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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”, glutenree 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
strong wheat flour, for fine-
Type 550
ly pored doughs
Type 997 standard rye flour
Wheat flour, for light
T 12
ype 8 mixed breads
dark wheat flour for mixed
Type 1050 .
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 a decisive influence on both the degree
of browning and the taste of the bread. The use of
crystal sugar is assumed for the recipes in this
book. Do not use powdered sugar, unless it is
expressly specified. Sweeteners are not suitable as
alternatives 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 gluten-free 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 to 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. ol

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 thsp. buckwheat flour
1.5 tbsp. bran

1 tsp. salt

3 thsp. 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 tbsp. 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 tbsp. 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 residual
amounts of flour can cause an allergic reaction in

gluten-sensitive people.

Gluten-free white bread
570 ml warm water (approx. 40°C)
30 g soft butter
700 g glutenree flour mixture
(e.g. "Bread-Mix - Mix B" from Schdr)
1/, tsp. salt
2 packets of dried yeast




Glutenfree potato bread

440 ml water

1.5 tbsp. ol

400 g gluten-ree flour mixture

(e.g. "Mix B" from Schér)

1.5 tsp. salt

1.5 tsp. sugar

11/, 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

11/, packet of dry yeast

1 tsp. guar seed or carob seed flour

Gluten-free seed bread

250 ml water

200 ml milk

1.5 tbsp. ol

500 g gluten-free flour mixture

1,5 tsp salt

1.5 tsp. sugar

11/ 4 packet of dry yeast

100 g seeds (e.g. sunflower seed:s)

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:

e Wash the fresh ripe fruit. Hard skinned fruits such
as apples, peaches, pears etc may need peeling.

e 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.

* After the Programme has ended, pour the jam
into glasses and seal them well.

Orange marmelade
350 g oranges

150glemons
500 g gelling sugar

Strawberry jam
500 g strawberries
500 g gelling sugar
2-3 thsp. 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. All
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 uobiéajene sorte brasna po-
put pseniénog ili razenog brasna (Tip 405-1150).

Naziv tipa brasna moze biti razlicit ovisno o zemlii.

Pomodu programa za pe&enje “Bez glutena” moZete
koristiti vrste brasna 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 veéih koli¢ina brasna od punog zrna
(70-95%) koristite program broj 3. Za recepte su
koridtene slijedede vrste bra3na:

Vrsta brasna Opis
Tip 405  |normalno p3eniéno brasno
Tip 550 p%eniéno brf1§n(?.zc
peenie, za fina tijesta
Tip 997 normalno razeno brasno
Tip 812 P§eniéno”brvc§n.o, 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 razligitim oblicima: u obliku suhog

kvasca, sviezeg kvasca ili kvasca za brzo vrenje.

Za uporabu u automatskom uredaju za pe&enje
kruha preporuéujemo suhi kvasac, jer sa njime
mozete postié¢i najbolje rezultate.

Prilikom uporabe sviezeg 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 ¢uvaijte u
hladnjaku, jer se on u toplom okruzenju kvari.
Prekontrolirajte, da li je rok uporabe pro3ao.
Preostali kvasac nakon otvaranja pakiranja pazljivo
ponovo zamotaite 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, o do-
vodi do brzeg i bolieg dizanja fijesta. Kod recepata u
ovim uputama za uporabu je pretpostavlieno koristen-
ie kristalnog $ecera. Ne koristite $ecer u prahu, osim u
sluajevima kada je to izricito naglaseno. Umjetna
sladiva nisu prikladna kao zamjena za 3eéer.

SoL

Sol je vazna za okus i stupanj rumenila. Sol
takoder usporava vrenje kvasca. Iz tog razloga
ne prekoradite navedene koli¢ine soli. Iz dijetetskih
razloga dodavanje soli moze biti izostavljeno.
U tom sluéaju tijesto za kruh se moze didi 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 omeksava koru, dok ¢ista voda pogoduje stvaraniju
krckave kore. U nekim receptima specificirana je
uporaba voénih sokova, koji okusu kruha trebaiju
podariti posebnu notu.




JAJA

Jaja obogaduju kruh i podaruju mu mek3u strukturu.
Prilikom pripreme kruha po receptima navedenim

u ovim uputama za uporabu koristite jaja vece
kategorije.

MASTI: MAST ZA PECENJE, MASLAC, ULJE
Mast za pecenje, maslac i ulje kruhu koji sadrzi kvasac
daje zrnastu strukturu. Kruh pripremlien na francuski
nadin svoju jedinstvenu koru i sirukturu dobiva uslijed
svojih sastojaka siroma$nih masnoéama. Kruh, kod
Cije pripreme se upotrebljava mast, medutim duze
ostaje sviez. Ako koristite maslac direktno iz hladnjaka,
trebali biste ga izrezati u male komadiée, 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 v Zitaricama i piru, po imenu gluten (glijadin),
i sliéne bjelancevine u razu, je¢mu i zobi izazivaju
odtecenje 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 bradna medutim
prefpostavlja odredeno iskustvo. Ove vrste brasna tre-
baju vise vremena za absorbiranie tekudine, i imaju
druge osobine u pogledu dizanja tijesta. Bradno bez
glutena mora biti i vezano pomodu veziva bez sadrZaja
glutena. To su na primjer pradak za pecivo od vinskog
kamena, kvasac, kiselo fijesto od kukuruznog ili rizinog
bradna, fermenti za pedenije na bazi kukuruza ili vezi-
va poput brasna od kosfice guara, rogaca, kuzu, pek-
tin ili karagen. U tom slu¢aju se morate odredi uobiéa-
jenog okusa kruha, a i konzistencija kruha bez glutena
se razlikuje u odnosu na konzistenciju kruha od
normalnog bradna.

ODMJERAVANIJE SASTOJAKA

Zajedno sa nadim automatom za pe&enje kruha biti

¢e Vam isporuéene slijedeée miere, koje Vam trebaju

olak3ati odmjeravanije sastojaka:

1 Mjerna &asica sa koli¢inskim navodima

1 velika mjerna Zlica, odgovara jednoj velikoj Zlici
(V2)

1 mala mjerna Zlica, odgovara jednoj maloj Zlici
(M2)

Postavite mjernu Easicu na ravnu povriinu. Obratite

paznju na to, da koli¢ine toéno odgovaraju mjer-

nim linijama. Prilikom odmjeravanija suhih sastojaka

obratite paZnju na to, da mjerna posuda bude

suha.

Savjeti za pecenje

Peéenje v 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 predielima brasno je vlaznije i stoga upija
maniju koli¢inu tekucine. Tamo je stoga potrebna
nedto veéa koli¢ina bra3na.




Gotove smjese za pecenje

Rezanje i éuvanije kruha

Sa ovim automatskim uredajem za peéenie kruha
mozete preradivati i gotove smjese za pecenje.
Sa time u vezi obratite paznju na navode proiz-
vodada ofiskane na pakiranju.

U tablici éete pronadi primjere preraunavanija
pojedinih gotovih smjesa za pecenje kruha:

Najbolje rezultate éete posti¢i, kada svijeze peceni
kruh prije rezanja postavite na resetke i ostavite da
se ohladi u trajanju od 15 do 30 minuta.

Kruh rezite uz pomo¢ stroja za rezanje ili odgova-
rajuéeg noza. Nepojedeni kruh moZete na sobnoj
temperaturi Euvati do tri dana u vredicama za namir-
nice ili plasti¢nim vredicama. 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 peclenje

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 koli€inski navodi pred-
stavljaju orijentacijske vrijednosti. Kod rezultata
pecenja moze dodi do blagih odstupanija.

Program 1 Normal

Kruh sa suncokretovim sijemenkama

300 ml mlakog mlijeka

1 VZ maslaca

540 g bradna tipa 550

5 VZ suncokretovih sjemenki
1 mala Zlica soli

1/2 MZ 3ecera

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 3eéera

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 brasna tipa 1050

1 velike Zlice 3e¢era

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 brasna tipa 550

1 paketi¢ suhog kvasca

Kruh sa biljkama

350 ml mlagenice

1 mala Zlica soli

1,5 VZ maslaca

1 velike Zlice 3e¢era

540 g bradna tipa 550

4 V1 fino isjeckanog periina
3/4 paketi¢a suhog kvasca

Pizza-kruh

300 ml vode

1 VZ ulja

1 mala Zlica soli

1 MZ 3eéera

1 MZ suienog oregana

2 VZ ribanog parmezana
50 g sitno narezane salame
540 g bradna tipa 550
3/4 paketi¢a suhog kvasca

Pivski kruh

150 ml vode

150 ml svijetlog piva

540 g bradna tipa 550

3 VZ braéna od helide
1,5VZ 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 3ecera

600 g p3enignog brasna 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 bradna tipa 550
1 paketi¢ suhog kvasca

Kruh sa makom

300 ml vode

540 g bradna tipa 550

1 MZ 3eéera

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 bradna od pirovog punog zrna
90 g brasna od razenog 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 penice
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 bradna od punog p3eniénog 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 brasna tipa 1150
360 g bradna tipa 1050

1 paketi¢ suhog kvasca

Kruh od sedam vrsti Zitarica

300 ml vode

1,5 VZ maslaca

1 mala Zlica soli

2,5 velike Zlice $ecera

240 g bradna tipa 1050

240 g bra3dna od punog p3eniénog 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 grozdicama

300 ml vode

2,5 VZ maslaca

1,5 velike Zlice meda

1 mala Zlica soli

540 g p3enignog brasna tipa 405
100 g grozdica

3/4 paketi¢a suhog kvasca

Kruh sa grozdicama i orasima
300 ml vode

1,5 VZ maslaca

1 mala Zlica soli

1 velika Zlica $eéera

540 g bradna tipa 405

100 g grozdica

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 3ecera

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 gnjeéenja 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 bradna 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 3eéera

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 bradna tipa 550
90 g fino usitnjene mrkve
2 male Zlice soli

1,5 MZ 3ecera

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 seéera

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 ulia
3/4 mala Zlica soli

1 velike Zlice meda

450 g brasna od punog pseni¢nog 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 bra3na 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 3ecera

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 3eéera

540 g bradna tipa 550
1 paketi¢ suhog kvasca

Od tijesta oblikujte vekne i koso zasijecite gornju
stranu oblikovanih bageta. Ostavite tijesto da se

dize 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 peniénog 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 3eéera

500 g bradna tipa 550
3/4 paketi¢a suhog kvasca

Kruh sa svjezim 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 secera

1 paketi¢ suhog kvasca

Program 9 Bez glutena

A Napomena:

Ako Zelite pedi kruh bez sadrzaja glutena, onda
formu za pecenie, kuke za mijesanie i uredaj po-
sebno temeljito odistite. Veé male koli¢ine praha

brasna kod osoba osjetljivih na gluten mogu izaz-

vati alergijsku reakciju.

Bijeli kruh bez glutena

570 ml tople vode (oko 40°C)

30 g omek3alog maslaca

700 g bezglutenske mjesavine braina
(npr. ,Mix B bijeli kruh [1I” proizvodada
Schar)

1/, &ajne Zli¢ice soli

2 paketi¢a suhog kvasca
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Bezglutenski kruh sa krumpirom

440 ml vode

1,5 VZ Ulja

400 g bezglutenske mje3avine bradna

(npr. ,Mix B” poduzeéa Schér)

1,5 male Zlice soli

1,5 MZ 3ecera

1,5 paketié¢a suhog kvasca

230 g kuhanog krumpira, ogulienog i propasiranog.

Bezglutenski kruh sa jogurtom
350 ml vode

150 g prirodnog jogurta

1,5 VZ ulja

1,5 VZ octa

100 g bezglutenskog braina

(npr. proso, riza, helida)

400 g bezglutenske mje3avine brana
(npr. ,Mix B” poduzeéa Schér)

1,5 male Zlice soli

1,5 MZ 3ecera

1,5 paketié¢a suhog kvasca

1 MZ brana od guara ili rogaa

Bezglutenski kruh sa zrnima

250 ml vode

200 ml mlijeka

1,5 MZ ulja

500 g bezglutenske mje3avine bradna

1,5 male Zlice soli

1,5 MZ secera

1,5 paketi¢a suhog kvasca

100 g kostica (npr. suncokretove sjemenke)

Program 10 Kolaéi
Za ovaj program su vrlo prikladne gotove smjese

za pelenije kolaga. Molimo obratite paznju na upu-
te za pripremanie ofisnute na pakiraniju.

Program 11 Marmelada

Konfitira ili marmelada u automatskom uredaju

za peéenie kruha moZe brzo i jednostavno biti pri-

premliena. Cak ako nikada ranije niste ukuhavali

marmeladu, trebali biste to isprobati. Dobiti éete
posebno ukusnu konfitiru.

Postupite na slijededi nadin:

e Operite svieze i zrele plodove voéa. Jabuke,
breskve, kruske i druge vrste voéa sa tvrdom
korom eventualno oljustite.

 Uvijek se pridrzavaijte navedenih koli¢ina, jer su
one toéno uskladene prema programu MARME-
LADA. U protivnom masa ée prerano prokuhati
i prelijevati ée se.

¢ lzvazite plodove voéa, narezite ih na male ko-
madiée (maks. Tcm) ili ih pirirajte; voée umetnite
u posudu.

* Secer za zeliranje ,1:1" dodajte u navedenoj
koli€ini. Molimo Vas da upotrijebite iskljucivo
navedeni Secer za Zeliranje, a ne obigan Seder
ili $eéer za zeliranje ,2:1”, jer u protivnom
konfitira neée biti dovoljno &vrsta.

¢ Voée pomijedajte sa 3eéerom i pokrenite program,
koje ¢e potpuno automatski nastaviti sa radom.

* Neposredno prije zavrietka programa staklen
ke za marmeladu isperite vruéom vodom.

e Zatim marmeladu umetnite u staklenke i iste
dobro zatvorite.

e Zatvorene staklenke drzite preokrenute ca. 5 - 10
minuta. Na taj nacin e se u staklenci stvoriti

vakuum i marmelada ostaje duze svijeza.

Marmelada od narancée
350 g narandi

150 g limuna

500 g $eéera za zeliranje

Marmelada od jagode
500 g jagoda

500 g 3eéera za Zeliranje
2-3 VZ soka od limuna
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Marmelada od bobica
500 g odmrznutih bobica
500 g seéera za zeliranje

1 velike Zlice soka od limuna

Sve sastojke pomijesaite u formi za pecenie.
Dobar tek!

Recepti bez jamstva. Svi podaci glede sastojaka i

pripremanija 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 kori2

Vaste tijesto bi moglo biti previde suho. Slijededi puta
obratite posebnu paznju na odmjeravanje sastojaka.
Dodaite do 1 VZ vise tekucine.

Zasto sastojci moraju biti dodavani u to&no odredenom
redosljedu?

Ovako (e tijesto najbolje biti pripremlijeno. Kod koristen-
ja funkcije timera biti ¢e sprije¢eno, da se kvasac

pomijeda sa tekuéinom prije mije3anja tijesta.

Zasto je tijesto samo djelomiéno gnjegeno?

Provijerite, da li su kuke za gnjecenje i forma za peéenje
ispravno umetnuti. Prekontroliraijte i konzistenciju tijesta

i jednokratno ili u vise navrata nakon gnjeéenja dodajte
1/2 do 1 VZ tekuéine ili bragna.

Kod gotovih mjesavina za pe&enje: Koli¢ina gotove smjese
za pecenje i sastojaka nije prilagodena kapacitetu forme

za peenje. Reducirajte koli¢inu sastojaka.

Zasto nije doslo do dizanja kruha?

Koriteni 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 veé na pocetku umetne-
te u tijesto, lie3naci ili plodovi voéa mogu biti usitnjeni u
okviru postupka gnjecenija.

Peeni kruh je previse vlazan.

Prekontrolirajte konzistenciju fijesta 5 minuta nakon
pocetka postupka gnjeéenia, 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 sprijegili,
reducirajte koli¢inu vode i/ili povedaite 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 uredaj i priloZene recepte,
prije nego 3to pocnete sa isprobavanjem vlastitih recepata.
Nikada ne prekoragite kolicinu od 700 g brasna.
Prilikom prilagodavanija Vasih recepata se orijentirajte
prema koli¢inskim navodima prilozenih recepata.
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Informatii utile despre ingre-
diente

FAINA

Pot fi utilizate toate tipurile de f&ing de gréu si secard
din comert (Tip 405-1150). Denumirea tipului de
f&ina poate varia de la o fard la alta. Datorité pro-
gramului “F&r& gluten” pot fi utilizate tipurile de
faina fara gluten, de exemplu f&ing de porumb, de
hrisc& sau de cartofi. Puteti utiliza si premixuri.
Pentru addugarea ingredientelor mai mici (10-20%)
de seminfe sau tardte se utilizeaza programele 1
si 2. Pentru ingrediente mai mari din f&ina integrald
(70-95%) utilizati programul 3.

Pentru retete se utilizeazd urmdtoarele tipuri de f&ing:

Sortimente de .
.. Descriere
féing
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 secara
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

DROJDIE

Datoritd procesului de fermentatie, drojdia descom-
pune zahérul si hidrocarburile din aluat, le transfor-
m& in dioxid de carbon si cauzeazd astfel cresterea
aluatului de péine. Drojdia are diferite forme: uscat,
proaspdtd sau cu actiune rapidd. Pentru aparatul
de péine v& recomand&m drojdia uscat& cu ajutorul
cdreia se obfin celeri dee mai bune rezultate.

Dacd se utilizeaz& drojdie proaspétd, trebuie re-
spectate datele de pe ambalaj.

De regul&, 1 pachet de drojdie uscatd corespunde
unei cantitdfi de cca 21 g de drojdie proaspétd si
se utilizeazd pentru cca 500 g de f&ind&. Pastrati
drojdia totdeauna in frigider, deoarece se deteriore-
az& la caldurd. Verificati dacé a expirat data de
valabilitate. Dup& deschiderea plicului, drojdia neu-
tilizatd trebuie impachetatd din nou in ambalaj si
pé&stratd in frigider.

Indicatie
La crearea retetelor din aceste instructiuni, s-a plecat
de la premisa utilizérii drojdiei uscate.

ZAHAR

Zaharul este foarte important pentru gradul de ru-
menire si pentru gustul péinii. in aceste retete se
presupune utilizarea zahérului cristale. Nu utilizati
zahé&r pudrd, numai dacd se specificd anume.
indulcitorii nu pot inlocui zahdrul.

SARE

Sarea este importantd pentru gust si pentru gradul
de rumenire. Sarea reduce fermentarea drojdiei.
De aceeaq, nu depdsiti cantitdtile de sare indicate
in refete.
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Din motive de dietd, sarea poate fi omisd. in astfel
de cazuri, aluatul va dospi mai mult decét de obicei.

LICHIDE

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 péainea si-i conferd o structurg
mai moale. la coacerea pdinii dupd refetlinguri
dee din aceste instructiuni, utilizati oud de calitate

superioard.

GRASIMILE: GRASIME DE COPT, UNTUL, ULEIUL
Grdasimile de copt, untul si uleiul fac péinea casantd.
Péinea dupd stilul francez isi datoreazd coaja unicd
si structura ingredientelor sarace in grasimi. Péinea,
la a cdrei producere se utilizeazd grésime, raméne
fnsd mai mult timp proaspdtd. Dacd utilizafi unt direct
din frigider, frebuie s& tdiati in bucgti mici, pentru a
optimiza amestecarea cu aluatul in timpul frdmantdrii.

FARA GLUTEN

Boala celiaca (enteropatia glutenica), este o boald
cronicd, provocatd de consumul de alimente care
contfin gluten. Glutenul din gréu sau alac si alte fipuri
de gluten din secard, orz si ovéz provoacd afectiuni
ale mucoasei intestinului subtire. Se poate consuma
numai pdine speciald din brutariile speciale sau péine
produsd acasd, din f&ing farg gluten.

Pentru a coace ins& pdine si prdijituri din fging fara
gluten este nevoie de exercitiu. F&ina f&rd gluten are
nevoie de mai mult timp pentru a absoarbe lichidele
si are alte proprietdti de crestere. F&ina fard gluten
trebuie inchegatd sau aféinatd cu afénatori fard gluten.
De exemply, tartru, drojdie, aluat acru din f&ing de
gréu sau orez, ferment de coacere pe bazd de porumb
sau lianti ca f&ing din sémburi de guar, kuzu, pecting,

amidon de arorut sau caragenan. in plus, trebuie
s& se renunfe la gustul obisnuit de péine. Chiar si
consistenta péinilor f&ra gluten este alta decét cea
din f&in& de grau.

PROPORTIONAREA INGREDIENTELOR

impreund cu aparatul nostru de péine, primiti si niste

recipiente gradate care vd va usura proporfionarea

ingredientelor:

1 pahar gradat cu date privind cantitatea

1 linguri de gradatd mare, corespunde unei linguri
normale

1 lingurité gradatd, corespunde unei lingurite
normale

Asezati paharul gradat pe o suprafatd nivelatd.

Cantitdtile trebuie sa corespund& exact gradatiilor de

pe pahar. La proportionarea ingredientelor uscate,

asigurati-vd c& paharul gradat este uscat.

Sfaturi pentru coacere

Coacerea in diferite zone climatice

in regiunile situate la o altitudine mai mare, presiunea
redusd a aerului duce la o fermentare mai rapid& 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 umeda, si
de aceea absoarbe o cantitate mai micg de lichid.
Aici, aveti nevoie de putin mai multd f&in&.
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Premixuri

Tdierea si pdstrarea pdinii

Cu acest aparat puteti folosi si premixuri.

Respectati indicatiile de pe ambalaj ale producato-
rului.

in tabelul de mai jos veti gasi 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 cutit cu zimfi. Pdinea pe care nu o consumati
poate fi p&stratd la temperatura camerei, in pungi
de plastic sau recipiente de plastic, pand la trei zile.
Daca dorifi s& o pastrati mai mult timp (péna la

1 lund), péinea ar trebui pusd in congelator.
Deoarece pdinea f&cutd acasd nu confine conser-
vanti, aceasta se deterioreazd mai repede decat
pdinea din comert.

Premix

pentru o paine 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

Paine tdrdneasca

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

Pdine cu cartofi

de péine 300 ml de ap&/lapte
2 linguri de unt
Observatie pentru a obfine un rezultat mai bun 1 ou

la coacere, frémantati aluatul cu un mixer. 90 g de cartofi fierti si sfaramati

Apoi, punefi aluatul obtinut in forma de coacere. 1 lingurité de sare
Cu ajutorul tastei ,Greutate péine” setati greutatea 2 linguri de zahdr
540 g de f&ing tip 550

1 plic de drojdie uscatd

la 1000 g. Selectati gradul de rumenire a péinii.
Retfineti c& datele privind cantitdtile sunt valori
orientative. Rezultatele de coacere pot varia putin.

Programul 1 Normal

Pdine de floarea-soarlinguri deui
300 ml de lapte caldut

1 linguri de de unt

540 g de f&ing tip 550

5 linguri de seminte de floarea-soarelui
1 lingurita de sare

1/2 lingurite de zahar

1 plic de drojdie uscatd

Pdine dospita

50 g de aluat dospit
350 ml de apa

1,5 linguri de unt

1,5 lingurite de sare

1 lingurité de zahar
180 g de faind tip 997
360 g de faing tip 1050
1 plic de drojdie uscata

Pdine tardneascé

300 ml de lapte

1,5 lingurite de sare

2 oud

1,5 lingurite de unt/margaring
540 g de f&ing tip 1050

1 lingurd de zahar

1 plic de drojdie uscatd

Pdine cu verdeata

350 ml de lapte b&tut

1 lingurita de sare

1,5 linguri de unt

1 lingurd de zahar

540 g de fsing tip 550

4 linguri de patrunjel taiat mérunt
3/4 plicuri de drojdie uscatd

Aluat pentru pizza

300 ml apa

1 lingurd de ulei

1 lingurité de sare

1 lingurité de zahar

1 lingurité de oregano uscat
2 linguri de parmezan ras
50 g de salam taiat mic

540 g de fsing tip 550

3/4 plicuri de drojdie uscatd

Péine cu bere

150 ml de apa

150 ml de bere blonda

540 g de fsing tip 550

3 linguri de f&in& de hrisca

1,5 linguri de tarate

1 lingurité de sare

3 linguri de seminte de susan

1,5 linguri de extract de malt (sirop)
1/2 plicuri de drojdie uscatd

150 ml de compozitie pentru aluat dospit
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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

Paine albé , Clasica”

320 ml de apé&/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 uscatd

Pdine alba deschisa

320 ml de apa

20 g de unt

1,5 lingurite de sare

1,5 lingurite de zahar

600 g de fging de gréu tip 405
1 plic de drojdie uscatd

1 ou

Pdine cu miere

320 ml de apa

1,5 lingurite de sare

2,5 lingurite de ulei de méasline
1,5 linguri de miere

600 g de fging tip 550

1 plic de drojdie uscatd

Pdine cu mac

300 ml apa

540 g de fsing tip 550

1 lingurité de zahar

1 lingurita de sare

75 g de mac macinat

1 lingurd de unt

1 varf de nucsoard

3/4 plicuri de drojdie uscatd
1 lingurd de parmezan ras

Péine cu ardei

310 ml de apa

1,5 lingurite de sare

1,5 lingurite de ulei

1,5 lingurite de boia

530 g de faing tip 812

1 plic de drojdie uscatd

130 g de ardei rosii, taiati cuburi mici

Programul 3 Integral

Pdine integrala de secaré

75 g de aluat dospit

325 ml de apé calda

2 linguri de miere de brad

350 g de fging& 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 fging integrald de alac

90 g de f&ind integrald de secard

90 g de tardte de alac

50 g de samburi de floarea-soarelui

1 lingurita de sare

1/2 lingurite de zahar

75 ml de compozitie pentru aluat dospit
3/4 plicuri de drojdie uscata
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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 fip 1050

180 g de fgind integrald de gréu
50 g de taréte de grau

3/4 plicuri de drojdie uscatd

Pdine integrala

350 ml de apa

25 g de unt

1 lingurita 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 apd

1,5 linguri de unt

1,5 linguri de ofet

1 lingurita de sare

1,5 linguri de zahar

180 g de fgin& de secard fip 1150
360 g de faing tip 1050

1 plic de drojdie uscatd

Pdine cu seminte

300 ml apa

1,5 linguri de unt

1 lingurita de sare

2,5 linguri de zahar

240 g de fgin& tip 1050

240 g de fging integrald de gréu
60 g de seminfe combinate

3/4 plicuri de drojdie uscatd

Pdine neagrd

400 ml de apd calda

160 g de fging de gréu tip 550

200 g de fgin& integrald de secard mé&cinatd mare
180 g de taréte de secard mé&cinate fin

1 lingurita 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 dospit

Programul 4 Dulce

Pdine cu stafide

300 ml apd

2,5 de linguri de unt

1,5 linguri de miere

1 lingurita de sare

540 g de fging de grdu tip 405
100 g de stafide

3/4 plicuri de drojdie uscata

Pdine cu stafide si nuci
300 ml apa

1,5 linguri de unt

1 lingurita 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 lingurite 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 uscata

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 faing tip 550
1 plic de drojdie uscata

Programul 5 Expres

Pdine alba expres

360 ml de apa

5 linguri de de ulei

4 lingurite de zahar

4 lingurite de sare

630 g de fging de gréu tip 405
1 plic de drojdie uscatd

Pdine cu piper si migdale

300 ml apa

540 g de f&ing tip 550

1 lingurita 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 fging tip 550

90 g de morcovi taiati marunti
2 lingurite de sare

1,5 lingurite de zahar

1 plic de drojdie uscatd

Programul 6 Aluat (frémaéntare)

Aluat de pizza (pentru 2 pizze)
300 ml apd

1 lingurd de ulei de mésline

3/4 lingurita 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 apa

1 lingurd de ulei de masline

3/4 lingurita de sare

1 lingurd de miere

450 g de f&ind integrald de gréu

50 g de germeni de gréu

1 plic de drojdie uscatd

Tmpaturafi aluatul si lasafid s& dospeascd cca 10 minute.
Umplefi aluatul dupd gust si coaceti-l la 180 °C cca
20 de minute.

Chifle cu tarate

200 ml de apa

50 g de unt

3/4 lingurita de sare

1 ou

3 linguri de zahar

500 g de f&ing tip 1050
50 g de taréte de grau
1 plic de drojdie uscatd
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Covrigei

200 ml de apa

1/4 lingurita de sare

360 g de faing tip 405

1/2 lingurite de zahar

1/2 plicuri de drojdie uscatd

Faceti aluatul covrigi. Ungeli apoi covrigeii cu un
ou bétut si presdrati sare mare peste ei (pentru cca
12 covrigei 1-2 linguri de sare mare). Coacetfi
covrigei la 230 °C timp de cca 15-20 de minute.

Baghete franfuzesti
300 ml apd

1 linguri de miere

1 lingurita 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 s 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 b&tut

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 iqurt

1 lingurita de sare

1 lingurité de zahar

500 g de fsing tip 550

3/4 plicuri de drojdie uscatd

Pdine de brdanza proaspéta nesératd

200 ml de ap&/lapte

3 linguri de ulei

260 g de branzd proaspéatd nesdrata (40% grasime)
600 g de fging de gréu

1,5 lingurite de sare

1,5 lingurite de zahar

1 plic de drojdie uscatd

Programul 9 Féra gluten

Pdine alba fara gluten

570 ml apé caldd (cca 40°C)

30 g unt moale

700 g de premix de f&ing fara gluten
(de ex. ,Mix B pentru pdine albd Ill” de la
Schar)

1/, lingurita de sare

2 plicuri de drojdie uscatd
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Pdine cu cartofi fara gluten

440 ml de apd

1,5 linguri de ulei

400 g de amestec de fging fard gluten (de ex.
,Mix B” de la Schér)

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

230 g de cartofi fierti, decoijiti si presati

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

400 g de amestec de fgin& fara gluten
(de ex. ,Mix B” de la Schéir)

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

1 linguritd de fgin& de guar sau roscov

Pdine de seminte faréa gluten

250 ml de apa

200 ml de lapte

1,5 linguri de ulei

500 g de premix f&r& gluten

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

100 g de seminte (de ex. de floarea-soarelui)

Programul 10 Préjituri
Pentru acest program se pot utiliza foarte bine

premixuri pentru préjituri. Respectati indicatiile de
preparare de pe ambalaj.

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&
incercati. Veti obtine gemuri deosebit de apetisante si
cu un gust foarte bun.

Procedati in modul urmétor:

e Spalati fructele coapte si proaspete. Eventual,
curdtati de coajd merele, piersicile, perele si
alte fructe cu coaija tare.

* Respectati totdeauna cantitdtile indicate, deoarece
au fost céntdrite exact pentru programul DULCEATA.
Altfel, masa de fructe va fierbe prea repede si se
va revdrsa.

o Céntariti fructele, taiafi-le bucdti mici (max.1
cm) sau presati-le, iar apoi punefi-le in recipient.

* Ad&ugati cantitatea indicatd de zahdr gelifiant
,1:1" Utilizati numai zahdr gelifiant, deoarece
dulceata nu se va intdri.

e Amestecati fructele cu zahérul si porniti programul,
care se va derula acum complet automat.

* Dupd finalizarea prigramului, puteti turna dul-
ceata in pahare pe care sd le inchideti bine.

Dulceata de portocale
350 g de portocale

150 g de l&méi

500 g de zahdr gelifiant

Dulceatd de capsuni

500 g de capsuni

500 g de zahdr gelifiant
2-3 linguri de suc de l&maie

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.
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Pofta buna!

Retete f&r& garantie. Toate ingredientele si datele
de preparare sunt orientative. Completati aceste
propuneri cu experienta personald. V& urma succes
si poftd bund.
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Remediere - 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. Addugati 1 lingurd
de lichid in plus.

De ce trebuie adgugate ingredientele intr-o anumitd ordine?

Astfel aluatul este prelucrat cel mai bine. Tn cazul utilizarii
functiei de temporizare se evitd amestecarea drojdiei cu
lichidul, inainte de frémantarea aluatului.

De ce a fost aluatul numai partial framéntate

Verificati dacg carligele de fréméntare si forma de coace-
re sunt montate corect. Verificati si consistenta aluatului si
addugati o datd sau de mai multe ori dupd frdmantare
1/2 pénd la 1 linguréd de lichid sau fain&.

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 pdinea?

Drojdia pe care afi utilizat-o era prea veche sau nu afi
addugat drojdie.

Cand trebuie addugate nucile si fructele in aluat?

Se aude un semnal in momentul in care trebuie s& ad&u-
gati ingredientele. Dacd afi ad&ugat ingredientele de la
inceput, nucile si fructele s-ar putea s fie maruntite.

Pdinea coaptd e prea umeda.

Verificati consistenta aluatului la 5 minute dupd inceper-

ea frémantdrii, iar dacd este cazul mai addugati fding.

Pe suprafata pdinii existd bule de aer.

Probabil c& afi utilizat prea multd drojdie.

Pdinea dospeste si apoi s-a l&sat.

Probabil c& péinea dospeste prea repede. Pentru a evita
acest lucru, reduceti cantitatea de apd si/sau cresteti
cantitatea de sare si/sau reduceli cantitatea de drojdie.

Pot fi utilizate si alte retete?

Puteti utiliza si alte refete; totusi respectati datele privind
cantitdfile. Familiarizati-vé cu aparatul si cu retetele
inainte de a incerca propriile dvs. retete.

Nu depdsiti niciodatd cantitatea de 700 g de fing.
Pentru retetele dvs. orientati-v& dupd datele privind
cantitdfile corespunzdtoare retetelor propuse de noi.
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NutepecHa nHdpopmaums 3a
CbCTOBKMTE

BPALLIHO

IMonxoasium ca NoseyeTo coprose BPALLHO KATO HAMP.

nlweHnIeHo unu prxero 6pawHo (un 405-1150).
Tunosoto 0603HAYEHUE HA OTOENHTE CopTOBE
6pPALLHO MOXe [a Ce PA3NMYaBA B CTPAHMTE.

C nporpamara 3a nevere “bes rmyten” moxerte aa
M3NON3BATE COPTOBE BPALLHO, KOUTO HE CHABPXAT
ryTeH, Hanp. 6PALLHO OT LAPEBMLA, ENAA UNM
kaptodu. Bue moxerte na usnonseare v rotosm
cMeci 3a nevere. [Nporpamure 1 1 2 ca nopxoasium
30 npubassHe Ha no-manku konmyectsa (10-20%)
3bpHa unu Gynryp. MNpu no-ronemm KonuuecTsa ot
nbaHosbpHecto bpawHo (70-95%) usnonssaiire
nporpama 3. B peuenture ce usnonsear cneaxute
copTose 6paluHo:

Copr 6pawHo Onucarme
Tun 405 HOPMAINHO MLIEHMYEHO
6pawHo
Tun 550 niweHnyeHo 6paHo 3a
duHK TecTa
Tun 997 HOPMANHO PBXKEHO
6pawHo
Tun 812 MweHnyeHo Bpato 3a

cBeTnM cMeceHu xnsbose

TbMHO MLUEHWYEHO BPALLHO
30 cMeceHm xnabose unm

Tun 1050
KPEnKM Ha BKYC neyeHmn
usnenms
PrxeHo 6paluHo ¢ B1COKO
Tun 1150 CbABPXKAHME HA

MWHEPANHK BELlEeCTBA

MA4

Ypes npoueca Ha pepmeHTMpaHe MasTa AMCOLMHMPA
CbOBPXKALYMTE CE B TECTOTO 30XAP W BBIMEXMAPATH,
npeBp'bU.lG T BbB B'b”'lepoﬂeH ]:lByOKMC n I'Ipeﬂl/ﬁBIAKBG
MO-TO3M HAYMH BTOCBAHETO Ha Tectoto. Masta Moxe
AQ ce 3aKynu B pasnmnyHa GopmMa: Kato cyxa Mas,
npscHa Mas unu 6up3o GepmeHTMpawa mas. 3a
MaLmHaTa 3a neveHe Ha xn16 Bu npenopbusame
AQ M3MOM3BATE CyXA Mas, Thi KATO C Hes MOXeTe
[a nocTUrHeTe HaM-nobpu pesyntarm.

Korarto msnonssare npscHa sMecto cyxa mas,
onpenensLm ca NoCoYeHMTe Ha OMNAKOBKATA OAHHM.
Mo npuHumn 1 naketue cyxa mas otroBaps Ha

21 rp. npsicHa Mas u e roaxa 3a okono 500 rp.
6pawHo. CrxpaHaIBaiTe MASTA BUHATM B XNAAUMH-
MKa, Thit KaTo TonamHarta s passans. [posepere.
AQNM e M3TeKbI CPOKbT Ha TpakHoct. Cnen kato ce
OTBOPM OMAKOBKATA, HEM3MNON3BAHATA Mas Tpa6Ba
0a ce 3aBMe OTHOBO BHMMATENTHO M Ad Cce

CbXPAHABA B XNAAMNHMKA.

Ykazauue:
[Mpu cbeTaBsHeTo HA peLenTiTe B TOBA PBKOBOACTBO
30 eKcnnoaraums ce BieMa noa BHUMAHWE M3no-

N3BAHETO HA CyXa Mas.

3AXAP

3aXapTa OKA3BA BAXHO BAMSAHME BbPXY CTENEHTA
Ha M3MMuaHe u Bkyca Ha xnsba. B peuenture Ha
TOBQ PLKOBOJMCTBO Ce NPEANOCTABS M3MON3BAHETO
Ha KprcTanHa 3axap. He usnonssaiite nynpa saxap,
OCBEH QKO TOBA € MOCOYEHO M3PMUHO. 3AXAPUHBT
HEe e NoaXoMasly KATO 3aMECTMTEN Ha 3axapTa.

con

Conta e BaXHA 30 BKYCA M CTEMEHTA HA M3NMUUYAHE.
Conra cnupa cbio Taka 1 GepMeHTaumsTa Ha
masta. Mopaau Tosa He Tpsbsa aa npesuwasare
nocoueHute B peuentarta konmyectsa con. Conta
MOXe M a He ce NpuBaBsS MpM CNA3BAHE HA OMETM.
B rakse cnyuar xna6sT Moxe na ce Haoye noseve

OT OBMKHOBEHOTO.
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TEYHOCTH

TeuHOCTH KATO MNSKO, BOAA MW PA3TBOPEHO BbB
BOLO MNSKO HA MPAX MOFAT A CE M3MOM3BAT NpU
neyeHeto Ha xns6. Mnskoto npaem xnsba no-
BKYCEH M KOPATA MO-MeKa, AOKATO YMCTATA BOAA
NpaBm KOpPATA olle No-xpynkasa. B Hakou or
PEeLenTUTe Ce NOCOYBA M3MOM3BAHETO HA MIOAOBK
COKOBe, 30 G C€ AGAE ONpeAeneH BKyC Ha
nanexus xns6.

LA

Suara oborarssar xnsba 1 My NpMaasar Meka
ctpyktypa. [pu nevere usnonssaite 3a peuenture
B TOBO PbKOBOJACTBO SMLA OT MO-TOPHUTE KIACOBE.

MA3HUHU: MA3HUMHA 3A MEYEHE, MACNO,
onno

MasHuHuTe 30 neyere, Macnoto 1 onmoTo Npaest
poHnue xng6a ¢ mas. DpeHckuar xns6 abmxm
YHUKQNHATA CM KOPA M CTPYKTYPQA HA CbCTABKMTE C
HMCKO CbObPXKAHME HA MA3HMHM. XN96, Npu KOMTO
Ce M3MON3BA MA3HMHA 30 U3MMYAHETO MY, OCTABA
npeceH 3a No-abiro Bpeme. Ako M3Nonssare MACNoTo
AMPEKTHO OT XNAAMIHKMKA, TPSBBA [ rO HApexXeTe
HQ MQIKK NApYeHLa, 30 4a ONTMMU3UPATE HEFOBOTO
CMeCBaHe C TECTOTO NO BpeMe Ha Ga3aTa Ha MeceHe.

Bes rnyten

Llenuakms, npu Bb3paAcTHu NMLA HAPUYAHO CbLLO
TaKA CNpy, € XpOoHMUHA 6OnecT, KosTo ce NoNny4asd
NPK KOHCYMMPAHE HA XPAHM, ChABPXKALUM FTyTEH.
Cbabp>KalmsT ce B NIEHALATA M NIMMeLd IyTeH
(rmammH) 1 NoRoBHM 3bPHEHM NPORYKTH, CHABLPXALLM
GenTblM KATO PbXK, EYEMMK U OBEC NPUUMHIBAT
YBPEXOAHMS HQ IMFABMLIATA HA TBHKOTO YEPBO.

B rakuea cnyuam 1pabBa 0a ce KOHCYMMPA CAMO
cneumaneH xns6 or GUONOTMUHMTE MATA3MHM MM
OT COBCTBEHATA KyXHs, KOMTO Ca oneueHu ¢ 6paluHo,
Hecbabpxalo rmyteH. Ho 3a na ce nekar xnsa6 u
CNAAKMLLK ¢ BPALLHO, HECLABPXKALLO [yTEH, M3UCKBA
onpenenen onut. Takusa BuAoBE BPALLHO e HyXXaasT
OT NoBeyYe BpeMe 30 MOeMAHe HA TEYHOCTM W MMAT

apym ceomctea. bpawHoto, HeckabpXALWLO rMyTeH

Tps6Ba OO Ce CBBP3BA MAM HOBYXBA € ApYTM HABYX-
satenu. Tosa ca Hanpumep 6aknynsep OT BUHEH
KOQMBK, MQ$i, KBAC OT LLAPEBUYHO MITM OPU3OBO
6paLLHO, pepMeHT Ha LapesmyHa 6a3a 1K crbetuTen
KATO ryap, POXXKOBOTO 3bPHO, KyLlY, MEKTMH, HULLeCTe
oT Tponmnyecko pactexue unu kapareH. OcseH Tosa
Tps6Ba AQ CE NULIMTE OT OBUKHOBEHMS BKYC HA XNS6a.
Koncucrerumsata Ha xnsbosete 6e3 myTeH e Cbluo
TAKA MO-PA3AMYHA OT T3M HA MLUEHUYEHHTE Xns6oBe.

M3MEPBAHE HA CbCTABKMTE

C HowaTa MawmHa 3a neyeHe Ha xns6 Hue Bu
OOCTOBSIME M M3MEPBATENHA YALLKA, KOSTO e Bu
YNECHM NPy OTMEPBAHE HA MPABMIIHOTO KOMMUYECTBO
30 CbCTOBKMTE:

j—

M3MEpPBATENHA YALLKA C AO3MPAHE HAO KONMYECTBOTO

j—

FONSMA M3MEPBATENHA MMbXMLA, OTTOBAPS HA
enHa cynena muxuua (CI1)

j—

MQSIKQ U3MEepBATENHA MbXMLA, OTFOBAPS HA €AHA
yaeHa mbxmuKa (y. n.)

lMocTaserte M3MEPBATENHATA YALIKA BbPXY PABHA
nosbpxHoct. O6bpHeTe BHUMAHKeE HA TOBA
KONMYECTBATA AA OTFOBAPSAT HA OTAEMHMUTE
nosmpaHms. Mpu oTMepBAHE HA CyXu CbCTABKM
M3MepBaTEenHaTa Yawka Tpsbea fa e cyxa.

YkaszaHuMs 3a neyeHe

M3nuuaHe B pasnuuHM KIIMMATUYHU 30HU
Ha Mecra ¢ no-ronsama BUCOUMHA HUCKOTO aTMocde-
PHO BAMSHMeE BOOM 0O NO-6BP30 BTACBAHE HA MASTA.
Mopanm ToBa e HeobxonMMo na ce npubasu no-
Manko KONMYECTBO Mas.

B no-cyxwre obnactu 6paluHoTo € no-cyxo v nopanm
TOBO M3MCKBA NOBEYE TEUHOCT.

B no-enaxHure obnactv 6palHoTO € No-BAaXHO U
noema no-Manko TeyHoct. Tyk e Heo6XoanMMo Aa
npubasuTe noseue GpaALLHO.
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loToBM cMecH 30 neueHe

PasaHe u cbxpaHeHune Ha xns6

3a Bawara mawmHa 3a neyeHe Ha xnsb Bue moxete
AQ M3MON3BATE M FOTOBU CMECH.

O6bpHeTe BHUMAHME HO AAHHUTE HA NPOM3BOAMTENS,
NOCOYEHM HO ONAKOBKATA.

B rabnuuara we Hamepwute oTAENHU NpMMEpH 3a
cbCTaBsHe Ha coBCTBEHA CMEC 3a NeveHe.

Hait-nobpu pesynram wwe nonyumre, korato nocrasure
NPSCHO oneveHus xnsb BbpXy CKAPA U ro OCTaBUTE
na ce oxnaau okono 15 no 30 MuHyTH.
M3nonssaiite MawmHa 3a pssaHe Ha xniba mnu
cneuraneH HOX 3a pasaHe. Xna6T, KOMTO He
KOHCYMMpATe BEQHATd, MOXE [Id CE CbXPAHSBA A0
TPU AeHa B TOPBUUKA MK NNACTMACOBA KyTHS 3
xn36. Mpu NO-NPOOBIXKMUTENHO BPEME HA CbXPAHEH-
ue (ao 1 Meceu) e nobpe na ro noctasuTe BbE
dpusepa. -

Thi1 KQTO M3NEUEHMST y AOMA X196 He CbabPXKa
KOHCEPBAHTH, TOM ce passans no-6bp3o OTKONKOTO

KyneHus XJ'I9I6.

CMec 3a xna6

3a eamH xna6 c terno okono 750 rp.

Buranen XJ'I9I6 OT PA3IMYHU 3BbPHA

500 rp., cMec 3a neyexe
350 mn. Bona

Xng6 cwve CNbHYOrNenoBo ceme

500 rp., cMec 3a neuexe
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 neuexe
350 mn. Bona

Yabara

500 rp., cmec 3a xns6
360 mn. Bona
1 C 3extmn

3a Ta3m MalwmMHa 3a nedveHe Ha xnsb ca ocobeHo noaxoagum rotoe CMeCcH, KOMTO MOXeTe Na 3aKynuTe BbB

BCekm cynepmapket Ha Jlunep. O6bpHeTe BHUMAHME HA YKA3AHMSTA 30 NPUIOTBIHE, MOCOYEHM HA

onakoskara.
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PeuenTtu 30 xna6 c terno or

1000 rp.

Ykasanue: 3a aa nonyumte no-nobpe mneden
xn36, NPUIOTBETE TECTOTO C MUKCEP.

Cnen ToBa NocTaBeTe rOTOBOTO TECTO BbB HOPMATA
3a neuene. C nomowwra Ha 6ytoHa "Terno Ha xns6a”
Hactpodre Ha 1000 rp. M3beperte creneHta Ha
usnmuaHe Ha xns6a. O6bpHeTe BHMMAHME HA
TOBQ, Y€ MPM KOMMUECTBATA CTABA BBMNPOC CAMO 3d
OPMEHTUPOBBYHM CTOMHOCTU. [1pKn NeyeHe morat
nace nOﬂquT HE3HAYUTENTHU OTKITOHEeHMS.

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 naketue cyxa mas

Xns6 ¢ Mas

50 rp. kBac

350 mn. Bona

1,5 CJI1 macno

1,5 4. n. con

1 4. n. 3axap

180 rp. 6pawHo n 997
360 rp. 6pawno ™n 1050

1 naketue cyxa mas

Cencku xns6

300 mn. mnsko

1,5 4. n. con

2 siua

1,5 CI macno/mapraput
540 rp. 6pawto n 1050
1 CI1 3axap

1 naketue cyxa mas

Kaproden xna6

300 mn. Bopa/mnako

2 CJ1 macno

1 srue

90 rp. capehu , NoprpaHK kaptodu
1 4. n. con

2 CJ13axap

540 rp. 6pawto n 550

1 naketue cyxa mas

Xns6 ¢ noanpaeku

350 Mn. MbTeHmua

1 4. n. con

1,5 CJ1 macno

1 CJ1 3axap

540 rp. 6pawHo tmn 550

4 CJ1 c1THO Haps3aH MarnaHo3
3/4 naketue cyxa mas

Muua xns6

300 mn. Boga

1 CI1 onmo

14.n. con

1 4. n. 3axap

1 4. n. c. operato

2 CJ1 HacrbpraH kawkasan ,napmesaq”
50 rp. cutHO Haps3aH canam

540 rp. 6pawHo tmn 550

3/4 naketue cyxa mas

Bupen xna6

150 mn. Bona

150 mn. ceetno nmeo
540 rp. 6pawHo tmn 550
3 CJ1 enneto 6pawto
1,5 CIT tpuum

1 4. n. con

3 CJ1 cycamosu cemeHa
1,5 CI1 ekctpakT ot many (cupon)
1/2 naketue 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 lMyxkae

Knacnuecku 6an xna6”
320 mn. Bopa/mnako

2 CJ1 macno

1,5 4. n. con

2 CJ1 3axap

600 rp. 6pawHo Tmn 550

1 naketue cyxa mas

Ban xns6

320 mn. Bona

20 rp. macno

1,5 4. n. con

1,5 4. n. 3axap

600 rp. 6pawHo tn 405
1 naketue cyxa mas

1 arue

MeneH xns6

320 mn. Boga

1,5 4. n. con

2,5 CJ1 3extmH

1,5 CJI1 men

600 rp. 6pawHo Tmn 550

1 naketue cyxa mas

Xns6 ¢ MakoBo ceMme

300 mn. Bona

540 rp. 6pawto n 550

1 4. n. 3axap

14.n. con

75 rp. cMngHO MOKOBO ceme

1 CJ1 macno

1 wwunka MyckatoBo opexye

3/4 naketue cyxa mas

1 CJ1 HactbpraH Kawkasan ,napmesan”

Xns6 ¢ nunep

310 mn. Boaa

1,5 4. n. con

1,5 CIl onuo

1,5 4. n. yepeeH nunep Ha npax

530 rp. 6pawHo Tmn 812

1 naketye cyxa mas

130 g uepBeHM UyLIKM, CUTHO HAPS3AHM Ha
kybuera

Mporpama 3 MbnHo3bpHECT

PbxeH mbnHosbpHeCT xna6

75 rp. kBac

325 mn. Tonna sona

2 CJ1 Men ot enxa

350 rp. pbXeHO MbHO3bPHECTO BpalLHO
150 rp. nweHM4YeHO MbAHOIbPHECTO BPALLHO
1 CJ1 poxkoso 6pawHo

1/2 CIl con

1 naketue cyxa mas

Xnsa6 ot numew,

350 mMn. MbTeHmua

360 rp. 6pawHo or numey

90 rp. pbXEHO MbNHOIBPHECTO BPALLIHO
90 rp. TpMUM OT NKMeL

50 rp. cnbHYorMenoBo ceme

14.n. con

1/2 u. 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 CI1 men

360 rp. 6pawno ™n 1050

180 rp. nweHWyeHO MbAHO3bPHECTO BpaALIHO
50 rp. nweHuyeH wport

3/4 naketue cyxa mas

MbnHosbpHecT xns6

350 mn. Bona

25 rp. Macno

1 4. n. con

1 4. n. 3axap

270 rp. 6pawro n 1050

270 rp. NWeHUYeHO MbIHO3LPHECTO BPALLHO
3/4 naketue cyxa mas

Pvxen xns6

300 mn. Bopa

1,5 CI1 macno

1,5 CIl ouer

1 4. n.con

1,5 CI1 3axap

180 rp. 6pawHo tn 1150
360 rp. 6pawno ™n 1050

1 naketye cyxa mas

Xns6 oT cenem pasnmMuHK ceMeHa

300 mn. Bona

1,5 CJI1 macno

1 4. n. con

2,5 CJl 3axap

240 rp. 6pawto mn 1050

240 rp. NWeHUIEHO MbNHO3LPHECTO BPALLHO
60 g aaku ot 7 BMAA 3bPHO

3/4 naketue cyxa mas

YepeH xns6

400 mn. Tonna soana

160 rp. 6pawHo n 550

200 rp. eApO CMASHO PLXEHO MbLIHO3LPHECTO
6pawHo

180 rp. p1HO cMnsH pbXKeH WpoT

1 4. n. con

100 rp. cnbHYormenoso ceme

100 Mn. TeMeH cupon OT LBEKNO

1 naketye cyxa mas

1 onakoBka cyxo Tecto or Mas

Mporpama 4 Cnaabk

Xns6 cve cradpuan

300 mn. Bona

2,5 CJ1 macno

1,5 CI1 men

1y4.n. con

540 rp. 6pawto n 405
100 rp. craduaom

3/4 naketue cyxa mas

Xns6 cbe cradpuan 1 aaku
300 mn. Bona

1,5 CJI1 macno

1 4. n. con

1 CJ1 3axap

540 rp. 6pawto n 405

100 rp. craduaom

3 CJ1 cutHO HaKBALAHM Opexm
3/4 naketue cyxa mas
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LLiokonanos xns6

400 mn. mnsko

100 rp. obesmacneHa mssapa

1,5 4. n. con

1,5 4. n. 3axap

600 rp. nweHMYeHO MbIHO3bPHECTO BpaAlLHO
10 CI1 kakao

100 rp. HacTbpraH MneyeH wokonan

1 naketye cyxa mas

M3nonssaitte MneyeH mnm neko ropums LWOKONAA.
Ako Hamaxerte Tectoto ¢ 1 CJ1 macno, cnen kato

ro oMecerte, Kopdara e CTaHe No-TbMHa.

Cnaask xns6

300 mn. Bopa/mnako

2 CJ1 macno

2 siua

1,5 4. n. con

1,5 CI1 men

600 rp. 6pawHo tmn 550

1 naketue cyxa mas
Mporpama 5 ExkcnpecHa

Bbp3o oneueH 6an xns6
360 mn. Bona

5 CJT onuo

4 4. n. 30xap

4 4. 5. con

630 rp. 6pawno n 405

1 naketue cyxa mas

Xns6 ¢ uepeH nunep 1 Ganemm
300 mn. Bona

540 rp. 6pawHo tmn 550

14.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. 6pawHo tmn 550

90 rp. CUTHO HAPA3AHU MOPKOBM
2 y4.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 ™mn 405

1 naketue cyxa mas

MenHo3bpHecTo TecTo 3a nuua

300 mn. Bona

1 CJ1 3extun

3/4 4. n. con

1 CJT men

450 rp. nweHMYEHO MbNHO3LPHECTO BpaLIHO
50 rp. nweHnueH KbiHOBE

1 naketye cyxa mas

Pastouerte Tectoto 1 ro ocrasete aa BTAca okono
10 munyTH. MocTtaeete BbpXy TECTOTO XENAHMTE OT
Bac nponykti 1 oneuete nuuara okono 20 MuHyTH
npu Temneparypa ot 180°C.

Xnebueta ot TpHUM

200 mn. Bona

50 rp. macrno

3/4 4. n. con

1 srue

3 CJ1 3axap

500 rp. 6pawHo tmn 1050
50 rp. nweHnyeHn TpULK

1 naketue cyxa mas
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lespeuera (6peuenn)
200 mn. Bona

1/4 y. n. con

360 rp. 6pawno n 405
1/2 u. n. 30xap

1/2 naketye cyxa mas

OdopMerte TecToto BLE HOPMATA HA FEBPELIM.
Cnen ToBa Hamaxerte respeumte ¢ 1 mbxuua
pasbuTo ke 1 nocunete oTrope ¢ Mopcka con (3a
okono 12 respeka ca Heobxoanmu obwo 1-2 CJ1
con). Tespeuute ce onuuar 15-20 MuHyTH npm
Temneparypa ot okono 230°C.

®panzena

300 mn. Bona

1 CJ1 men

14.n. con

1 4. n. 3axap

540 rp. 6pawto n 550

1 naketue cyxa mas

OdopmeTe OT TECTOTO CAMYHM M HAPEXXETE HAMPEUHO
TOPHATA YACT HA TAKA 0popMeHaTa ppaHsena.
Ocraserte tectoro aa sraca 3a okono 30-40 MuHyTH.
Oneuete okono 25 MMHYTM Npu Temneparypa ot

175°C.

Mporpama 7 Tecto 3a MakapoHu

5 arua (crakiHa Temnepatypal)

unu 300 mn. Tonna Bona

250 rp. 6pawHo ™n 405

250 rp. TBbpAO NweHnyeHo 6pawHo tmn 1050

Mporpama 8 Mneuen xns6

Xns6 ot Mbrenmua (tmn 1)
350 Mn. MbTeHMua

2 CJ1 macno

2 4. n. con

3 CJ1 3axap

600 rp. 6pawto n 1050

1 naketue cyxa mas

Xns6 ot MbreHmua (tmn 2)

250 Mn. MbTeHuua

130 mn. Bona

600 rp. 6pawHo tmn 1050

60 rp. prxeHo bpawHo tmn 997
1,5 4. n. con

1 naketue cyxa mas

Xns6 ¢ kMceno Mnsko
250 mn. Boga mnm mnsko
150 rp. kuceno mnsko

1 4. n. con

1 4. n. 3axap

500 rp. 6pawHo tmn 550
3/4 naketye cyxa mas

Xns6 ¢ ussapa

200 mn. Bopa/mnako

3 CIl onuo

260 rp. ussapa (40% macnenocr)
600 rp. nweHunyeHo bpaHo

1,5 4. n. con

1,5 4. n. 3axap

1 naketye cyxa mas

Mporpama 9 bes ryTtex

A YkasaHue:

AKO Xxxenaerte oa nedyete XJ'ISl6 6e3 myTeH,
noymcTeamre q)OpMCITCI 30 nevyeHe, NpMCTaBkUTe 30
MmeceHe u ypena ocobeHo craparento. Jopu
MAJIKMU OCTATbYHUM KONMMYECTBA OT 6p0LIJHeH npax
morart ga npenmsBMKAT aneprMyHa peakums npm
Xopa c aneprums KbM MyTeH.

Bsan xnsa6 6e3 ryten
570 ml ronna sona (okono 40 °C)
30 g meko macrno
700 g 6pawHeHa cmec be3 rmyTeH
(Hanp. rMukc B 6an xns6 [1I” va LLep)
1/,4.n. con
2 naketye cyxa mas
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Kaproden xna6 6e3 rmyten
440 mn. Bona
1,5 CJ1 onuno
400 rp. 6pawwHeHa cmec 6e3 myTeH
(Hanp. ,Mix B” Ha Lep)
1,5 4. n. con
1,5 4. n. 3axap
11/, naketye cyxa mas
230 rp. cBapeHu kapTodu, obenexu 1 NopUpaHm

Xns6 c kuceno Mnsko 6es3 rnyTeH
350 mn. Bona
150 rp. HaTypanHo K1ceno Mnsko
1,5 CJl onuo
1,5 CIl ouer
100 rp. 6patwHo 6e3 rmyTeH
(Hanp. npoco, opws, enaal)
400 rp. 6pawHeHa cmec 6e3 rmyTeH
(Hanp. ,Mix B” Ha LLep)
1,5 4. n. con
1,5 4. n. 3axap
11/, naketue cyxa mas
1 CJ1 6pawHo ot ryap Mnu poxkoso 6pawHo

Xns6 cbe cemeHa 6e3 rmyTeH

250 mn. Bona

200 mn. mnsko

1,5 CJl onuo

500 rp. 6pawHeHa cMec be3 ryTeH

1,5 4. n. con

1,5 4. n. 3axap

11/, naketue cyxa mas

100 rp.cemeHa (Hanp. cnbHuomenoso ceme

Mporpama 10 Kerk
3a Ta3m Nporpama 0cobeHo NOAXOAILM CA FOTOBUTE

cMeck 3a kekcose. OBbPHETE BHMMAHIME HA YKA3QH-
MATA 30 MPMIOTBAHE, MOCOYEHM HA OMAKOBKATA.

Mporpama 11 Mapmanan

KoHputiopst Mnm Mapmanagst Morar Aa ce NpuroTesT
61P30 M NECHO B MALIMHATA 30 NeveHe Ha xnsb.
[lopw v HKKora npenu ToBa OA He CTe MPUIOTBSIM
MapManan unu KOHUTIOP, ONMTATE NPOCTO.

Bue we npurotemte ocobeHo BKyceH 1 npusTeH
KOHUTIOP.

Mocrbnete no cnenHms HAuMH:

* [smwuitte npechure, yspenm nnopose. Obenete
96BNKMTE, NPACKOBMTE, KPYLUMTE W APYIM NOROBHM
nnogose ¢ Kopa.

M3nonssaiite BUHAIMM NOCOYEHMTE KONUYECTBA,
Tbi KQTO T€ CA CHIACYBAHU TOYHO C NPOrPamarTa
MAPMATALL B npot1eeH cnyuait macara we
3aMoYHE AA BPM TBbPAE PAHO MM Lie NPeBapy.
M3meperte nnoposete, HaOpPEXeETE M HA MATKK
napuenua (Makc. 1 cM.) unu m niopupaiite 1
I nocrasete B ChA.

Mpubasete NOCOUEHOTO KONMUYECTBO XKENUPALLA
3axap B cvotHowerue , 1:1". M3snonssarite
CAMO Ta3mM 3aXap, @ He OBUKHOBEHATA 30Xap U
He B CbOTHOLEHME Xenmpawa 3axap ,2:17, i
KQTO B MPOTMBEH CITy4di KOHPUTIOPBT HAMA Aa
ce CrbeTu.

CMeceTte nnonoseTe CbC 3aXap M CTAPTHMPAiTE
NPOrpaMarTa, KoSTo 3ano4sa AA paBoTH HAMBAHO
QBTOMATMYHO.

Cnen KaTo NPOrpaMara NPUKIOYM, MoXeTe Ad
HAMbNHKTE KOHUTIOPA B BypKAHYETA M Oa
3arBopuTe aobpe.

Mapmanan ot noprokanu
350 rp. noprokanu

150 rp. n1moHm

500 rp. xenmpawa 3axap

Mapmanan ot sroau
500 rp. sroam

500 rp. sxenupauia 3axap
2-3 CJ1 cok ot nMMoH

Mapmanan ot sronosu nnonoee

500 rp. pasmMpaseHu Sronosum nnonose

500 rp. xenupaua 3axap

1 CJ1 cok ot n1moH

Beumuku nponykti ce cmecsar Bbe popMaATa 3a

neyeHe.
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Hob6wp anetur!

Peuenti 6e3 rapatums. Beuuki nanHu 3a npoayktmre
W TAXHOTO MPMIOTBAHE CA NPUBAMIUTENHM CTOMHOCTM.
[onunHete 1 oboratete Te3n ¢ Bawure cobersern
peuentn. Bve Bceku cnyuar Bu xenaem ycnex m
no6bp anerur.
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OrcTpaHaBaHE HA FPeLLKM - peLenTu

3awo xns6sT MMa BpALHO OTCTPAHU Ha KopaTa?

Bawero tecto Moxe na craxe TBbpae cyxo. Mpn
cneasawms nut o6bpHETE 0COBEHO BHUMAHUE NpK
oTMepeaHeTo Ha npoayktute. Mpubasere 1 CJl

nosevye Te4YHOCT.

3auwo nponyktute Tps6Ba na ce npubaBT B onpeneneHa

nocnenoBarenHocTe

Taka Tecroro ce npurotes Hai-nobpe: Koraro ce usno-
N380 TAMMEPA Ce NMPEAOTBPATIBA CMECBAHETO HA MASTA

C Te4YHOCTTA, npeam na ce O6'prG TeCcToTO.

30LL|,O TECTOTO € CAMO OTYACTM OMECeHo?

KoHtponupaiite, aanu kykute 30 MeceHe ca nocTaseHu
npasuaHo Bbe popmata. KoHtponmparite koHcHcTeHUMSTa
HO TECTOTO M crel MeceHeTo NpubaseTte eanH Mnm
Hakonko nvtv 1/2 po 1 CIT teunoct uan 6pawHo.
loToBK cMecH 3a neuere Ha xns6: Konnuectsoto Ha
CMeCTa M NPoAyKTUTE He Ca ChIMACYBAHM C BMECTUMOCTTA
Ha dopmarta 3a neyene. [prbasete No-Manku konuyecTsa

npoayK.

3awo xns6wT He BGyxsa?

Msnonssanata mas e npecrosana unu He e ansOBeHO

130610 HUKAKBA MQS.

Kora tpabea na ce npubasst sakuTe 1 nnogoserte &
Tectoto?

Koraro 1ps6ea na npubasste npomykture, npo3syyasa
curHan. Ako npubaBuTe Te3u NPOMYKTH Olue B CAMOTO
HAYano B TECTOTO, SAKMTE MW NNOAOBETE MOrAT Ad

6BAAT HAPS3AHM HA CUTHO MPU MECTEHETO.

M3neueHmst xnsb e TBbPOE BIIAXKEH.

KOHTpOﬂMpGﬁTe KOHCHUCTEHUMATA HA TECTOTO 5 MHHYTU
crnepn Kato 3dano4vHe ¢G3GTG Ha MeCeHU n I'IpM6OBeTe

€BEHTYarHO ole 6patHo.

Ha nosbpxHoctTa Ha xns6a ce obpasysar mexypuyera.

BepOﬂTHO cTe I'IplA6OBM]'IM TBbPOE MHOTO Mas.

Xns6sT 6yxea 1 cnen ToBa ce cnsra.

Xns6sr Moxke na ByxHe TBbpae 6bp3o. 3a na npenoTepaTMTe
TOBQ, HAMANETE KOMMYECTBOTO HA BORATA M/Wnn npubasete

noseye con u/unm npubaBeTe NO-MAnNko Mas.

Morar nu aa ce u3non3ear u apymM peuentme

Bue moxete na m3nonseare apy peuentn, obbpHete
BHMMOHME HO MOCOYEHMTE KONMMUYECTBA. 3ano3HamTe

Ce C MAWKHATA M NPUNOXKEHMTE peLienTy, npeau aa
manpobeare Bawwurte cobereHm.

He npesuwasaiitte Hukora konmuectsoro ot 750 rp.
6patHo.

Mpu cvrnacysaHe Ha Bawwmrte peuent ce opueHtmparite

KbM NOCOYEHUTE KONMMYECTBA HA NPUITOXEHUTE peLenTu.
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Aéile1 va yvupilere yia Ta
ouoTaTIKA

AAEYPI

Eival katédA\nha ta mepiocoéTepa £idn aleupiol Tou
eumopiou OMwG amd oirdpi f oikahn (Turog 405-
1150). H mepiypadn timov tev eidwv akeupiol
pTopei va moikilel avaloya pe T xwpa. Méow Tou
Tpoypdapparog ynoiparog “Xwpig yhoutévn”
PTTOpEITE Va XpnoIpoToIfoETE £idn akeupiol Xwpig
yAoutévn OTwG TI.X. KAAGHTTOKAAEUPO, AAEUpI aTTO
dayodmupo N alelpr mararag. Mmopseire emiong va
XPNOIHOTTOIEITE £TOIPA piypaTa ynaoiparog. la
CUPTANPLHAaTa pikpoTEPWY avatoyiwy (10-20%)
o€ KOKKOUG 1 SnunTpiakd evdeikvuval Ta
mpoypappara 1 kar 2.

2¢ peyalUTepeg avaloyieg oe alelpl ONIKNG GAeong
(70-95%) xpnoipomoinorte o mpdypappa 3. 21ig
ouvtaytg xpnoipomololvral ol akdhoubol TuTol

aheupioU:
Totrog
n ,
akeupiol EpIYpadn
Turmog 405 Kavoviké aketpi oitou
Tomoc 550 A‘UVOT(') d)\SL'JpII GiTo.U yia
{peg pe errrolig Mopoug
Turog 997 | Kavovikd aelpr aikalng
Alelpi aitou yia
Tumog 812 AvVoIXTOXPWHA GUPHIKTA
YoHIG
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 avahoyieg {axapng kai udaravBpdkwy mou
mepihapPavovrar ot {Upn, kai Tig peraTpérel ot
&10&idio0 Tou AvBpaka kal emevepyei 11 wote n {Opn
Ywpiou va pouckavel. H payid umapyer oe
Siadopetikig popdig: cav oTeyvr payid, cav
dptokia payid | cav payid pe ypriyopn {Upwon.
Mporeivoupe yia To autdparo punxavnua ynoiparog
YwpIoU T Xpron oteyvig payiag, Siom érol

€MmTUYYX avovral Ta KaAUTepa amoTeAéopara.

Kara m xperon ¢péokiag payiag avri oteyvrg, ivai
ONHAVTIKA Ta CTOIYEIQ EMAVW OTN CUCKEUATIA.

Kard kavova 1 makéro oteyvig payiag avrioToiyei
mepimou ot 21 yp. dpéokiag payidg kai evdeikvutal
yia miepimou 500g aledpr. Quldre T payid mavra
oto yuyeio, S16m n Liotn Ty xahdel. EAéyyere To
xpovo Méng Tou TpoidvTog. Metd To dvoiypa g
ouokevaoiag Tpémel va Tuliéere TaAI T payid ou
Sev xpnoipomoifoare kai va Ty dulaéere oTo Yuyeio.

Ynoddaln:

Kard m Snpioupyia twv cuvrayov oe auth v
odnyia xproewg PacioThkape ot XPAON OTEYVNG
payiag.

ZAXAPH

H Zaxapn éxe pia onpavrikh emidpaon oto fabpd
ynaoipgarog kai ot yelon Tou YwpioU. 2TIG CUVTAYEG
oe autl) v odnyia xpriotwg, tival mpoimdBeon n
Xpron g kokkomoinpévng {axapng. Mnv
xpnoiporoigite {ayapn axvn, kTG £av uTdpxel

yia auté adikh onpeiwon. O1 yAukavrikég ouoieg
Sev eveikvuvral wg umokardotaro yia ) {axapn.

AAATI

To aXam eival onpavtikd yia 1 yevon kai 1o Babpd
ynoiparog. To akam emdpd emiong avacTtaltikd otn
{bpwon g payids. MNa 1o Adyo autd pnv
urtepPaivere omig cuvtayég Tig Sobeioeg moodTeg
ahatiob. Na Aoyoug Siaitg pmopeite va amoduyete
TO aNATI. 2€ AQUTA TNV TIEPITITWOT PTTOPET TO Wi va
douokwoel TEPIocoTEPO amd To cuvnBiopévo.
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YTPA

Ta uypd OmwG To YaAa, TO vepod 1) OKOVN YAAAKTOG
mou éxel Siakubei oe vepd, pmopolv va
xpnotpormoinBolv katd tn Snpioupyia wwpiol.

To y&ha auéave T yelon Tou yepiol kai pakakdvel
TV KPOUOTa, evy To kabapd vepd mPoadidel pia
Mo Tpayavr) KPoUaTad. 2& OPICHEVEG OUVTAYEG
mpocdiopiletal f xpAon Xupoy dpoltey, GoTe va
mpoodobsi pia kabopiopévn yelion oto yopi.

AYTA

Ta auyd epmhoutilouv To Yopi kai Tou amodidouv
pia Mo palakia Sopn. Xpnoipomoieire katd to

YN oIgo avaloya e TIG CUVTAYEG O auTr TNV
odnyia xproewg auyd g katyopiag peydiou
peyéOoug.

AIMH: BOYTYPO KPOYXZTOMOIHZHZ,
BOYTYPO, AAAI

Ta Boutupa kpouaToroinang, Boutupa kar Aadia
KAVOUV TO Wi e Hayid, HeoTWHEVO. To Yopi YaAhi-
kol TUTToU XpwoTael TNV Hovadiki Tou KpoUaTa Kal
 Sopn ota cuoTarikd mou Sev Exouv Nimog. To
Ywpi, oTO OTIoIO XPNaIPOTTOIETal AITTOG, TTAPApEVEl
woTO6G0 dpEoKo yia peyaNlTepo xpovikd Sidotpa.
Orav xpnoipomoieite Boltupo ameubeiag amd To
Yuyeio, Tpémel va To kdPeTe o pIkpd KoppaTIa OoTE
va Bekniotomoinoere Ty avapeén pe m {Opn kara m
$don Lupoparog,.

Xapig yhourévn

H acBiveia Zsliakie (evrépwv), o evijhikeg ovopalerar
kal Sprue, tival pia xpodvia mabnon n ormoia
EVEPYOTIOIEITAl PECW TNG AYNG TPOPIHWY HE YAOUTEVN.
H mpwreiv yhoutévng (yNiadivn) mou mepiéxerar oto
OITAPI KA OTO ACTIPOGITI KAl TIAPOHOIO! KOKKO!
TpwTEVOV oTn oikaAn, To kpIBap! kai TN Bpopn
obnyolv ot BAABN om puknriakn pepPpdvn Tou
NerrroU evrépou. Emmmpémerar va katavaloveral ei6ikd
Yopi amé To kardompa Piodoyikey mpoidvTwy f amd
n Sikr) oag koudjiva kai Oa éxel dmayTel amd alelp
Xwpig yhoutévn. To ynoipo Ywpiol kai KEK pe aelpl
Xwpig yhoutévn, xpeidlerar oe k&Be mepimmwon

e&doknon. Tiroiou €idoug alelpia xpeidlovral xpdvo
yia T AMyn Tou uypoU kai To polokwpa. Alelpia
XwPIG yhoutévn Tpémel emmiong va avapeyBouv ) va
SiahuBolv pe Sialutikd xwpig yhoutévn. Autd eiva
yia mapaerypa priénkiv mbouvrep Touyidg, payid,
mpolip amd akelpr kakapmokiol iy pudioy, evlupa
ynoiparog pe Bdon kakapmokiou 1 cuvSeTikég ouaieg
omwG alelpl ykoudp, xapoutaAeupo, koUtdou, TKkTivn,
Apudo amod papavra, kapaynvo. Extog autol mpérmer
va amapvnPeire T ouvnBiopévn yelon Tou ywpio.
Akbpa kal n TTUKVOTNTA TOV YWHIOV XWPIG YAOUTEVN
eivar SiadopeTikr amé autv Twv YupIOV amoé
OITGAEUPO.

METPHZH TQN YAIKQN

1 Soxeio pétpnong pe mooorikd oToixsia

1 peydho Koutal péTpnong, avrioTolxei ot éva
koutaAl coumag (KZ)

1 pIKPO KOUTANI pETPNONG, QVTICTOIXE OF éva
koutaNi Toayiou (KT)

TomoBernote To Soxeio pérpnong o pia emimedn

emoaveia. Mpootdte emiong o1 o moodmTeg Ba

avTioToixolv emakpifwg oTIq YPappig PéTpnong.

Kard mn pérpnon oteyvov ouotarikoy mpooedte

wote 7o Soxeio pétpnong va eivar oTeyvo.

Yrodeideig ynoiparog

Wioipo ot Siadopetikég kKiparikég {oveg

Ze meploy £ mou Bpiokovral ynhd, n xapnAn mieon
atpa odnyei ot ypnyopotepn {Upwon g payidg.
Ero1 €60 amareital hiydtepn payid.

2 OTeYVEG TIEPIOXEG TO AAEUPI Eival OTEYVOTEPO Kal
amaitel yia 1o Adyo autd Aiyo mepioooTepa uypd.
2€ UYPEG TTEPIOYEG TO ANEUPI EXEI TTEQICOOTEPN
uypaoia kai érol AapfBave Aiyotepa uypd. ESo
xpe1adeoTe KATLG TEPICEOTEPO ANeUpI.
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Eroipa piypara ynoiparog

Kot kar puraén wwpiou

la autd to autoéparo pnxavnpa Yynoipatog Yywpioy
HTTOPEITE VO XPNOIHOTTOINCETE KAl £TOIPa piypata
ynoiparog.

Mpootéte €60 Ta oToIKEia TOU KATAOKEUAOTH, EMAVL
ot cuokeuaoia.

Stov mivaka Oa Ppeite Ta mapadelypata peratporig
yla pEPIKG piypaTta ynoipartog ywpiou.

Emruyyavere Ta kalutepa amoteAéoparta otav
TomoBeteite 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 kot Tou
yopiol. To pn karavalwpévo ywpi propei va
dulayBei ot Beppokpacia Swpartiou ¢wg kar TpeIg
neépeg oe eidikég cakoUAeg ) oe MAaoTikd Soxeia.
T peyaNutepoug xpovoug ¢pUAaéng (¢wg 1 prva)
nipénel va 1o karayUéere.

Miypa ynoiparog

yia éva yapi mep. 750 g

MoAiomopo ywpi

500 g piypa ynoiparog
350 ml vepo

Wopi pe omdpoug nhiavBou

500 g piypa ynoiparog
350 ml vepo

2kA\NpPO wwpi oAIkNG Gleong

500 g piypa ynoiparog
370 ml vepod

Xwpidriko yopi

500 g piypa ynoiparog
350 ml vepo

Tliapmara

500 g piypa ynoiparog
360 ml vepd
1 KT ehaiorado

la autéy Tov aptomapackeuacTr| evdeikvuvral kaAUTepa Ta Eroipa 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 amotehéopiatog
ynoiparog, eroipdote t LUpn pe éva pilep. 2
ouviyeia Barre Ty troipn {ipn otn $oppa
ynoiparog. Pubpiote pe To mAfikTpo “Bépog
yopiol” 1o Bapog tev 1000 g. EmAére Tov
emBupntd Pabpod ynoiparog Tou ywpiol oag.
Mpootére 611 oTa OTOIKEIQ TTOCOTATWY TIPOKEITAl YIa
otavrap TipEG. Mmopei katd 1o amotéhecpa
ynoiparog va urdpéouv edyioteg Siakupdvoeis.

Mpoypappa 1 Kavoviko

Wopi pe nMiavBo

300 ml y\iapd yéra

1 KX Boutupo

540 g aketpi umou 550
5 KX omdpoi nhiavBou

1 koutahdki ToayioU alar
1/2 KT Zaxapn

1 maketaki oteyvr payid

Wopi pe mpolip

50 g mpolup

350 ml vepod

1,5 KX Boutupo

1,5 koutaldki Toayiol aar
1 KT Zaxapn

180 g akelpi TUrou 997
360 g aketpi turrou 1050

1 makeraki oteyvr payid

Xapidriko yopi

300 mlL yaha

1,5 koutaldki Toayiol aar
2 auya

1,5 KX Boutupo/ papyapivn
540 g aietpi Tumou 1050

1 KX Zaxapn

1 makeraki oteyvr payid

WYopl mardrag

300 ml vepd/ yara

2 KX Boltupo

1 Auyo

90 g Niwpéveg, Ppacptveg mardreg
1 koutahdki ToayioU alar

2 KX Zaxapn

540 g aketpi umou 550

1 makeraki oteyvr payid

Wopl pe pupwdika

350 ml Boutupdyaro

1 koutaldki ToayioU aAaTi

1,5 KX Boutupo

1 KX Zaxapn

540 g akevpi timou 550

4 KX yihokoppévog paiviavog
3/4 makerdki oteyvn payia

Wepl nitoag

300 ml vepd

1 KX A&di

1 koutahdki ToayioU alar
1 KT Zaxapn

1 KT oreyvn piyavn

2 KX 1pippévn mappelava
50 g yihokoppévo calapi
540 g aketpi umou 550
3/4 makerdki oteyvi payid

WYopl prripag

150 ml vepd

150 ml &avBid pmripa

540 g akevpi timou 550

3 KX akelpr amd payomupo
1,5 KX mitoupo

1 koutahdki ToayioU alar

3 KX coucaypi

1,5 KX ekyUhiopa Blivng (o1pom)
1/2 makerdki oTeyvi payia
150 ml Bdon amd mpolipi
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Wopl kakaptrokiol

350 ml vepod

1 KX Boutupo

540 g akevpi timou 550

3 KX oipiydahi kakapmokiol

1/2 pidokoppévo pnho pe T drolda

3/4 makerdki oteyvn payia
Mpoéypappa 2 Ao

Aeukd yopi yKhaoikod”

320 ml vepd/ yéra

2 KX Boltupo

1,5 koutaldki Toayiol aar

2 KX Zaxapn

600 g aketpi airapiot tumou 550
1 makeraki oteyvr payid

Avoixrdxpwpo Yopi

320 ml vepd

20 yp. Poltupo

1,5 koutaldki Toayiol aar

1,5 KT Zaxapn

600 g aketpr airapiot tumou 405
1 makeraki oteyvr payid

1 Auyo

Yopi pehiod

320 ml vepo

1,5 koutaldki Toayiol aar
2,5 KT ehaibhado

1,5 koutahiég colTag péN
600 g aketpi TUou 550

1 makeraki oteyvr payid

Yopl pe omdpoug nmamapolivag
300 ml vepd

540 g aketpi umou 550

1 KT Zaxapn

1 koutahdki ToayioU alar

75 g akeopévor omopol mamapouvag
1 KX Boutupo

1 mpéla pooyokapudo

3/4 makerdki oteyvn payid

1 KX tpippévn mappelava

Woul mmepiag

310 ml vepd

1,5 koutaldki ToayioU aar

1,5 KT Aadi

1,5 KT okovn mimepidg

530 g aketpi Tumrou 812

1 maketaki oteyvr payid

130 g koOKKIveg mITIEpIEG, Koppéveg ot kUBoug

Mpoypappa 3 OMNiknG aleong

Wopl olkakng oAikrg dieong

75 g mpolipi

325 ml Leotd vepd

2 KZ péNi amé éara

350 g akelpi oikalng ohikng dleong
150 g alelpi aitapiot oAikng dieong
1 KX alebpi amod xapouma

1/2 KX ahém

1 makeraki oteyvr payid

WYopl aitou

350 ml Boutupdyaro

360 g akelpi oitou oAikiig GAeong
90 g alelpi oikakng oAikngG aieang
90 g kokkol oitapiol

50 g omdpor nhiavbou

1 koutahdki ToayioU alar

1/2 KT Zaxapn

75 ml Baon amd mpolipi

3/4 makerdki oteyvi payid
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Wopl kdkkav orrapiol
350 ml vepod

1 koutahdki ToayioU alar
2 KX Boltupo

1,5 koutaliég colTag peN
360 g aketpi turrou 1050

180 g alelpi oirapiol oAikng dieong

50 g kokkol airapiouy
3/4 makerdki oteyvn payid

WYopl ohikrig dAeong

350 ml vepod

25 yp. Poltupo

1 koutahdki ToayioU alar
1 KT Zaxapn

270 g aketpi turrou 1050

270 g akelpi oirapiol oNiknAG AAeong

3/4 makerdki oteyvn payid

Wopl olkaing

300 ml vepd

1,5 KX Boutupo

1,5 KX &b

1 koutahdki ToayioU alar

1,5 KX Zayapn

180 g alelpi oikakng Turmou 1150
360 g aketpi turrou 1050

1 makeraki oteyvr payid

Yopi erraomopo

300 ml vepd

1,5 KX Boutupo

1 koutahdki ToayioU alar
2,5 KX Zaxapn

240 g aketpi turou 1050

240 g akelpi oirapiol oliknG aheong

60 g 7-omopeg vigadeg
3/4 makerdki oteyvn payid

ZkoUpo Ywpi

400 ml Leot6 vepd

160 g alepi orrapiou Tirou 550

200 g xovpoi omodpol oikaing oAikAg dAeong
180 g Aerroi omopol oikaing

1 koutahdki ToayioU alar

100 g omépol nhiavBou

100 ml okolpo cipdm amd Tetha

1 makeraki oteyvr payid

1 ouokeuaaia oteyvd mpollpi

Mpoéypappa 4 MNwukd

Zrapiddyapo

300 ml vepd

2,5 KX Boulrupo

1,5 koutaliég colTag péN

1 koutahdki ToayioU alar

540 g akelpi 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 aketpi turou 405
100 g otadideqg

3 KX yidokoppéva kapUibia
3/4 makerdki oteyvn payia
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WYopl pe cokolara

400 ml ydra

100 g avBoTupo pe xapnha Nimapd

1,5 koutaldki ToayioU alar

1,5 KT Zaxapn

600 g alelpr oitapiol oNikng aheong
10 KX kakdo

100 g yilokoppévn cokoAdata yaAakTog
1 maketaki oteyvr payid

Xpnoipotoleite cokoAdTa YAAAKTOG 1) TTIKPEN

ocoKOAATa.

Orav perd 1o {Upwpa mepvare ™ {opn pe 1

KX ydha, n kpouorta yiveral mo okoupa.

Mukd oyl

300 ml vepd/ yara

2 KX Boltupo

2 auya

1,5 koutaldki Toayiol aar
1,5 koutaMiég colTag peN
600 g aketpi TUou 550

1 makeraki oteyvr payid

Mpoypappa 5 E&npig

Aeukd yopi e&mpiq

Yopi kapéTou

330 ml vepod

1,5 KX Boutupo

600 g aketpi TUTou 550
90 g yihokoppéva kapoTa
2 koutaldkia Toaylol aAdT
1,5 KT Zaxapn

1 makeraki oteyvr payid

Mpoypappa 6 Zopn (Jupwpa)

Zlpn miroag (yia 2 mitoeg)

300 ml vepd

1 KX ehaidbhado

3/4 koutahdki Toayiol aidr

2 KT Zayapn

450 g aketpi orrapiol turou 405
1 makeraki oteyvr payid

Zpn mitoag oAIKAG dAeong

300 ml vepd

1 KX ehaidrado

3/4 koutahdxi Toayiol ahdr

1 koutahiég coUTag péNi

450 g alelpi oirapiol oNiknG AAeong
50 g omdpol airapioy

1 makeraki oteyvr payid

360 ml vepod
5 KZ Maéi Zeruliére ) QUpn kal adrjote My va GoucKeoE yia TiEp.
4 KT Zaxapn 10 Nerrra. Emorpaote m QUpn karomv emBupiag kai

4 KoUTaAGKI TOaYIOU aAaTI yhote My emotpwpivn {bpn mitoag otoug 180°C

630 g akelpi omapiou Turou 405 epitou 20 Aermma.
1 makeraki oteyvr payid
Mirupouya yopdakia

Wopi pe mmépr kai apdydala 200 ml vepod

300 ml vepd 50 yp. Boutupo

540 g akebpi tumou 550 3/4 routaldki Toayiol alaT
1 koutahdki ToayioU alar 1 Auyo

1 KT Zayapn 3 KZ Zaxapn

2 KX Boltupo
100 g ¢UMa aplydarwv (ynpéva)

500 g aketpi tUou 1050
50 g mitoupo oitapiol
1 KX cuokeuaopévor mpdaoivor omopol mimepiou 1 makeraki oteyvr) payid

3/4 makerdki oteyvn payid
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Mmpéroeh

200 ml vepod

1/4 koutahdki Toayiol ahdr
360 g aketpi turmou 405
1/2 KT Zaxapn

1/2 makerdki oTeyvi payid

Adore o oxnpa Tev pripitoeh ot {ipn. Xm
CUVEXEIQ EMTIOTPWOTE Ta PTTPETOEN pe 1 XTUTIPEVO
auTé Kal emoTpwoTe XovOpd aldT amd mave (yia
mepitou 12 pmpéroel ouvolikd 1-2 KX xovépd
aldm). Wiote Ta pmpéroeh ot mepimou 230°C
mepimou 15-20 Aemra.

Falikég prraykéreg

300 ml vepd

1 koutahiég coUTag péNi

1 koutahdki ToayioU alar
1 KT Zaxapn

540 g aketpi umou 550
1 makeraki oteyvr) payid

Zynpartiore éva kapPéh amd m {Upn kar kOTe Ty emave
TINeUPA TV doppapicpévey prmaykerov Aoéd. Adrorem
{0pn yia mepitou 30-40 Aermd va dpouckaoer. Wrvere ot
mepirou 175 ° C yia mepimou 25 Aermd.

Mpéypappa 7 Zipn yia {upapika

5 auyé (Beppokpacia dwpartiou )

f 300 ml vepd

250 g aketpi oitou tUmou 405

250 g akelpi okAnpou aitou Turrou 1050

MNpéypappa 8 Wupi pe foutupdyaha

Wopi Boutupdyalou (Turrog 1)
350 ml Boutupdyaro

2 KX Boltupo

2 koutahdkia Toayiol aAdT

3 KZ Zaxapn

600 g aketpr oirapiot tumou 1050
1 makeraki oteyvr) payid

Wopi Boutupdyalou (Tirrog 2)
250 ml Boutupdyaro

130 ml vepd

600 g aketpr oirapiot tumou 1050
60 g akelpi aikalng Tumou 997
1,5 koutaldki Toayioy aar

1 makeraki oteyvr payid

Yopl yiaouptiol

150 g yiaoupri

1 koutahdki ToayioU alar
1 KT Zaxapn

500 g aketpi TUou 550
3/4 makerdki oteyvn payia

Wepi pe avBdTupo

200 ml vepd/ yara

3 KX N&bi

260 g avBotupo (40% Aimog)
600 g aketpi citapiol

1,5 koutaldki Toayiol aar
1,5 KT Zaxapn

1 makeraki oteyvr payid

Mpoypappa 9 Xwpig yhoutévn

Azuk6 Yywpi xwpig yhourivn
570 ml Leotd vepd (mep. 407 C)
30 yp. paraké PBoltupo
700 yp. peiypa aleupiov xwpig yAoutévn
(m.x. YMIX B - Acukd wopi 111" Tng Schar)
1/, koutahdki Toayiol aldm
2 makerdki Enpr payia
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WYopi mrardrag xwplg yloutévn

440 ml vepd

1,5 KX Nadi

400 g piypa akeupiol xwpig yAoutévn

(.x. “Miypa B” g Schér)

1,5 koutaldki Toayiol aar

1,5 KT Zaxapn

11/, makerdki oTeyvi payid

230 g Bpaocptveg matdreg, amoploiwpiveg kal
N@péveg oty TTpéca

Yopi yiaoupTiol xwplg yAoutévn
350 ml vepod

150 g ¢uaikd yiaolpt

1,5 K3 A&

1,5 K3 &idi

100 g akelpi xwpig youtévn

(.x. kexpi, pUd), dayodTUPO)

400 g piypa akeupiol xwpig yAoutévn
(.x. “Miypa B” g Schér)

1,5 koutaldki ToayioU alar

1,5 KT Zaxapn

11/, makerdki oTeyvi payid

1 KT akebpi ykoudp f amd xapourmia

Wopi pe omrdpoug xwplg yroutévn
250 ml vepod

200 ml yaia

1,5 K3 A6

500 g piypa akeupiov xwpig yhoutévn
1,5 koutaldki Toayiol aar

1,5 KT Zaxapn

11/, makerdki oTeyvi payid

100 g omépol (m.y. omdpor nhiavbou)

Mpoypappa 10 MNuko

la auté To mpodypappa evdeikvuvral ealpetika
¢rolpa piypata ynoiparog yAukav. Mpooéyere Tig

urodeieig mpoetoipaciag emdvw oty cuokeuaaoia.

Mpéypappa 11 Mapperada

H papperdda pmopsi va eroipactel ypAyopa kai

€UKOAQ PECA OTO AQUTOHATO PNXAVNHA YNOIHaAToG.

Axdpa kai gdv Sev éxere driaéel motE, pémel va 1o

Sokipdoete. Oa éxete pia 18iaitepa vooTIipn,

ebyeuotn papperdda.

Akohoubeiote v e&iig Siadikacia:

Mévete Ta dppioka wpipa dppouta. Evdeyopivag
&eproubilere Ta pAAa, poddkiva, axradia kai
AdN\a ppoura pe okAnpn drouda.

Bdlere mavra Tig Sobeioeg moodmreg 16T autig
¢éxouv kabopiotel emakpifwg yia To Tpdypappa
MAPMEAAAAZ. ANNiog n pada Bpaler moll
ypfyopa kai umrepxeihilel.

Zuyilete Ta dppolra, Ta kOPete oe pikpd KoppdTia
(péy.1 cm) A Torrorroigite kai Ta Badere ota
Soxeia.

Mpoobéore 1 Laxapn yia papperada ,1:1"
otnv Sobtica mooodtTa. Mapakaholpe
xpnoiporoigiote povo auth m Laxapn kai oxI
{axapn anhf A kpuotariky {axapn ,2:17, Si6m
o1 papperadeg Sev Ba ivar odiyrig.

Avapeiére Ta ppolta pe T {ayapn kai ekkivioTe

TO TIPOYPAHHA TO OTIOIO TOPA TPEXE TTANPWG
autopara.

Ado6Tou ohokAnpwbBei To mpdypappa, propeire
va Péhere ™ papperdda ot yudhiva Soxeia kai
va ta oppayicete KaAa.

Mapperdda moprokahi

350 g moprokdahia

150 g Aepovia

500 g Layapn yia LehaTivorroinon

Mapperdda dppaoulra
500 g ppdouleg
500 g Layapn yia LehaTivorroinon

2-3 KX xupo Aepovioy
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Mapperdda polpav

500 g amoyuypéva poupa

500 g Laxapn yia Lehativorroinon
1 koutaliég couTag Xupd Aepoviou

Avapeiyviere OAa Ta cuoTanika ot ¢oppa
ynoiparog.

Kahf 6peénl

2uvrayeg xwpig eyyunon. Ola ta oToiyeia
CUCTATIKQV KAl TTPOETOINATIAgG €ival TIHEG
avadopdg. Zag euxdpaote ot kabe mepimTwon
kaAf emTuyia kal kakf opeln.
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Ai6pBwon odalparwy ouvrayov

lati To wpi pou éxer pepikég Gopég Aiyo alelpr MAeupikd
oty KpouoTa;

H Zbpn oag firav iowg moNU oteyv). Tnv emdpevn dpopd
npootdre 1Siaitepa ™ péTpnON TOV CUCTATIKOV.
Mpoobiore twg kar 1 KI mepioodTepo uypo.

Mati mpémel Ta cuoTatika va eioayBolyv pe pia
kaBopiopévn oeipd;

Ero1 eroipalerar n {bpn kaAbtepa. Ze xprion g
\ermoupyiag xpovodiakémtn epmodilerar n avapeén g
payidg pe 1o uypd, mpiv avapeyOel n Lopn.

Miati n Z0pn upeBnke pévo o tva TpRpa;

ENéy&re edv To dykioTpo {upoparog kai n ¢oppa
ynoipatog éxouv TomoBemOei cwotd. Exéyére emiong
v mukvoTnTa {Upng kai mpooBioTe pia popd 1 ToAEG
Popig perd 1o Lhpwpa 1/2 twg 1 KX uypd A akelpr.
2¢ ¢Toipa piypara ynoiparog: H moodtra tou éroipou
piypatog ynoipartog kar Tev UNIkGv Sev TpocappdoTnKe
oTn XWeNTIKOTNTA ™G $Opuag ynaoiparog. Meawore Tig

TTOCOTTEG TWV GUCTATIKGV.

Miati Sev polokwoe To Ywi;

H xpnoipomoinpévn payid Arav moAs makid | Sev
mpoottbnke kaBdhou payid.

More mpoobirtw Ta kapudia kai Ta ppolta ot {opn;

Akolyeral dva ofpa 6tav mpémel va mpocOioete Ta UAIKA.
‘Orav mpoobirere otn {0pn autd Ta cuctartika and Ty
apxn, propei Ta kapdia f Ta ppolTa va koppatiacToly
péow g Siadikaciag Jupwparog.

To wnpévo yopi givar oAU uypo.

ENéy&re Tv mmukvomra {Upng 5 Nertd perd v évapén g
Siadikaciag updparog kar edv xpeidletal mpoobiorte
ahelpl.

3y emaveia yopiol umdpyouv pucalideg atpa.

MBavog éxete xpnoipomolfoe oA payid.

To wwpi pouckwvel kal perd médrel.

To youpi iowg douckaver MoAU ypryopa. a va To
amodUlyeTe QUTO, PEIVOTE TNV TTOCOTNTA Vepou kal/
1 au€hote My moodTTa alamiol kai/ 1 peidoTe TV

mocomTa payidag.

Mropouv va xpnoipomoinBoly kai dMeg ouvrayig;

Mropeite va xpnoipomoifoere dGAeg ouvtayég, AaPete
wotdoo unodyn Ta otoikelia mocotATwy. E€oikeiwbeite pe
T CUCKEUN Kal TIG ouvnppéveg ouvTayig mpiv SokIpaoeTe
11 Sikég oag ouvrayg.

Moté pnv umepPaivere Tnv mocdTTa Ty 700 g aletpl.
la v mpoocappoyn Twv cuviaydy oag, Aafere umdyn

TQ OTOIKEIA TTOCOTNTWV TWV CUVNHHPEVWY CUVTAYGV.
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Wissenswertes iiber Zutaten

MEHL

Geeignet sind die meisten handelsiblichen Mehl-
sorten wie Weizen- oder Roggenmehl (Typ 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:
Mehl-Sorte Beschreibung
Typ 405 normales Weizenmehl
Typ 550 boci(stclr.kes Weizer?mehl,
fir feinporige Teige
Typ 997 normales Roggenmehl
Weizenmehl, fir helle
Typ 812 !
P Mischbrote
dunkles Weizenmehl, fiir
Typ 1050 [Mischbrote oder herzhafte
Backwaren
Roggenmehl| mit hohem
Typ 115
vP 0 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. 21 g frischer Hefe und eignet sich fiir ca. 500 g
Mehl. Bewahren Sie Hefe immer im Kihlschrank
auf, da Warme sie verdirbt. Priffen Sie, ob das
Verfallsdatum abgelaufen ist. Nach Offnen der
Verpackung sollte unbenutzte Hefe wieder sorgsam
eingewickelt und im Kihlschrank 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. Bei
den Rezepten in dieser Bedienungsanleitung wird
die Verwendung von Kristallzucker vorausgesetzt.
Verwenden Sie keinen Puderzucker, es sei denn,
dies wird ausdriicklich spezifiziert. SiBBstoffe 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 I&nger 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

Zgliakie, bei Erwachsenen auch Sprue genannt, ist
eine chronische Krankheit, die durch den Genuss glu-
tenhaltiger Speisen ausgeldst wird. Das in Weizen und
Dinkel enthaltene Klebereiweify Gluten (Gliadin) und
&hnliche EiweiBkérner in Roggen, Gerste und Hafer
fihren zu einer Schadigung der Dinndarmschleim-
haut. Verzehrt werden darf nur noch Spezialbrot aus
dem Reformhaus oder aus der eigenen Kiiche, herge-
stellt 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,
Pektin, Pfeilwurzelstérke oder Carrageen. AuBerdem

muss man auf den gewohnten Brotgeschmack verzich-

ten. 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 Messldffel, 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
Messbehéilter trocken ist.

Backtipps

Backen in verschiedenen Klimazonen

In hdher gelegenen Gebieten fishrt 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 Flussigkeit.

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 Sédgemesser zum Schneiden des Brotes.
Nicht verzehrtes Brot kann bei Raumtemperatur bis
zu drei Tagen in Frischhaltebeuteln oder Kunststoff-
behéltern aufbewahrt werden. Bei léngeren
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

1Ei

90 g zerdriickte, gekochte Kartoffeln
1 TL Salz

2 EL Zucker

540 g Mehl Typ 550

1 Packchen 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 Maisgrief3

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

1,57LOI

1,5 TL Paprikapulver
530 g Mehl Type 812

1 Packchen 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
1 TL Salz

1/2 TL Zucker

75 ml Saverteigansatz
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 Risbensirup

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

5ELO

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 Pfefferkdrner
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

3/4TL 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. Anschlieflend 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 fir 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
1,5TL Salz

1 Péackchen 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

1,5TL Salz

1,5 TL Zucker

1 Packchen Trockenhefe

Programm 9 Glutenfrei

A Hinweis:

Wenn Sie glutenfreie Brote backen wollen, dann
reinigen Sie die Backform, die Knethaken und das
Gerdét besonders grindlich. Schon kleine
Restmengen an Mehlstaub kénnen bei glutenemp-
findlichen Menschen eine allergische Reaktion her-
vorrufen.

Glutenfreies WeiB3brot
570 ml warmes Wasser (ca. 40°C)
30 g weiche Butter
700 g glutenfreie Mehlmischung
(z.B. ,Mix B WeiBbrot IlI” von Schér)
1/,TL Salz
2 Péckchen Trockenhefe

269 -



Glutenfreies Kartoffelbrot

440 ml Wasser

1,5 ELOI

400 g glutenfreie Mehlmischung
(z.B. ,Mix B" von Schair)

1,5 TL Salz

1,5 TL Zucker

11/, Péckchen Trockenhefe

230 g gekochte Kartoffeln, gepellt und durch die
Presse gedriickt

Glutenfreies Joghurtbrot
350 ml Wasser
150 g Naturjoghurt
1,5 ELOI
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
11/, Péckchen Trockenhefe

1 TL Guarkern- oder Johanniskernmehl

Glutenfreies Kérnerbrot

250 ml Wasser

200 ml Milch

1,5ELQOI

500 g glutenfreie Mehlmischung
1,5 TL Salz

1,5 TL Zucker

11/, Péckchen Trockenhefe

100 g Samen (z.B. Sonnenblumenkerne)

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 Konfitire.
Gehen Sie wie folgt vor:

* Frische, reife Friichte waschen. Apfel, Pfirsiche, Bir-
nen und andere hartschalige Friichte evil. schélen.

¢ Nehmen Sie immer die angegebenen Mengen,
weil diese auf das Programm MARMELADE
genau abgestimmt sind. Anderenfalls kocht die
Masse zu frih und l&uft Gber.

¢ Die Friichte abwiegen, in kleine Stiicke
(max.1 e¢m) schneiden oder piirieren und in
den Behélter 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
starten Sie das Programm, das nun vollautoma-
tisch abléuft.

¢ Nachdem das Programm beendet ist, kénnen
Sie die Konfitire in Gléser fillen und diese gut
verschlieBen.

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
diese Rezeptvorschlédge um lhre persénlichen
Erfahrungswerte. Wir wisnschen 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 Flissigkeit hinzu.

Warum miissen 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

Flussigkeit 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. Uberpriifen 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.

Uberprisfen Sie die Teigkonsistenz 5 Min. nach Beginn
des Knetvorgangs und fiigen ggf. Mehl hinzu.

Auf der Brotoberflache befinden sich Luftblasen.

Méglicherweise haben Sie zuviel Hefe verwendet.

Das Brot geht auf und fallt zusammen.

Das Brot geht vielleicht zu schnell auf. Um dies zu vermei-
den, reduzieren Sie die Wassermenge und/oder erhdhen
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 beigefigten Rezepte.
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