Aus digtetischen Griinden kann das Salz weggelas-
sen werden. In diesem Fall kann das Brot stérker als
gewdhnlich aufgehen.

FLUSSIGKEITEN

Flussigkeiten wie Milch, Wasser oder in Wasser
aufgeldstes Milchpulver kénnen bei der Herstellung
von Brot verwendet werden. Milch steigert den
Geschmack des Brotes und erweicht die Kruste,
wiéhrend reines Wasser eine knusprigere Kruste
bewirkt. In einigen Rezepten wird die Verwendung
von Fruchtséften spezifiziert, um dem Geschmack
des Brotes eine bestimmte Note zu verleihen.

EIER

Eier bereichern das Brot und verleihen ihm eine
weichere Struktur. Verwenden Sie beim Backen
nach den Rezepten in dieser Bedienungsanleitung
Eier der oberen GréBenklasse.

FETTE: BACKFETT, BUTTER, OL

Backfette, Butter und Ol machen hefehaltiges Brot
miirbe. Das Brot nach franzésischer Art verdankt
seine einzigartige Kruste und Struktur seinen fett-
armen Zutaten. Brot, bei dessen Herstellung Fett ver-
wendet wird, bleibt jedoch lénger frisch. Wenn Sie
Butter direkt aus dem Kihlschrank verwenden,
sollten Sie diese in kleine Stiicke schneiden, um die
Vermengung mit dem Teig wéhrend der Knetphase
zu optimieren.

GLUTEN FREI

Zsliakie, bei Erwachsenen auch einheimische Sprue
genannt, ist eine chronische Krankheit, die durch den
Genuss glutenhaltiger Speisen ausgeldst wird. Das in
Weizen und Dinkel enthaltene Klebereiweifs Gluten
(Gliadin) und &hnliche Klebereiweife in Roggen, Ger-
ste und Hafer fishren zu einer Schédigung der Diinn-
darmschleimhaut. Verzehrt werden darf nur noch Spe-
zialbrot aus dem Reformhaus oder aus der eigenen
Kiiche, hergestellt mit glutenfreien Mehlen.

Mit glutenfreien Mehlen Brot und Kuchen zu backen,
bedarf allerdings einiger Ubung. Solche Mehle bens-

tigen langer fir die Aufnahme der Flissigkeit und ha-
ben andere Triebeigenschaften. Glutenfreie Mehle
missen auch mit glutenfreien Lockerungsmitteln gebun-
den oder gelockert werden. Das sind beispielweise
Weinsteinbackpulver, Hefe, Sauerteig aus Mais- oder
Reismehl, Backferment auf Maisbasis oder Bindemittel
wie Guarkernmehl, Johannisbrotkernmehl, Kuzu, Pek-
tin, Pfeilwurzelstéirke oder Carrageen. AuBBerdem muss
man auf den gewohnten Brotgeschmack verzichten.
Auch die Konsistenz glutenfreier Brote ist anders als
die von Weizenmehlbroten.

ABMESSEN DER ZUTATEN

Mit unserem Brotbackautomaten bekommen Sie
folgende Messbehdlter mitgeliefert, die Ihnen das
Abmessen der Zutaten erleichtern sollen:

1 Messbecher mit Mengenangaben

1 grofBer Messloffel, entspricht einem Essloffel (EL)
1 kleiner Messlsffel, entspricht einem Teelsffel (TL)
Stellen Sie den Messbecher auf eine ebene Fléche.
Achten Sie auch darauf, dass die Mengen genau
den Messlinien entsprechen. Beim Abmessen
trockener Zutaten achten Sie darauf, dass der
Messbehdlter trocken ist.

Backtipps

Backen in verschiedenen Klimazonen

In héher gelegenen Gebieten fihrt der niedrige
Luftdruck zu einem schnelleren Géren der Hefe.
Daher ist hier weniger Hefe erforderlich.

In trockenen Regionen ist das Mehl trockener und
erfordert daher etwas mehr Flissigkeit.

In feuchten Regionen ist das Mehl feuchter und
nimmt somit weniger Fliissigkeit auf. Hier bendtigen
Sie etwas mehr Mehl.
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Fertig-Backmischungen

Brot schneiden und

Sie kénnen auch Fertig-Backmischungen fiir diesen
Brotbackautomaten nutzen.

Beachten Sie dazu die Angaben des Herstellers
auf der Verpackung.

In der Tabelle finden Sie Umrechnungsbeispiele
von einigen Brotbackmischungen:

aufbewahren

Sie erzielen die besten Ergebnisse, wenn Sie das
frisch gebackene Brot vor dem Anschneiden auf ei-
nen Rost legen und 15 bis 30 Minuten abkihlen
lassen. Benutzen Sie eine Brotschneidemaschine
oder ein Ségemesser zum Schneiden des Brotes.
Nicht verzehrtes Brot kann bei Raumtemperatur bis
zu drei Tagen in Frischhaltebeuteln oder Kunststoff-
behéltern aufbewahrt werden. Bei ldngeren
Aufbewahrungszeiten (bis 1 Monat) sollten Sie es
einfrieren.

Da selbstgebackenes Brot keine Konservierungs-
stoffe enthdlt, verdirbt es schneller als gewerblich
hergestelltes Brot.

Backmischung

fir ein Brot ca. 750 g

Vital-Mehrkornbrot

500 g Backmischung
350 ml Wasser

Sonnenblumenkernbrot

500 g Backmischung
350 ml Wasser

Rustikales Vollkornbrot

500 g Backmischung
370 ml Wasser

500 g Backmischung

el 350 ml Wasser
500 g Backmischung
Ciabatta 360 ml Wasser

1 TL Olivensl

Fir diesen Brotbackautomaten eignen sich besonders die Fertig-Backmischungen, die Sie bei Lidl erhalten

kénnen. Beachten Sie die Zubereitungshinweise auf der Verpackung.
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Rezepte fiir je ca. 1000 g Brot

Hinweis: Um ein besseres Backergebnis zu erhal-
ten, bereiten Sie den Teig mit einem Mixer zu.
Geben Sie anschlieBend den fertigen Teig in die
Backform. Stellen Sie mit der Taste “Brotgewicht”
das Gewicht 1000 g ein. Wéhlen Sie den ge-
wiinschten Bréunungsgrad lhres Brotes. Beachten
Sie, dass es sich bei den Mengenangaben um

Richtwerte handelt. Es kénnen geringe Schwankun-

gen beim Backergebnis auftreten.
Programm 1 Normal

Sonnenblumenbrot
300 ml lauwarme Milch
1 EL Butter

540 g Mehl Typ 550

5 EL Sonnenblumenkerne
1 TL Salz

1/2 TL Zucker

1 Packchen Trockenhefe

Sauerteigbrot

50 g Sauerteig

350 ml Wasser

1,5 EL Butter

1,5 TL Salz

1 TL Zucker

180 g Mehl Type 997
360 g Mehl Type 1050
1 Packchen Trockenhefe

Bauernbrot

300 ml Milch

1,5 TL Salz

2 Eier

1,5 EL Butter/Margarine
540 g Mehl Type 1050
1 EL Zucker

1 Packchen Trockenhefe

Kartoffelbrot

300 ml Wasser/Milch
2 EL Butter

1 Ei

90 g zerdriickte, gekochte Kartoffeln

1 TL Salz
2 EL Zucker
540 g Mehl Typ 550

1 Péckchen Trockenhefe

Kréuterbrot

350 ml Buttermilch

1 TL Salz

1,5 EL Butter

1 EL Zucker

540 g Mehl Typ 550

4 EL feingehackte Petersilie
3/4 Packchen Trockenhefe

Pizzabrot

300 ml Wasser
1ELOI

1 TL Salz

1 TL Zucker

1 TL getr. Oregano
2 EL ger. Parmesan

50 g kleingeschnittene Salami

540 g Mehl Typ 550
3/4 Packchen Trockenhefe

Bierbrot

150 ml Wasser

150 ml helles Bier

540 g Mehl Type 550

3 EL Buchweizenmehl

1,5 EL Kleie

1 TL Salz

3 EL Sesamsamen

1,5 EL Malzextrakt (Sirup)
1/2 Péckchen Trockenhefe

150 ml Saverteigansatz
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Maisbrot

350 ml Wasser

1 EL Butter

540 g Mehl Type 550

3 EL Maisgriefy

1/2 gehackter Apfel mit Schale
3/4 Packchen Trockenhefe

Programm 2 Locker

WeiBbrot ,Klassisch”

320 ml Wasser/Milch

2 EL Butter

1,5TL Salz

2 EL Zucker

600 g Weizenmehl Typ 550
1 Packchen Trockenhefe

Helles WeiBbrot

320 ml Wasser

20 g Butter

1,5 TL Salz

1,5 TL Zucker

600 g Weizenmehl Typ 405
1 Packchen Trockenhefe
1Ei

Honigbrot

320 ml Wasser

1,5 TL Salz

2,5 TL Olivensl

1,5 EL Honig

600 g Mehl Type 550

1 Packchen Trockenhefe

Mohnbrot

300 ml Wasser

540 g Mehl Type 550

1 TL Zucker

1 TL Salz

75 g gemahlener Mohn

1 EL Butter

1 Prise Muskatnuss

3/4 Packchen Trockenhefe

1 EL ger. Parmesan

Paprikabrot

310 ml Wasser

1,5 TL Salz

1,5TL0I

1,5 TL Paprikapulver

530 g Mehl Type 812

1 Péckchen Trockenhefe

130 g rote Paprikaschoten, fein
gewirfelt

Programm 3 Vollkorn

Roggenvollkornbrot

75 g Saverteig

325 ml warmes Wasser

2 EL Tannenhonig

350 g Roggenvollkornmehl
150 g Weizenvollkornmehl
1 EL Johannisbrotkernmehl
1/2 EL Salz

1 Packchen Trockenhefe

Dinkelbrot

350 ml Buttermilch

360 g Dinkelvollkornmehl
90 g Roggenvollkornmehl
90 g Dinkelschrot

50 g Sonnenblumenkerne
1TL Salz

1/2 TL Zucker

75 g Saverteig

3/4 Packchen Trockenhefe
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Weizenschrotbrot

350 ml Wasser

1 TL Salz

2 EL Butter

1,5 EL Honig

360 g Mehl Type 1050
180 g Weizenvollkornmehl
50 g Weizenschrot

3/4 Packchen Trockenhefe

Vollkornbrot

350 ml Wasser

25 g Butter

1 TL Salz

1 TL Zucker

270 g Mehl Type 1050
270 g Weizenvollkornmehl
3/4 Packchen Trockenhefe

Roggenbrot
300 ml Wasser
1,5 EL Butter
1,5 EL Essig

1 TL Salz

1,5 EL Zucker

180 g Roggenmehl Type 1150

360 g Mehl Type 1050

1 Péckchen Trockenhefe

Siebenkornbrot

300 ml Wasser

1,5 EL Butter

1 TL Salz

2,5 EL Zucker

240 g Mehl Typ 1050
240 g Weizenvollkornmehl
60 g 7 Korn-Flocken

3/4 Packchen Trockenhefe

Schwarzbrot

400 ml warmes Wasser

160 g Weizenmehl Typ 550

200 g grobes Roggenvollkornschrot
180 g feines Roggenschrot

1 TL Salz

100 g Sonnenblumenkerne

100 ml dunkler Ribensirup

1 Péckchen Trockenhefe

1 Packung Trockensauerteig
Programm 4 SiB

Rosinenbrot

300 ml Wasser

2,5 EL Butter

1,5 EL Honig

1 TL Salz

540 g Weizenmehl Type 405
100 g Rosinen

3/4 Packchen Trockenhefe

Rosinen-Nuss-Brot

300 ml Wasser

1,5 EL Butter

1 TL Salz

1 EL Zucker

540 g Mehl Typ 405

100 g Rosinen

3 EL geh. Walniisse

3/4 Packchen Trockenhefe
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Schokoladenbrot

400 ml Milch

100 g Magerquark

1,5 TL Salz

1,5 TL Zucker

600 g Weizenvollkornmehl

10 EL Kakao

100 g geh. Vollmilchschokolade
1 Péckchen Trockenhefe

Verwenden Sie Vollmilch- oder Zartbitter-
schokolade.

Wenn Sie den Teig nach dem Kneten mit 1 EL
Milch bestreichen, wird die Kruster dunkler.

SiiBes Brot

300 ml Wasser/Milch
2 EL Butter

2 Eier

1,5 TL Salz

1,5 EL Honig

600 g Mehl Type 550

1 Packchen Trockenhefe

Programm 5 Express

WeiBbrot Express

360 ml Wasser

5ELOI

4 TL Zucker

4 TL Salz

630 g Weizenmehl Typ 405
1 Packchen Trockenhefe

Pfeffer-Mandel-Brot

300 ml Wasser

540 g Mehl Type 550

1 TL Salz

1 TL Zucker

2 EL Butter

100 g Mandelbléttichen (gerdstet)
1 EL eingelegte griine Pfefferkérner
3/4 Packchen Trockenhefe

Méhrenbrot

330 ml Wasser

1,5 EL Butter

600 g Mehl Typ 550

90 g fein zerkleinerte Méhren
2 TL Salz

1,5 TL Zucker

1 Packchen Trockenhefe

Programm 6 Teig (kneten)

Pizzateig (fir 2 Pizzen)
300 ml Wasser

1 EL Olivensl

3/4TL Salz

2 TL Zucker

450 g Weizenmehl Type 405
1 Packchen Trockenhefe

Vollkornpizzateig

300 ml Wasser

1 EL Olivensl

3/4 7L Salz

1 EL Honig

450 g Weizenvollkornmehl
50 g Weizenkeime

1 Péckchen Trockenhefe

Rollen Sie den Teig aus und lassen Sie ihn

ca. 10 Minuten gehen. Belegen Sie den Teig nach
Wunsch und backen Sie den belegten Pizzateig bei
180°C ca. 20 Minuten.

Kleie-Brétchen

200 ml Wasser

50 g Butter

3/4TL Salz

1Ei

3 EL Zucker

500 g Mehl Type 1050
50 g Weizenkleie

1 Packchen Trockenhefe
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Brezeln

200 ml Wasser

1/47TL Salz

360 g Mehl Type 405
1/2 TL Zucker

1/2 Péckchen Trockenhefe

Formen Sie den Teig zu Brezeln. Anschlieffend be-
streichen Sie die Brezeln mit 1 verquirlten Ei und
streuen grobes Salz dariber (fir ca. 12 Brezeln
insgesamt 1-2 EL grobes Salz). Die Brezeln bei ca.
230°C ca. 15-20 Minuten backen.

Franzésische Baguettes
300 ml Wasser

1 EL Honig

1 TL Salz

1 TL Zucker

540 g Mehl Typ 550

1 Packchen Trockenhefe

Formen Sie Laibe aus dem Teig und schneiden die

Oberseite der geformten Baguettes schrég an. Las-

sen Sie den Teig fiir ca. 30-40 Minuten gehen. Bei
ca. 175°C ca. 25 Minuten backen.

Programm 7 Nudelteig

5 Eier (Zimmertemperatur)

oder 300 ml Wasser

250 g Weichweizenmehl Type 405
250 g Hartweizenmehl Type 1050

Programm 8 Buttermilchbrot

Buttermilchbrot (Typ 1)

350 ml Buttermilch

2 EL Butter

2 TL Salz

3 EL Zucker

600 g Weizenmehl Type 1050
1 Packchen Trockenhefe

Buttermilchbrot (Typ 2)

250 ml Buttermilch

130 ml Wasser

600 g Weizenmehl Type 1050
60 g Roggenmehl Type 997
1,5 TL Salz

1 Péckchen Trockenhefe

Joghurtbrot

250 ml Wasser oder Milch
150 g Joghurt

1 TL Salz

1 TL Zucker

500 g Mehl Type 550
3/4 Packchen Trockenhefe

Quarkbrot

200 ml Wasser/Milch

3ELOI

260 g Quark (40% Fettgehalt)
600 g Weizenmehl

1,5 TL Salz

1,5 TL Zucker

1 Packchen Trockenhefe

Programm 9 Glutenfrei

A Hinweis:

Wenn Sie glutenfreie Brote backen wollen, dann reini-
gen Sie die Backform, die Knethaken und das Geréit
besonders grindlich. Schon kleine Restmengen an
Mebhlstaub kénnen bei glutenempfindlichen Menschen
eine allergische Reaktion hervorrufen.

Glutenfreies Kartoffelbrot

440 ml Wasser

1,5ELOI

400 g glutenfreie Mehlmischung

(z.B. ,Mix B” von Schér)

1,5 TL Salz

1,5 TL Zucker

1,5 Packchen Trockenhefe

230 g gekochte Kartoffeln, gepellt und durch die
Presse gedrijckt
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Glutenfreies Joghurtbrot

350 ml Wasser

150 g Naturjoghurt

1,5ELOI

1,5 EL Essig

100 g glutenfreies Mehl

(z.B. Hirse, Reis, Buchweizen)
400 g glutenfreie Mehlmischung
(z.B. ,Mix B” von Schar)

1,5 TL Salz

1,5 TL Zucker

1,5 Packchen Trockenhefe

1 TL Guarkern- oder Johanniskernmehl

Glutenfreies Kérnerbrot

250 ml Wasser

200 ml Milch

1,5ELOI

500 g glutenfreie Mehlmischung
1,5 TL Salz

1,5 TL Zucker

1,5 Péckchen Trockenhefe

100 g Samen (z.B. Sonnenblumenkerne)

Glutenfreies Reisbrot

350 ml Wasser

200 g Naturjoghurt

1,5ELOI

1,5 EL Essig

200 g Reismehl

300 g glutenfreie Mehlmischung
1,5 TL Salz

1,5 TL Zucker

1,5 Péckchen Trockenhefe

1 TL Guarkern- oder Johannisbrotkernmehl

Programm 10 Kuchen

Fir dieses Programm eignen sich hervorragend
Fertig-Kuchenbackmischungen. Beachten Sie die
Zubereitungshinweise auf der Verpackung.

Programm 11 Marmelade

Konfitire oder Marmelade kann im Brotbackauto-
maten schnell und einfach zubereitet werden. Auch
wenn Sie noch nie zuvor welche gekocht haben,
sollten Sie das versuchen. Sie erhalten eine be-
sonders kdstliche, gut schmeckende Konfitiire.
Gehen Sie wie folgt vor:

* Frische, reife Friichte waschen. Apfel, Pfirsiche,
Birnen und andere hartschalige Friichte evtl.
schélen.

¢ Nehmen Sie immer die angegebenen Mengen,
weil diese auf das Programm MARMELADE ge-
nau abgestimmt sind. Anderenfalls kocht die
Masse zu friih und lguft iber.

* Die Friichte abwiegen, in kleine Stiicke
(max.1 e¢m) schneiden oder piirieren und in den
Behdlter geben.

e Den Gelierzucker ,1:1" in der angegebenen
Menge zufiigen. Verwenden Sie bitte nur diesen
und keinen Haushaltszucker oder Gelierzucker
,2:1", weil die Konfitire dann nicht fest wird.

¢ Mischen Sie die Friichte mit dem Zucker und star-
ten Sie das Programm, das nun vollautomatisch ab-
l&uft.

¢ Spilen Sie kurz vor Beendigung des Programmes
die Marmeladengléser heif’ aus.

¢ Fillen Sie dann die Marmelade in die Gléser und
verschlieBBen Sie diese gut.

¢ Stellen Sie die verschlossenen Glaser fir ca. 5- 10
Minuten auf den Kopf. Dadurch bildet sich ein Va-
kuum im Glas und die Marmelade bleibt lénger
frisch.
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Orangenmarmelade
350 g Orangen

150 g Zitronen

500 g Gelierzucker

Erdbeermarmelade
500 g Erdbeeren
500 g Gelierzucker
2-3 EL Zitronensaft

Beerenmarmelade
500 g aufgetaute Beeren
500 g Gelierzucker

1 EL Zitronensaft

Alle Zutaten in der Backform vermischen.

Guten Appetit!

Rezepte ohne Gewdhr. Alle Zutaten- und Zuberei-
tungsangaben sind Anhaltswerte. Ergénzen Sie die-
se Rezeptvorschldge um Ihre persénlichen Erfah-
rungswerte. Wir wiinschen lhnen auf jeden Fall
gutes Gelingen und guten Appetit.
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Fehlerbehebung Rezepte

Warum hat mein Brot manchmal etwas Mehl an der seit-
lichen Kruste?

Ihr Teig kdnnte zu trocken sein. Achten Sie beim néchsten
Mal besonders auf das Abmessen der Zutaten. Geben

Sie bis zu 1 EL mehr Flussigkeit hinzu.

Warum missen die Zutaten in einer bestimmten

Reihenfolge zugefihrt werden?

So wird der Teig am besten zubereitet. Bei Nutzung der
Timer-Funktion wird verhindert, dass die Hefe sich mit der

Flossigkeit vermengt, bevor der Teig gerihrt wird.

Warum ist der Teig nur zum Teil geknetet worden?

Uberprisfen Sie, ob Knethaken und Backform richtig ein-
gesetzt ist. Uberprifen Sie auch die Teigkonsistenz und
figen Sie ein oder mehrmals nach dem Kneten

1/2 bis 1 EL Flssigkeit oder Mehl hinzu.

Bei Fertig-Backmischungen: Die Menge der Fertig-
Backmischung und der Zutaten wurde nicht an das
Fassungsvermdgen der Backform angepasst. Reduzieren

Sie die Mengen der Zutaten.

Warum ist das Brot nicht aufgegangen?

Die verwendete Hefe war zu alt oder es wurde keine

Hefe hinzugefigt.

Wann werden Nisse und Obst in den Teig gegeben?

Ein Signal ertént, wenn Sie die Zutaten dazugeben
sollen. Wenn Sie diese Zutaten bereits zu Anfang mit in
den Teig geben, kénnen Nisse oder Obst durch den
Knetvorgang zerkleinert werden.

Das gebackene Brot ist zu feucht.

Uberpriifen Sie die Teigkonsistenz 5 Min. nach Beginn
des Knetvorgangs und fiigen ggf. Mehl hinzu.

Auf der Brotoberfldche befinden sich Luftblasen.

Méglicherweise haben Sie zuviel Hefe verwendet.

Das Brot geht auf und féllt zusammen.

Das Brot geht vielleicht zu schnell auf. Um dies zu vermei-
den, reduzieren Sie die Wassermenge und/oder erhéhen
Sie die Salzmenge und/oder reduzieren Sie die
Hefemenge.

K&nnen auch andere Rezepte benutzt werden?

Sie kdnnen andere Rezepte benutzen, beriicksichtigen Sie
dabei jedoch die Mengenangaben. Machen Sie sich mit
dem Gerdt und den beigefiigten Rezepten vertraut, bevor
Sie lhre eigenen Rezepte ausprobieren.

Uberschreiten Sie nie die Menge von 700 g Mehl.
Orientieren Sie sich beim Anpassen |hrer Rezepte an den
Mengenangaben der beigefiigten Rezepte.
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