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SILVERCREST’

Introduction

Congratulations on the purchase of your new appliance.

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

Copyright

This documentation is copyright protected.

Any copying or reproduction of it, including as extracts, as well as the reproduction
of images, also in an altered state, is only permitted with the written authorisation
of the manufacturer.

Limited liability

All technical information, data and instructions for the installation, connection
and operation contained in these operating instructions correspond to the latest
available at the time of printing and, to the best of our knowledge, take into
account our previous experience and know-how.

No claims can be derived from the details, illustrations and descriptions in these
instructions.

The manufacturer assumes no responsibility for damage caused by failure to
observe these instructions, improper use, incompetent repairs, making
unauthorised modifications or for using unapproved replacement parts.

Intended use

2

This appliance is intended only for the preparation of food in quantities expected
in domestic households:

® Mincing fresh meat,
® Making sausages with natural or artificial sausage skin,
® Making biscuits

This appliance is not intended for the processing of frozen foods or other hard
foodstuffs, e.g. bones or nuts, or for use in commercial or industrial environments.
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SILVERCREST’

Items supplied/Component description
Figure A:

Biscuit attachment with pattern strips

Stodger

Feeding tray

Cable retainer

Motor unit

Meat grinder casing made of metal

Transport screw

Spring

Cross blade

Cutting discs for coarse and fine mincing

Ring clamp

Sausage stuffer attachment

Sausage disc

Kubbe attachment

O00PpOB000000000C

Figure B:
® Locking button

Figure C:

@® 1" button (On)

® "0 button (Off)

® <" button (Reverse)

Technical data

Voltage 220-240V ~ (AC), 50Hz

Power consumption 250-350 W

Blocking power 1200 W

Protection class Il / [E] (Double insulation)

Q? All of the parts of this appliance that come into

contact with food are food-safe.

C.O. Time 15 minutes
C.O. Time

The C.O. Time (Continuous Operation) details how long an appliance may be
used without the motor overheating and being damaged. After the appliance has
run for this period it must be switched off until the motor has cooled itself down.
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Safety instructions

RISK OF ELECTRIC SHOCK

» Ensure that the power cable does not become damaged.
Protect the cable from heat and ensure that it cannot be
trapped or clamped.

» Arrange for defective power plugs and/or cables to be
replaced as soon as possible by a qualified technician or
by our Customer Service Department to avoid the risk of
injury.

» Use the appliance only in dry indoor areas, not outdoors.

@ Never immerse the motor block in water or any other
liquid! If you do, then you could receive a potentially
fatal electric shock.

/A WARNING!

» Never use the appliance for purposes other than those
listed here. There will be a major risk of serious accidents
should you try to neutralise the safety fitments on the
appliancel!

/A WARNING! RISK OF INJURY!

» Never put your hand into the openings of the appliance.
Do not insert any objects of any kind into the openings -
except for the appropriate stodger and the foodstuff to be
processed. If you do, there will be a serious risk of accidents!

» Unplug the appliance from the power source before
attaching or removing accessories.

» Do not leave the appliance unsupervised when it is ready
for use. To avoid it being switched on accidentally, always
unplug the appliance after use or during breaks.
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/\ WARNING! RISK OF INJURY!

> Only use the original accessory parts for this appliance.
Other accessories may not meet the safety requirements.

~ Never operate the appliance in a no-load condition. This
could irreparably damage the appliance.

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

» Never use the appliance for purposes other than those
described in these instructions.

» Warning - the cross blade is very sharp! Always take care
when handling and cleaning the appliance.

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

» This appliance may not be used by children.

» The appliance and its connecting cable must be kept away
from children.

» This appliance may be used by persons with limited
physical, sensory or mental capabilities or lack of
experience and knowledge, provided that they are under
supervision or have been told how to use the appliance
safely and are aware of the potential risks.

» The appliance must not be used as a plaything by children.

GB|IE|NI'|CY 5
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Assembly/Disassembly

CAUTION! PROPERTY DAMAGE!

> All accessories are coated with a thin film of oil to protect them from
corrosion. Therefore, carefully clean all of the parts before using the
appliance for the first time, as described in detail in the chapter "Cleaning".
After subsequent usage, always apply a light coating of cooking oil to the
metallic components.

> Before using for the first time, remove the protective foil from the control panel.

Assembling the meat grinder

Unfold the fold-out side. There you will find the step-by-step illustrations for
assembling the appliance.

1) Place the transport screw @ in the meat grinder casing @.

2) Place the spring @ onto the transport screw @.

3) Then fit the cross blade @ on so that the sharp side points away from the
spring @. Ensure that the square opening in the cross blade @ is placed
correctly on the square axle.

/\ WARNING! RISK OF INJURY!
> The cross blade @ is very sharp! Risk of injury!

CAUTION! PROPERTY DAMAGE!

> The appliance will be damaged if the cross blade @ is inserted the other
way around!

4) Select the appropriate cutting disc {/sausage disc ®.
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5)

6)

7)

Place your selected cutting disc () into the meat grinder casing @ so that
the fixings on the cutting disc { are located in the openings in the meat
grinder casing @.

After everything has been correctly assembled, screw the ring clamp @
back on hand-tight.

The ready-assembled meat grinder casing @ is connected by a bayonet
connector to the motor unit @:

- Insert the meat grinder casing @ into the motor unit @ such that the
arrow on the meat grinder casing @ lies against the symbol % on the
motor unit @. The locking button @ presses itself in (Fig. B).

- Lightly press the meat grinder casing @ in and at the same time turn
the feeding shaft on the meat grinder casing @ into the middle position
(Fig. B) so that the arrow on the feeding shaft points to the symbol ().
When the meat grinder casing @ engages, the locking button ®
springs out.

- Finally, place the feeding tray €@ on top of the feeding funnel.

- To dismantle it, press the locking button @ and turn the feeding funnel to
the right (Fig. B) % You can now pull the meat grinder casing @ out.

Assembling the sausage stuffer attachment

Unfold the fold-out side - there you will find the step-by-step illustrations for
assembling the appliance.

1)
2)

3)
4)

5)

6)
7)
8)

Remove the meat grinder casing @ as described under “Assembling the
meat grinder”.

Dismantle all parts which are fitted to/in the meat grinder casing @ and
clean them.

Coat all metal parts with cooking oil.

Put the transport screw @), the spring @ and the cross blade @ back into
the meat grinder casing @.

Insert the sausage disc (B so that the fixings on the sausage disc ® are
located in the openings in the meat grinder casing @.

Then place the sausage stuffer attachment @ before the sausage disc @®.
Screw the ring clamp @ on hand-tight.

Assemble the meat grinder casing @ as described under “Assembling the
meat grinder”.

GB|IE|NI'|CY 7
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Assembling the kubbe attachment

Unfold the fold-out side. There you will find the step-by-step illustrations for
assembling the appliance.

1) Remove the meat grinder casing @ as described under “Assembling the
meat grinder”.

2) Disassemble any attachments that might be fitted and clean the meat grinder
casing @.

NOTICE

> To use the kubbe attachment @, neither the cross blade @ with the spring @,
nor a cutting or sausage disc /@ are required! Remove these from the
meat grinder casing @ if necessary.

3) Coat all metal parts with cooking oil.

4) Insert the two plastic parts of the kubbe attachment @ so that the fixings on
the bottom kubbe attachment (@ ring are located in the openings in the meat
grinder casing @.

5) When everything has been attached correctly, screw the ring clamp @ back
on hand-ight.

6) Assemble the meat grinder casing @ as described under “Assembling the
meat grinder”.

Assembling the biscuit attachments
Unfold the fold-out side. There you will find the step-by-step illustrations for
assembling the appliance.
1) Remove the meat grinder casing @ as described under “Assembling the
meat grinder”.
2) Disassemble any attachments that might be fitted and clean the meat grinder
casing Q.

NOTICE

> To use the biscuit attachment @, neither the cross blade @ with the spring @,
nor a cutting or sausage disc /@ are required! Remove these from the
meat grinder casing @ if necessary.

3) Coat all metal parts with cooking oil.
4) Pull the pattern strips @ away from the front of the biscuit attachment @.

5) First place the plastic disc and then the metal disc of the biscuit attachment @
into the meat grinder casing @ (see fold-out side). Insert the biscuit
attachment @. so that the fixings on the biscuit attachment @. are located in
the openings in the meat grinder casing @.

6) After everything has been correctly assembled, screw the ring clamp @
back on hand-ight.

8 GB | IE| NI'| CY SFW 350 D5
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7) Replace the pattern strips @ back in to the front of the biscuit attachment @.
Ensure that the grip on the pattern strips @ points away from the appliance.
If it does not, you will not be able to adjust the pattern, which is located

directly on the grip.
Assemble the meat grinder casing @ as described under “Assembling the
meat grinder”.

)

To dismantle it, you must first remove the pattern strips @ before you can
screw the ring clamp @ open and take the biscuit attachment @ back out.

X

Operation

RISK OF ELECTRIC SHOCK

> NEVER open the housing of the motor unit @ - it does not contain any
user-serviceable elements. If the housing is opened, the warranty becomes
void. If the housing is opened, there is a risk of receiving a potentially fatal
electric shock.

CAUTION! PROPERTY DAMAGE!

> Do not use the appliance for longer than 15 minutes continuously. To avoid
an overheating of the appliance, after such a period switch it off and allow
it to cool down for ca. 30 minutes.

> NEVER activate the buttons "I" @ or "<" @, during a change of rotation
direction, if the appliance motor has not come to a complete stop. This
could damage the motor.

Operating the appliance
Once the appropriate attachments have been fixed:

1) Place the appliance where it will at all times be absolutely stable and under
no circumstances could it fall off of the work surface or in any way come into
contact with water (due to vibrations or becoming snagged in the power
cable). Vibration is unavoidable when it is working.

RISK OF ELECTRIC SHOCK

> Never touch an appliance, which is plugged in or is operational when it
happens, that falls or lands in water - or in the case of other emergencies!
First disconnect the appliance from the mains power source in all emergency
situations! Otherwise you run the risk of serious injury or loss of life!

2) Put the food which is to be processed in the feeding tray @ and place a
catchment container at the front under the exit opening.

SFW 350 D5 GB|IE|NI'|CY 9
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3) First press the button “0” (@ to check that the appliance is still switched off.
Otherwise there is a risk that the appliance could unintentionally start when
the plug is inserted into the power socket.

4) Then insert the plug info a mains power socket.

5) Press the button “I” @ to start the appliance.

/\ WARNING! RISK OF INJURY!

> Push the foodstuff into the feeding shaft ONLY with the round stodger @ -
NEVER with one’s fingers, forks, spoons or similar objects. That could lead
to physical injury and also damage the appliance.

CAUTION! PROPERTY DAMAGE!

> Do not ever press so hard that the motor gets audibly slower. This could
overburden the machine and damage it.

Processing meat

1) Use pieces of meat that fit easily into the feeding funnel. If necessary, cut the
meat to size beforehand. Check that the meat does not have any bones and

or tendons.

/\ WARNING!
> Minced meat is very prone to bacterial contamination. Therefore take care
to maintain good hygiene when processing meat. If you do not, it may
cause serious health problems.
2) When you have read and understood all of the instructions on the topic
"Meat”, you can now use the appliance as described in the chapter
“Operating the appliance”.

Processing sausage meat
1) Pass meat through the meat grinder twice before using it as sausage stuffing.
2) To make sausage stuffing, add some chopped onions, spices and other

ingredients to the minced meat, as per your recipe, and knead the mixture
well. Refrigerate this for 30 minutes before processing it further.

3) Pull one end of the sausage skin (natural or artificial sausage skin) onto the
sausage stuffer attachment (B and tie a knot in the other end. For 1 kg of the
filling, you will need approximately 1.60 m of sausage skin.
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e_____________|

Soak the natural sausage skin in lukewarm water for about 3 hours before
using it and wring it out before attaching it. This will make the natural sausage
skin more elastic. Natural sausage skins are available from butcher suppliers
close to slaughter houses or from your family butcher.

4) The sausage mixture will be pressed into the sausage skin by the sausage
stuffer attachment @. When it is long enough switch the appliance off, press
the sausage together at the ends and rotate it a couple of times along its
longitudinal axis.

Sausage meat tends to expand when cooked or frozen. Therefore, to prevent
it from bursting it is best not to overstuff the sausage.

5) When you have read and understood all of the instructions on the topic
“Sausage”, you can now use the appliance as described in the chapter
“Operating the appliance”.

Using the kubbe attachment

With the kubbe attachment @ foodstuffs can be processed to form hollow rolls
of meat or vegetables, which can then be stuffed as desired.

1) First put the meat through the meat grinder twice before pressing it through
the kubbe aftachment @.

2) When you have read and understood all of the instructions on the topic
“Kubbe-Attachment”, you can now use the appliance as described in the
chapter “Operating the appliance”.

Making biscuits
After you have made the biscuit pastry according to your recipe, and after having

fixed the biscuit attachment @:

1) Line a small baking tray with greaseproof paper and place or hold it directly
under the exit opening at the front of the appliance.

2) Press pastry evenly into the meat grinder casing @ - the transport screw @
then pushes it through the selected design on the design motif strip of the
biscuit attachment @.

3) When the biscuit is the required length, stop the appliance and break the
pastry off at the exit opening. Lay the biscuits on the baking tray.

4) When you have read and understood all of the instructions on the topic
“Biscuits”, you can now use the appliance as described in the chapter
“Operating the appliance”.

SFW 350 D5 GB|IE|NI|CY 11
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Non-functionality

If the drive is blocked by accumulated food:

B Press the button “0” @@ to stop the meat grinder.

B Press and hold the button “<” . The appliance will now run in the reverse
direction. This enables you to transport the food which has become stuck a
short way backwards, and the motor to run freely again.

B When the drive runs smoothly again, release the “<” ® button.
B Press the button “I” (O to re-start the meat grinder.

B If you do not succeed in getting the drive free with this, clean the appliance
as described in the chapter “Cleaning”.

Should the motor suddenly stop, it could be due to

automatic activation of the internal overload fuse. This is

intended to protect the motor.

B Switch the appliance off and allow it cool down for approximately 30 minutes
before continuing fo use it.

B Should this not work, wait for a further 15 minutes.

B [fit still does not function at the end of this period, this indicates a technical
problem. In this case, contact the Customer Service Centre.

If the power cable is damaged or the accessories are
visibly damaged:
B Immediately switch the appliance off by pressing the “0” @ button!

M |f this is not possible without risk to personal safety, disconnect the plug from
the mains power socket.

B Arrange for the defective parts to be repaired by Customer Services before
re-using the appliance.

Cleaning

RISK OF ELECTRIC SHOCK

> Disconnect the plug from the mains power socket before cleaning the
appliance. In this way accidents caused by the inadvertent switching on of
the appliance and electric shocks can be avoided.

12 GB | IE| NI'| CY SFW 350 D5
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Cleaning the motor block

B Clean the exterior surfaces and the power cable with a slightly damp cloth.
For stubborn dirt, add mild detergent to the cloth. Afterwards, wipe with a
cloth moistened only with fresh water to ensure that all detergent is removed.
Dry the appliance well before re-using it.

RISK OF ELECTRIC SHOCK

Never immerse the motor block @ in water or any other liquid! Should
this occur, you are at risk of a potentially fatal electric shock if
permeating moisture makes contact with the electrical wiring.

CAUTION! PROPERTY DAMAGE!

> Never use detergents, abrasive cleaners or solvents. These could damage
the appliance and leave residues on the foodstuffs.

Cleaning the accessories

NOTICE

> Do not clean the accessories in a dishwasher! This could cause damage to
them!

B Clean the accessories that could come in contact with foodstuffs, ...
- with hot water and a household detergent suitable for use with foods.

NOTICE

/=~ The plastic part of the biscuit attachment @), the stodger @, the
(é)_\ sausage stuffer attachment @ and the kubbe attachment @ are
Ja

dishwasher safe.

> Place the plastic parts in the upper basket of the dishwasher if possible and
make sure that none of the parts can get stuck. Otherwise, the plastic parts
could become deformed!

/\ WARNING! RISK OF INJURY!
> The cross blade @ is very sharp! Risk of injury!

W Dry all parts thoroughly, before re-using the appliance.
NOTICE

> Apply a light coating of cooking oil to all metallic components after each
cleaning Otherwise, metal parts can discolour!

SFW 350 D5 GB|IE|NI|CY 13
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Storage

B Wind the mains cable clockwise around the cable retainer @ on the underside
of the appliance and fasten it in place as shown below. This keeps it safe
from damage:

Bl Store the appliance at a dry location.

B After drying the metal attachments coat them lightly with a little cooking
oil - if you are not going to use the appliance immediately. This will protect
them from corrosion.

B Store the appliance where it will be out of reach of children and people
requiring supervision. They are not always able to correctly assess the
potential risks involved with using electrical appliances.

14 GB | IE| NI'| CY SFW 350 D5
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Disposal

e =

Do not dispose of the appliance in your normal domestic waste.
This product is subject to the provisions of European Directive
2012/19/EU (Waste Electrical and Electronic Equipment).

Dispose of the appliance through an approved disposal centre or at your
community waste facility. Observe the currently applicable regulations. In case
of doubt, please contact your waste disposal centre.

Your local community or municipal authorities can provide information on how to
dispose of the worn-out product.

The packaging protects the appliance from damage during carriage.
The packaging materials have been selected for their environmental friendliness
and ease of disposal, and are therefore recyclable.

Returning the packaging to the materials cycle conserves raw materials and
reduces the amount of waste that is generated. Dispose of packaging materials
that are no longer needed in accordance with applicable local regulations.

Dispose of the packaging in an environmentally friendly manner.

Note the labelling on the packaging and separate the packaging material
components for disposal if necessary. The packaging material is labelled with
abbreviations (a) and numbers (b) with the following meanings:

1-7: Plastics,

20-22: Paper and cardboard,

80-98: Composites.

NOTICE

> |f possible, keep the original packaging of the appliance during the warranty
period so that the device can be packed properly for returning in the event
of a warranty claim.

GB|IE|NI|CY 15
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Kompernass Handels GmbH warranty

Dear Customer,

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

Warranty conditions

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

If any material or manufacturing fault occurs within three years of the date of
purchase of the product, we will either repair or replace the product for you or
refund the purchase price (at our discretion). This warranty service requires that
you present the defective appliance and the proof of purchase (receipt] within
the three-year warranty period, along with a brief written description of the fault
and of when it occurred.

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

Warranty period and statutory claims for defects

The warranty period is not prolonged by repairs effected under the warranty.
This also applies to replaced and repaired components. Any 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

16

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

The warranty covers material faults or production faults. The warranty does not
extend to product parts subject fo normal wear and tear or to fragile parts which
could be considered as consumable parts such as switches, batteries 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.
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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 on the product, an engraving
on the product, on the front page of the operating instructions (below left) or
on the sticker on the rear or bottom of the product.

B If functional or other defects occur, please contact the service department
listed either by telephone or by e-mail.

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

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

] This QR code will take you directly to the Lidl service page
g | (www.lidiservice.com) where you can open your operating instructions
=™ ] by entering the item number (IAN) 123456,

Service

Service Great Britain

Tel.: 0800 404 7657
E-Mail: kompernass@lidl.co.uk

(IED Service Ireland
Tel.: 1890 930 034
(0,08 EUR/Min., (peak))
(0,06 EUR/Min., (off peak))
E-Mail: kompernass@lidl.ie

(YD Service Cyprus
Tel.: 8009 4409

E-Mail: kompernass@lidl.com.cy
[1AN 336980_2001 |

Importer

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

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY
www.kompernass.com

GB|IE|NI|CY 17
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Recipes

Kibbeh

Ingredients for the mince filling

400 g lean beef or lamb

2 onions

10 g flour

25 g coarsely chopped pine nuts

1/2 tsp. each of ground allspice, cinnamon, cumin, caraway, cloves, nutmeg

Salt and pepper

Ingredients for the shell

500 g bulgur wheat (soaked)
500 g lean beef or lamb

1 onion

1 pinch of black pepper, 1 pinch of chilli

Mince filling
Prepare the mince filling first and leave it to cool while you prepare the shell.

Chop the meat twice with the mincer (using first the coarse, then the fine
perforated disc ). Mix the meat, flour, pine nuts and spices well. Chop and
sear the onions. Add the mince and mix it with the onions. Thoroughly fry the
mixture, then let it cool.

Shell

Chop the meat for the shell twice with the mincer (using first the coarse, then the
fine perforated disc ) and mix it with the bulgur wheat, chopped onion and
spices. Process the mass twice more using the mincer. Replace the perforated
disc  with the kubbe attachment @ (see chapter “Assembling the kubbe
attachment”) and make kibbeh shells of approx. 7 cm length.

Preparation

Fill each kibbeh shell with the mince as soon as it is made, pinching the ends
together to create small pouches. Deep-fry the finished kibbeh in hot oil
(190 °C) for approximately 3 minutes. They should have a golden brown colour.

GB | IE| NI'| CY
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Meat rolls

Ingredients for the mince shell
450 g of lean Lamb, Veal or Beef
150 g Flour

1 Tsp Pimento (type of pepper)

1 Tsp Nutmeg

1 Pinch Chili powder

1 Pinch Pepper

Ingredients for the meat filling

700 g Mutton

1 1/2 Tbsp Olive oil

1 1/2 Tbsp Onions, finely chopped
1/2 Tsp Pimento (type of pepper)
1/2 Tsp Salt

11/2 Tbsp Flour

Pass the meat for the wrapping through the meat grinder twice (using first the
medium-sized, then the fine perforated disc @) and then combine it with the
ingredients. Then pass this mixture through the meat grinder twice. Exchange the
cutting disc (O for the kibbeh attachment @ (see chapter “Using the kubbe
attachment”).

Shape the kibbeh wrappers with the kubbe attachment @ and then freeze them.

Filling:

Pass the meat through the meat grinder twice (using first the medium-sized, then
the fine perforated disc ). Saute the onions and then mix them well with the
meat and other ingredients. Fill the kibbeh wrappers and fry until done.

Alternative Fillings:

250 g steamed Broccoli
or 250 g steamed Zucchini
or 250 g cooked Rice
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Fresh Grill Sausages

Ingredients:

300 g lean Beef

500 g lean Pork

200 g Shoulder bacon

20 g Salt

1/2 Tsp ground white Pepper
1 Tsp Caraway

1/2 Tsp Nutmeg

Pass the beef, pork and bacon through the meat grinder twice.
Add the mixed spices and salt and thoroughly knead for 5 minutes.

Place the sausage filling in the refrigerator for ca. 30 minutes. Fill the skins with
sausage meat as detailed (see chapter “Processing sausage meat”) and make
sausages of ca. 25 c¢m in length.

Grill the sausages well and eat them on the same day.

Biscuits

Ingredients:

500 g butter

500 g sugar

2 - 3 packets of vanilla sugar
1 packet of vanilla custard
1/4 tsp salt

1 egg

4 egg yolks

800 g plain flour

2 tbsp baking powder

200 g ground (blanched) almonds

Zest of a lemon

Beat the butter until fluffy. Add the remaining ingredients one after another and
knead well into the dough. Cover the finished dough and allow to stand for
around 12 hours in the fridge (e.g. overnight). Then pass it through the meat
grinder with the biscuit attachment @. Place the biscuits on a baking tray lined
with baking paper. Bake the biscuits in a pre-heated oven at 180 °C for approx.
10 - 15 minutes until golden brown.
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Eilcaywyn

2uyxapnThpIa yia TRV ayopd NG vEéag 0ag CUOKEUNG.

Arodacioate 1ol v amokTon evog Tmpoidvrog uwnng moiotntag. O1 odnyieg
XEIPIopOU gival TpApa autou Tou Tpoidvrog. Mepiéxouv onpavtikég umrodeieig
yia v acdadeia, T xpnon kai v andppiyn. Mpiv amo m xprion Tou mpoio-
viog e&oikeiwbeite pe OAeg Tig umodeileig yeipiopol kar acpaheiag. Xpnoipotmoiei-
TE TO TTPOIGY pdvo 6TILG TeplypadeTal Kal yia Ta avadepodpeva media Xprong.
@urdére autig Tig 0bnyieg kald. Mapadidere OXa Ta tyypada ot mepinTwon
mapadoong Tou MPoidvTog Ot TPiTOUS.

Mveuparnika dikaiwpara

Autég o1 0dnyieg éxouv TpooTacia MVEUPATIKOV SIKAIWHATWY.

K&0Oe avatimoon 1y k&Oe emavikSoon akdpa kar Tpnparikd, kabog kai n avarma-
PAYWYN ATTEIKOVICEWY, AKOHA KAl O TPOTIOTIOINKEVT) KATACTAOT) EMITPETTETAI HOVO
HE YPaTTTH £YKPIOT) TOU KATAOKEUAOTH.

Mepropiopodg cuOLVNG

‘Oeg o1 epiegdpeveg Texvikég mAnpodopie, Ta dedopéva kai o umodeiéeig yia
N oUVOEDT Kal TO XEIPIOHO OF AUTEG TIG 0dnyieg XeIPIGHOU, avTioToixouy oTnv
reheutaia A&n Tng Texvoloyiag Tev ektuttwotwy kar Sie€dyovral AapPavovrag
uTIOYN TIG PEXP! TOPA EPTEIPIEG KAl YVOOEIG HAG OTO avaTepo emimedo.

Ané Ta oToixeia, TIG ameikovioeg kal Tig TIEplypadig ot auTég TiG odnyieg Sev
propouy va eyepBolyv amaitroeig.

O katackeuaothg Sev avalapPave kapia euBivn yia PAaBeg amd pn Tpnon
TV 0dnyIGY, aTd PN cUPWVN HE TOUG KavoviapoUg xprion, amd eadakpéveg
emokeutg, amd pn eykekpipéveg Sie€ayBeioeg Tpomomoifoeig i amd xpron pe
emmpemopevav eaptnudTay.

Xpnon oUppwVN HE TOUG KAVOVIOHOUG

22

Auth n ouokeur TpofAémerar amokAeioTika yia v emelepyacia povo Tpodipwv
O OIKIaKEG TTOGOTNTEG OTO 181WTIKO VOIKOKUPIS:

® [ia va yihokoyere ppEcko KpEag,
® [ia m dnuioupyia Aoukdvikou oe GUTIKA 1} TexvnTa evidabia,
® [ia va ¢mnaéere kouhoupdkia

H cuokeur| Sev mpoPAémeral yia my emeéepyacia kateyuypévay j GV okAnpov
Tpodipwy, .. kKokaka A &npoi kapmol kar 6y yia v emeéepyacia ot emayyeh-
patika f Propnxavikd media.
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Zuvolo ammootoln¢/Meprypadn e€aprnuarwv
Ameikovion A:

E€aptnpa yia kouhoupdkia pe Awpideg oxediwy

E¢apmpa wBnong

Aiokog mAfpwong

Aigraén 1iMéng kalwdiou

2opa potép

Mpooappoytag kpearopnxavrg amd pétaiho

KoxAiag peradopag

Exampio

Sraupwt Aemida

Xovtpdg kai Aerrrog Sidrpnrog Siokog

Aaktihiog kheibwpaTog

Emiepa oupmieong Aoukavikou

Aiokog yia Aoukavika

0PSO B00000000CC

Eéaptnpa Képme

Armeikovion B:

® Koupmi aodpahiong

Armeikovion C:

® TM\krpo ,I” (Evepyoroinon)

® T\krpo 0" (Amevepyormoinon)
® TM\krpo <" (Mpog Ta miow)

Texvikég mAnpodopisg

Téon 220 -240V ~ (evaNaocoopevo pelbpa), 50 Hz
Karavalwon evépyeiag 250-350 W
loxug pmhokapioparog 1200 W

Katnyopia mpooraciag Il / [3] (SmAfy poveon)
I ‘OMa 1a e€aptipata authg TNG CUCKEURG Ta ofoia
QH ¢pxovTal ot emadrn pe TPOPIPA PTTOPOUY Va XPNal-

porroloUvral pe acdaleia ata TpodIpa.
Xpovog cuvropng

. 15 Nerrra
Aeiroupyiag

Xpovog olUvropng Aeiroupyiag

O xpovog olvropng Aemoupyiag Seixver yia mboo xpdvo prmopei kaveig va
Nerroupyei pia ouokeur xwpig va utrepBeppavBei To potip kai xwpig va madel
BA&Peg. Merd To Sobivra olvropo xpdvo Aemoupyiag mpémer n cuckeur va
amevepyoroinBei 1&oo £wg dTou TO POTEP KPULTEL.
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Yrrodsidaig aodalsiag

KINAYNOZX HAEKTPOMNAH=IAZ

> MNpooeére wote To kalwdio Siktlou va pnv karaoTpadei.
Kpathote 1o pakpia amd kautég mepioxég kai romobetfoTe
T0 €101 OOTE va pnv propei va maotei moubeva.

> Ta kateotpappéva kahodia diktvou f Buopara mpémer va
avrikaBiotavral apécwg amd eouciodotnuévo Mpoowmikod,
wote va amodelyovral Kivouvol.

» XpnOIHOTTOIEITE Tr) CUOKEUT PHOVO O OTEYVOUG XWPOUG, OXI
ot e£wTEPIKOUG XWPOUG.

@ Moté pn BuBilere T povéada kivnTApa oTO VEPS 1y OF
aMa uypdl Ze M\ mepitroon utdpxer kivéuvog dwrg
an6 nhektpomAnéia.

/A NMPOEIAOMNOIHZH!

> [oTé pn xpnoiporoleite T cuokeur) yia GANOUG OKOTIOUG
amo Toug Meplypadopevoug oTig mapouoeg odnyieg. Yrap-
xer au€npévog kivouvog edv Aoyw eadalpévng xpnong Béoe-
TE EKTOG AEITOUPYIAG TOUG pnXaviopoug acdaleiag otn ou-
okeun!

A\ NMPOEIAOMNOIHZH! KINAYNOX TPAYMATIZMOY!

> MNoté pnv ayyilere avoiypara ot cuokeur. MNoté unv eicayere
KATIOIa avTIKEipeva ekel péoa - pe eéaipeorn 1o ekAoToTE
eédptnpa wbnong kai Ta mpog emeéepyacia TpoOdIpa.
>& AN\N TTEPITITOON PTTOPEI Va UTTApPXE! PeEYAAog KivOuvog
atuynuarog!

» TpaPare mpota to Buopa and my mpila mpiv eicAyeTe 1
amopakpuvere e€aptipara.
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A\ NMPOEIAOMNOIHZH! KINAYNOX TPAYMATIZMOY!

> [oTe pnv adrvete T cuokeur XwpPIg emTHPENON, OTAV €ival
¢roipn mpog Aeiroupyia. Merd ) xpnon f ot diakorég kard
v epyaoia Byalere To Blopa amd my mpila, yia va armo-
$Uyere avemOupnTn ekkivnon.

» Xpnolporoieite povo Ta yvioia aéecoudp yia aut
ouokeur). ANa e&aptpara mBavag va pny tivar emapkog
acdaln.

> [oTté pn Aerroupyeite T ouokeur| otav gival adeia.Auto
umopei va mpokaéoel avemavopBwtn BAaPn oty cuokeur.

> MNpiv amd myv avrikardotaon aecoudp 1 emmpdoberwv
e£aptnuaTwy, Ta omoia kivouvtal kard T Aeiroupyia, TPETEN
va amevepyotioinBei n cuokeur kai va anmoouvdedei amd 1o
Siktuo.

> Mn xpnolporoieite T GuoKeur yia GAAouG okoTroug ammo
Toug Teplypaddpevoug oTig mapoloeg odnyieg.

» MNpoooxn: n oraupwt Aemmida eival mohl kodtepn! Na ciote
TavVTa TTPOCEKTIKOI KATG T petaxeipion kai Tov kaBapiopd
TNG CUCKEUNG.

» H cuokeun mpémel va amoouvdécral mavra amd 1o Siktuo
orav Sev emTnEEiTal KAI TTPIV ATTO TN CUVAPHOAOYNON, TNV
amoouvappoloynon fi Tov kabapiopo.

» H ouokeur dev emrpémeral va xpnoiporoieital amd maidid.

» H ouokeun kai o kahadio olvdeong g mpémer va duldo-
oovral pakpid amd ta maidid.

» Mropei va yiveral Xpon autng TnG CUCKEUNG ammod atopa pe
Helwpéveg Guoikég, aloOnTpEIakeg 1} vonTIKEG IKAVOTNTEG 1 e
ENelyn epmeipiag kai/f yvootwy, epooov emtnpolvral f
gxouv ekmaideutei avapopikd pe TNV achaii xpron g ou-
OKEUNG Kal £Xouv Katavoroel Toug emakolouBoug kivéuvoug.

» Ta maidid Sev emmpémeral va mai{ouv pe T ouoKeun.
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Zuvappoloynon/Amoocuvappoloynon

> OM\a 1a eéaptipara mpoPAémovral pe pia Aerrr otpwon Aadiol yia va
mpoortatelovral amd 1 SidBpwon. Erol mpiv amd my mpwtn xperon kabapi-
ote O\a Ta e€apTNHATA TPOOEKTIKA OTTWG TTEPIYPAPGETAl AEMTOPEPOG OTO
Kepahaio "KaBapiopdg". TpiPere otn ouvixeia dha ta peral\ika Tpfparta pe
Niyo Aadi payeipikng.

YMNOAEI=H

> [piv amd Ty Mo XPoN amopakpUveTe Ty TTpooTaTeuTikr pepPpdavn
amd 1o medio MARKTPWY.

Zuvappoldynon HNXaviHaTog KOG Kipa

Avoi&te Tnv mheupd avoiypatog - Oa Ppeite ekel T oeipd cuvappolodynong pe
ameikoviosig.

1) TomoBeriote Tov koyMia peradopds @ otov mpooappoytéa kpeatopnyavig @.
2) Eicdyere 1a ehatipia @ otov koxMia peradopag @.

3) 3 ouvixeia TomoBerote T otaupw Aemida @ o1 woTe N TAEUPA pe TIG
Nemideg va Seixver pakpid amd 1o ehatipio @. H ywviakn eykom Tg otaupw-
™6 Aemidag @ mpime va epappdlel owotd oto ywviakd dova.

/\ NMPOEIAOMOIHZH! KINAYNOX TPAYMATIZMOY!

> H oraupwrh Aemida @ civar molU kodrepn! Kivéuvog Tpaupariopod!

MPOXOXH! EMIMPATMATEX ZHMIEX!

> H ouokeur) maBaivel {npid dtav n otaupweth Aemida @ tomoBereitar avamodal

4) EmMé&re Tov emBupnto Sidmpnro Sioko /Aiokog yia houkavika (B.
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5)

6)
7)

TomoBerAote Tov emAeypévo Siarpnto Sioko () oTov Mpocappoyta kpeatopn-
xavig @ katd 1poémo, hoTe or oTepewotig oto Sidtpnto Sioko O va Bpioko-
VTal OTIG EYKOTIEG TOU TTPOCAppoyEa kpeatopnyxavhg @.

Orav dXa éxouv TomoberBel oword, Pidwore To Saktuhio aopaiong @ odiyra.

O tropog povrapioptvog Mpooappoytag kpeatopnyaviig @ ouvdierar piow
piag aodANIonG PTraylovéT pe To Pmhok potép @:

- Eiodyere Tov mpooappoyia kpeatopnxavig @ oto pmiok potép @, Ero
wore 1o Bélog va Ppiokeral otov mpooappoyia kpeatopnyavg @ oro
oupforo % oto pmhok potép @. To kouptt aoddhiong @® méleral
mpog Tta péoa (Eik. B).

- [Miéote Tov mpooappoyia kpeatopnyxavhg @ ehadpig mpog Ta péoa kai
TEPIOTPEYTE TOTE TNV UTTOSOX T TARPWONG OTOV TTPOCAPHOYEQ KPEQTON:-
xavig @ o pecaia Bton (Eik. B), é&ro1 wote 1o Pihog va Seixvel mpog
v unodoxn M\fpwong oto cupforo Ig. Orav o mpooappoyiag
unxavhg @ koupmooel, o koupti acdpdhiong B Tda mpog Ta éw.

- Téhog TomoBerrioTe To Soxeio MAfipwong @ emdvw amd 1o xwvi TApwonG.

- Ta mv amopdkpuvon matote To koupti acdahiong B kai mepioTpiyTe
T0 XwVi MAfpwaong maki mpog Ta 8e&id (Eik. B) % 3 ouvéxeia prmopei-
1e va Tpafiéere ¢€w Tov Mpooappoyta kpeatopnxavig @.

Movrapiopa sapriparog wOnong

Avoi&te Tnv mheupd avoiypatog - Oa Ppeite ekel TN oeipd cuvappoldynong pe
armeikoviosig.

1)
2)

3)
4)

5)

6)

7)
8)

AropakpUvere Tov mpooappoyia kpeatopnyaviig @, dmwg meprypdderar ot
«ZUVapPHONOYNOT UNXAVAHATOG KOTIMG KIHA».

Amnoouvappoloyriote 6Xa Ta pépn Tou tivai TommoBempéva otov/péca otov
mpooappoyta kpeatopnxavig @ kai kabapiore Ta.

Tpiyte OAa Ta peralNikd TpfpaTa pe Aadi payepikig.

TomoBernote £avéd Tov koxia peradopag @, Ta ehampia @ kai T otaupw)
Nemida @ otov mpooappoyta kpeatopnyavig @.

TomoBernote To Sioko yia houkavika (B 101, woTe o1 oTepedoeig oto dioko
yia houkavika @ va Bpiokovrar oTig eykomég Tou mpooappoyia kpeaTopnya-
vis O.

311 ouvéyeia TormoBeriote To edpmpa wOnong yia Aoukavika @ prpoota
amd 1o Sioko yia houkavika B.

BiSwote kakd To Saktihio acpdhiong @.

Suvappo)oyrioTe Tov mpooappoyia kpeatopnxavig @ o6mwg meprypadera
ot «ZUVApPHOAOYNON HNXAVAG KOTTAG KIPG».
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Movrapiopa saptiparog Képrre

Avoi&te Tnv mheupd avoiypatog - Oa Ppeite ekei T oeipd cuvappolodynong pe
ameikoviosig.

1) AnopakpUvere Tov Mpooappoyéa kpeatopnxavig @, omwg mepiypdderar otn
«2UVAPHONOYNON PNXAVIHATOG KOTNG KIHG».

2) Amopakpuvere evbexopeva eéapipara kar kabapioTe Tov mpooappoyia kpea-
Topnxaviis @.

YMOAEI=H

> Na 1o eédptnua Képme @ Sev amareitar olte n otaupwt Aemida @ pe 1o
ehampio @ olte évag Sidrpntog diokog f Siokog kormg detwv O/ B!
Eddoov amarrsital, adpaipiore dXa autd ta e€apmparta amd Tov mpocappo-
yéa kpeatopnxavrg ©.

3) Tpiyte OXa Ta peraANikG TpRpata pe Aadi payeipikng.

4) TomoBerhote Ta SUo mAaoTika TpApata Tou eéapmparog Kipme @ éror, bote
ol oTepewoElg oTov kaTw daktuhio Tou e€apthpatog Képme @ va Bpiokovrar
OTIG £yKOTIEG TOU TTpocappoyta kpeatopnxavig @.

5) Edpdoov dha éxouv TomoBemBel cwotd, Bidwote maki To Saktihio acdahiong
® o\l odixta.

6) Zuvappoloyrote Tov Tpoocappoyéa kpeatopnxavig @ dmwg mepiypddera
oTN «ZUVaPPOAOYNGON UNXAVNG KOTING KIHG».

Movrapiopa saptiiparog yia kouloupdakia

28

Avoiére Tnv mheupd avoiyparog - Oa Ppeite exei T oeipd cuvappoldynong pe
QTIEIKOVIOEIG.
1) AmopakpUvere Tov mpooappoyéa kpeatopnxavig @, 6mwg mepiypaderar ot
«2UVAPHOAOYNON PNXAVHATOG KOTNG KIHG».
2) Amopakpuvere evdexopeva e€aptipara kai kaBapiote Tov mpocappoyta
kpeatopnyaviig @.

YIMNOAEI=H

> Na 1o e£apmpa yia kouhoupakia @ Sev amarreital olte n otaupw Aemida @
pe To ehatrpio @ oute évag SidrpnTog Siokog 1 Siokog kot g derov /B!
Edpocov amareital, apaipiore Oha autd ta e€apmpara amd Tov mpooappoyta
kpeatopnyavig O.
3) Tpiyte SAa Ta peraANika TpRpata pe Aadi payeipikng.
4) Bydhre T hwpida pe oxtdia @ prpootd amd to edpmpa yia pmokora @.

5) TomoBemote mpdra Tov MAacTikd Sioko, oTn cuvéxeia To peTaAikod Sioko
Tou e€aptipatog yia kouhoupakia @ oTov mpocappoyia pnxavng Kommg
kipd @ (BAime mieupd avoiypatog). TomoBerote To e€dptnpa yia kouhou-
paxia @ trol, wote o1 otepedoelg oto e€apTnua yia kouhoupdkia @ va Ppi-
oKovTal OTIG £YKOTIEG TOU TTpocappoyta kpeatopnyavig @.
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6) Orav d\a éxouv TomobemBei cwotd, Bidworte To Saktihio aodaiong @
odixra.

7) Eicdyere maN ™ Awpida pe oxédia @ prpootd oto e€dptpa yia kouhoupd-
kia @. Mpooéére wote n AaPr o Mwpida pe oxedia @ va Seixvel pakpid amd
T ouokeury. ANIGOG Se pmropeite va puBpicete To oxédio To omoio Bpiokeral
ameuBeiag otn Aafh.

8) Zuvappoloynote Tov mpocappoyia kpeatopnyavig @ omug meprypaderal
OTN «ZUVapPHONOYNGN UNXAVAG KOTIAG KIpd».

9) Tia mv amopdkpuvon mpéme mpota maN va TpaPnhéere m Awpida pe oxtdia @,
mpiv propéoere va Eefidwoere To Saktihio aopahiong @ kai va Bydhere i€w To
e€adpmua yia pmokora @.

Xeipiopog

KINAYNOZX HAEKTPOMAH=IAZ

> [Moté pnv avolyere To mepiPAnpa g povadag kivnmpa @ - ekei péoa Sev
uTTdpxouV Kavevog eidoug oToixeia xelpiopol. Edv avoiytei To mepiBAnpa,
14T aKupVETal N amaiton eyylnong. 2e avoixto mepifAnua umdpyer Kiv-
Suvog dwng péow nhektporAnéiag.

MPOXOXH! EMIMPATMATEX ZHMIEX!

> Mn xpnoipotoieite T cuckeun yia TepiocdTEPo amo 15 Aemtd ot ouvexn
Aerroupyia. 2 ouvéxeia adrote T ouokeur) yia mepimou 30 Aerrd amevep-
yomoinuévn, wote va amopuyete pia utepBipuavon.

> Moté pnv mélere a mifktpa I @ 1y ,<" @ kard Ty aMayn karelBuvong
Siabpopng, €av To potép g ouokeurig Sev éxer akivnromoine mpwg. O
KIVNTPAG HTTOPEI Va KaTaoTpadEi.

XeIpIOpOG TG CUOKEUNG
Edpboov éxere povraper Ta emBupnrd eapmipara:

1) TomoBemote T cuckeur] katd TéToI0 TPOTIO WOTE Va OTékeTal evieAOG oTabepd
kai o kapia mepimmwon (m.x. piow kpadaopdy 1} macipatog oto karwdio
Siktlou) va pnv méoe amd To Tpamidi iy va pnv $rdoe kovtd ot vepd Tou
péxel. O1 kpadaopoi katd T Aemoupyia tivar avamddeukTor.

KINAYNOZX HAEKTPOMAH=IAZ

> Mot pnv ayyilete pia ouvdedepévn 1) ev Aemoupyia cuckeur ot TepimTwon
TTOONG, o1av MEpTEl OF VEPO 1) Ot ANNEG ETTEIYOUTEG TIEPITITWOEIG! Y€ ermei-
youoa mepimwon Tpafnére apiowg to Pucpal Ze GAn mepimTwon umdpyel
cofapdg kivéuvog Tpauparmopwy kar Bavarou!
2) TomoBemote Ta mpog emeéepyaocia TpodIpa oto Sioko mAjpwong @ kar Bak
Te tva Soxeio ouykévipwong pmpooTd kdte amd To avoiypa e€6ou.
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3) Miéore mpora To mAktpo ,0” @, wote va e€acdalicers 6T  cuokeu eival
akdpa amevepyoroinpévn. ANIOG urrdpyer kivéuvog pn nBeAnpévng ekkivnong
NG ouokeung dtav 1o Puopa eiodyerar oty mpila Siktlou.

4) Karomv Baite To $ig omy mpila.
5) Mitore To mifikrpo «l» B, wote va evepyomoinoere T cuokeur).

/\ NPOEIAOMOIHZH! KINAYNOZX TPAYMATIZMOY!

> Miélere 1a TpdPIpa amokAeIoTIKG pe To oTpoyyuld e€aptnpa wbnong @
otnv urodoxf MAfpwong - moté e Ta SaxTuAa, Mpolvia, koutdNia f Ta-
popoia. Ymdpye auénuévog kivéuvog atuxfpaTog kai propsl va karaoTpa-
dei n ouokeur).

MPOXOXH! EMIMPATMATEX ZHMIEX!

> [Mor¢ pnv médere moAU Suvard GoTe va akolyeTal o KIVATAPAG o apyog. 2&
AN\ TepiTTwon pmopei n ouokeur va unepdoptwBei kar va méBe PAGPN.

Emedepyaocia kpéarog

1) Xpnoiporoieite Tepdiyia kpéatog, Ta omoia Taipidlouv Avera oto Xwvi MARPL-
ong. Eav amaireitar k&Bere To kptag oty apxn. Mpooiére wote 1o Kptag va
HNV EXEl KOKAAD 1] TEVOVTEG.

/\ NMPOEIAOMOIHIH!

> 1oV kipd propsi elkoha va avamtuxBouv pikpdfia. Na to Adyo autd mpo-
ot&te yia pia kahn vyieiviy otav emeéepydleote kptag. ANNIGG popsi va
ETTNPEAOTEI N UyEia 0aG.

2) Edv ixere SiaPdoer Oheg Tig umodeileig oxenkd pe To Bépa «Kpéag», pmopeire
Va XPNOIHOTTOIOETE TWPA TN CuoKeun) Omwg meprypaderar oto KepaAaio
«XeIPIOPOG TNG CUOKEUNG».

Emedepyaocia Aoukavikwv

1) Mepiotpéyte To kptag mpoTa SUo Ppopig péow TG PNXAvAG KOTTAG Kipd TTpIv
amé my emelepyacia yia Aoukavika.

2) Tia 1o yépiopa Tev Aoukavikwy mpocbioTe oTov Kipd pikpd koppdTia kpeppl-
&1, kapukelbpara kar dAka cuotatikd oUpdwva pe T ouvrayh oag kar {upwoTe
kaAa. TomoBerfote ™ {Upn yia 30 Aerrtd oTo Yuyeio, TipIv amé TV MepaiTépw
emeéepyaoia.

3) Zkemdore pe 1o Eviepo (Ppuoikd 1y Texvnto) To e€dptpa yepiopatog Aoukdvikou
® ka1 Stote To Ao dkpo. Na kaBe kiAo palag yepiopatog propeite va umo-
Noyilere mepimou 1,60 pétpa évrepo Aoukdvikou.
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YNOAEI=H!

TomoBerrote To GUTIKS évTepo Tepitou yia 3 wpeg ot xAiapd vepd kai oTlyte
o mpiv am6 T Siadikacia kaAuyng. Erol To évrepo yiveral AN ehaoTiko.
Quoikd évrepa Ppiokete oTa kpeomwAeia kovrd ot odayeia fj oto Sikd oag
KPEOTIOAN.

4) H ytpion Moukdvikou mélerar ptow Tou embipatog oupttieong @ oto évrepo.
E¢pooov éxer emmeuxOei To emBupntd prikog, amevepyoroiroTe T ouckeun,
TIECTE TO AOUKAVIKO OTO AKPO Kal YUPIOTE TO PEPIKEG GOPEG YUPW ATIO TOV
katd pnkog a€ova Tou.

YMNOAEI=H!

To Aoukaviko TeviQveral kaTd 1o payeipepa kai otav yuxeral. Ma 1o Adyo autd
pnv Ta mapayepilere 8161 pmopei va okacouy .

5) Edv ixere SiaPdoe dheg mig umodeileig oxetikd pe To Bipa «Aoukavikos, pro-
PEITE VO XPNOIPOTIOINCETE TOPA TN CUCKEUN OTTWG Teptypaderar ato Kepalaio
«XeIpIopPOG TNG CUOKEUNGY.

Epyaocia pe o e€aprtnpa Képme
Me 1o emiBepa kéipme @ pmopeite va Snpioupynoete amd Ta TomoBeToUpeva TPS-
$1pa, koika polka amd kptag 1 Aaxavikd, Ta oToia PTopeiTe va yepioeTe Omwg
eoeig emOupeite.

1) Mepdote 1o kptag mputa Slo dopig pica amd T Pnxavi KoTnG KIHA TTpIv To
mpeodpete péoa amd To emiBepa Képme @.
2) Edv ixere SiaPaoe Oheg Tig umodeieig oyenkd pe o Otpa «EEapTnpa Képme»,

HTTOPEITE VO XPNOIHOTIOINTETE TWPA T CUCKEUN OTIWG Teplypaderal oto Keda-
Aaio «XeIPIOPOG TG CUCKEUNG.

Anpioupyia Boutnparwv

Eddoov txere eroipdoer ) Upn yia To yAUkiopa olpdwva pe T cuviayh oag kai
éxete povrdper To emiBepa yia o yAukiopa @:

1) TomoBemiote éva pikpd Tayi pe xapt ynoipatog kar TomoBemote To akpifdg
kaTw amd 1o avorypa e€68ou prrpooTd TN GUOKEUN.

2) Miote opoidpopda Lipn otov mpooappoyta kpeatopnxavig @ - ot ouv-
X€1a o koxAiag peradpopdg @ v mider piow Tou emieypévou oxediou otn
Nopida pe oxtdia Tou eapmparog Bournpatwy @.

3) 'Orav 1o kouhoupdki éxer dpraoer oo emBupnTd PAKOG, OTAPATAOTE TN CUCKEUR
kar Siakoyre ) {0pn oto dvoiypa e£b8ou. TomoberAoTe To kouloupdki aTo
Tayi ynoiparog.

4) Edv éxere SiaPaoer deg Tig umodeileig oxetikd pe To Otpa «Bouthparas, pro-

PEITE VO XPNOIPOTIOINGCETE TWPA TN CUCKEUT OTTWG Teplypaderal ato Kepaaio
«XeIPIOHOG TNG CUCKEUNG».
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ZTnv nepinTwon opalparog
Eav éxe1 prTAokdapsl o unxXaviopog Kivnong anod
OUYKEVTPpWON TPOPIHWYV:
B iéore To mkpo ,0” @, yia va OTApQATACETE TNV KPEQTOHNXAVH).

B Kpariote o mktpo <" @ meopévo. O pnxaviopdg kivnong kiveitar mpog
ta mow. Eror prropeite va peradépere Ta 1pOdipa Aiyo o miow yia va are-
NeuBepwBei méAI o pnxaviopdg kivnong.

B Orav o pnyaviopog kivnong éxer eheuBepwbei adriote To mAfkTpo «<» .

B Miéore o mikpo ,1” @, yia va ekkivijoete TV kpeatopnyaviy.

B Orav o pnxaviopog kivnong Sev eeuBepoveral éroi, kaBapioTe T cuokeun
omwg mepiypaderal oto Kedpdhaio ,Kabapiopodg”.

Eav Sadvika orapariios o Kivntpag, iowg va #xe

evepyomomnOzi n sowTtepikn aodpalaa unsppopTwong.

Aurtr) mpooTarelel Tov KiviTHpPa.

B Amevepyomoiore ) cuokeun kar adrote yia mep. 30 Aertd va kpuwoer Tpiv
TN XPMNOIHOTTOINTETE €K VEOU.

B Edv aurd Sev éxel amotehéopara, 1oTe epipévere yia AMka 15 Aerrd.

B Edv kar aut n mpoBeopia mepdoel xwpig amotéeopa TOTE TPOKETal yia
kd&molo eAaTwpa. e aut Ty Tepimmwon ameubuvBeite oy eéurnpiton
TEAATAV.

Eav To kalwdio diktUou éxa BAaPn ) unrapyxouv oparig
BAaBeg ora edapripara ouokeurg

B Amevepyoroinote apéowg T ouokeur) TatwvTag o ARkTpo «O» (B!

B Edv autd Sev sivar Suvatd va oupPel xwpig kivduvo Bydhre to Biopa.

B Emrpéyte va embiopBwbolv autég o PAaPeg mpwTta amd To Tprpa elumnpé-
TNONG TEAATOV TIPIV XPMOIHOTIOINOETE TTANI T GUOKEUT.

KaOapiopodg

KINAYNOZX HAEKTPOMAH=IAZ

> Byahte mpota 1o Puopa amd my mipila mpiv kaBapioete T cuokeur. Etol
epmodilere kivlivoug atuxnudtev pécw pn avapevopevng, karta Aabog
ekkivnong kai nhektpomAnéiag.
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KaO@apiopoég prrlok kivnripa

B KaBapilers dheg Tig elwtepikég emdaveieg kai To karodio Siktlou pe tva
ehadpd verd mavi kaBapiopol. Iy mepimmwon emipovev Aekédwv, Tpo-
oB¢ree oTo TTaVi Miyo Ao amoppumavTikd. 3TN ouvéxela, OKOUTIOTE pe éva
Bpeypévo pédvo pe kabBapd vepd Tavi, ©oTe va amopakpUveTe TUXOV uTTo-
AeippaTa amoppuTavTIKou. 2TEYVOOTE T CUCKEUR KAAA TIPIV TN XPrOIHO-
TTOINOETE €K VEOU.

KINAYNOX HAEKTPONMAHZIAZ
Moté pn Bubilere Tn povada kivampa @ oTo vepd f ot dMa uypal
Je &\ mepimron umdpxel kivouvog {wng piow nhektporAnéiag eav
EIOXWPNOEI UYPATia O& NAEKTPIKEG ETADEG.

MPOXOXH! EMIMPATMATEX ZHMIEX!

> Mn xpnotporoigite kaBapioTika péoa, péoa Tpipiparog iy Siakutikd. Autd
pTTOpPOUY Va XaAdoOUY Tr) CUCKEUN Kal va adroouv UTToAeippaTa oTa Tpo-

¢rpa.

Ka@apiopodg e€aprnuarwv
B KaBapiore 6Xa ta e€apripara ta omoia propei va éNBouv ot emadn pe 1p6-
orua, ...
- pe kautd vepd TAUONG Kal éva oikiakd kabapioTikd péco katdMnho yia
TPODIpa.
YMNOAEI=H
@ To mhaoTikd TpApa Tou e€apthpatog yia kouloupakia @, To

e€dptnpa GBnong @, 1o e&dptpa oupmieong Aoukavikou @ kai
10 e£apmpa Kubbe @ civar katdAnha yia muviipia mdtwy.

> Epdoov umdpyer Tétoia Suvardtnta, TomoBereite Ta TAAOTIKG TRRpATA OTO
emave kahdbi Tou muvinpiou maTwy Kar gppovrilere VOTE va pny uTrdpyeEl
mepimTwon va paykooouy moubeva. EiSdMwg, evdixeral va mapapopdw-
BoUv 1a MAaoTika TpAparal

/\ NMPOEIAOMOIHZH! KINAYNOX TPAYMATIZMOY!
> H oraupwt Aemida @ cival moAu kodrepr! Kivéuvog tpaupatiopou!
B SreyvooTe Ta ONa TIPIV XPNOIHOTIOINTETE €K VEOU Tr CUOKEUT).

YMNOAEI=H

> Mera amd kdOe kabapiopod TpiPere TAN Ta peTaMNIKG TUAPATA pe payelpikd
Nadi! Ze avriBern mepinToon umdpyer kivéuvog amoypwpaTIopoU Twy peTal
NIKQV THnpdaTwy!
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dDilaén

B Tuliére To karobio Siktlou de€iboTpoda yUpw amd ) Siaraén Tuhéng
kalwdiou @ xaTw and ™ Paon g ouokeung kal oTepedoTE To KaAOSIO
omwg ameikovileral mapakarw. Erol, o mpooTatelers amd Tuxdv {npiég:

B AmoBnkelere T ouokeur ot évav oTeyvd xwpo.

B Ed&v 8¢ xpnoiporoifoete ) ouckeun Eavd apiowg, Tpiyte Ta perailika eéap-
TAHaTa perd To otéyvepa pe pia Aerrmr) otpwon Aadiol payeipikAg. Eror emi-
Tuyxavere kaA) mpooTacia amd  Sidfpwon.

B Duldre T ouokeun £1o1 GoTe va pny eival mpoofaciun amd maidid kai amd
dropa Ta omoia xpnlouv emmpnong. Autd Ta aropa Sev propouy Tavia va

a&iohoyolv Toug mBavolg kivblivoug bTav épyovial ot emadr pe NAEKTPIKEG
OUOKEUEG.
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Amoppiyn

% S

Z¢ kKapia mepinTwon pnv meradere TN CUOKEUI) OTA OIKIAKA ATTOP-
pippara. Autéd To poidv undketal otnv Eupwmaikn Odnyia
2012/19/EU (Waste Electrical and Electronic Equipment [Artép-
PIYN NAEKTPIKWV Kal NAEKTPOVIKWV CUOKEUQWV]).

ATopakpUVeTe T CUCKEUT] PECW PIAG EYKEKPIHEVNG ETTIXEIPNONG ATTOHAKPUVONG
N PEOW TNG KOIVOTIKNG emmixeipnong amopdkpuvong. Na mpeite Toug 1oxUovTEG
kavoviopoUg. 2e mepimroon apdiBoNiov eAdTe ot emadn pe v emixeipnon amdp-
PIYNG.

la mAnpodopieg oxeTika pe Ti SuvardTnTeg amdppIYngG Tou TPoIGVTOG TTou Sev
Xpnoiporoieital méov, ameubuvBeite oTig appddieg utnpeaieg TG KovdTTag
Tou dApou oag.

H ouokeuacia mpooTarteler T cuokeur) amd $pBopég katd T peradopd. Ta
UANIKG OUOKEUQTiag EXOUV eMAeyel CUPPWVA HE TOUG OIKOAOYIKOUG TTAPAYOVTEG
Kal TOUG TTAPAYOVTEG TNG TEXVIKNAG AmOpPIYnG Kal yia To Adyo autd givar avaku-
KA@oIpa.

H emoTpodn g cuokeuaoiag oto kikhwpa uhikav e€oikovopei TpuTeg UAeg Kal
HEIQVEI TNV TTOCOTNTA TWV ATTOPPINPATWY. ATTOPPITITETE TA UNIKA GUCKEUAGTIAG
mou Sev xpnoipomololvTal TAéov clpdwva pe TIG TOTTIKEG 1I0XUOUTEG TTPOSIa-

ypades.

Aroppimete T cuokeuacia pe GINKS TpdTTO TPOg To TEPIBANNOV.

AapPavere umdyn T ofjpavon ota Siadopetikd uNikd cuckeuaciag kai, epdoov
amarreital, Eexwpilert Ta. Ta uhikd cuckeuaoiag Gpépouv ofjpavon pe ouvTopo-
ypadieg (a) kar yndia (b) pe v ££Ag onpacia:

1-7: M\aoTtika,

20-22: Xapri kai xapTovi,

80-98: ZuvBerikd uhikd.

YNOAEI=H

> Edv eivar Suvard ¢pulaéte T yvroia cuokeuacia kard T Sidpkeia g eyyunong,
YIQ VO PITOPEITE OF TIEPITITWOT £yYUNONG VO CUOKEUACETE Tr) CUCKEUT OWOTA.
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Eyyunon tng Kompernass Handels GmbH

A&ibmipn mehdmiooa, a&idtipe meAam,

H mapoloa ouokeury Siabtter 3 xpdvia eyylnon amd v nuepopnvia ayopds.
2TV TEPITTRON EANEIPEWY OTO TIPOTOV EXETE VOUIKA SIKAIOPATA EVAVTI TOU TTOAN-
1M ToU TTPOidVTOG. Autd Ta vopikd Sikaiopara Sev mepiopilovral péocw TG KaTw-
TEPW avadepOpEVNG yylnong.

MpoiimoOio:zig syylunong

H mepiodog eyyunong &exivd v nuepopnvia ayopdg. Qurdooere Ty amddedn
ayopds. Amarreital wg amodekTIKO ayopds.

Edv, eviog TpIov eTGV amé Ty nuepopnvia ayopdg, mapatpenei kdmoio ok
pa UNIKoU 1) kaTaokeung oTo TMpoidy, Ba emokeudooupe f) Ba avrikataoThooupe
(katomV Kpiong pag) To Mpoidy Swpedv 1} Ba cag emoTpade To Mocd ayopds.
H mapoloa eyylnon mpoimobérer 611 n ehatrwparikr ouokeur| kai n amodeaén

ayopdg Ba uroPAnBolv padi pe pia olvropn mepiypadr avadopikd pe o ol
Bpiokerar n éNeiyn kai moTe TapatpfOnke, eviodg TG MEPIGOOU TV TPIGY ETOV.

Edv To eNdTTopa kalUTTeTal amd Ty eyylnon pag, Oa AaPete To emokeuacpévo
£va VEO TTPOIOV.

Mepiodog scyylnong kai vopikig armaitiosg Aoyw eAksiwzwv

O xpovog eyyunong Sev maparteiveral picw TG Tapoxng eyyunong. Autd ioxue
ka1 yia eéaptipara, Ta omoia ¢éxouv avrikatactabel kar emokeuaoTel. Evéexope-
veg Nén umrdpyouoceg {npitg kal EMeIYEIG kaTd TV ayopd TPETEl va yVWoToTTor
olvtal aptowg perd v amoouckeuacia. Merd ™ Ajén Tou xpdvou eyylnong,
TuxOV epdavi{Opeveg EMIOKEUEG XpeGvovTal.

Ebpog eyyunong

36

H ouokeun kataokeudotnke clpdwva pe auotnpig odnyieg ToIGTATAG Kal ENEY-
XOnke MPooEKTIKG TTPIV aTTd TNV ATTOGTOM.

H eyylnon 1oxUer yia oddApata ulikol f kataokeung. H mapoloa eyyinon dev
kaliTTer e€apTApaTa Tou TPOiGVTOG TTou UTTOKEIVTal ot puaiohoyikr dBopd kal,
wg ek TouTou, Bewpolvrar avardoipa eapthpara f {npitg ot elBpaucta e&aptr-
para, m.x. SiakdmTeg, cucowpeutig A yuahiva e€aptipara.

H mapoloa eyylinon akupoverar eav mpokAnBei {nuid oto mpoidy, eav Sev yive
Tal oWoTH Xpron f ouvinenon. fa gia cwoTr XPror Tou TTPOoIOVTOG TTPETE! Va
tpolvrar emakpiIfdg o avadepdpeveg umodeileig oTig odnyieg xeipiopol. 2ko-
ol xpiong Kai xeipiopoi mou Sev ouVIGTOVTAI 1) YIa TOUG OTTOIoUG UTIAPXE! TTPO-
eildomoinon mpéme amapaitTa va amodelyovral.

To mpoidv mpoopieral pdvo yia 181wk Kal OxI yia emayyeAdaTiki xpHorn. 2&
TIEPITITWOT KAKAG pETayeipiong kal akaraAAnAng xpnong, xenong PBiag kai ma-
pepPdotwy, or omoieg Sev SieénxOnoav amd To eouaiodotnuévo pag TpApa
otpPig, n eyyunon mader va 1oxUel.
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Aiadikaoia ot mepinTwon syyunong

Na mv e€acdpdhion ypRyopns emeéepyaciag Tou {nmpatodg oag, Tnpeite Tig
akdloubeg umrodeileig:

PDF ONLINE
wwwlidi-service.com

ZipPig

Ma d\eg Tig epwthoeig éxere troipn v amddeén ayopdg kar Tov KwSIKO
mpoidvrog (mx. IAN 12345) wg anédeén yia Ty ayopa.

lNa Tov kwdikd Tpoidvrog, avarpére oty mivakida TiTou oTo TPoidy, ot
pia emikéta oto mpoidy, oto e£vdulo Twv 0dnyidv xprRong (kdtw apioTepd)
N o€ éva auToKONANTO OTNY TTHOW 1) KATW TTAEUPA TOU TTPOIOVTOG.

Edv mpokUyouv opalpara Aeitoupyiag 1 dGNeg eMNeiyeig, emkoivwvoTe kar’
apxnv pe 1o akdhoubo avadepdpevo TpRpa otpfic TNAepwvika f pe E-
Mail.

‘Eva mpoidv mou Bewpeitar ehattwpatikd priopeirte va To amooteilere atehog
omv avadepdpevn SielBuvon Tou ctpPig emouvarnovrag My amddedn ayo-
pdg (amddeén tapeiou) kar avadépovrag mou Bpiokerar n éXkenyn kai oTE
eppaviornke.

3mv iotocehiba www.lidl-service.com pmopeite va mpaypatomoifoete Afyn
TRV TapovTwy f &My odnyiov xprRong, Bivico mpoidvrwv kal Aoyiopikou.

Me autév Tov kwdikd QR peraPaivere ameubeiag otn oehida e&unnpétong
Lidl (www.lidl-service.com) kai eicayéyovrag tov kwdikd mpoidvrog (IAN)
123456 pmopeite va avoiere Tig avrioToixeg odnyieg xpHong.

2épPig ENNada
Tel: 801 5000 019 (0,03 EUR/Min.)
E-Mail: kompernass@lidl.gr
(e Ztppig Kimpog
Tel.: 8009 4409
E-Mail: kompernass@lidl.com.cy

[1AN 336980_2001 |

Eicaywyéag

H akdXoubn SiebBuvon Sev eivar SiebBuvon otpPig. Emkoveviorte, kat’ apxiy,
pe TNV avagepopevn utmpeoia otpPis.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

TEPMANIA

Www.kompernoss.com

GR | CY 37



SILVERCREST’

Zuvrayig

38

Képre

2uoTatikd yia Th YEHIOT) KPEATog

400 yp. amayo pooxapicio f apvicio Kpeag
2 kpeppidia

10 yp. aketpi

25 yp. xovrpokoppéva koukouvapia

A6 1/2 KT okbvn prraxapl, kavéha, KUpivo, okovn kUpivou, okovn yapUdak-
Nou, okbvn pooyokapudou

A& kar mimépl

Suotarikd yia 1o mepiBAnpa

500 yp. mhiyolpr (pouNiacpévo)

500 yp. amayo pooyapicio f apvicio kpéag
1 kpeppidi

1 mptda mmépl, 1 mpéla Toihi

ltpion kpéarog

MpotroipdoTe MpdTa TN VépIoN KPEATOG, OOTE va Kpuhoel katd T Sidpkeia mapa-
okeung Tou repIBApaToG.

Mepdote To kptag Slo dopig oty kpeatopnyavn (mpwta pe Tov SiatpnTo Sioko
peoaiov oTTOV Kal PETd pe autov e Tig pikpég omég ). Avakaréyte kad To
kptag, To alelpl, Ta Koukouvdpia kai Ta kapukeupara. Koyre ta kpeppudia kai
rolyapiote 1a. MNpooBiote To kptag kar avapeiére pe Ta kpepptdia. Whote Ta Oha
KaAG Kal perd adroTe Ta va KPUOCOUY.

MepiPAnua

Mepdore To kpéag yia To mepiBAnpa SUo popég Siadoyikd oty kpeatopnyavi (M-
Ta pe Tov Sidmpnro Sioko pecaiwy oLV Kal petd pe autdy pe Tig pikpég omég ) ka
avakaTéyTe pe 1o TAIyoUpl, Ta yidokoppéva kpeppudia kal Ta kapukebpara. Me-
pdore 1o peiypa Slo dopég otny kpeatopnyavh. AvrikaraoTiiore Tov SidTpnTo
Sioko @ pe 1o e€apmpa képme O (BAéme kepdhaio «Movrapiopa e€apriparog
Képme») kar oxnpatiore mepiBAjpaTa képme prikoug mep. 7 k.

Mapaokeun

Aptowg poNig eroipdoete To k&Be mepiBAnpa képTTE, yepioTe To pe T yEpion kpéatog
kal méoTe Ta akpa, woTe va dnpioupynBolyv pikpig Onkeg. TnyavioTe Ta éroipa
képtre oe kauto Madi (190 °C) yia mep. 3 Aemrd. Ta képme mpémer va podicouy.
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Po)\a kpiarog

Suotarikd yia To iepiBAnpa kpéatog

450 yp. amayo apvioio, pooyapioio f Bodivo kptag
150 yp. aketpi

1 KT kautéd mmépr (mmépr yapidaiwy)

1 KT pooyokdpudo

1 mpéla okdvn ToiN

1 mpta mmépl

2UoTaTiKd yIa Th YEHION KPEATOG

700 yp. kpéag apvicio

1 1/2 KX ehaidohado

1 1/2 KX kpepptia yirokoppéva

1/2 KT kautd mmépr (mmépr yapidawv)
1/2 koutahdki Toayiol ardr

1 1/2 KX akebpi

WikokodPere To kpéag yia To mepimbhiypa o dopig Siadoyikd oo pnxdvnua
KOG KIpA (mepdote mpwra pe Tov S1dTpnTo SioKO PECAIWY OTTOV KAI PETA pE
autdy pe Tig pikpég omég B) kar avapiyviere pe Ta dAa ouotarikd. WikokoPere
auth) T pdla emiong SUo popég pe To pnxAvnpa komAg yia kipd. Avrikabiotare
o &idrpnro Sioko Q) pe To eéaptnua Képme @ (BAéme Keddahaio «Movrépiopa
eéapmipatog Képme»).

Sxnpartilere Ta mepituliypata Képme pe 1o edpmpua Képme @ kar wuyere.

epon:

WikokodPete SUo popig To kpEag pe To pnxdvnpa Kotig Kipd (mepdoTe mpoTa pe
Tov SidtpnTo Sioko pecaiwy omdy Kal peTd pe autdy e Tig pikpég omég O). Tn-
yavilere ehadpg Ta kpeppLdia kar avapryvUeTe pe To kpag kai Ta uTtdNoITa
ouotarikd. epilere Ta mepmuliypara Keépme pe autd kar adrvere va ynbouv.

Eval\akrikég Noeig yépiong:
250 yp. pripokolo atov arpd

f 250 yp. kohokUBia oTov atpd
N 250 yp. Bpacpévo pll
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®dpioko ynrd Aoukaviko
2yoTarika

300 yp. amayo Podivé kptag
500 yp. amayo xoipivd kpéag
200 yp. préikov ©poTAATNG
20 yp. akam

1/2 KX Neukd, akeopévo mimiépi
1 KT kopivo

1/2 KT pooyokapudo

Mepdote To Bodive, To xoipIvd kal To pritikov SUo popég péoa amd To pnxavn-
pa KOTING KIpA.

Bdadere Ta avapeperypiva kapukelpata OTwG Kal To aAdTI Kal avakaTeveTe yia
5 herrra.

TomoBereite T yipion yia Ta Aoukavika yia mep. 30 Aertd oo wuyeio. Bakte
yEpion yia houkdvika obpdwva pe i odnyieg (BAéme Kedpdhaio «Emeéepyacia
Noukavikwv») Kal ¢TiGvere NoukAvika prikoug 25 k.

To éroipo Aoukdviko prmopei va katavarwOel myv iSia pépa adpdrou éxer wnbei kala.

Kouloupakia

2yoTaTIKA:

500 yp. Boutupo

500 yp. {axapn

2 - 3 makerdkia {axapn Pavihia
1 makeraki kpipa Pavikiag

1/4 k. y\. akam

1 auyo

4 kpokol

800 yp. akelpi (timou 405)

2 k. y\. pmEikiv maouvTep

200 yp. akeopiva aplydara (epatiopéval)

&lopa evdg Aepoviol

XrurAote To PolTupo twg dtou yivel adpdg. Mpocbiote Siadoyikd Ta umdhoima
ulika kar {upooTe To peiypa kahd. AdroTe To pelypa okemaopévo oTo yuyeio va
kpuwoel yia Tep. 12 opeg (.. dAn vlixta). 21 ouvéxeia kar péoa amé T pnxavi
kotng yupilere pe To e€dpmpa yia kouhoupdakia @. TormoBemote Ta kouhoupd-
Kia ot tva Tayi oTpwpEvo pe xapTi ynoipatog. Whote Ta kouhoupdkia ot mpobep-
pacpévo poupvo otoug 180 °C yia mep. 10 - 15 Nerrdr twg 6tou podicouy.
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Einleitung

Herzlichen Gliickwunsch zum Kauf lhres neuen Gerdtes.

Sie haben sich damit fir ein hochwertiges Produkt entschieden. Die Bedienungs-
anleitung ist Bestandteil dieses Produkts. Sie enthdlt wichtige Hinweise fir Sicher-
heit, Gebrauch und Entsorgung. Machen Sie sich vor der Benutzung des Pro-
dukts mit allen Bedien- und Sicherheitshinweisen vertraut. Benutzen Sie das
Produkt nur wie beschrieben und fir die angegebenen Einsatzbereiche. Héndi-
gen Sie alle Unterlagen bei Weitergabe des Produkts an Dritte mit aus.

Urheberrecht

Diese Dokumentation ist urheberrechtlich geschiitzt.

Jede Vervielféltigung bzw. jeder Nachdruck, auch auszugsweise, sowie die
Wiedergabe der Abbildungen, auch im verénderten Zustand, ist nur mit schrift-
licher Zustimmung des Herstellers gestattet.

Haftungsbeschrankung

Alle in dieser Bedienungsanleitung enthaltenen technischen Informationen, Daten
und Hinweise fir den Anschluss und die Bedienung entsprechen dem letzten
Stand bei Drucklegung und erfolgen unter Beriicksichtigung unserer bisherigen
Erfahrungen und Erkenntnisse nach bestem Wissen.

Aus den Angaben, Abbildungen und Beschreibungen in dieser Anleitung kénnen
keine Anspriiche hergeleitet werden.

Der Hersteller ibernimmt keine Haftung fir Schdden aufgrund von Nichtbeach-
tung der Anleitung, nicht bestimmungsgemé&fer Verwendung, unsachgemafen
Reparaturen, unerlaubt vorgenommenen Verénderungen oder Verwendung nicht
zugelassener Ersatzteile.

BestimmungsgemdBe Verwendung

42

Dieses Gerdt ist ausschlieBlich vorgesehen fiir das Verarbeiten von Lebensmitteln
in haushaltsiiblichen Mengen im privaten Haushalt:

® Durchdrehen von frischem Fleisch,
® Herstellen von Wurst in Natur- oder Kunstdarm,
® Herstellung von Spritzgebdck

Das Gerdt ist nicht vorgesehen fiir das Verarbeiten von gefrorenen oder anderweitig
harten Lebensmitteln, z. B. Knochen oder Nisse, und nicht in gewerblichen oder
industriellen Bereichen.
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Lieferumfang /Teilebeschreibung
Abbildung A:

Spritzgebdck-Aufsatz mit Musterstreifen

Stopfer

Einfillschale

Kabelaufwicklung

Motorblock

Fleischwolfvorsatz aus Metall

Transportschnecke

Feder

Kreuzmesser

grobe und feine Lochscheibe

Verschlussring

Wurst-Stopf-Aufsatz

Wurstscheibe

Kebbe-Aufsatz

OO HB000000000C

Abbildung B:
® Verriegelungsknopf

Abbildung C:

® Taste ,|” (Ein)

® Taste ,0” (Aus)

® Taste ,<" (Rickwartslauf)

Technische Daten

Spannung 220-240V ~ (Wechselstrom), 50 Hz
Leistungsaufnahme 250-350 W

Blockierleistung 1200 W

Schutzklasse Il / [B] (Doppelisolierung)

Q'F Alle Teile dieses Gerdtes, die mit Lebensmitteln in

Beriihrung kommen, sind lebensmittelecht.

KB-Zeit 15 Minuten
KB-Zeit:

Die KB-Zeit (Kurzzeitbetrieb) gibt an, wie lange man ein Gerét betreiben kann,
ohne dass der Motor iberhitzt und Schaden nimmt. Nach der angegebenen
KB-Zeit muss das Gerét solange ausgeschaltet werden, bis sich der Motor ab-
gekihlt hat.
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Sicherheitshinweise

STROMSCHLAGEFAHR!

> Achten Sie darauf, dass das Netzkabel nicht beschadigt
wird. Halten Sie es von heif3en Bereichen fern und fihren
Sie es so, dass es nicht eingeklemmt werden kann.

~ Lassen Sie beschadigte Netzkabel oder Netzstecker sofort
von autorisiertem Fachpersonal ersetzen, um Geféhrdungen
zu vermeiden.

» Verwenden Sie das Gerdt nur in trockenen Réumen, nicht im
Freien.

Tauchen Sie den Motorblock niemals in Wasser oder
andere Flussigkeiten! Andernfalls besteht Lebensgefahr
durch elektrischen Schlag.

/A WARNUNG!

» Verwenden Sie das Gerdt niemals fir andere Zwecke, als
hier beschrieben. Es besteht erhebliche Unfallgefahr, wenn
Sie durch Fehlverwendung die Schutzvorrichtungen am Ge-
rat aufBer Funktion setzen!

/A WARNUNG! VERLETZUNGSGEFAHR!

~ Fassen Sie niemals in Offnungen am Gerdt. Fishren Sie
niemals irgendwelche Gegenstdnde dort hinein - mit Aus-
nahme der jeweils zum Aufsatz gehdrenden Stopfer und
den zu verarbeitenden Lebensmitteln. An