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SILVERCREST’

BREAD MAKER

Introduction

Congratulations on the purchase of your new
appliance.

You have selected a high-quality product.

The operating instructions are part of this product.
They contain important information on safety, usage
and disposal. Before using the product, familiarise
yourself with all handling and safety guidelines.
Use the product only as described and for the range
of applications specified. Please also pass these
operating instructions on to any future owner(s).

Intended use

This bread maker is intended only for home use for
baking bread or for cooking jams and preserves.

Do not use the appliance for drying foodstuffs

or other objects. Do not use the bread maker
outdoors.

Use only the accessories recommended by the
manufacturer. Other accessories can cause damage
to the appliance.

This appliance is intended solely for use in private
households.

Not for commercial usel!

Package contents
Bread maker

Baking mould

2 kneading blades
Measuring cup

Measuring spoon

Kneading blade remover
Operating instructions

Brief information

Recipe Book
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> When unpacking the appliance, check it
thoroughly for possible transport damage.
If required, contact the Service Centre (see
section "Service").

Description of the appliance
Figure A:

Viewing window

Appliance lid

Ventilation slots

Mains cable

0000

Control panel

Figure B:
2 kneading blades

Baking mould for loaves with weights
of upto 1250 g

Measuring cup

Measuring spoon

600 ©0

Kneading blade remover

Technical data
Rated voltage: 220-240V ~ /50 Hz

850 Wait

Power consumption:

5t

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

SBB 850 C1
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Safety instructions

~ Please read the operating instructions completely before using the
appliance for the first timel!

DANGER - ELECTRIC SHOCK!

 Always check the power cable and plug before use. To reduce po-
tential risks in the event of damage to the power cable, arrange for
it to be examined and repaired as soon as possible by the manu-
facturer, by Customer Services or by a similarly qualified person.

» Do not place the power cable over sharp edges or close to hot sur-
faces or objects. These may damage the insulation of the power
cable.

» When not in use, and before cleaning the appliance, remove the
power cable from the plug.

» Never immerse the bread maker in water or other liquids. Risk of
electrical shock!

» Do not clean the appliance with abrasive cleaning sponges.
If parts come loose from the sponge and come into contact with
electrical components, there is a risk of electric shock.

/A WARNING! RISK OF INJURY!

» Risk of suffocation! Children can suffocate through the improper
use of packaging materials. Dispose of them immediately after
unpacking or store them in a place that is out of reach of children.

~ To prevent the risk of tripping accidents, the appliance is
equipped with a short power cable.

~ Before taking out or inserting accessories, unplug the appliance
and allow it to cool down.

> Place an extension cable in such a way as to prevent anyone
from tripping over it or inadvertently pulling on it.

SBB 850 C1 GB | Y 3
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/A WARNING! RISK OF INJURY!

>

If there are any children nearby, please watch over the appliance
closely! If the appliance is not in use, and also before cleaning it,
remove the plug from the power socket. Allow the appliance to
cool down before removing individual parts.

This appliance may be used by children of the age of 8 years or
more and by persons with reduced physical, sensory or mental
capabilities or lack of experience and/or knowledge if they are
being supervised or have been instructed with regard to the safe
use of the appliance and have understood the potential risks.

Do not allow children to play with the appliance.

Cleaning and user maintenance may not be carried out by children,
unless they are older than 8 years of age and supervised.

Children younger than eight years of age must be kept away
from the appliance and the power cable.

This appliance complies with all pertinent safety regulations. In-
spection, repair and technical maintenance may only be performed
by a qualified specialist. Improper usage invalidates all claims
under the warranty.

Attention! The bread maker gets very hot during operation. Do
not touch the appliance until it has cooled down, or use oven
gloves.

Do not move the bread maker if the baking mould contains hot or
liquid contents, e.g. jams. There is a risk of burns!

Do not attempt to touch the rotating kneading blades during use.
There is a risk of injury!

During operation, the temperature of exposed surfaces can be
very high. Risk of burns!

Caution! Hot surfacel!
A Parts of the appliance get very hot during usel!

Risk of burns!

GB | CY
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/A WARNING! RISK OF FIRE!

>

>

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

Do not place the appliance near inflammable materials or explo-
sive/combustible gases. Maintain a minimum distance of 10 cm
to all other objects.

Never cover the appliance with a towel or other material. Heat
and steam must be able to escape. A fire can be caused if the
appliance is covered with inflammable material or comes into
contact with inflammable materials, e.g. curtains.

Do not place any obijects on the appliance and do not cover it dur-
ing use.

Never place aluminium foil or other metallic objects in the bread
maker. This could cause a short circuit.

Never use more than 700 g of flour when baking and never add
more than 1 packets of dried yeast. The dough could overflow
and cause a firel The only exception fo this rule is glutenfree bread.
In this case, a maximum of 2 packets of dried yeast may be used
(see recipe booklet).

Ensure that the ventilation slots of the appliance are not obstructed
at any time. Risk of overheating!

Never leave the appliance unsupervised whilst in use!

Only use the appliance inside of buildings.

Never place the appliance on or close to a gas or electric cooker,
a hot oven or any other heat source. Risk of overheating!

The use of accessories not recommended by the manufacturer may
cause damage to the appliance. Only use the appliance for its
intended purposes. Improper usage invalidates all claims under
the warranty.

GB | CcY 5
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CAUTION - PROPERTY DAMAGE!

» Do not start a baking programme if the baking mould is not in the
appliance. This could cause irreparable damage to the appliance.

» Do not pull on the cable to remove the plug from the socket;
always pull on the plug itself.

» Do not use the bread maker to store foods or utensils.

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

~ Always close the lid during use.
» Never attempt to remove the baking mould during use.

» Always place the appliance on a dry, flat and heat-resistant
surface.

~ Before plugging the appliance in, check to ensure that the kind of
current and mains voltage match the information given on the
type plate.

~ If you use an extension cable, ensure that the maximum permitted
power rating for the cable corresponds to that of the bread maker.

6 GB | CY SBB 850 C1
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Before initial use

Unpacking

B Unpack the appliance and remove all packaging
materials as well as any stickers and protective
films.

B When unpacking the appliance, check it thor-
oughly for possible transport damage. If required,
contact the Service Centre (see section "Warranty
and Service").

Initial cleaning

Wipe the baking mould @, kneading blades @
and upper surfaces of the bread maker with a
clean moist cloth before taking it into operation.
Do not use abrasive sponges or abrasive cleaning
agents. Remove the protective foil from the control
panel @ if you have not already done so.

Initial heating

1) When heating for the first time, place the
empty baking mould @ info the appliance and
then close the lid @.

A WARNING! RISK OF FIRE!

> Do not heat the bread maker for more than
5 minutes with an empty baking mould @.
There is a risk of overheating.

2) Select programme 12, as described in the
section "Programmes", and press the Start/
Stop button @ to heat up the appliance for
5 minutes.

3) After 5 minutes, end the programme by press-
ing and holding the Start/Stop button @ until
you hear a long signal tone.

NOTE

As the heating elements are lightly greased, you
may notice a slight smell when using the appli-
ance for the first time. This is harmless and stops
after a short time. Ensure sufficient ventilation; for
example, by opening a window.

4) Let the appliance cool down completely and
once again wipe the baking mould @, knead-
ing blades @ and the outer surfaces of the
bread maker with a clean moist cloth.

Features

This bread maker allows you to bake bread just

the way you like it.

B You can choose from 12 different baking
programmes.

M You can use ready-to-use baking mixtures.

B You can prepare dough for rolls and noodles
and even make marmalades and jams.

B By using the programme “Gluten-free” you
can bake gluten-free baking mixes and recipes
containing glutendree flours, such as cornflour,
buckwheat flour or potato flour.

Control panel

GB | CcY 7
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O Display
Display for
selecting the weight (750 g, 1000 g, 1250 g)

the remaining baking fime in minutes and the
preselected programme time

removal of the kneading hooks
("RMV" = "Remove")

the selected browning level (Light C O,
Medium @, Dark @™, Rapid GD)

the selected programme number

the programme sequence

the addition of ingredients ("ADD")

® Start/Stop

To start and stop operation or to delete a timer
programme.

OPe® ® ©® 6

To interrupt operation, briefly press the Start/Stop

button @ until you hear a beep and the time flashes
on display @. If you press the Start/Stop button @
again within the next 10 minutes, operation will be
resumed. If you forget to restart the programme, it

will resume automatically affer 10 minutes.

To completely terminate the operation or to delete
a programme, press the Start/Stop button @ for
3 seconds, until you hear a long beep.

> Do not press the Start/Stop button @ if you
want to simply check the condition of the
bread. You can check the baking progress
through the viewing window @.

> You should always hear a beep when pressing
any button while the appliance is running.

8 GB | CY

© Browning level
(or rapid mode)

Select the browning level or switch into the rapid
mode (Light/Medium/Dark/Rapid). Press the
browning level button @ repeatedly, until the
arrow appears above the desired browning level.
For programmes 1-4 you can, through repeated
pressing of the browning level button ®, activate
the rapid mode to shorten the baking process.
Press the browning level button @ repeatedly until
the arrow appears above "Rapid" icon. A browning
level cannot be selected with the programmes 6,

7and 11.

©® Timer v A

Time-delayed baking.

> This function is not available for programme 11.

O Operating light

The operating light @ lights up when a programme
is running.

If you want to start a programme with a time delay,
the operating light @ flashes as soon as the timer
setting is confirmed. As soon as the programme
starts, the operating light @ lights up permanently.

@ Bread weight @

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

> The default setting when switching the appli-
ance on is 1250 g. You cannot adjust the
bread weight with the Programmes 6, 7, 11
and 12.

SBB 850 C1
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© Programme selection (menu)

Call up the desired baking programme (1-12).
The programme number appears on the display @
along with the respective baking time.

Memory function

When the appliance is switched back on after

a power failure of up to about 10 minutes, the
programme will continue from the same point. This,
however, does not apply to deleting/ending the
baking process or pressing the Start/Stop button @
until you hear a long beep.

Viewing window @
You can monitor the baking process through the
viewing window @.

Programme

Select the desired programme using the programme
selection button @. The corresponding programme
number is shown on the display @.

The baking times are dependent on the selected
programme combinations. See section "Programme
sequence”.

Programme 1: Regular

For white and mixed-flour breads, comprising
predominantly wheat and rye. The bread has a
compact consistency. Set the degree of browning
of the bread using the browning level button ®.

Programme 2: French

For light breads from well-milled flour. As a rule, the
bread is light and has a crispy crust.
Programme 3: Whole Wheat

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

Programme 4: Sweet

For breads with ingredients like fruit juices, coconut
flakes, raisins, dried fruit, chocolate or additional
sugar. By means of an extended rising phase the
bread is lighter and airier.

Programme 5: Super Rapid

Less time is required for kneading, rising and baking.
For this programme, however, use only recipes that
do not contain any heavy ingredients or heavy
varieties of flour. Note that in this programme the
bread is less aerated and might not come out quite
as tasty.

Programme 6: Dough (kneading)

For the preparation of yeast dough for rolls, pizza
or plaits. This programme does not include a baking
process.

Programme 7: Pasta

For the preparation of pasta dough. This programme
does not include a baking process.

Programme 8: Buttermilk Bread

For breads made with buttermilk or yoghurt.

Programme 9: Gluten Free

For breads made with gluten-free flours and baking
mixes. Gluten-free flours take longer to absorb
liquids and they have differing rising properties.

Programme 10: Cake

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

Programme 11: Jam

For making jams, preserves, jellies and fruit
spreads.

Programme 12: Bake

For the additional baking of breads that are not
brown enough, not baked through or for ready-
made doughs. There are no kneading and rising
processes in this programme. The bread is kept
warm for up to one hour after the baking process.
This prevents the bread from becoming too moist.
Programme 12 bakes the bread for 60 minutes.

To stop these functions early, press the Start/Stop
button @ until your hear a long signal tone. To
switch the appliance off, remove the plug from the
wall power socket.

GB | CcY 9



SILVERCREST’

NOTE

> In programmes 1,2, 3,4,5,6,8and 9, a
signal tone sounds during the sequence and
"ADD" (7) appears on the display. Directly
after this, add the other ingredients, such as
fruit or nuts. You do not need to interrupt the
programme.

The kneading blades @ will not chop the

ingredients. If you have set the timer, you can
put all the ingredients into the baking mould @
at the programme start. In this case, however,
fruits and nuts should be chopped beforehand.

Timer function

The timer function allows you to delay the baking
process by a preset time.

Use the arrow buttons W and 4 @® to set the
desired completion time for the baking process.
The maximum time delay is 15 hours.

/\ WARNING! RISK OF FIRE!

> Before you bake a particular type of bread
with time delay, try out the recipe first to
ensure that the proportions of the ingredients
are correct, that the dough is not too firm or
too thin, and that the quantities are not too
much and could possibly overflow.

1) Select a programme. The display @ indicates
the required baking time.

2) Using the arrow key A @, you can delay
the end of the programme. The first activation
pushes the completion time back to the next full
interval of 10 minutes. Each subsequent press
of the arrow key A ® delays the completion
time by 10 minutes. You can accelerate this
procedure by holding the button pressed
down. The display shows you the whole period
of the baking time and delay time.
If you exceed of the maximum time delay, you
can correct the time with the arrow key W @.

3) Confirm the programming of the timer with the
Start/Stop button .
The operating light @ starts to flash. The colon
on the display @ flashes and the programmed
time starts to run.

10 GB | CY

As soon as the programme starts, the operating
light @ is on permanently. When the baking pro-
cess has been completed, you will hear ten beeps

and the display @ indicates 0:00.

Example:

It is 8:00 a.m. and you would like to have fresh
bread in 7 hours and 30 minutes, in other words
at 3:30 p.m. Start by selecting programme 1 and
then press the arrow keys ® until 7:30 appears
in the display @, as the time until completion is
7 hours and 30 minutes.

> The timer function cannot be activated with
the programme "Jam".

> Please do not use perishable ingredients such
as milk, eggs, cream or cheese, etc. when
using the time delay function.

Before baking
For a successful baking process, please consider

the following factors:

Ingredients

/\ WARNING! RISK OF FIRE!

> Remove the baking mould @ from the appli-
ance before filling it with ingredients. If any
ingredients drop info the baking chamber, a
fire may be caused by them from heating of
the heating elements.

B Always add the ingredients into the baking
mould @ in the specified sequence.

B To ensure an optimal rising result from the yeast,
all ingredients should be at room temperature.

SBB 850 C1
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/\ WARNING! RISK OF FIRE!

> Never use quantities greater than those speci-
fied. If there is too much dough, some could
spill over the baking mould @, drop onto the
hot heating elements and cause a fire.

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

Baking bread

Preparation

> Place the bread maker on a level and firm
surface.

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

2) Push the kneading blades @ onto the drive
shafts in the baking mould @. Ensure that they
are firmly seated.

3) Add the ingredients into the baking mould @.

First add the liquids, sugar and salt, then the
flour. Add the yeast as the last ingredient.

> Ensure that the yeast does not come into
contact with salt or liquids.

4) Insert the baking mould @ again. Ensure that it
clicks into place correctly.

5) Close the appliance lid @.

6) Put the power plug into the mains power socket.
You will hear a beep and the programme
number and the duration for programme 1
will appear on the display @.

7) Select the programme you want using the
programme select button ®. Every input is
acknowledged with a beep.

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

SBB 850 C1

9) Select the required level of browning @ for
your bread. The arrow on the display @ shows
you if you have selected, light, medium or dark.
Here you can also select the setting "Super
Rapid" to shorten the time during which the
dough rises.

> A browning level cannot be selected for
programmes 6, 7 and 11.
The function "Rapid" is only available for
programmes 1-4.
A bread weight cannot be selected for pro-
grammes 6, 7, 11 and 12.

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

> This function is not available for programme 11.

Starting a programme
Start the programme with the Start/Stop button (.

> Programmes 1, 2, 3, 4, 6 and 8 start with a
10 to 30 minute preheating phase (except
Super Rapid, see table for programme se-
quences). The kneading blades @ do not move.
This is not @ malfunction of the appliance.

The programme will carry out the various operations
automatically.

> For the programmes 1, 2, 3, 4, 5, 8, 9 and
10, you will hear a beep after the "Rise 2"
programme section and "RMV" (3) appears
on the display @. You can now remove the
kneading blades @ from the dough. If you do
not want to remove the kneading blades @,
simply wait. The appliance will automatically
resume the programme.

GB | CcY 11
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You can monitor the programme sequence through
the viewing window @ of your bread maker.
Occasionally, condensation may build up on the
viewing window @ during baking. The appliance
lid @ may be opened during the kneading phase.

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

Ending a programme

When the baking process has been completed,
you will hear ten beeps and the display @ indicates
0:00. At the end of the programme, the appliance
automatically changes to a keep-warm mode for
up to 60 minutes.

> This does not apply to programmes 6, 7 and 11.

In this mode, warm air circulates inside the appliance.
The keep-warm function can be ended early by
keeping the Start/Stop button @ pressed until

a beep is heard.

DANGER! ELECTRIC SHOCK!

> Before opening the appliance lid @, discon-
nect the power plug from the socket. The
appliance should always be disconnected
from the power grid when not in use!

Taking out the bread

Always use pot holders or oven gloves when re-
moving the hot baking mould @. Hold the baking
mould @ filted over a grill tray and shake it lightly
until the bread slides out of the baking mould @.

If you haven't already removed the kneading hooks:
If the bread does not slip off the kneading blades @,
carefully remove the kneading blades @ using the
supplied kneading blade remover (.

Do not use any metal objects that could cause
scratches on the non-stick coating. Rinse the
baking mould @ with warm water directly after
removing the bread. This will help prevent the
kneading blades @ becoming stuck on the drive
shafts.

12 GB | CY

B Press the Start/Stop button @ briefly to pause
the programme at the very start of the baking
phase or, pull the power plug out of the socket.
Ensure that you replace the power plug within
10 minutes so that the baking process can be
continued.

B Open the appliance lid @ and remove the
baking mould @. With floured hands, you can
remove the dough and then pull out the knead-
ing hooks @.

B Replace the dough in the back baking mould @.
Replace the baking mould @ and close the
appliance lid @.

B Put the power plug into the socket if necessary.
The baking program continues from where it
was stopped.

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

Before cutting the bread, always check to ensure that
the kneading blades @ have been removed from it.

Error messages

B [f the display @ shows "HHH" after the pro-
gramme has been started, it indicates that the
temperature in the bread maker is still too high.
Stop the programme and remove the power
plug. Open the appliance lid @ and allow the
machine to cool down for 20 minutes before
reusing it.

B If a new programme cannot be started directly
after the bread maker has completed a baking
process, it means the appliance is still too hot.
In this case, the display panel reverts to the
default setting (programme 1). Open the ap-
pliance lid @ and allow the machine to cool
down for 20 minutes before reusing it.

> Do not attempt to reuse the appliance until it
has cooled itself down. This functions only in
programme 12.

SBB 850 C1
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M If "EEQ", "EE1" or "LLL" appears on the display
after the programme has started, switch the
bread maker off and then on again by removing
the plug from the socket and then putting it
back in. If the failure display persists, contact
Customer Service.

Cleaning and care

DANGER! ELECTRIC SHOCK!

> Before cleaning the appliance, always remove
the plug from the socket and allow the appli-
ance fo cool down completely.
Protect the appliance from moisture, as
this can lead to electric shock. Please also
observe the safety instructions.

CAUTION! MATERIAL DAMAGE!

> The appliance and its accessories are not
dishwasher-proof!

> Do not use any chemical cleaning agents or
solvents to clean the bread maker.

Housing, lid, baking chamber

B Remove all residues from the inside of the
baking chamber using a wet cloth or a slightly
damp soft sponge.

B Wipe both the housing and the lid also only
with a moist cloth wor sponge.

For easier cleaning, the appliance lid @ can be

removed from the housing:

— Open the appliance lid @ until the wedge-
shaped plastic hooks fit through the open-
ings of the hinge guides.

— Pull the appliance lid @ out of the hinge
guides.

— To reassemble the appliance lid @, plug
the plastic hooks through the opening of the
hinge guides.

SBB 850 C1

B Dry everything thoroughly and make sure that
all parts are dry before reuse.

Baking mould, kneading blades and
accessories

CAUTION! MATERIAL DAMAGE!

> Never immerse the baking mould @ in water
or other liquids.

> The surfaces of the baking mould @ and the
kneading blades @ are coated with a non-
stick coating. When cleaning the appliance,
do not use aggressive detergents, abrasive
cleaning agents or objects that may cause
scratches to the surfaces.

> Due to moisture and vapours, the surfaces of
various parts may change in their appear-
ance over the course of time. This has no
influence on the function nor does it reduce
the quality of the baking results.

B Before cleaning, remove the baking mould @
and the kneading blades @ from the baking

chamber.

GB | CcY 13
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B Remove the kneading blades @ from the bak-
ing mould @. If the kneading blades @ cannot
be removed from the baking mould @, fill the
baking mould @ with hot water for around
30 minutes. The kneading blades @ should
now be easy to remove.

Clean the kneading blades @ in warm water
with mild dishwashing detergent. For stubborn in-
crustations, you can leave the kneading blades @
in the washing water until the incrustations can
be removed by means of a dishwashing brush.
If the mounting holes in the kneading hooks @
are blocked, these can be carefully cleaned with
a wooden toothpick or similar.

Dry the kneading blades @ thoroughly after
cleaning.

B Wipe the exterior surfaces of the baking mould @
with a moist cloth.

Bl Clean the interior of the baking mould @ with
warm water and a little dishwashing detergent.
If there are incrustations in the baking mould @,
fill the baking mould @ with water and add mild
dishwashing detergent. Let it soak until the incrus-
tations have softened and can be removed with
a dishwashing brush. Afterwards, rinse the baking
mould @ with clean water and dry it off thor-
oughly.

B Clean the measuring cup @, the measuring
spoon @ and the kneading blade remover (@ in
warm water with a little mild washing-up liquid.
Then rinse all parts with plenty of clean water
to remove all detergent residues. Dry everything
thoroughly.
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Disposal
Never dispose of the appliance
in the normal domestic waste.
This product is subject to the

provisions of European Directive
2012/19/EU.

Dispose of the appliance through an approved
disposal centre or at your community waste facility.

Please observe applicable regulations. Please
<contact your waste disposal facility if you are in
any doubt.

environmentally friendly manner.

@ Dispose of all packaging materials in an

Kompernass Handels GmbH
warranty
Dear Customer,

This appliance has a 3-year warranty valid from
the date of purchase. If this product has any faults,
you, the buyer, have certain statutory rights. Your
statutory rights are not restricted in any way by the
warranty described below.

Warranty conditions

The validity period of the warranty starts from the
date of purchase. Please keep your original receipt
in a safe place. This document will be required as
proof of purchase.

If any material or production fault occurs within
three years of the date of purchase of the product,
we will either repair or replace the product for you
at our discretion. This warranty service is depend-
ent on you presenting the defective appliance and
the proof of purchase (receipt) and a short written
description of the fault and its time of occurrence.

If the defect is covered by the warranty, your product
will either be repaired or replaced by us. The repair
or replacement of a product does not signify the
beginning of a new warranty period.
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Warranty period and statutory claims for
defects

The warranty period is not prolonged by repairs
effected under the warranty. This also applies to
replaced and repaired components. Any damage
and defects present at the time of purchase must
be reported immediately after unpacking. Repairs
carried out after expiry of the warranty period shall
be subject to a fee.

Scope of the warranty

This appliance has been manufactured in accordance
with strict quality guidelines and inspected meticu-
lously prior to delivery.

The warranty covers material faults or production
faults. The warranty does not extend to product parts
subject to normal wear and tear or fragile parts such
as switches, batteries, baking moulds or parts made
of glass.

The warranty does not apply if the product has been
damaged, improperly used or improperly maintained.
The directions in the operating instructions for the
product regarding proper use of the product are

to be strictly followed. Uses and actions that are
discouraged in the operating instructions or which
are warned against must be avoided.

This product is intended solely for private use and
not for commercial purposes. The warranty shall be
deemed void in cases of misuse or improper handling,
use of force and modifications/repairs which have
not been carried out by one of our authorised
Service centres.

Warranty claim procedure

To ensure quick processing of your case, please
observe the following instructions:

B Please have the fill receipt and the item number
(e.g. IAN 12345) available as proof of purchase.

B You will find the item number on the type plate,
an engraving on the front page of the instructions
(bottom left), or as a sticker on the rear or bot-
tom of the appliance.

M |f functional or other defects occur, please

contact the service department listed either by
telephone or by e-mail.

B You can return a defective product to us free of
charge to the service address that will be provided
to you. Ensure that you enclose the proof of pur-
chase {(till receipt) and information about what
the defect is and when it occurred.

You can download these instructions
along with many other manuals,
product videos and software on
www.lidl-service.com.

Service

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

ey Service Cyprus
Tel.: 8009 4409

E-Mail: kompernass@lidl.com.cy

IAN 278855

Importer

Please note that the following address is not the
service address. Please use the service address
provided in the operating instructions.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernoss.com

GB | CcY 15
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Programme sequence

Pro-
1. Regular 2. French
gramme
Light Light
Browning level Medium Rapid Medium Rapid
Dark Dark
Size 750g|1000g|1250g|750g|1000g|1250g|750g| 1000g|1250g|750g]| 1000g| 1250 g

Time (hours) 02:58 | 03:05 | 03:15 |02:14| 02:20 | 02:25 |03:13| 03:18 | 03:25 | 02:18| 02:25 | 02:30

Preheating (min)
15 15 20 | N/A] NA L NA | 10 | 0 15 | NnA | NA | A
Kneading 1 (min)
12 13 13 12 13 13 12 12 15 12 13 13
Rising 1 {min) 25 | 25 | 25 | 10| 10 10 | 20| 20| 20 | 10] 10 10
=
Kneading 2 (min) | 2 2 2 2 2 2 2 2 2 2 2 2
3A* | 5A 54 | 1A | 2a 24 | 3a* | sa 5A | 1A ]| 2a 2A
5 5 5 5 5 5 8 8 8 5 5 5
REsklin! 30 30 30 18 18 18 | 43 41 35 18 18 18

=

Beeps to indicate

kneading hooks can | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV

be removed.
Rising 3 (min) 30 | 30 30 | 30 | 30 30 | 35 | 35 35 | 30 | 30 30
(—
Baking (min)
56 | 60 65 | 56 | e0 65 | 60 | 65 70 | 60 | 65 70
Keep warm fime (min)l ~ , , 60 60 60 60 60 | 60 | 60 60 | 60 | 60 60

Add the ingredients

- 02:01 | 02:05 | 02:10 |01:49| 01:53 | 01:58 |02:26| 02:29 | 02:28 |01:53| 01:58 | 02:03
(remaining hours)

Presetting the time | 15 hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15 hrs

*3A means that after 3 minutes of kneading, you will hear 10 beeps and "ADD" (?) will be displayed at
the same time. This reminds you that you can now add ingredients such as fruit or nuts.

16 GB | CY
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Pro-
3. Whole Wheat 4. Sweet
gramme
Light Light
Browning level Medium Rapid Medium Rapid
Dark Dark
Size 750 |1000g|1250¢|7504|1000g| 1250|7504 | 1000|1250 |750 4| 1000412504
Time (hours) 03:18 | 03:25 | 03:35 |02:24 | 02:30 | 02:35 |02:56| 03:01 | 03:10 |02:10| 02:16 | 02:20
Preheating (min)
15 | 15 20 | nal Nl na | o | 0 15 | na | na | A
Kneading 1 (min)
11 12 12 11 13 13 12 12 12 11 12 12
Rising 1 {min) 30 30 30 10 10 10 25 25 25 10 10 10
()
Kneading 2 (min) | 2 2 2 2 2 2 2 2 2 2 2 2
3A 5A 5A 2A 2A 2A 4A* 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 é 6
Rising 2 (min)
38 38 38 23 23 23 85 85 B85 18 18 18
()
Beeps to indicate
kneading hooks can | RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV
be removed.
Rising 3 (min) 35 | 35 35 | 35 | 35 35 | 30 | 30 30 | 30 | 30 30
(=)
Baking (min)
56 60 65 56 60 65 52 56 60 52 56 60
Keep warm time
(Min) 60 60 60 60 60 60 60 60 60 60 60 60
Add the ingredients | ) 17 | 0921 | 02:26 |01:59 | 02:03 | 02:08 |02:03 | 02:07 | 02:11 |01:46 | 01:50 | 01:54
(remaining hours)
Presetting the time | 15 hrs | 15hrs | 15hrs | 15hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15 hrs

*4A means that affer 4 minutes of kneading, you will hear 10 beeps and "ADD" (?) will be displayed at
the same time. This reminds you that you can now add ingredients such as fruit or nuts.

GB |

CY
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Pro- q 6. 7. 8. Buttermilk
5. Super Rapid 9. Gluten Free
gramme Dough| Pasta Bread
Light Light Light
Browning level Medium N/A N/A Medium Medium
Dark Dark Dark
Size 7509 | 1000g| 12509 N/A N/A | 7509|1000 1250|750 1000g]1250 g
Time (hours) 01:15] 01:18 | 01:20 01:50 00:15 03:17| 03:21 | 03:30 | 02:14 | 02:20 | 02:25
Preheating (min)
NA | NA | NA 10 N/A 25 | 25 30 [~ A | A
Kneading 1 (min)
8 8 8 12 15 10 10 10 12 13 13
Rising 1 (min)
) N/A N/A N/A 10 N/A 20 20 20 10 10 10
Kneading 2 (min) N/A N/A N/A N/A N/A 2 2 2 2 2 2
2A 2A 2A 3A N/A 5A* 5A* 5A* 1A 2A 2A
5 5 5 5 N/A 8 8 8 5 5 5
Rising 2 (min)
NA | NA | Na 25 N/A 45 | 45 45 | 18 | 18 18
(@)
Beeps to indicate
kneading hooks can | RMV RMV RMV N/A N/A RMV | RMV RMV | RMV | RMV RMV
be removed.
Rising 3 (min) | 55 | 20 | 20 45 Nna [ 30| 30 | 30 | 30| 30 | 30
(—
Baking (min)
40 43 45 N/A N/A 52 56 60 56 60 65
Keep warm time (min)
60 60 60 N/A N/A 60 60 60 60 60 60
Add the ingredients |\ < | 0108 | 01:10 | 01115 N/A  [02:15] 02:19 | 02:23 | 01:49 | 01:53 | 01:58
(remaining hours)
Presetting the time | 15 hrs | 15hrs | 15 hrs 15 hrs 15 hrs 15hrs| 15hrs | 15hrs [ 15hrs| 15hrs | 15 hrs

*5A means that affer 5 minutes of kneading, you will hear 10 beeps and "ADD" (@) will be displayed at
the same time. This reminds you that you can now add ingredients such as fruit or nuts.

18
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Pro-
10. Cake 11. Jam 12. Bake
gramme
Light Light
Browning level Medium N/A Medium
Dark Dark
Size 750 |1000g| 12509 N/A N/A
Time (hours) 01:30| 01:35 | 01:40 01:20 01:00
Preheating (min)
NA | Na | Nga N/A N/A
Kneading 1 (min)
15 15 15 N/A N/A
Rising 1 (min) 15
() e || D V2 Heat + kneading b
Kneading 2 (min) N/A | N/A N/A N/A N/A
N/A | N/A | NgA N/A N/A
N/A | N/A | N/A N/A N/A
Rising 2 (min)
N/A N/A N/A N/A N/A
o2 Y / /
Beeps to indicate
kneading hooks can be| RMV | RMV RMV N/A N/A
removed.
Rising 3 (min) 45
) N/A | /A N/A Heat + kneading N/A
_ 60 | 65 | 70
Baking (min) ?O 60
15 15 rising| 15 risin Rise
fising rising ising
Keep warm time (min) 60 60 60 N/A 60
Add 1h'e fngredlents na | A N/A N/A N/A
(remaining hours)
Presetting the time | 15 hrs| 15hrs | 15 hrs N/A 15 hrs

GB | CcY 19
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Troubleshooting the bread maker

What do | do if the kneading blades @ are stuck
in the baking mould @ after baking?

Fill the baking mould @ with hot water and twist
the kneading blades @ to loosen the incrustation
underneath.

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

The "Keep warm function" ensures that the bread
is kept warm for about 1 hour and also that it is
protected against moisture. If the bread remains
in the bread maker for longer than 1 hour, it may
become moist.

Can the baking mould @ and kneading blades @

be cleaned in the dishwasher?

No. Please rinse the baking mould @ and the
kneading blades @ by hand.

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

Check to see if the kneading blades @ and the
baking mould @ are correctly engaged.

What do | do if a kneading blade @ is stuck in the
bread?

Remove the kneading blade @ with the
kneading blade remover (.

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

In the case of a power failure of up to 10 minutes,
the bread maker will complete the last set programme
through to the end.

How long does it take to bake bread?

Please check the times given in the table "Programme
sequence".

What weights of breads can | bake?

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

Why can | not use the timer function for baking
with fresh milke

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

Why does the bread maker not start up after the
Start/Stop button @ has been pressed?

Some baking processes, such as "Warming up” or
"Resting" are difficult to recognise.

Using the table "Programme sequence" to check
which programme section is currently in operation.
Verify that the appliance is functioning by checking
whether the operation lamp @ is on.

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

Check to see if the power plug is connected to the
power grid.

The appliance crushes the added raisins.

To avoid the crushing of ingredients such as fruit or
nuts, add them to the dough after the signal tone
has sounded.

20 GB | CY
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SILVERCREST’

PEKAC KRUHA
Uvod

Cestitamo na kupnii Va3eg novog uredaja.

Time ste se odluéili za visokovrijedan proizvod.
Upute za rukovanje predstavljaju sastavni dio
ovog proizvoda. One sadrze vazne napomene za
sigurnost, rukovanie i zbrinjavanije. Prije uporabe
uredaja upoznaite se sa svim pripadajuéim uputa-
ma za uporabu i svim sigurnosnim napomenama.
Proizvod koristite iskljucivo na opisani naéin i u
navedenim podrugjima uporabe. U slu&aju predaje
proizvoda tre¢im osobama priloZite i predaijte i svu
dokumentaciju.

Namjenska uporaba

Automat za peenije kruha koristite iskljucivo za
peenie kruha i pripremu marmelade/dZemova
u domadinstvu.

Uredaij ne koristite za suSenje namirnica ili upo-
rabnih predmeta. Automat za pecenje kruha ne
koristite na otvorenom.

Koristite iskljucivo opremu koju preporuéuje pro-
izvodaé. Uporaba opreme koju nije preporucio
proizvoda& moZe uzrokovati ostec¢enja uredaja.
Ovaj je uredaj namijenien isklju&ivo za uporabu
u privatnim domadéinstvima.

Uredaij ne koristite u komercijalne svrhe!

Opseg isporuke

Pekac kruha

Kalup za pecenje

2 Kuke za mije3anje

Mierna &asa

Mijerna Zlica

Uredaj za skidanije kuke za mijesanje
Upute za uporabu

Kratka informacija

KnijiZica s receptima

22 HR

NAPOMENA

> Nakon raspakiranja prekontrolirajte cjelovi-
tost uredaija i provjerite postoje li transportna
o3tecenja. Ako je potrebno, kontaktirajte
servis (vidi poglavlje "Servis").

Opis uredaja

@ Prozorci¢

@ Poklopac uredaja
© Otvori za ventilaciju
O Mrezni kabel

(5]

Upravljagka ploéa

O 2 Kuke za mije3anje

@ Kalup za pecenie za tezinu kruha do 1250 g
O Mijerna ¢ada

O Mijerna Zlica

[10)

Uredaj za odstranjivanje kuke za mije3anje
Tehnicki podaci

220-240V ~ /50 Hz
850 W

Nazivni napon:

Snaga:

w Svi dijelovi ovog uredaia, koji dolaze u
dodir s namirnicama, ne djeluju negativno
na namirnice.

SBB 850 C1
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Sigurnosne napomene
» Molimo da prije uporabe uredaja u cijelosti proditate upute uporabul

OPASNOST - STRUJNI UDAR!

~ Prije svake uporabe provijerite mrezni kabel i mrezni utika&. Ako
dode do osteéenja mreznog prikljuénog kabela, isti mora zamije-
niti proizvodag, servis za kupce ili sli¢na kvalificirana osoba, kako
bi se izbjegle opasne situacije.

» Mrezni kabel ne postavljajte preko ostrih ivica ili u blizini vruéih
povriina ili predmeta. MoZe doéi do osteéenja izolacije kabela.

» Kada uredaj ne koristite i prije ¢i$¢enja uredaja izvucite mrezni
utikaé iz utiénice.

» Automat za pecenje kruha ne uranjajte u vodu ili druge tekuéine.
Postoji opasnost od strujnog udaral

» Uredaj ne distite spuzvama za &iéenje koje grebu.
Ako se Eestice takve spuzve oslobode i dodu u dodir s elektri¢nim
dijelovima, postoji opasnost od strujnog udara.

/A Oprez! Upozorenje: Moguénost strujnog udara |
Ne otvarati kudiste proizvoda !

A UPOZORENJE! OPASNOST OD OZLJEDA!

» Opasnost od gusenja! Djeca se mogu ugusiti uslijed nenamjenske
uporabe ambalaZze. AmbalaZu zbrinite odmah nakon raspakira-
nja uredaja, ili je Cuvajte na mjestu nedostupnom djeci.

~ Kako bi se izbjeglo spoticanije ili nezgode, uredaj je opremljen
kratkim mreZnim kabelom.

~ Prije vadenija ili umetanja dijelova pribora, uredaj ostavite da se
ohladi i izvucite mrezni utikad.

» Produzni kabel postavite tako da se nitko preko njega ne moze
spotaknuti i da ga se ne moZe nehoti¢no povudi.
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A UPOZORENJE! OPASNOST OD OZLJEDA!

~ Ako su djeca u blizini, molimo dobro nadgledajte uredaj! Kada
se uredaj ne koristi, ili prije &i¥¢enja uredaja, obavezno izvucite
utika¢ iz utiénice. Prije skidanja pojedinih dijelova uredaj ostavite
da se ohladi.

~ Djeca od navrenih 8 godina kao i osobe sa smanjenim fizi¢kim,
senzornim ili mentalnim sposobnostima ili nedostatkom iskustva
i/ili znanja uredaj smiju koristiti ako su pod nadzorom, ili ako su
primile i razumijele upute o uporabi uredaja, kao i opasnosti koje
proizlaze iz uporabe uredaja.

~ Djeca se ne smiju igrati uredajem.

~ Cid¢enje i odrzavanie od strane korisnika ne smiju obavljati djeca
ukoliko nisu navriila 8 godina starosti i ako nisu pod nadzorom.

>~ Djecu mladu od 8 godina treba drzati dalje od uredaja i prikljué-
nog kabela.

~ Ovaj uredaj zadovoljava vazeée sigurnosne odredbe. Kontrolu,
popravak i tehnicko servisiranje smije obavljati iskljugivo kvalifici-
rano struéno osoblje. U protivnomse gubi pravo na jamstvo.

~ Oprez! Automat za peéenije kruha se jako zagrijava. Uredaj
dirajte tek kada se ohladi ili za to koristite kuhinjsku krpu.

~ Automat za pecenje kruha ne pomijerajte ako se u kalupu za
pecenje nalazi vrué ili tekuéi sadrZaj, primjerice dZzem. Postoji
opasnost od opeklinal

~ Za vrijeme koritenja uredaja nikada ne dodirujte rotirajuée kuke
za mijeanje. Postoji opasnost od ozljedal

~ Za vrijeme rada temperatura povriine koju je moguée dohvatiti
moze biti vrlo visoka. Opasnost od opeklinal

Pozor! Vruéa povrsinal
A Dijelovi uredaja za vrijeme rada postaju vrlo vrudil

Opasnost od opeklinal
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/A UPOZORENJE! OPASNOST OD POZARA!

~ Ne koristite vanjski uklopni sat ili posebne sustave za daljinsko
upravljanje uredajem.

~ Uredaj ne postavljajte u blizini zapaljivih materijala, eksplozivnih i/
ili zapaljivih plinova. Uredaj od drugih predmeta mora biti odma-
knut najmanje 10 centimetara.

~ Uredaj nikada ne prekrivajte krpama ili drugim materijalima. Vruéina
i para moraju modi ishlapiti. Do poZara moze dodi ukoliko se
uredaj prekrije ili dode u kontakt sa zapaljivim materijalom, kao
sto su npr. zavjese.

~ Ne postavljajte nikakve predmete na uredaj i ne prekrivaijte ga.

~ Nikada ne umedite aluminijsku foliju ili druge metalne predmete u
automat za pecenje kruha. To moze dovesti do kratkoga spoja.

> Prilikom peéenja nikada ne prekoradujte kolicinu od 700 g
brasna i nikada ne umecdite vise od 1 V4 paketi¢a suhog kvasca.
MozZe dodi
do prelijevanija tijesta i uslijed toga do poZaral
To se ne odnosi na kruh koji ne sadrzi gluten. Kod takve vrste
kruha mozete dodati maksimalno 2 paketi¢a suhog kvasca (vidi
knjiZicu s receptima).

~ Pazite da otvori za ventilaciju uredaja nisu prekriveni. Opasnost
od pregrijavanijal

~ Uredaj za vrijeme rada nikada ne ostavljajte bez nadzoral

~ Uredaj koristite iskljucivo u zatvorenim prostorima.

~ Uredaj nikada ne postavljajte na plinske ili elektriéne stednjake
niti pokraj njih, na vruée peénice ili druge izvore topline. Opoa-
snost od pregrijavanijal
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OPREZ - OSTECENJE UREPAJA!

» Uporaba pribora koji nije preporuéio proizvoda¢ moZe uzrokovati
odteéenja. Uredaj koristite iskljucivo za predvidenu namjenu.
U protivnom se gubi pravo na jamstvo.

 Program za pecenije pokrenite samo s umetnutim kalupom za
pecenje. U protivnom moze doéi do nepopravljivih ostecenja
uredaja.

» Utika& nikada ne izvladite iz utiénice povladedi za mrezni kabel.

» Automat za pecenje kruha ne koristite za uvanje namirnica ili
opreme.

» Uredaj nikada ne koristite s praznim kalupom za peéenie ili bez
njega. To uzrokuje nepopravljiva osteéenja uredaija.

» Za vrijeme rada uvvijek zatvorite poklopac.
» Nikada ne uklanjajte kalup za peéenje dok uredaj radi.

» Uredaj postavite iskljuéivo na suhu i ravnu povrsinu otpornu na
visoke temperature.

~ Prije prikljucivanja provijerite odgovaraju i vrsta struje i mrezni
napon podacima na tipskoj ploéi.

» Ako koristite produzni kabel, maksimalna dopustena struja za
kabel mora odgovarati snazi automata za pecenje kruha.
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Prije prve uporabe
Raspakiranje

B Raspakirajte uredaj i odstranite svu ambalazu kao
i eventualno prisutne naljepnice i zastitne folije.

B Nakon raspakiranja prekontrolirajte cjelovitost
uredaija i provjerite postoje li transportna odte-
¢enja. Ako je potrebno, kontaktirajte servis (vidi
poglavlie "Jamstvo i servis").

Prvo ¢iséenje

Kalup za pecenje @, kuku za mijesanje @ i vanjske

povriine automata za pe&enje kruha prije pustanja

v rad prebrisite &istom i suhom krpom. Ne koristite

grube spuzve za &iséenie ili abrazivna sredstva za

&is¢enje. Ako jos niste, odstranite zasfitnu foliju na

polju za upravljackoj ploci @.

Prvo zagrijavanje

1) Samo prilikom prvog zagrijavanja u uredaj
umetnite prazan kalup za pecenje @ i zatvorite
poklopac uredaja @.

/\ UPOZORENJE!
OPASNOST OD POZARA!

> Automat za peéenije kruha ne smije se s
praznim kalupom za pecenje @ zagrija-
vati duZe od 5 minuta. Postoji opasnost od
pregrijavanija.

2) lzaberite program 12, kao $to je opisano u
poglavlju ,Programi” i pritisnite tipku Start/
Stop @, da biste uredaj zagrijavali 5 minuta.

3) Kako biste zavriili program, nakon 5 minuta

pritisnite tipku Start/Stop @, sve dok se ne
oglasi dugi zvuéni signal.

NAPOMENA

Posto su grijaci lagano namaséeni, prilikom prvog
pustanja uredaja u rad moZe doéi do nastanka
blagog neugodnog mirisa. Ovo je bezopasno, i
miris nakon kratkog vremena nestaje. Osiguraijte
dostatno prozradivanje, primjerice otvorite prozor.

4) Ostavite uredaj da se potpuno ohladi, pa
kalup za pecenje @, kuke za mijesanje @ i
vanjsku povriinu automata za pecenie kruha
jo$ jednom prebrisite &istom vlaznom krpom.

Osobine

Pomoéu automata za peéenije kruha mozete pedi
kruh prema vlastitom ukusu.

B Mozete birati izmedu 12 razligitih programa.
B Mozete koristiti gotove mjedavine za pecenije.

B Mozete mijesiti tjesteninu i tijesta za Zemlje ili
praviti marmelade.

B Pomodu programa ,Bez glutena” mozete pedi
bezglutenske mjesavine za pecenie i koristiti
recepte s bezglutenskim vrstama brasna, kao
$to su kukuruzno brasno, helidino i krumpirovo
brasno.

Upravljacka ploca
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O Zaslon
Prikaz za
odabir tezine (750 g, 1000 g, 1250 g)

preostalo vrijeme rada u satima i programirano
vrijeme odgode poetka

vadenije kuka za gnjeéenje

(,RMV" = ,Remove”)

odabrani stupanj tamnjenja (svijetlo C O,
srednje G==, tamno @, brzo GP)

odabrani broj programa
tijek programa
dodavanie sastojaka (,ADD”)

© Start / Stop

Za pokretanje i zavriavanje rada ili za brisanje
programiranja tajmera.

OPe® ® ® 6

Ako Zelite zaustaviti rad, kratko pritisnite Start/
Stopipku @, dok se ne oglasi zvuéni signal i
vrijeme na zaslonu @ poéne treperiti. Ponovnim
pritiskanjem tipke Start/Stop @ u roku od 10
minuta mogude je nastaviti rad. Ukoliko zabora-
vite nastaviti program, isti se nakon deset minuta
nastavlja automatski.

Ako Zelite potpuno prekinuti rad ili izbrisati postav-
ke, tipku Start/Stop @ drzite pritisnutu 3 sekunde
dok se ne oglasi dugi zvuéni signal.

NAPOMENA

> Ne pritis¢ite tipku Start/Stop @ ako samo Ze-
lite provieriti stanje kruha. Postupak pegenja
mozete provijeriti kroz prozorcié¢ @.

POZOR!

> Pritiskanjem bilo koje tipke dok uredaj radi,
mora se oglasiti zvuéni signal.

© Stupanj tamnjenija

(ili brzi naéin rada)
Odabir stupnja tamnjenia ili prebacivanie u brzi
nadin rada (svijetlo/srednje/tamno/brzo). Pritiséite
tipku za odredivanie stupnja tamnjenja @ vise
puta, sve dok se strelica ne pojavi iznad Zelienog
stupnja. Za programe 1 - 4 mozete uzastopnim
pritiskanjem tipke za stupanj tamnjenja @ aktivi-
rati brzi nacin rada kako biste skratfili postupak
pecenia. Pritis¢ite tipku za stupanj tamnjenja @
sve dok se strelica ne pojavi iznad oznake "Brzo".
Kod programa 6, 7 i 11 ne moze se birati stupani
tamnjenja.

® Tajmer W A

Vremenski odgodeno pecenie.

NAPOMENA

> Kod programa 11 ne mozete podesiti vre-
menski odgodeno pecenie.

@ Lampica indikatora pogona

Lampica indikatora pogona @ svijetli dok traje
izvodenje programa.

Ako neki od programa Zelite pokrenuti pomoéu
funkcije tajmera s odgodom vremena pocetka,
lampica indikatora pogona @ pocinie treptati &im
potvrdite postavku tajmera. Cim se program pokre-
ne, lampica indikatora pogona @ trajno svijetli.

@ Tezina kruha

Odabir tezine kruha (750 g/ 1000 g/ 1250 g).
Ovu tipku pritigéite vise puta, sve dok se strelica ne
pojavi ispod Zeliene tezine. Oznake tezine (750 g/
1000 g/ 1250 g) odnose se na koli¢inu sastojaka
napunjenih u kalup za peéenje @.

NAPOMENA

> Unaprijed pode3ena postavka prilikom uklju-
divanja uredaja je 1250 g. Kod programa 6,
7, 11i 12 ne mozete podesiti tezinu kruha.
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© Izbor programa (izbornik)

Pozivanje Zelienog programa za peéenje (1-12).
Na zaslonu @ se pojavljuje broj programa i
odgovarajuée vrileme pedenija.

Funkcija memorije

U sluéaju nestanka elektriéne energije u trajanju do
otprilike 10 minuta, prekinuti program se nastavlja
na istom mijestu. To medutim ne vrijedi kod brisanja/
zavriavanja postupka peéenja ili prilikom pritiskanja
tipke Start/Stop @ sve dok se ne oglasi zvuéni
signal.

Prozorci¢ @

Kroz prozori¢ @ mozete promatrati postupak
pecenja.

Programi

Pomodu tipke za Izbor programa @ mozete birati
zelieni program. Odgovarajuéi broj programa
prikazat ée se na zaslonu @. Vremena peéenija
ovisna su o odabranim kombinacijama programa.
Vidi poglavlie ,Tijek programa”.

Program 1: Normal

Za bijeli i mije3ani kruh, koji se uglavnom sastoji od
pseniénog ili razenog brasna. Kruh ima kompaktnu
konzistenciju. Tamnjenje kruha podesite pomoéu
tipke Stupanij tamnjenja ®.

Program 2: Rahlo

Za lagani kruh od fino mlievenog brasna. Kruh je
uglavnom rahle konzistencije i hrskave kore.
Program 3: Puno zrno

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

Program 4: Slatko

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

Program 5: Ekspres

Za mijesanje, dizanje tijesta i peenje potrebno

je manje vremena. Za ovaj program su medutim
podobni samo oni recepti, koji ne sadrze teske
sas