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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

NOTE

> When unpacking the appliance, check it
thoroughly for possible transport damage.
If required, contact the Service Centre (see
section "Warranty and 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
ofupto 1250 g

Measuring cup

Measuring spoon

600 00

Kneading blade remover

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

850 Watt

Power consumption:

SBB 850 C1
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» Please read the operating instructions completely before using the appliance
for the first time!

DANGER - ELECTRIC SHOCK!

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

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

> 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 elec-
trical 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.

> |f 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.

SBB 850 C1 3
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/A WARNING! RISK OF INJURY!

| 2

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. Inspection,
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 surface!
A Parts of the appliance get very hot during usel!
Risk of burns!

/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 explosive/
combustible gases. Maintain a minimum distance of 10 cm to all other
objects.
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/A WARNING! RISK OF FIRE! GB
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Never cover the appliance with a towel or other material. Heat and cY
steam must be able to escape. A fire can be caused if the appliance is
covered with inflammable material or comes into contact with inflam-

mable materials, e.g. curtains.

Do not place any objects on the appliance and do not cover it during 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
14 packets of dried yeast. The dough could overflow and cause a fire!

The only exception to this rule is gluten-free bread. In this case, a maxi-
mum 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 pur-
poses. Improper usage invalidates all claims under the warranty.

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.
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CAUTION - PROPERTY DAMAGE!
CY

> 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.

v

Never attempt to remove the baking mould during use.

v

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

v

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

v

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

6 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 @ into 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.

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.

M You can choose from 12 different baking
programmes.

B 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 glutenfree baking mixes and recipes
containing glutenree flours, such as cornflour,
buckwheat flour or potato flour.

Control panel

GB
CY
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0O Display
Display for
selecting the weight (750 g, 1000 g, 1250 g)

the remaining baking time in minutes and the
preselected programme time

the selected browning level (Light T,
Medium &=, Dark @, Rapid G»)

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.

@ ©® 06

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 after 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 @.

CAUTION!

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

0

® 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.

NOTE

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
sefting 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 glutenree flours and baking
mixes. Gluten-ree 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
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NOTE

> In programmes 1,2, 3,4, 5,6,8and 9, a
signal tone sounds during the sequence and
"ADD" (&) 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

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.

NOTE

> 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 into 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.

M 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.

NOTE

> 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)  Putthe power plug info 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.

NOTE

> 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 setting the end time
of your programme using the timer function.
You can enter in a maximum time delay of up
to 15 hours.

NOTE

> 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 a malfunction of the appliance.

The programme will carry out the various operations
automatically.

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.

GB
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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.

NOTE

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

In this mode, warm air circulates inside the appli-
ance. 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 usel!

Taking out the bread

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

If the bread does not slip off the kneading blades @,
carefully remove the kneading blades @ using the
supplied kneading blade remover (©.

NOTE

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.

If you remove the kneading hooks @ from the
dough after the last kneading process, the bread
will not be torn open when removing it from the

baking mould @.

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
continved.

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

M If 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.

NOTE

> 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 to 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

Bl 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

M 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.

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 fo 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.

B 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.

14

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

Warranty and service

This appliance is provided with a 3-year warranty
valid from the date of purchase. This appliance

has been manufactured with care and inspected
meticulously prior to delivery.

Please retain your receipt as proof of purchase. In
the event of a warranty claim, please contact your
Customer Service unit by telephone. This is the only
way to guarantee free return of your goods.

The warranty only covers claims for material and
manufacturing defects, not for transport damage,
wearing parts, such as baking trays or dough hooks,
or for damage to fragile components such as switch-
es or batteries. This appliance 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. Your
statutory rights are not restricted by this warranty.
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, but no later
than two days after the date of purchase. Repairs
carried out after expiry of the warranty period shall
be subject to charge.
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Service Great Britain

Tel.: 0871 5000 720 (£ 0.10/Min.)

E-Mail: kompernass@lidl.co.uk

IAN 270356

(€YD Service Cyprus
Tel.: 8009 4409

E-Mail: kompernass@lidl.com.cy
IAN 270356

Hotline availability:
Monday to Friday 08:00 - 20:00 (CET)

Importer

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernoss.com
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Programme sequence

Pro-
1. Regular 2. French
gramme
Light Light
Browning level Medium Rapid Medium Rapid
Dark Dark
Size 750 [ 1000 g| 1250 g | 750 g | 1000 g | 1250 g | 750 g [ 1000 g | 1250 g | 750 g | 1000 g | 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 | NA | NA | NA | 10 10 15 | Nn/a | NA | NgA
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* | A 54 | 1A | 2A 24 | 3a* | sA 58 | 1A | 2a 2A
5 5 5 5 5 5 8 8 8 5 5 5
Rising 2 (min)
30 | 30 30 | 18 18 18 | 43 | 41 35 18 18 18
(s}
Rising 3 {min) 30 | 30 30 | 30 | 30 30 | 35| 35 35 | 30 | 30 30
(—
Baking (min)
56 | 60 65 | 56 | 60 65 | 60 | 65 70 | 60 | 65 70
Keep We minlt o | 0 60 | 60 | 60 60 | 60 | 60 60 | 60 | 60 60
Add the ingredients f ) 1 55,05 | 02:10 [01:49 | 01:53 | 01:58 |02:26 | 02:29 | 02:28 |01:53 | 01:58 | 0203
(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.
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Programme 3. Whole Wheat 4. Sweet
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) 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 N/A N/A N/A 10 10 15 N/A N/A N/A
Kneading 1 (min)
11 12 12 11 13 13 12 12 12 11 12 12
Rising 1 (i) 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
Rising 2 (min) 38 | 38 38 | 23 | 23 23 | 35 | 35 35 | 18| 18 18
()
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
355,
Keep warm time
(Min) 60 60 60 60 60 60 60 60 60 60 60 60
Add the ingredients ) 1| 02.91 | 02:26 |01:59 | 02:03 | 02:08 | 02:03 | 02007 | 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 after 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.
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Programme q 6. 7. 8. Buttermilk
9 5. Super Rapid 9. Gluten Free
Dough| Pasta Bread
Light Light Light
Browning level Medium N/A N/A Medium Medium
Dark Dark Dark
Size 750g | 1000g|1250¢g N/A N/A 750g|1000g|1250g|750g]| 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)
N/A N/A N/A 10 N/A 25 25 30 N/A N/A N/A
Kneading 1 (min)
8 8 8 12 15 10 10 10 12 13 13
R'S'%m'”) NA | NA | NA 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
(e)
Rising 3 (min) 20 20 20 45 N/A 30 | 30 30 | 30 | 30 30
(—)
Baking (min)
40 43 45 N/A N/A 52 56 60 56 60 65
K i i
eepwarm fime [min)l 5 | 4o | 60 N/A N/A 60 | 6o | 6o | 60 | 60 | 0
Add the ingredients | 1.5 [ 01,08 | 01:10 | 01:15 N/A  |o2:15] 02:19 | 02223 |o1:49| 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 after 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.
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Programme 10. Cake 11. Jam 12. Bake
Light Light
Browning level Medium N/A Medium
Dark Dark
S 7509 | 10001250 g N/A N/A
Time (hours) 01:30| 01:35 | 01:40 01:20 01:00
Preheating (min)
NA | NA | N/A N/A N/A
Kneading 1 (min)
e 15 | 15 15 N/A N/A
Rising 1 (min) 15
() N/A | N/A N/A Heat + kneading N/A
Kneading 2 (min) N/A [ N/A N/A N/A N/A
NA | NA | N/A 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
= / / / / /
Rising 3 (min) 45
() N/A | N/A N/A Heat + kneading N/A
60 65 70
Baking (min) 2.0 60
15 15 risina |15 i Rise
rising rising| 15 rising
Keep warm time (min)
60 60 60 N/A 60
Add thfe !ngredlents NN R N/A N/A N/A
(remaining hours)
Presetting the time | 15 hrs | 15 hrs | 15 hrs N/A 15 hrs
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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 milk2

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.
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PEKAC KRUHA
Uvod

Cestitamo na kupniji Vaseg novog uredaija.

Time ste se odlu¢ili za visokovrijedan proizvod.
Upute za rukovanje predstavljaju sastavni dio
ovog proizvoda. One sadrZe vazne napomene za
sigurnost, rukovanije i zbrinjavanije. Prije uporabe
uredaja upoznaijte se sa svim pripadajuéim uputa-
ma za uporabu i svim sigurnosnim napomenama.
Proizvod koristite isklju¢ivo na opisani naéin i u
navedenim podru&jima uporabe. U slu&aju predaje
proizvoda tre¢im osobama priloZite i predaijte i svu
dokumentaciju.

Namjenska uporaba

Automat za peéenie kruha koristite iskljucivo za
pelenije kruha i pripremu marmelade/dZzemova
u domadinstvu.

Uredaj ne koristite za su$enje namirica ili upo-
rabnih predmeta. Automat za pecenje kruha ne
koristite na otvorenom.

Koristite isklju¢ivo opremu koju preporuéuje pro-
izvodag. Uporaba opreme koju nije preporuéio
proizvodaé moZe uzrokovati odteéenja uredaja.
Ovaj je uredaj namijenijen iskljugivo za uporabu
u privatnim domadinstvima.

Uredaj ne koristite u komercijalne svrhe!

Opseg isporuke

Pekaé kruha

Kalup za pecenje

2 Kuke za mije3anje

Mierna &asa

Mijerna Zlica

Uredaj za skidanije kuke za mije3anje
Upute za uporabu

Kratka informacija

KnijiZica s receptima

22

NAPOMENA

> Nakon raspakiranja prekontrolirajte cjelovi-
tost uredaja i provjerite postoje li transportna
odteéenja. Ako je potrebno, kontaktirajte
servis (vidi poglavlie "Jamstvo i servis").

Opis uredaja

@ Prozorci¢

@ Poklopac uredaja
© Otvori za ventilaciju
O Mrezni kabel

(5]

Upravljacka ploca

Slika B:

2 Kuke za mije3anje

Kalup za peéenije za teZinu kruha do 1250 g
Mijerna éasa

Mijerna Zlica

60000

Uredaj za odstranijivanje kuke za mijesanje

Tehnicki podaci
220-240V ~ /50 Hz
850 W

Nazivni napon:

Snaga:

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

» Molimo da prije uporabe uredaja v cijelosti proéitate upute uporabul!

OPASNOST - STRUJNI UDAR!

> Prije svake uporabe provjerite mrezni kabel i mrezni utika&. Ako dode

do ostecenja mreznog prikljuénog kabela, isti mora zamijeniti proizvo-
dag, servis za kupce ili slicna kvalificirana osoba, kako bi se izbjegle
opasne situacije.

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

» Kada uredaj ne koristite i prije &i$éenja uredaja izvucite mrezni utikaé
iz uticnice.

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

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

/A UPOZORENJE! OPASNOST OD OZLJEDA!

» Opasnost od gudenjal Djeca se mogu ugusiti uslijed nenamjenske
uporabe ambalaze. AmbalaZu zbrinite odmah nakon raspakiranja
uredaja, ili je ¢uvaijte 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 utikaé.

» Produzni kabel postavite tako da se nitko preko njega ne moze spota-
knuti i da ga se ne moZe nehoti¢no povudi.

» Ako su djeca u blizini, molimo dobro nadgledajte uredaj! Kada se
uredaj ne koristi, ili prije &id¢enja uredaja, obavezno izvucite utikad iz
uticnice. Prije skidanja pojedinih dijelova uredaj ostavite da se ohladi.
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/A UPOZORENJE! OPASNOST OD OZLJEDA!

>

Djeca od navrienih 8 godina kao i osobe sa smanjenim fizickim, sen-
zornim 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.

Ciséenje i odrzavanje 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 prikljuénog
kabela.

Ovaij uredaj zadovoljava vaZeée sigurnosne odredbe. Kontrolu, popra-
vak i tehnigko servisiranje smije obavljati iskljuéivo kvalificirano struéno
osoblje. U protivnomse gubi pravo na jamstvo.

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

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

Za vrijeme kori$tenja uredaja nikada ne dodirujte rotirajuée kuke za
mije$anije. Postoji opasnost od ozljedal

Za vrijeme rada temperatura povriine koju je mogude dohvatiti moZe
biti vrlo visoka. Opasnost od opeklinal

Pozor! Vruca povrsinal!
A Dijelovi uredaja za vrijeme rada postaju vrlo vruéil

Opasnost od opeklinal
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A\ UPOZORENJE! OPASNOST OD POZARA!

» Ne koristite vanijski uklopni sat ili posebne sustave za daljinsko uprav-
lianje uredajem.

» Uredaj ne postavljajte u blizini zapaljivih materijala, eksplozivnih i/
ili zapaljivih plinova. Uredaj od drugih predmeta mora biti odmaknut
najmanje 10 centimetara.

» Uredaj nikada ne prekrivajte krpama ili drugim materijalima. Vrudina
i para moraju modi ishlapiti. Do poZara moze doéi ukoliko se uredaj
prekrije ili dode u kontakt sa zapaljivim materijalom, kao 3to su npr.
zavjese.

» Ne postavljajte nikakve predmete na uredaj i ne prekrivajte ga.

» Nikada ne umecite aluminijsku foliju ili druge metalne predmete u
automat za peéenje kruha. To moZe dovesti do kratkoga spoja.

> Prilikom pecenja nikada ne prekoradujte koli€¢inu od 700 g bra3na i
nikada ne umedite vise od 1 V4 paketi¢a suhog kvasca. Moze dodi
do prelijevania 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
pregrijavanjal

» Uredaj za vrijeme rada nikada ne ostavljajte bez nadzoral

» Uredaj koristite iskljucivo u zatvorenim prostorima.

» Uredaj nikada ne postavljajte na plinske ili elektri¢ne $tednjake niti
pokraij njih, na vruée peénice ili druge izvore topline. Opasnost od
pregrijavanja!

» Uporaba pribora koji nije preporucio proizvodaé moZe uzrokovati
odtecenja. Uredaj koristite iskljuéivo za predvidenu namjenu.

U protivnom se gubi pravo na jamstvo.
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OPREZ - OSTECENJE UREPAJA!

» Program za peéenje pokrenite samo s umetnutim kalupom za peenje.
U protivnom moze dodi do nepopravljivih osteéenja uredaja.

» Utikag nikada ne izvlaéite iz utiénice povlacedi za mrezni kabel.
> Automat za pecenije 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 uvijek zatvorite poklopac.
> Nikada ne uklanjajte kalup za peéenje dok uredaj radi.

» Uredaj postavite iskljucivo na suhu i ravnu povriinu otpornu na visoke
temperature.

> Prije prikljucivanja provierite odgovaraju li vrsta struje i mrezni napon
podacima na tipskoj plodi.

» 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
uredaja i provijerite postoje li transportna oste-
¢enja. Ako je potrebno, kontaktirajte servis (vidi
poglavlie "Jamstvo i servis").

s

Prvo ciséenje

Kalup za pecenje @, kuku za mijedanje @ i vanijske
povriine automata za pe&enje kruha prije pustanja
u rad prebrisite Cistom i suhom krpom. Ne koristite
grube spuzve za &iséenje ili abrazivna sredstva za
&idcenje. Ako jos niste, odstranite zastitnu foliju na
polju za upravljackoj plogi @.

Prvo zagrijavanje

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

/\ UPOZORENJE!
OPASNOST OD POZARA!

> Automat za pecenie kruha ne smije se s
praznim kalupom za pecenje @ zagrijo-
vati duze od 5 minuta. Postoji opasnost od
pregrijavanja.

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

3) Kako biste zavrsili program, nakon 5 minuta

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

NAPOMENA

Posto su grijagi lagano namadéeni, prilikom prvog
pustanja uredaja u rad moze doéi do nastanka
blagog neugodnog mirisa. Ovo je bezopasno, i
miris nakon kratkog vremena nestaje. Osiguraijte
dostatno prozradivanie, primjerice otvorite prozor.

4) Ostavite uredaj da se potpuno ohladi, pa
kalup za pecenje @, kuke za mijesanje @ i
vanjsku povriinu automata za pecenie kruha
jo3 jednom prebrisite &istom vlaznom krpom.

Osobine

Pomodu automata za peenije kruha mozete pedi

kruh prema vlastitom ukusu.

B Mozete birati izmedu 12 razlicitih programa.

B Mozete koristiti gotove mjedavine za pelenije.

B Mozete mijesiti tiesteninu i tijesta za Zzemlje ili
praviti marmelade.

M Pomodu programa ,Bez glutena” moZete pedi
bezglutenske mjesavine za peéenie 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 programira-
no vrijeme odgode pocetka

odabrani stupanj tamnjenja (svijetlo T,
srednje &=, tamno @, brzo GO)

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

® Start / Stop

Za pokretanje i zavriavanije rada ili za brisanje
programiranja tajmera.

@ ©® 06

Ako zelite zaustaviti rad, kratko pritisnite Start/
Stop-tipku @, 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 priticite tipku Start/Stop @ ako samo Ze-
lite provijeriti stanje kruha. Postupak peéenija
mozete provjeriti kroz prozoréi¢ @.

POZOR!

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

® Stupanj tamnjenja
(ili brzi naéin rada)

Odabir stupnja tamnjenja ili prebacivanije u brzi
nadin rada (svijetlo/srednje/tamno/brzo). Pritidéite
tipku za odredivanje stupnja tamnjenja @ vise
puta, sve dok se strelica ne pojavi iznad Zeljenog
stupnja. Za programe 1 - 4 moZete uzastopnim
pritiskanjem tipke za stupanj tamnjenja @ aktivi-
rati brzi nadin rada kako biste skratili postupak
pecenija. Pritiséite tipku za stupanj tamnjenja @
sve dok se strelica ne pojavi iznad oznake "Brzo".
Kod programa 6, 7 i 11 ne moze se birati stupanj
tamnijenja.

O Tajmer W A

Vremenski odgodeno peéenie.

NAPOMENA

@ Lampica indikatora pogona

Lampica indikatora pogona @ svijetli dok traje
izvodenje programa.

Ako neki od programa Zelite pokrenuti pomoéu
funkcije tajmera s odgodom vremena pogetka,
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 pritiséite vide puta, sve dok se strelica ne
pojavi ispod Zeljene teZine. Oznake tezine (750 g/
1000 g/ 1250 g) odnose se na kolig¢inu sastojaka
napunjenih u kalup za peéenje @.

NAPOMENA

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

Pozivanie Zelienog programa za pecenie (1-12).
Na zaslonu @ se pojavljuje broj programa i
odgovarajuée vrijeme peéenja.

Funkcija memorije

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

Prozordci¢ @
Kroz prozor&i¢ @ mozete promatrati postupak
pecenja.

Programi

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

Program 1: Normal

Za bijeli i mijesani kruh, koji se uglavnom sastoji od
pseniénog ili razenog brasna. Kruh ima kompaktnu
konzistenciju. Tamnjenje kruha podesite pomodu
tipke Stupanj tamnjenja @.

Program 2: Rahlo

Za lagani kruh od fino mlievenog bra3na. Kruh je
uglavnom rahle konzistencije i hrskave kore.
Program 3: Puno zrno

Za vrste kruha od snaznijih sorti brasna, na primjer
brasna 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 voca,
okolade ili dodatnog 3eéera. Uslijed duze faze
dizanja tijesta kruh postaje laksi i rahliji.

Program 5: Ekspres

Za mijesanije, dizanje tijesta i pedenje potrebno

je manje vremena. Za ovaj program su medutim
podobni samo oni recepti, koji ne sadrze teske
sastojke ili snaznije vrste brasna. Imajte na umu da
kruh pripravljen pomoéu ovog programa moze biti
manie rahli i manje ukusan.

Program 6: Tijesto (mijeSenje)

Za izradu fijesta s kvascem, za Zemlje, pizzu ili ple-
tenice. Kod ovog programa se ne izvodi postupak
pecenja.

Program 7: Tijesto za rezance

Za izradu tijesta za rezance. Kod ovog programa
se ne izvodi postupak pecenija.

Program 8: Kruh sa mlaéenicom

Za vrste kruha, koji se pripremaiju s mlaéenicom ili
jogurtom.

Program 9: Bez glutena

Za vrste kruha od bezglutenskog brasna i bezgluten-
ske mjesavine za pecenje. Vrstama brasna bez glute-
na potrebno je duze vrijeme za upijanje tekuéine,

i ova brasna imaju drugagije osobine u pogledu
dizanija tijesta.

Program 10: Kolacéi

Sastojci se kod ovog programa mijese, tijesto se dize
i zatim pece. Za ovaj program koristite prasak za
pecivo.

Program 11: Marmelada

Za pripremanje marmelade, dZemova, Zelea i
voénih namaza.

Program 12: Peéenje

Za dodatno pecenie kruhova koji su ispali previse
svijetli ili nisu dovoljno peéeni, te za gotova tijesta.
Svi postupci mijeenja ili mirovanija tijesta kod ovog
su programa isklju¢eni. Toplina kruha odrzavat ée
se do jednog sata nakon zavrietka postupka pece-
nja. Na taj nadin se sprecava da kruh bude previse
vlaZzan. Program 12 kruh pe&e 60 minuta.

Da biste ove funkcije prekinuli prije isteka predvide-
nog vremena, pritisnite tipku Start/Stop @ sve dok
se ne oglasi dugi zvuéni signal. Za iskljucivanje
uredaja izvucite utika iz utiénice.
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NAPOMENA

> Kod programa 1,2, 3, 4,5, 6,819 se za
tilekom programa oglasava zvuéni signal, te
se pojavljuje oznaka ,ADD” (&) na zaslonu.
Neposredno nakon toga dodaijte ostale
sastojke poput plodova voda ili liednjaka.
Za to nije potrebno prekidati program.
Sastojci se nece usitniti kukom za mijesanje @.
Kada ste podesili tajmer, sve sastojke moZete
dodati u kalup za peéenje @ u trenutku
pocetka programa. Plodove voéa i lie3njake
u tom sluéaju prije dodavanja treba malo
usitniti.

Funkcija tajmera

Funkcija tajmera omoguéava vremenski odgodeno
pecenije.

Tipkama sa strelicama W i 4 ® mozete podesiti
Zeljeno vrijeme zavrietka postupka peéenja. Mak-
simalna odgoda vremena iznosi 15 sati.

/\ UPOZORENJE!
OPASNOST OD POZARA!

> Prije pecenja kruha pomoéu funkcije tajmera,
najprije isprobajte odgovarajuéi recept kako
biste osigurali da je medusobni odnos sasto-
jaka ispravan, da tijesto nije previse tvrdo ili
rijetko, i da koligina nije prevelika, zbog ¢ega
bi tijesto moglo isteci iz kalupa.

1) Izaberite program. Zaslon @) prikazuje vrijeme
potrebno za pecenje.

2) Pomodutipke sa strelicom A @ mozete poma-
knuti kraj programa. Prilikom prvog aktiviranja
kraj programa se pomice do sliedeée desetice.
Svakim daljnjim pritiskom tipke sa strelicom A\
® vrijeme kraja pomicete za 10 minuta.
Pritiskanjem tipke sa strelicom ubrzat ¢ete ovaj
postupak. Zaslon prikazuje ukupno vremensko
trajanje pecenja i vremenske odgode.

U sluéaju prekoradenja moguce vremenske
odgode, vrijeme mozete korigirati pomocu

tipke sa strelicom W @.
3) Potvrdite postavku tajmera tipkom Start/Stop @.
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Lampica indikator pogona @ podinie treperiti.
Dvotocka na zaslonu @) treperi, a programirano
vriieme pocinje tedi.
Cim program krene, lampica indikatora pogona @
pocinje trajno svijetliti. Prilikom zavriavanja postup-
ka pecenja, zvuéni signal ¢e se oglasiti deset puta,

a zaslon @ prikazuje 0:00.

Primjer:

Sada je 8.00 sati, a Vi za 7 sati i 30 minuta, dakle
u 15:30 sati, Zelite imati svjez kruh. Prvo odaberite
program 1, a zatim priticite tipke sa strelicama @
toliko dugo, dok se na zaslonu @ ne pojavi prikaz
7:30, jer vrijeme do kraja pe&enja iznosi 7 sati i
30 minuta.

NAPOMENA

> Kod programa ,Marmelada” funkcija tajmera
nije dostupna.

NAPOMENA

> Ne koristite funkciju tajmera kada obradujete
pokvarljive namirnice poput jaja, mlijeka,
tuéenog vrhnija ili sira.

Prije pecenja
Za uspjedan postupak pe&enja u obzir uzmite
sliedece &imbenike:

Sastojci

/\ UPOZORENJE!
OPASNOST OD POZARA!

> |zvadite kalup za pegenje @ iz kuéidta, prije
nego umetnete sastojke. Ako sastojci dospiju
u prostor za pecenije, zagrijavanje grijaca
moze dovesti do poZara.

B Sastojke uvijek umetnite u kalup za pecenje @
navedenim redoslijedom.

B Svi sastojci moraju biti zagrijani na sobnu
temperaturu kako bi se omogucilo optimalno
dizanje kvasca.
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e 9) Odaberite stupanj k.:mnien]a G Ya§eg'kruho. -
e O;) e Na zaslonu @ strelica pokazuje jeste li podesi-
¢ li svijetlu, srednju ili tamnu postavku stupnja
> Ni u kom sluéaju ne koristite koli¢ine vece tamnjenja. Ovdje moZete odabrati i postavku
od navedenih. Prevelika koli¢ina tijesta moze ,Brzo” kako biste skratili vrijeme dizanja tijesta.
istedi iz kalupa za pecenje @ i na vruéim
grijacima izazvati pozar.

NAPOMENA

> Za programe 6, 7 i 11 funkcija ,Stupani
tamnjenja” nije moguda.
Funkcija ,Brzo” dostupna je samo kod pro-
grama 1 - 4.
Za programe 6, 7, 11 i 12 podesavanje
tezine kruha nije mogude.

B Pripazite na toéno mijerenie koli¢ina sastojaka.
Samo mala odstupania od koli¢ine navedene
u receptu mogu utjecati na rezultat pecenija.

Pecenje kruha

Priprema 10) Sada imate moguénost preko funkcije tajmera
NAPOMENA po’?le.sm vrijeme zavrietka programa. MozZete
unijeti maksimalnu vremensku odgodu od
> Automat za pecenie kruha postavite na ravnu 15 sati.

i &vrstu podlogu.
1) lzvadite kalup za pecenje @ iz uredaja. L L

2) Utaknite kuke za mije3anje @ na pogonsku > Za program 11 ova funkcija nije moguéa.

osovinu u kalupu za pecenje @. Obratite Pokretanje programa

ozornost na to da &vrsto ulegnu.
P ° Sada pokrenite program pomocu tipke Start/Stop @.

3) Umetnite sastojke Vaseg recepta u kalup za pe-

cenje @. Najprije dodaijte tekuéine, Secerisol,  BLVel1 1)L

a zatim brasno, te kvasac kao zadnii sastojak. > Programi 1,2, 3, 4, 6 8 pokrecu se s fazom

NAPOMENA predgrijavanja od 10 do 30 minuta (osim
brzog nagina rada, vidi tablicu Tijek pro-

> Obratite paznju na to da kvasac ne dode u grama). Kuke za mijesanje @ se pritom ne
dodir sa solju ili tekucinama. pokreéu. To ne predstavlja gresku u uredaiju.
4) Zatim kalup za pecenje @ ponovo umetnite Program automatski izvodi razne radne korake.
u uredaj. Obratite paznju na to da ispravno

Tijek programa moZete promatrati kroz prozori¢ @

legne. . N
viegne Vaseg automata za pe&enje kruha. Povremeno za
5) Zatvorite poklopac uredaja @. vrijeme postupka pecenja moze dodi do kondenzi-
6) Utaknite mreni utikag u utiénicu. Oglasiti ée se  ranja vlage na prozorcicu . Poklopac uredaja @
signalni ton i na zaslonu @ se pojavljvje broj mozete otvorifi tiiekom faze mijesanja.

programa i vrijeme trajanja za program 1.

NAPOMENA

7) lzaberite Zeljeni program pomodéu tipke za
odabir programa @®. Svaki unos potvrduje
se zvuénim signalom.

> Poklopac uredaja @ ne otvarajte za vrijeme
dizanja tijesta ili peéenja. Kruh bi mogao

pasti.
8) Po potrebi odaberite velicinu kruha pomocu

tipke @.
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Zavriavanje programa

Prilikom zavravanja postupka peéenja, deset puta
ée se oglasiti zvuéni signal a zaslon @ prikazuje
0:00.

Prilikom zavrietka programa uredaj se automatski
prebacuje na pogon za odrZzavanje temperature u
trajanju do 60 minuta.

NAPOMENA
> To ne vrijedi za programe 6, 7i 11.

Pritom topli zrak cirkulira u uredaiju. Funkciju za
odrzavanje temperature mozete prekinuti prije iste-
ka tako 3to cete tipku Start/Stop @ drzati pritisnutu
do oglasavanja zvuénog signala.

OPASNOST! STRUJNI UDAR!

> |zvucite mrezni utikag iz uti¢nice, prije nego
otvorite poklopac uredaja @. Ako uredaj ne
upotrebliavate, uvijek ga odvojite od strujne
mreze!

Vadenije kruha

Prilikom vadenja kalupa za pecenje @ uvijek koristite
kuhinjske krpe ili zastitne rukavice. Drzite kalup za
pecenje @ koso iznad resetke i lagano protresite,
kako bi se kruh odvojio od kalupa za pecenje @.
Ako se kruh ne odvoji od kuka za mijesanje @,
pazljivo odstranite kuke za mijesanje @ pomodu
uredaja za odstranjivanje kuka za mije3anje @.

NAPOMENA

Ne koristite metalne predmete koji bi mogli
ogrebati sloj protiv prianjanja. Odmah nakon
vadenia kruha, kalup za peéenje @ isperite
toplom vodom. Tako &ete sprijeciti da se kuke za
mije3anje @ zaglave na pogonskoj osovini.

SAVIJET

Ako kuke za mije3anje @ izvadite nakon zadnjeg
mije3enia, kruh nece ispucati prilikom vadenia iz
kalupa za pecenje @.

B Kratko pritisnite tipku Start/Stop @ kako biste
program prekinuli na samom pocetku faze
pecenija, ili izvucite utikad iz mrezne utiénice.
Mrezni utika¢ u roku od 10 minuta morate
ponovo povezati sa strujnom mrezom, kako bi
se postupak peéenja mogao nastaviti.

B Otvorite poklopac uredajo @ i izvadite kalup
za pecenje @. Nabra3njenim rukama mozete
izvaditi tijesto i odvoijiti kuke za mijesanje @.

B Tijesto ponovo umetnite u kalup za pecenje @.
Kalup za pecenje @ vratite u uredaj i zatvorite
poklopac uredaja @.

B Po potrebi ukljucite mrezni utikag u utiénicu.
Program za pecenie se nastavlja.

Kruh prije konzumacije ostavite da se hladi 15 -
30 minuta.

Prije rezanja kruha uvijek provijerite da se u tijestu
ne nalazi kuka za mijesanje @.

Prikazi smetniji

B Ako zaslon @) pokazuje ,HHH" nakon pokre-
tanja programa, to znadi da je temperatura
automata za peéenie kruha jos previsoka. Zau-
stavite program i izvucite mrezni utikaé. Otvorite
poklopac uredaja @ i ostavite uredaj 20 minuta
da se ohladi prije nego ga nastavite koristiti.

B Ako ne mozete pokrenuti novi program nakon $to
je automat za pecenie kruha zavrio prethodni
program, to znadi da je uredaj jo3 prevrué. U tom
sluéaju prikaz na zaslonu prelazi na osnovnu
postavku (program 1). Otvorite poklopac ureda-
ja @ i ostavite uredaj 20 minuta da se ohladi
prije nego $to ga nastavite koristiti.

NAPOMENA

> Ne pokusavajte pokrenuti uredaj dok se
jo3 nije ohladio. To je moguce samo kod
programa 12.

SBB 850 C1
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B Ako se na zaslonu pojavi oznaka ,EEQ”, ,EET”
ili ,LLL” nakon pokretanja programa, prvo
isklju¢ite automat za pecenie kruha i zatim ga
opet ukljucite. To ucinite izvlacenjem i ponovnim
ukap&anjem mreznog utikaéa iz utiénice. Ako
se smetnja i dalje prikazuje, obratite se servisu
za kupce.

Cis¢enje i odrzavanje

OPASNOST! STRUJNI UDAR!

> Prije svakog ¢is¢enja izvucite mrezni utikad
iz utiénice i pricekaijte da se uredaj potpuno
ohladi.
Zastitite uredaj od vlage, jer u protivnom
moze dodi do strujnog udara. Obratite
paznju i na sigurnosne napomene.

POZOR! OSTECENJE PROIZVODA!

> Dijelovi uredaja odnosno dijelovi opreme
nisu prikladni za pranje u perilici posudal

> Za &idéenje automata za pedenje kruha ne
koristite kemijska sredstva za &idéenie ili
razriedivade.

Kuéiste, poklopac, prostor za peéenje

B Uklonite sve ostatke naslaga u prostoru za
pedenje pomodu vlazne krpe ili blago navlazene
spuzve.

B Kudidte i poklopac takoder prebrisite blago
navlazenom krpom ili spuzvom.

U svrhu lakseg &id¢enja mozete poklopac ureda-

ja @ skinuti s kudista:

— Otvorite poklopac uredaja @), sve dok
klinasti plasti¢ni elementi 3arnira ne mogu
prodi kroz otvore vodilice 3arnira.

— Povlaenjem izvadite poklopac uredajo @
iz vodilica $arnira.

— Da biste poklopac uredaja @ montirali,
provedite plastiéne elemente 3arnira kroz
otvore vodilica 3arnira.

SBB 850 C1

B Sve dobro osusite i osigurajte da prije ponovne
uporabe svi dijelovi budu suhi.

Kalup za peéenje, kuke za mijeSanje i
oprema

POZOR! OSTECENJE PROIZVODA!

> Kalup za peéenje @ nikada ne uranjajte u
vodu ili druge tekudine.

> Povrsine kalupa za peéenje @ i kuka za
mije3anje @ opremliene su zastitnim slojem
protiv lijeplienja. Prilikom njihovog &is¢enja
ne koristite agresivna sredstva, abrazivna
sredstva ili predmete koji mogu izazvati
ogrebotine na povriinama.

NAPOMENA

> Uslijed vlage i pare izgled povrina se tijekom
vremena moze promijeniti. Ova pojava ne
predstavlja smetnju u funkcioniranju uredaja
i ne umanijuje njegovu kvalitetu.

B Prije &iséenja kalup za pecenje @ i kuke za
mije3anje @ izvadite iz prostora za pecenie.
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B Kuke za mije3anje @ izvadite iz kalupa za pe-
Eenje @. Ako kuke za mijesanje @ ne mozZete
odvoijiti od kalupa za pecenje @, napunite
kalup za pecenje @ vruéom vodom i pustite da
odstoji oko 30 minuta. Kuke za mijesanje @ bi
se sada trebale modi odvoijiti.

Otistite kuke za mije3anje @ u toploj vodi i
dodaijte blago sredstvo za pranje suda. Kod
tvrdokornih naslaga ostavite kuke za mije3anje @
da se natapaju u vodi za pranje suda, sve dok
naslage ne mozete skinuti pomodu Eetke za
pranje posuda.

Ako je drzag umetka u kuki za mijesanje @
zaleplien, mozZete ga pazljivo o&istiti pomoéu
drvenog 3tapiéa.

Kuke za mijesanje @ nakon &iséenja temeljito
osusite.

B Vanisku stranu kalupa za pecenje @ prebrisite
vlaznom krpom.

B Ocistite unutradnjost kalupa za pegenje @
toplom vodom i manjom koli¢inom sredstva za
pranje suda. Ako se stvore naslage u kalupu za
peenje @, kalup za pecenje @ napunite vo-

dom i dodaite blago sredstvo za pranje posuda.

Pustite da odstoji sve dok naslage ne omek3aiu,
nakon &ega ih mozete odvojiti éetkom za pranje
suda. Kalup za pegenje @ nakon toga isperite
velikom koli¢inom ¢iste vode i dobro ga osusite.
B Ocistite mjernu €asu @, mjernu zlicu @ i uredaj
za odstranjivanje kuka za mije3anje @ u toploj
vodi i dodaijte blago sredstvo za pranije suda.
Nakon toga dijelove uredaja isperite &istom
vodom kako biste uklonili ostatke sredstva za
pranje posuda. Sve zajedno dobro osusite.
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Zbrinjavanje
Uredaj nikako ne smijete bacati
s obiénim kuénim otpadom. Ovaj
proizvod podlijeze europskoj
direktivi 2012/19/EU.
Uredaj zbrinite preko autoriziranog poduzeéa za
zbrinjavanie ili preko Vase komunalne ustanove za
zbrinjavanije otpada.

Postujte aktualno vazeée propise. U sluéaju dvojbe
obratite se mjesnom poduzeéu za zbrinjavanje
otpada.

van nadin.

@?9 Svu ambalaZu zbrinite na ekoloski ispra-

Jamstvo i servis

Na ovaj uredaj odobravamo jamstvo u trajanju

od 3 godine od datuma kupnije. Uredaj je pazljivo
proizveden i prije isporuke briZljivo provieren.
Molimo sauvajte ragun kao dokaz o kupniji. Moli-
mo vas da u sluéaju jamstvenog zahtjeva nazovete
telefonski broj nadleznog servisa. Samo na taj
nadin mozemo osigurati besplatno slanje robe.
Jamstvo vrijedi samo za greske materijala ili greske
v izradi, ali ne vrijedi za transportna o3teéenja, po-
tro$ne dijelove kao $to su forme za peéenie ili kuke
za mijedanie, niti za oteéenja lomljivih dijelova,
npr. prekidaéa ili baterija. Proizvod je namijenjen
iskljucivo za privatnu, nekomercijalnu uporabu.
Jamstvo prestaje vrijediti u sluéaju zlouporabe,
nepravilnog koristenja, primjene sile i zahvata na
uredaiju koje nije obavila za to ovlastena podruz-
nica servisa. Ovo jamstvo ne ograni¢ava Vasa
zakonska prava.

Koridtenje prava na jamstvo ne produZuje jamstveni
rok. To vrijedi i za zamijenjene i popravljene dije-
love. Stete i nedostatke koji eventualno postoje veé
prilikom kupovine treba javiti neposredno nakon
raspakiranja, a najkasnije u roku od dva dana
nakon datuma kupnje. Nakon isteka jamstvenog
roka izvrdeni popravci se napladuju.
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Servis Hrvatska

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

IAN 270356

Dostupnost deZurne telefonske linije:
Ponedieljak do petak od 8:00 - 20:00 sati (SEV)

Uvoznik
Lidl Hrvatska d.o.0. k.d.,

p.p. 61
10020 Novi Zagreb

Proizvodac:
KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernoss.com
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Tijek programa

Program 1. Normal 2. Rahlo
St ) Svijetlo Svijetlo
u;?an'| Srednje Brzo Srednje Brzo
tamnjenja
Tamno Tamno
Veligina 7509 1000g| 1250|750 1000g| 1250|750 1000g] 1250|7504 1000|1250
Vrijeme (sati) 2:58 | 3:05 3:15 | 2214 | 2:20 2:25 | 3:13 | 3:18 3:25 | 2218 | 2:25 2:30
Predgrijavanie (min)
15 | 15 20 | nal na a0 | o0 15 | na | na | Na
Mije3anje 1 (min)
12 13 13 12 13 13 12 12 15 12 13 13
Dizanie 1min) | 55 | 55 | 25 [ 10| 10 | 10 | 20] 20 [ 20 | 10| 10 | 10
()
Griecenje 2 (min) | 2 2 2 2 2 2 2 2 2 2 2 2
3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Dizanje 2 (min | 35 [ 30 | 30 | 18 | 18 18 | 43 | a 35 | 18 | 18 18
Dizanje 3 (min)
30 30 30 30 30 30 35 35 35 30 30 30
(—
Pecenie [min] 56 | 0 65 | 56 | 60 65 | 6o | 65 70 | 60 | 65 70
Odrzavanie topline
(min) 60 60 60 60 60 60 60 60 60 60 60 60
Dodavanie sastojaka
X 2:01 2:05 2:10 1:49 1:53 1:58 | 2:26 2:29 2:28 1:53 1:58 2:03
(sati preostalo)
Podesavanie viemenal - 5 |5y | sk | ash | sk | sk [ 1k [ ish | ush | se [ oish | sk
odgode pocetka

* 3A znadi, da se nakon 3 minute mije3anja ogladava 10 zvuénih signala i istovremeno se na zaslonu

pojavljuje poruka ,ADD” (8 . To Vas podsjeca na to, da sada mozete dodati sastojke kao 3to su

plodovi voéa ili lie3njaci.
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Program 3. Puno zrno 4. Slatko
st ) Svijetlo Svijetlo
UFA)GnAl Srednje Brzo Srednje Brzo
tamnjenja
Tamno Tamno
Veligina 750g | 1000g| 1250g|750g|1000g | 1250g|750g| 1000g|1250g|750g|1000g| 1250 g
Vrijeme (sati) 3:18 | 3:25 3:35 | 2:24 | 2:30 2:35 | 256 | 3:01 3:10 | 2:10 | 2:16 2:20

Predgrijavanje (min)

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

Mije3anje 1 (min)

Dizanje 1 (min)
30 30 30 10 10 10 25 25 25 10 10 10

()
Gnijecenie 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

Dizanje 2 (min)

38 38 38 23 23 23 35 35 35 18 18 18
(=)

Dizanje 3 (min)

35 | 35 35 | 35 | 35 35 [ 30 | 30 30 | 30 | 30 30
(—)

Pecenie [min) | 56 | 6o | 65 | 56 | 6o | 65 | 52 | s6 | 60 | 52| s | 60

Odrzavanie topline

(min) 60 60 60 60 60 60 60 60 60 60 60 60

Dodavanie sastojaka

X 2:17 | 2:21 2:26 1:59 2:03 2:08 2:03 2:07 2:11 1:46 1:50 1:54
(sati preostalo)

Podesavanie viemenal |y g [ ysy | ysh | sk | 1sh | ask | sk | ase | sk | 1sn | sk

odgode pocetka

* 4A znagi, da se nakon 4 minute mijeSanja oglasava 10 zvuénih signala i istovremeno se na zaslonu
pojavljuje poruka ,ADD” (&) . To Vas podsjeéa na to, da sada mozete dodati sastojke kao sto su
plodovi voéa ili lie3njaci.
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HR

. | 7. Tije-
6. Ti- ' 8. Kruh sa
5. Ekspres : sto za P 9. Bez glutena
Program jesto mlaéenicom
rezance
) Svijetlo Svijetlo Svijetlo
S'”P'Q"'l Srednje N/A N/A Srednje Srednje
famnjenja Tamno Tamno Tamno
Vit 7509 [1000g 12509 N/A N/A  |750g[1000g] 12509750 ] 1000g] 1250
Vrijeme (sati) 1:15 1:18 1:20 1:50 0:15 3:17 3:21 3:30 2:14 2:20 2:25
Predgrijavanje (min)
NA | NA | NA 10 N/A 25 | 25 30 | N/Aa ] NA | NgA
Mijesanje 1 (min)
8 8 8 12 15 10 10 10 12 13 13
Dizanje 1 (min)
NA | NA | NA 10 N/A 20 | 20 20 | 10 | 10 10
Gnjeéenje 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
Dizanje 2 (min)
N/A N/A N/A 25 N/A 45 45 45 18 18 18
Dizanje 3 (min)
20 20 20 45 N/A 30 30 30 30 30 30
(—
Pe&enje (min)
40 43 45 N/A N/A 52 56 60 56 60 65
Odrzavanie topline
(min) 60 | 60 60 N/A N/A 60 | 60 60 | 60 | 60 60
Dodavanie sastojaka
X 1:05 1:08 1:10 1:15 N/A 2:15 2:19 2:23 1:49 1:53 1:58
(sati preostalo)
Podesavanje viemenal 5 | 5 [ qsp 15h 15h 15h | 15h | 1sh [ 15k | 1sh | 15k
odgode pocetka

* 5A znadi, da se nakon 5 minute mije3anja ogladava 10 zvuénih signala i istovremeno se na zaslonu
pojavljuje poruka ,ADD” (&) . To Vas podsjeéa na to, da sada mozete dodati sastojke kao sto su

plodovi voéa ili lie3njaci.
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Program 10. Kolacéi 11. Marmelada | 12. Peéenje
Svijetlo Svijetlo
Stupanj rumenila Srednje N/A Srednje
Tamno Tamno
Veli¢ina 750g|1000g|1250¢g N/A N/A
Vrijeme (sati) 1:30 1:35 1:40 1:20 1:00
Predgrijavanije (min)
N/A | N/A N/A N/A N/A
Gnijecenje 1 (min)
© 15 | 15 15 N/A N/A
Dizanje 1 (min) 15
(D) N/A | N/A NR Toplina + mijeSenje DY
Gnijecenje 2 (min) N/A | N/A N/A N/A N/A
e NA | NA | N/A N/A N/A
N/A | N/A N/A N/A N/A
Dizanje 2 (min)
N/A | N/A N/A N/A N/A
— / / / / /
Dizanje 3 (min) 45
f— N/A N/A N/A Toplina + mijeSenje N/A
60 65 70
Pecenie (min) A20 ' 60
15 15 15 Dizanje
Dizanje| Dizanje | Dizanje
Odrzavanie topline
(min) 60 | 60 60 N/A 60
Dodav?n|e sastojaka NN R N/A N/A N/A
(sati preostalo)
Pode3avanje vremena 15h 15h 15h N/A 15h

odgode pocetka

39




SILVERCREST’

HR

Otklanjanje smetnji automata za pecenje kruha

Sto u&initi kada kuka za mije3anje @ nakon pede-
nja ostane u kalupu za peéenje @2

Ulijte vruéu vodu u kalup za pecenje @ i okrenite
kuku za mijesanje @, da biste otpustili naslage
koje su se zapekle.

Sto se dogada kada gotov kruh ostane u automatu
za pecenje?

Pomoéu ,Funkcije odrzavanja temperature” osigu-
rava se da se temperatura kruha odrZi ofprilike sat
vremena, i da se kruh zastiti od vlage. Ukoliko kruh
u automatu za peéenije kruha ostane duze od 1
sata, mogao bi navuéi viagu.

Jesu li kalup za pecenje @ i kuke za mijesanje @
prikladni za pranje u perilici posuda?

Ne. Molimo Vas da kalup za pecenje @ i kuku za
mije3anje @ perete ruéno.

Zasto se tijesto ne mijesi, premda motor radi2

Provjerite jesu |i kuke za mijeSanje @ i kalup za
pecenje @ ispravno ulegli u leZiste.

Sto u&initi kada kuka za mije3anje @ ostane u
kruhu?

Odstranite kuku za mijesanje @ pomodu
uredaja za odstranjivanije kuke za mijesanje @.

Sto ¢e se dogoditi u sluéaju nestanka elektriéne
energije za vrijeme izvodenja programa?

U sluéaju nestanka struje u trajanju do 10 minuta,
automat za pecenie kruha dovrsit ée zadniji izvodeni
program.

Koliko dugo traje pecenje kruha?

Molimo Vas da za toéna vremena pogledate
tablicu ,Tijek programa”.

Koje teZine kruha mogu peéi?

MozZete pedi kruhove teZine 750 g - 1000 g -
1250 g.

Zasto ne mogu koristiti funkciju tajmera prilikom
pecenja sa
sviezim mlijekom?

Sviezi proizvodi kao $to su mlijeko ili jaja se kvare
ako predugo ostanu u uredaiju.

Sto se dogodilo ako automat za pe&enie kruha ne
radi nakon $to ste pritisnuli tipku Start/Stop @2

Pojedine radne korake poput ,podgrijavanja” ili
»mirovanja” nije lako prepoznati.

Pomoéu tablice ,Tijek programa” provjerite koji dio
programa se upravo izvodi.

Provjerite rad uredaja tako $to éete provieriti svijetli
li lampica indikatora pogona @.

Provjerite jeste li ispravno pritisnuli tipku Start/Stop

Provjerite je |i mrezni utikag ispravno prikljuéen na
strujnu mrezu.

Uredaj usitnjava dodane grozdice.

Da biste izbjegli usitnjavanje sastojaka poput
plodova voéa i liednjaka, iste dodaite u tijesto tek
nakon 3fo se oglasi zvuni signal.
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KARTA ZA NARUDZBU SBB 850 C1 > www.kompernass.com

1) U polie ,posiljateli/narucilac” unesite svoje ime, svoju adresu i svoj broj telefona POSILJIATEL) / NARUCILAC
(za eventualna povratna pitanja) tiskanim slovima. (molimo potpuno i TISKANIM SLOVIMA ispuniti)

2) Transferirajte ukupan iznos unaprijed na racun

Microtec sistemi d.o.o.
Account number: Ime, prezime

2360000-1101550399

Bank: Zagrebacka banka Ulica
B Prilikom transfera kao svrhu upotrebe navedite artikal, kao i vase ime i mjesto Broj/Mijesto
stanovanja.
B Zatim potpuno ispunjenu kartu za narudzbu u omotnici po3aljite na nadu dolje navede-
Telefon

nu postansku adresu.

Ovlasteni servis: Microtec sistemi d.o.o.
Koprivni¢ka 27 a
10000 Zagreb

VAZNO
> Molimo vas, da dovoljno frankirate posiliku.

> Napisite svoje ime kao posiliatelja na omotnicu.

CHRO
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SILVERCREST’

MASINA DE FACUT PAINE

Introducere
Felicitari pentru cumpdrarea noului dvs. aparat.

Prin aceasta v-afi decis pentru un produs de calitate
superioard. Instructiunile de utilizare fac parte inte-
grantd din acest produs. Acestea cuprind informatii
importante pentru sigurantd, utilizare si eliminare.
Tnainte de utilizarea produsului, familiarizafivéa cu
toate indicatiile privind operarea si siguranta.
Utilizafi acest produs numai in modul descris si numai
in scopurile mentionate. Tn cazul transmiterii apa-
ratului unei alte persoane, predati-, de asemenea,
documentele aferente acestuia.

Utilizarea conform destinatiei

Folositi masina de fdcut paine numai in acest scop
si pentru prepararea de dulceatd/gemuri de casd.

Nu utilizati aparatul pentru uscarea alimentelor sau
a altor obiecte. Nu utilizati masina de f&cut péine
in aer liber.

Nu utilizati decét accesoriile recomandate de pro-
ducdtor. Accesoriile care nu au fost recomandate
pot deteriora aparatul.

Acest aparat este destinat exclusiv uzului casnic.

Este interzisd utilizarea in scopuri profesionale!

Furnitura

Masing de facut péine

Formd& pentru copt

2 palete de frdmantat

Pahar gradat

Lingur& de masurat

Carlig de extragere a paletelor de frémantat
Instructiuni de utilizare

Ghid scurt de utilizare

Carte de refete

44

> Dupd despachetare verificati dacé aparatul
este complet si nu prezint& deteriord&ri in urma
transportului. Dacd este cazul, apelati de-
partamentul de service (a se vedea Capitolul
,Garantia si service-ul”).

Descrierea aparatului
Figura A:

Fereastrd de control

Capacul aparatului

Fantd de aerisire

Cablu de alimentare

Panou de comanda

0000

Figura B:
2 Palete de framéntat

Formé& de copt pentru pdine cu greutatea
pénd la 1250 g

Pahar gradat

Lingur& de masurat

800 00

Carlig de extragere a paletelor de framantat

Date tehnice
Tensiune nominald&:

220-240V ~ /50 Hz
850 wati

Consum:

SBB 850 C1
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Indicatii de siguranta

» Cititi intregul manual de utilizare inainte de a folosi aparatul!

PERICOL DE ELECTROCUTARE!

> De fiecare daté& inaintea utilizarii verificafi cablul de alimentare si stecarul.
Pentru a evita orice pericole, la defectarea cablului de alimentare al
aparatului, acesta trebuie inlocuit de cdtre producdtor, de cdtre serviciul

clienti al acestuia sau de cétre o altd persoand calificatd.
> Nu pozati cablul de alimentare peste margini ascutite sau in apropierea
unor suprafefe sau obiecte fierbinti. Izolatia cablului se poate distruge.
> Tn momentul in care aparatul nu este folosit sau inainte de curdfare
scoateti stecarul din prizd.
» Nu introduceti masina de f&cut péine in apd sau in alte lichide.
Pericol de electrocutare!
> Nu curdfati aparatul cu bureti abrazivi.
Dacad se desprind particule din burete, care apoi intrd in contact cu
anumite componente electrice, exista pericol de electrocutare.

A\ AVERTIZARE! PERICOL DE RANIRE!

» Pericol de sufocare! Copiii se pot sufoca din cauza manipuldrii neco-
respunz&toare a materialelor de ambalare. Eliminafi ambalajele imediat
dupd despachetare sau pdstrati-le intr-un loc inaccesibil copiilor.

» Pentru a evita pericolele de impiedicare sau de accidentare, aparatul
este dotat cu un cablu de alimentare scurt.

» L&satli aparatul sa se réceascd si extrageti stecarul din prizé inainte de
a demonta sau monta anumite componente ale accesoriilor.

» Pozafi cablul prelungitor astfel incat nimeni s& nu se impiedice de el
sau s& poatd trage neintenfionat de el.

» Supravegheati cu atenfie aparatul atunci céind se afl& copii in apropiere!
Dacé nu utilizati aparatul, precum si inainte de curdfare, scoateti stecarul
din prizé&. Inainte de demontarea componentelor, asteptati sa se
r&ceascd aparatul.
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A\ AVERTIZARE! PERICOL DE RANIRE!

» Acest aparat poate fi utilizat de copii incepénd cu varsta de 8 ani, cét

si de persoane cu abilitdfi fizice, senzoriale sau mentale reduse sau
fara experientd si/sau fard cunostinfe necesare, dacd sunt suprave-
gheati sau dacd au fost instruiti cu privire la utilizarea sigurd a acestui
aparat si au inteles pericolele cu privire la acesta.
Copiilor le este interzis s& se joace cu aparatul.
Curdfarea si intrefinerea destinate utilizatorului nu se vor efectua de
cdtre copii, cu exceptia cazului in care acestia au varsta peste 8 ani
si sunt supravegheati.
Copiii cu varsta sub 8 ani nu vor fi lasafi 1dngd aparat sau langd cablul
de conexiune.
Acest aparat corespunde prevederilor relevante de securitate. Verifica-
rile, reparatiile, intrefinerea tehnicd trebuie realizate numai de catre un
distribuitor de specialitate. In caz contrar se pierde garantia.
Precautie! Masina de f&cut péine se incdlzeste. Atingeti aparatul abia
in momentul in care s-a rdcit sau utilizati o lavetd pentru -l manevra.
Nu mutafi masina de facut péine atunci cénd in forma de copt se afld
continut fierbinte sau lichid, de exemplu, gem. Pericol de arsuril
In timpul utilizérii evitafi contactul cu paletele de framantat, aflate in
miscare de rotatie. Pericol de ranire!
In timpul utiliz&rii temperatura suprafefei accesibile poate fi foarte
ridicatd. Pericol de arsuril

Atentie! Suprafafd fierbinte!

Anumite componente ale aparatului se incélzesc foarte tare

in timpul utiliz&rii!

Pericol de arsuril
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/A AVERTIZARE! PERICOL DE INCENDIU!

| 2

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

Nu amplasati aparatul in apropierea unor materiale inflamabile, gaze
explozive si/sau inflamabile. Aparatul trebuie s& se g&seascd la o
distantd de 10 cm fatd de alte obiecte.

Nu acoperiti niciodatd aparatul cu un prosop sau cu alte materiale.
Caldura si aburul trebuie sa se degaje. Dacd acoperiti aparatul cu
materiale inflamabile sau dacd intrd in contact cu astfel de materiale,
de exemplu draperii, se pot produce incendii.

Nu asezati obiecte pe aparat si nu il acoperiti.
Nu introduceti niciodatd folie de aluminiu sau alte obiecte metalice in
masina de facut pdine. Aceasta ar putea provoca un scurfcircuit.

Nu depdsiti niciodatd cantitatea prevazutd de 700 g de f&ind si nu
addugati niciodatd mai mult de 1 V4 pliculet de drojdie uscatd. Aluatul
se poate revdrsa si poate cauza un incendiu!

Exceptia o reprezintd pdinea fara gluten. La aceasta pot fi addugate
maxim 2 pliculefe de drojdie uscaté (a se vedea cartea de refete).

Aveti grija ca fantele de aerisire ale aparatului s& nu fie acoperite.
Pericol de supraincdlzire!

Nu l&safi niciodatd aparatul nesupravegheat in timpul functiondrii!
Utilizati aparatul doar in spatii interioare.

Nu amplasati aparatul niciodatd ldngé sau pe o masing de gdtit elec-
tricd sau pe gaz, un cuptor incins sau alte surse de céldurd. Pericol de
supraincdlzire!

Utilizarea unor accesorii nerecomandate de producétor poate duce la
deterioréri ale aparatului. A se utiliza numai in scopul prevazut. In caz
contrar se pierde garanfia.
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ATENTIE - PAGUBE MATERIALE!

» Programul de facut pdine poate fi pornit doar dacd forma de copt a
fost introdusa.
In caz contrar, aparatul poate fi deteriorat iremediabil.

» Trageti de stecdr si nu de cablul de alimentare pentru a scoate stecarul
din prizd.

» Nu utilizafi masina de facut péine pentru a depozita alimente sau
ustensile in ea.

> Nu utilizati aparatul niciodat& fard formé& de copt sau cu forma de
copt goald. Aceasta ar provoca defectiuni iremediabile aparatului.

> Inchideti intotdeauna capacul in timpul funcfiondrii.

> Nu indepértati forma de copt niciodatd in timpul funcfiondrii.

> Asezafi aparatul doar pe o suprafatd uscatd, pland si rezistentd la
caldurd.

> Inainte de conectarea la refeaua electricd verificati dacd aceasta
corespunde cu informatiile de pe placuta de identificare.

» Daca utilizati un cablu prelungitor, puterea maxim& admis& a cablului
trebuie s& corespundd cu cea a masinii de facut péine.
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Inaintea primei utilizéri
Despachetarea

B Despachetati aparatul si indepértafi orice material
de ambalare, precum si eventuale etichete sau
folii de protectie.

B Dupd despachetare verificati dacd aparatul este
complet si nu prezintd deteriordri in urma trans-
portului. Dacd este cazul, apelati departamentul
de service (a se vedea Capitolul ,Garantia si
service-ul”).

Prima curdtare

Tnaintea punerii in funcfiune stergeti forma de

copt @, paletele de framantat @ si suprafata
exterioard a masinii de facut péine cu o lavetd
curatd si umedd&. Nu utilizafi burefi sau substante
de curdfare abrazive. In cazul in care nu ati fécuto
deja, indepdrtati folia de protectie de pe panoul

de comandd @.

Prima incalzire

1) Doar la prima incélzire se va introduce forma
de copt @ goald induntrul masinii si se inchide
capacul aparatului @.

A AVERTIZARE! PERICOL DE INCENDIU!

> Nu |&safi masina de fdcut péine sé se incal-
zeascd mai mult de 5 minute cu forma de
copt @ goald. Existd pericolul de suprain-
cdlzire.

2) Selectati programul 12, dup& cum a fost descris
in Capitolul ,Programe”, apoi apdsati Pornire/
Oprire @ pentru a incdlzi aparatul timp de
5 minute.

3) Pentru a incheia programul, dupd 5 minute,
apésati tasta Pornire/Oprire @, pand auziti
un semnal sonor lung.

Deoarece elementele de incdlzire sunt usor
gresate, la prima punere in funcfiune se poate
degaija un usor miros. Acesta nu este ddundtor

si va dispdrea in scurt timp. Asigurati aerisirea su-
ficientd a incdperii, de exemplu prin deschiderea
unei ferestre.

4) L&safi aparatul s& se rdceascd complet si apoi
stergefi din nou forma de copt @, paletele de
framantat @ si suprafata exterioard a masinii
de facut péine cu o lavetd curatd, umeda.

Caracteristici

Cu ajutorul masinii de f&cut péine avefi posibilitatea
de a face péine dup& gustul dvs.

M Putefi alege intre 12 programe diferite.

B Puteti procesa amestecuri gata preparate.

B Puteti fréménta aluat de paste sau de chifle ori
puteti face dulceatd.

B Cu ajutorul programului ,F&ra gluten” puteti
face paine din amestecuri si f&inuri f&rd gluten,
cum ar fi f&ina de porumb, fdina de hrisca sau
de cartofi.

Panoul de comanda
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O Ecranul
Afisaj pentru
@  selectarea greutdtii (750 g, 1000 g, 1250 g)

@ timpul de funcfionare rémas in ore si timpul
preselectat si programat

® gradul de rumenire selectat (pufin rumenit
D, mediu rumenit &, bine rumenit @,
rapid GP)

@  numarul programului selectat

® derularea programului

® adé&ugarea ingredientelor (,ADD”)

® Pornire/Oprire

Pentru pornirea sau oprirea funcfiondrii sau pentru
a sterge o programare a temporizatorului.

Pentru a opri funcfionarea, apdsati pentru scurt
timp tasta Pornire/Oprire @, pdnd cand se aude
un semnal sonor si clipeste timpul pe ecran @.
Printr-o noud apdsare a tastei Pornire/Oprire @
functionarea aparatului poate fi continuatd in interval
de 10 minute. Dacé uitati s& reluati programul,
acesta este continuat in mod automat dup& 10
minute.

Pentru a incheia complet functionarea sau pentru
a sterge setdrile, apdsati tasta Pornire/Oprire @
timp de 3 secunde, pand se aude un semnal sonor
lung.

> Nu apdsatfi tasta Pornire/Oprire @ dacd
doriti doar s& verificati starea pdinii.
Verificati procesul de coacere prin fereastra

de control @.

ATENTIE!

> La apdsarea tuturor tastelor, se va auzi un
semnal sonor, cu exceptfia situatiei in care
aparatul se aflé in functiune.

® Grad de rumenire @

(sau mod rapid)

Selectarea gradului de rumenire sau comutarea in
modul rapid (pufin rumenit/mediu rumenit/bine
rumenit/rapid). Ap&safi in mod repetat tasta pentru
gradul de rumenire ®, pané ce sdgeata apare
deasupra gradului de rumenire dorit. Pentru progra-
mele 1 - 4, prin apdsarea repetatd a tastei pentru
gradul de rumenire ® putefi activa regimul rapid,
pentru a reduce timpul de coacere. Apdsati tasta
pentru gradul de rumenire @ pénd ce sdgeata
apare deasupra cuvantului ,Rapid”. Tn cazul progro-
melor 6, 7 si 11 nu poate fi selectat niciun grad de
rumenire.

® Temporizator v A

Coacere temporizatd.

@ Bec indicator al starii de functionare

Becul indicator al stdrii de functionare @ indicd
prin aprinderea sa faptul c& programul se afld in
derulare.

Dacd doriti s& porniti un program cu functia de
temporizare, becul indicator al stérii de funcfionare
@ incepe sd clipeascd de indatd ce afi confirmat
setarea temporizatorului. De indatd ce programul
a fost pornit, becul indicator al stérii de functionare
@ va rdmane aprins.

@ Greutatea painii @

Selectarea greutdfii péinii (750 g/ 1000 g/
1250 g).

Apasali in mod repetat aceastd tastd, pana ce
séigeata apare sub greutatea doritd. Informatiile
privind greutatea (750 g/ 1000 g/ 1250 g) se
referd la cantitatea de ingrediente addugate in
forma de copt @.

> Tn momentul pornirii aparatului greutatea este
presetatd la 1250 g. In cazul programelor 6,
7,11 si 12 nu putefi seta greutatea pdinii.
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© Selectarea programului (meniu)

Apelarea programului de coacere dorit (1-12). Pe
ecran @) apare numérul de program si timpul de
coacere corespunzdtor.

Functia de memorie

in cazul unei intreruperi a alimentdrii cu energie
electricd cu o duratd de pand la cca 10 minute,
programul este reluat din starea in care a fost
intrerupt. Acest lucru nu este insd valabil pentru
stergerea/terminarea procesului de coacere si nici
in cazul apdsdrii tastei Pornire/Oprire @, pand
cand se aude un semnal sonor lung.

Fereastra de control @

Prin fereastra de control @ puteti urméri procesul
de coacere.

Programe

Cu ajutorul tastei de selectare a programului @
este ales programul dorit. Numérul corespunzator
al programului este afisat pe ecran @. Timpii

de coacere depind de combinatiile de program
selectate. A se vedea capitolul ,Derularea progra-
mului”.

Programul 1: Normal

Pentru pdine albd si din amestec, in principal, din
f&ing de grdu sau secard. Pdinea are o consistentd
compactd. Rumenirea péinii se va seta cu ajutorul
tastei pentru gradul de rumenire @.

Programul 2: Afanata

Pentru pdini usoare din f&in& bine mdcinatd.
Péinea este de reguld afénatd si are o coajd
crocantd.

Programul 3: F&ind integrala

Pentru pdini din tipuri de f&ind integrald, de exemplu
f&ina integrald de grdu si f&ing de secard. Péinea
este mai compactd si mai grea.

Programul 4: Dulce

Pentru pdini care confin sucuri de fructe, fulgi de
cocos, stafide, fructe uscate, ciocolatd sau adaos
de zahdr. Printr-o dospire mai lungd, péinea va fi
mai usoard si mai aeratd.

Programul 5: Expres

Este necesar un timp mai scurt pentru frdmantare,
dospire si coacere. Totusi, cu acest program pot fi
preparate numai refetele care nu contin ingrediente
grele sau f&ind integrald. Se va avea in vedere
faptul c& péinea nu devine atét de aeratd sau
gustoasd cu ajutorul acestui program.

Programul 6: Aluat (frémantat)

Pentru prepararea de aluaturi dospite pentru chifle,
pizza sau implefituri. Procesul de coacere lipseste
din acest program.

Programul 7: Aluat de tditei

Pentru prepararea aluatului de tditei. Procesul de
coacere lipseste din acest program.

Programul 8: Péine cu lapte batut

Pentru pdinile care contin lapte batut sau iaurt.

Programul 9: Faréa gluten

Pentru paini din fdind si amestecuri fara gluten.
F&ina fara gluten are nevoie de mai mult timp
pentru a absorbi lichidele si are alte proprietdti
de crestere.

Programul 10: Prajituri

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

Programul 11: Dulceata

Pentru prepararea gemurilor, dulceturilor, jeleurilor
si a altor produse din fructe.

Programul 12: Coacere

Pentru recoacerea péinilor care nu sunt suficient
de rumenite sau de coapte ori pentru aluaturi gata
preparate. In cazul acestui program nu are loc
niciun proces de fréméntat si amestecare. Dupd
terminarea programului de coacere, pdinea este
pastratd caldd incd o ord. Astfel, se previne ume-
zirea prea puternicd a péinii. Programul 12 coace
péinea timp de 60 de minute.

Pentru a incheia programul inainte de terminare,
apdsati tasta Pornire/Oprire @, pand se aude

un semnal sonor lung. Pentru a opri aparatul
deconectafil de la reteaua electricd.
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> Tn cazul programelor 1,2, 3,4, 5, 6, 8 si
9, in timpul deruldrii programului se aude in
semnal sonor, iar pe ecran apare ,ADD” ().
Imediat dupd aceea, ad&ugati si alte ingre-
diente, precum fructe sau nuci. Programul nu
trebuie intrerupt.
Ingredientele nu sunt méruntite de cé&tre pale-
tele de fréméantat @. Dupé setarea tempori-
zatorului, toate ingredientele pot fi addugate
si la inceputul programului in forma de copt @.
in acest caz, fructele si nucile ar trebui pufin
mdrunfite nainte de addugare.

Functia de temporizare

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

Cu ajutorul tastelor cu ségeti W si A @ puteti
seta ora final& doritd a procesului de coacere.
Timpul maxim de temporizare este de 15 ore.

/\ AVERTIZARE! PERICOL DE INCENDIU!

> Tnainte de a coace o paine cu funcfia de
temporizare, incercati mai intdi reteta pentru
a va asigura cd raportul dintre ingrediente
este cel bun, c& aluatul nu este prea tare sau
prea moale ori cantitatea prea mare si atunci
eventual ar putea sd se reverse.

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

2) Cu ajutorul tastei cu ségeatd A @® modificafi
sfarsitul programului. La prima acfionare timpul
final se modifica pé&nd la urmé&toarele zeci.
Orice apdsare a tastei cu ségeatd A © muts
timpul final cu 10 minute. Dacd finefi tasta
apdsatd, procesul de modificare este mai
rapid. Ecranul indicd durata total& de coacere
si timpul de temporizare.

Dacd afi depdsit timpul de temporizare posibil,
acesta poate fi corectat cu tasta cu sdigefi V 0o.

3) Confirmafi setarea temporizatorului cu ajutorul
tastei Pornire/Oprire @.
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Becul indicator al stdrii de functionare @
incepe s& clipeascd. Semnul cu doud puncte
de pe ecran @ clipeste, iar timpul programat
incepe sd se scurgd.
De indatd ce programul a fost pornit, becul indicator
al starii de functionare @ va rémane aprins.
La incheierea procesului de coacere se aud zece
semnale sonore, iar pe ecran @ apare 0:00.

Exemplu:

Este ora 8.00, iar dvs. dorifi s& aveli péine proas-
p&td in 7 ore si 30 de minute, deci la ora 15:30.
Selectali mai intdi programul 1, iar apoi apdasati
tastele cu ségefi ® pand cand pe ecran @) apare
7:30, pentru cd timpul pané la finalizarea prepars-
rii este de 7 ore si 30 de minute.

> In cazul programului ,Dulceatd”, functia de
temporizare nu este disponibild.

> Nu utilizati functia de temporizare dacd pre-
parati alimente cu perisabilitate ridicatd, de
exemplu oug, lapte, sménténd sau brénza.

Inainte de coacere

Pentru o coacere reusitd se vor avea in vedere
urm&torii factori:

Ingrediente

/\ AVERTIZARE! PERICOL DE INCENDIU!

> Scoatefi forma de copt @ din carcasd inainte
s& addugati ingredientele. Dacd ingrediente-
le ajung in compartimentul de coacere, din
cauza incdlzirii rezistenfelor de incdlzire se
pot produce incendii.

B Addugati ingredientele in forma de copt @
intotdeauna in ordinea indicatd.

B Toate ingrediente trebuie sd fie incdlzite la tem-
peratura camerei pentru asigurarea unui proces
optim de dospire a drojdiei.
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/\ AVERTIZARE! PERICOL DE INCENDIU!

> In niciun caz nu utilizafi cantitdfi mai mari
decadt cele indicate. Prea mult aluat poate
s& se reverse peste forma de copt @ si s&
provoace un incendiu la rezistentele fierbinfi
de incdlzire.

B Se va avea in vedere o mdsurare exactd a
cantitdtilor de ingrediente. Chiar si mici abateri
de la cantitdtile indicate in retetd pot influenta
rezultatul obtinut.

Coacerea painii

Pregdtirea

> Asezali masina de f&cut péine pe o suprafafd
pland si rezistentd.
1) Scoateti forma de copt @ din aparat prin
partea de sus.

2) Montdti paletele de frémantat @ pe arborii de
antrenare din forma de copt @. Avefi grijd s&
fie bine fixate.

3) Addugati ingredientele din reteta dvs. in forma
de copt @. Mai intdi introduceti ingredientele
lichide, zaharul, sarea si apoi faing, iar in final

drojdia.

> Asigurativa c& drojdia nu intrd in contact cu
sarea sau cu lichidele.

4) Introduceti la loc forma de copt @. Asigurati-
vé& c& inclichetarea este corectd.

5) Inchidefi capacul aparatului @.

6) Introduceti stecdrul in priz&. Se aude un
semnal sonor, iar pe ecran @ apare numdrul
programului si durata pentru programul 1.

7) Selectati programul cu tasta de preselectare a
programelor @®. Orice introducere se confirmd
printr-un semnal sonor.

8) Selectati, dacd este cazul, marimea péinii cu
ajutorul tastei @.
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9) Selectafi gradul de rumenire @ al painii dvs.
Pe ecran @, ségeata indicd dacd ati setat
gradul de rumenire pe putin rumenit, mediu
rumenit sau bine rumenit. De asemenea, putefi
selecta optiunea ,Rapid” pentru a reduce
timpul de dospire a aluatului.

> Funcfia ,Grad de rumenire” nu este disponibild
pentru programele 6, 7 si 11.
Functia ,Rapid” este disponibila doar pentru
programele 1 - 4.
Pentru programele 6, 7, 11 si 12, nu este
posibila setarea greutdtii painii.

10) Cu ajutorul functiei de temporizare aveti posibili-
tatea de a seta ora de finalizare a programului.
Puteti seta o temporizare maxima de 15 ore.

> Aceastd functie nu este disponibild pentru
programul 11.
Pornirea programului

Pornifi acum programul cu ajutorul tastei Pornire/

Oprire G.

> Programele 1, 2, 3, 4, 6 si 8 pornesc cu o
fazd de preincdlzire de 10 pand la 30 de
minute (cu exceptia modului Rapid, a se ve-
dea Tabelul Derularea programului). Paletele
de frémantat @ nu se miscd in acest timp.
Aceasta nu reprezintd o eroare a aparatului.

Programul efectueazd in mod automat diversele
procese de lucru.

Putefi verifica derularea programului prin fereastra
de control @ a masinii dvs. de facut péine. Se
poate intémpla ca in timpul procesului de coacere
fereastra de control @ s& se abureasca. In timpul
framantarii, capacul aparatului @ poate fi deschis.

> Nu deschidefi capacul aparatului @ in timpul
fazei de dospire sau coacere. Pdinea se
poate l&sa.
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Finalizarea programului

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

La terminarea programului, aparatul comutd au-
tomat in regim de mentinere la cald care dureaza
pdnd la 60 de minute.

> Acest lucru nu este valabil pentru programele
6,7si11.
in acest timp circulé aer cald prin aparat. Funcfia
de mentinere la cald poate fi opritd inainte de cele
60 de minute prin finerea apdsatd a tastei Pornire/
Oprire O pdand in momentul in care se aud semna-
lele sonore.

PERICOL! ELECTROCUTARE!

> Scoatefi stecarul din priz& inainte de a des-
chide capacul aparatului @. in cazul in care
nu este utilizat, aparatul trebuie deconectat
de la refeaua de curent!

Scoaterea painii

La scoaterea péinii din forma de copt @ utilizati
mereu lavete sau ménusi de bucdtdrie. Tinefi forma
de copt @ inclinaté deasupra unui grétar si scu-
turati-o usor, pand cénd pdinea se desprinde din
forma de copt @ .

Dacé péinea nu poate fi desprins& de pe paletele
de frémantat @), indepdrtati cu atentie paletele de
framantat @ folosind cérligul @ prevdzut in acest
sens.

Nu folosifi obiecte metalice, care ar putea zgéria
stratul neaderent. Spdlati forma de copt @ cu
apé caldd imediat dupd scoaterea péinii din ea.
Acestea impiedicd lipirea paletelor de fréméantat
O de arborele de antrenare.

Dacd scoatefi paletele de frémantat @ dupd ulti-
mul proces de fréméntare, pdinea nu se va rupe
in momentul extragerii ei din forma de copt @.

B Apdsati scurt tasta Pornire/Oprire @, pentru a
intrerupe programul la inceputul fazei de copt
sau scoatefi stecrul din prizd. In interval de
10 minute trebuie s introduceti stecarul din nou
in prizd, pentru a putea continua programul de
coacere.

B Deschidefi capacul aparatului @ si scoateti
forma de copt @. Cu méinile acoperite cu fgina
puteti scoate aluatul si indepdrta paletele de
framantat @.

B Asezati aluatul din nou in forma de copt @.
Introduceti din nou forma de copt @ si inchidefi
capacul aparatului @.

M Introduceli eventual stecdrul in priz&. Programul
de coacere este continuat.

Lasati pdinea s& se raceascd timp de 15-30 de
minute inainte de a o consuma.

inainte de a tdia péinea asigurati-vé infotdeauna
cd in aluat nu se afla paletele de framantat @.

Mesaje de eroare

B Dacd ecranul @ indicd ,HHH" dupé& pornirea
programului, temperatura masinii de f&cut paine
este incd prea ridicatd. Oprifi programul si
scoateli stecdrul din priza. Deschidefi capacul
aparatului @ si asteptati 20 de minute s& se
r&ceascd aparatul inainte de o utiliza din nou.

B Dacd, in momentul in care masina de facut
péine si-a incheiat programul, nu poate fi pornit
niciun program nou, inseamnd c& masina incd
este prea fierbinte. In acest caz, dfisajul de pe
ecran revine la setarea de bazd (programul 1).
Deschidefi capacul aparatului @ si asteptati
20 de minute s se réceascd aparatul inainte
de o utiliza din nou.

> Nu incercati s& puneti aparatul in functiune
inainte s& se fi récit. Aceasta functioneazd
doar la programul 12.
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M Dacd ecranul indica ,EEO”, ,EE1” sau ,LL” dupd
pornirea programului, oprifi mai intdi masina de
f&icut paine si apoi repomiti-o, prin extragerea
si reintroducerea stecarului in priza. In cazul in
care problema persistd, contactafi serviciului
clienti.

Curatarea si ingrijirea

PERICOL! ELECTROCUTARE!

> Extrageti stecarul din prizé inainte de fiecare
curdtare si [&safi aparatul s& se raceascd.
Protejafi aparatul impotriva umezelii, deoarece
aceasta ar putea provoca electrocutdri. De
asemeneaq, respectafi indicatiile de siguranfd
in aceastd privinfd.

ATENTIE! PAGUBE MATERIALE!

> Componentele aparatului, respectiv accesoriile
nu pot fi sp&late in masina de spdlat vase!

> Nu utilizati substante chimice sau diluanti
pentru curdtarea masinii de fdcut péine.

Carcasa, capacul, compartimentul de
coacere

M Indepdrtafi toate resturile din compartimentul
de coacere cu o lavetd umedd& sau cu un burete
pufin umed.

B De asemeneq, stergeti carcasa si capacul doar
cu o lavetd sau burete umed.
Pentru o curdfare mai usoard, capacul aparatu-
lui @ poate fi indepdrtat de pe carcasd:
— Deschideti capacul aparatului @ pén&
ce elementele conice de plastic intrd prin
orificiile ghidajelor balamalei.

— Scoateti capacul aparatului @ din ghidajele
balamalei.

— Pentru a monta capacul aparatului @ trecei
elementele de plastic prin orificiul ghidajelor
balamalei.
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B Uscati totul bine si asigurati-va cd inainte de o
noud utilizare toate componentele sunt uscate.

Forma de copt, paletele de framantat si
accesoriile

ATENTIE! PAGUBE MATERIALE!

7

> Nu introduceti forma de copt @ in apd sau
in alte lichide.

> Suprafetele formei de copt @ si ale paletelor
de fréméntat @ sunt prevdzute cu un strat
antiaderent. De aceeq, la curdtare, nu utilizati
substante de curdfare agresive, substante
corozive sau obiecte care ar putea zgdria
aceste suprafefe.

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

B inainte de curdfare scoateli forma de copt @ si
paletele de framantat @ din compartimentul de
coacere.
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B Scoatefi paletele de framantat @ din forma de
copt @. Dacd paletele de frémantat @ nu pot
fi scoase din forma de copt @, umpleti forma
de copt @ timp de aproximativ 30 de minute cu
apd fierbinte. Paletele de frémantat @ ar trebui
s& se poatd desprinde acum.

Curétafi paletele de fréméntat @ in apd caldd
si addugati un detergent bland. in cazul formarii
unor cruste uscate, |&sati paletele de framantat @
s& se inmoaie in apa respectivd, pénd cénd se
pot indepdrta cu ajutorul unei perii.

Dacd suportul din paleta de framéntat @ este
infundat, acesta se poate curdta cu grijé cu aju-
torul unui befisor de lemn. Dupé& curdfare uscati
bine paletele de frémantat @.

B Stergefi exteriorul formei de copt @ cu ajutorul
unei lavete umede.

B Curdfati inferiorul formei de copt @ cu apd cald&
si pufin detergent. in cazul formérii unor cruste
in forma de copt @, addugati apd in forma de
copt @ si un detergent blénd. Lasafi-o la inmuiat
pén& cand crusta poate fi curdtatd cu o perie.
Apoi spélati forma de copt @ cu multd apd si
uscati-o bine.

B Curdfati paharul gradat @, lingura de mésurat @
si carligul de extragere a paletelor de frémantat
@ in apd cald& si addugati un detergent bland.
Apoi cldtifi componentele cu ap& curatd, pentru
a inl&tura restul detergentului de vase. Uscati
totul bine.
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Eliminarea

In niciun caz nu aruncati aparatul
in gunoiul menajer obisnuit.
Acest produs face obiectul Direc-
tivei europene 2012/19/EU.

Eliminati produsul si toate componentele sale prin
intermediul unei firme specializate sau al serviciului
local de eliminare a deseurilor.

Respectati reglementdrile actuale in vigoare. Daca
avefi nel&muriri, contactati serviciul local de elimi-
nare a deseurilor.

@?9 Eliminafi toate ambalajele intr-un mod

ecologic.

Garantia si service-ul

Pentru acest aparat se acordd o garanfie de 3 ani
de la data cumpdrdrii. Aparatul a fost produs cu
grijd si verificat cu rigurozitate inaintea livrarii.
Pastrati bonul de casd pentru a dovedi cumpéra-
rea. In caz de defecfiuni in perioada de garantie,
contactati telefonic centrul dvs. de service. Numai
astfel poate fi asiguratd o expediere gratuitd a
produsului dvs.

Garantia acoperd numai defectele de material sau
de fabricatie, nu si deteriorérile rezultate in urma
transportului, piesele de uzurd, precum formele de
copt sau paletele de framantat sau deteriordrile
apdrute la componentele fragile, de exemplu co-
mutatoare sau baterii. Aparatul este destinat numai
uzului privat si nu utilizarilor profesionale.

in cazul manevrdrii abuzive sau necorespunzdtoa-
re, al uzului de fortd si al interventiilor care nu au
fost realizate de cétre filiala noastrd autorizatd de
service, garantia isi pierde valabilitatea. Drepturile
dvs. legale nu sunt limitate prin aceastd garantie.
Perioada de garantie nu este prelungitd dupd
efectuarea repardtiilor realizate in perioada de
garanfie. Acest lucru este valabil si pentru piesele
inlocuite si reparate. Deteriordrile si deficienfele
prezente deja la cumpdrare trebuie semnalate ime-
diat dup& dezambalare sau cel tarziu la doud zile
de la data cumpdrdrii. Reparatiile necesare dupa
expirarea perioadei de garantie se efectueazd
contra cost.



SILVERCREST’

Service Roméania

Tel.: 0800896637
E-Mail: kompernass@lidl.ro

IAN 270356

Acces linie telefonica directa:
De luni p&nd vineri, intre orele 8:00 - 20:00 (CET)

Importator
KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com
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Derularea programului

Program 1. Normal 2. Afanata
Putin rumenit Putin rumenit
Grad fie Mediu rumenit Rapid Mediu rumenit Rapid
rumenire
Bine rumenit Bine rumenit
Dimensiune 750g | 1000g| 1250g|750g| 1000 g | 1250g| 750¢g| 1000 g | 1250g|750g| 1000g| 1250 g
Timp (ore) 02:58 | 03:05 | 03:15 | 02:14| 02:20 | 02:25 | 03:13| 3:18 3:25 2:18 2:25 2:30
Preincdlzire (min)
15 | 15 20 | nal na a0 | o0 15 | na | na | Na
Frdmantare 1 (min)
@ 12 13 13 12 13 13 12 12 15 12 13 13
Dospire 1(min) 1 o5 | 25 | 25 | 10| 10 | 10 [ 20| 20 | 20 [ 10 ] 10| 10
()
Frédmantare 2 (min) 2 2 2 2 2 2 2 2 2 2 2 2
@ 3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Dospire 2(min) | 565 [ 30 | 30 | 18 | 18 18 | 43 | a 35 | 18 | 18 18
Dospire 3 (min] 1 55 | 30 | 30 | 30 | 30 30 | 35 | 35 35 | 30 | 30 | 30
(—
Coacere (min) 56 | 0 65 | 56 | 60 65 | 6o | 65 70 | 60 | 65 70
Mentinere la cald
(min) 60 60 60 60 60 60 60 60 60 60 60 60
Addugarea
ingredientelor 02:01| 02:05 | 02:10 | 01:49| 01:53 | 01:58 | 02:26 | 02:29 | 02:28 |01:53| 1:58 2:03
(ore rémase)
Presetarea timpului | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 3A inseamnd cd dupé cele 3 minute de frémantare se aud 10 semnale sonore si in acelasi timp apare
pe ecran ,ADD" (6) . Acest lucru v& aminteste de faptul c& acum puteti adduga fructe sau nuci.
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Program 3. Faina integrala 4. Dulce
Putin rumenit Putin rumenit
Grad fje Mediu rumenit Rapid Mediu rumenit Rapid
rumenire ) . ) .
Bine rumenit Bine rumenit
Dimensiune 750g | 1000g| 1250g|750g| 1000 g | 1250g|750g| 1000 g|1250g|750g|1000g| 1250 g
Timp (ore) 3:18 | 3:25 3:35 | 2:24 | 2:30 2:35 | 2:56 | 3:.01 3:10 | 2210 | 2:16 2:20
Preincdlzire (min)
15 15 20 N/A | N/A N/A 10 10 15 N/A | N/A N/A
Fr&maéntare 1 (min)
11 12 12 11 13 13 12 12 12 11 12 12
P 1 ) 30 30 30 10 10 10 25 25 25 10 10 10
—
Fré&mantare 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 6 6
Dospire 2 (min)
38 38 38 23 23 23 35 35 35 18 18 18
(-
Dospire 3 (min)
35 35 35 35 35 35 30 30 30 30 30 30
Coacere(min) | 5o | 60 | 65 | 56 | 6o | 65 | s2 | s6 | 60 | 52| s6 | 60
Mentfinere la cald
(min) 60 60 60 60 60 60 60 60 60 60 60 60
Addugarea
ingredientelor 2:17 | 2:21 2:26 | 1:59 | 2:08 2:08 | 2:03 | 2:07 2:11 1:46 | 1:50 1:54
(ore rémase)
Presetarea timpului | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 4A inseamnd c& dupd cele 4 minute de framantare se aud 10 semnale sonore si in acelasi timp apare
pe ecran ,ADD" (&) . Acest lucru v& aminteste de faptul c& acum putefi ad&uga fructe sau nuci.
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Program 5. Expres oLt D Ay 9. Fara gluten
9 - EXP Aluat | detditei| lapte batut : 9
Putin rumenit Putin rumenit Putin rumenit
Grad de rumenire Mediu rumenit N/A N/A Mediu rumenit Mediu rumenit
Bine rumenit Bine rumenit Bine rumenit
Dimensiune 750g | 1000 g | 1250 g N/A N/A 750g|1000g|1250g|750g|1000g|1250¢g
Timp (ore) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 2:14 | 2:20 2:25
Preincélzire (min)
NA | NA | Na 10 N/A 25 | 25 30 | N/Aa | NA | NgA
Fr&mantare 1 (min)
@ 8 8 8 12 15 10 10 10 12 13 13
Dospire 1 (min)
— NA | NA | NA 10 N/A 20 | 20 20 | 10 | 10 10
Framantare 2 (min) | N/A | N/A [ na | w/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
Dospire 2 (min)
N/A N/A N/A 25 N/A 45 45 45 18 18 18
Dospire 3 (min) | 55 [ 20 20 45 N/A 3 | 30 30 | 30 | 30 30
(—
Coacere (min)
40 43 45 N/A N/A 52 56 60 56 60 65
Mentinere la cald
(min) 60 | 60 60 N/A N/A 60 | 60 60 | 60 | 60 60
Addugarea
ingredientelor 1:05 1:08 1:10 1:15 N/A 215 | 219 2:23 | 1:49 | 1:53 1:58
(ore rémase)
Presetarea timpului | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A inseamnd c& dupé cele 5 minute de frémantare se aud 10 semnale sonore si in acelasi timp apare
pe ecran ,ADD" (6) . Acest lucru v& aminteste de faptul c& acum puteti adduga fructe sau nuci.
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Program 10. Praijituri 11. Dulceata 12. Coacere
Putin rumenit Putin rumenit
Grad fie Mediu rumenit N/A Mediu rumenit
rumenire ) ) ) .
Bine rumenit Bine rumenit
Dimensiune 750g|1000g|1250¢g N/A N/A
Timp (ore) 1:30 1:35 1:40 1:20 1:.00
Preincdlzire (min)
N/A | N/A N/A N/A N/A
Frémantare 1 (min)
e 15 | 15 15 N/A N/A
Dospire 1 (min) 15
() N/A | N/A N/A incélzire + framantare N/A
Fradmantare 2 (min) N/A N/A N/A N/A N/A
e NA | NA | N/A N/A N/A
NA | NA | N/A N/A N/A
Desple 2 i N/A | NA | N/A N/A N/A
Dospire 3 (min) NN R N/A o 45v . N/A
Incélzire + framéntare
60 65 70
Coacere (min) 20 60
15Dos| 15 15 Dospire
pire | Dospire | Dospire
Mentinere la cald (min) 60 60 60 N/A 60
Addugarea
ingredientelor N/A | N/A N/A N/A N/A
(ore ramase)
Presetarea timpului 15h 15h 15h N/A 15h
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Remedierea defectiunilor de la masina de féacut paine

Ce trebuie facut dacé paletele de framantat @ Turnati apé fierbinte in forma de copt @ si rotiti
ré&man blocate dupd coacere in forma de copt @2 | paleta de fréméntat @ pentru a desprinde crustele
uscate de dedesubt.

Ce se intdmpld dacd péinea rdmane in masina de | Cu ,Functia de mentinere la cald” se asigurd ca
facut pdine dupd ce a fost preparata? péinea se pdstreazd caldd cca.1 ord si c& este
protejatd de umezeal&. Pdinea se poate umezi,
dacd rdméne in aparat mai mult de o ord.

Forma de copt @ si paletele de framantat @ pot | Nu. Spélati manual forma de copt @ si paletele

fi spalate in masina de spdlat vase? de frémantat @.

De ce nu este amestecat aluatul, desi motorul Verificafi dacd paletele de framéntat @ si forma

functioneaza? de copt @ sunt bine inclichetate.

Ce trebuie facut dacd paleta de framantat @ indepartafi paleta de framantat @ cu ajutorul

r&méne blocatd in péine? carligului .

Ce se intampld in caz de intrerupere a alimentd- | n caz de intrerupere a alimentdrii cu energie elec-

rii cu energie electricd in timp ce se executd un tricd de pand la 10 minute, masina de facut paine

program? va executa pénd la sférsit ultimul program.

Cat dureazd coacerea péinii2 Consultati timpii exacti in tabelul ,Derularea
programului”.

Care sunt greutdtile de péine pe care le pot Putefi coace pdini de 750 g - 1000 g - 1250 g.

prepara?

De ce nu poate fi folositd functia de temporizare | Produsele proaspete cum ar fi laptele sau oudle

la coacerea cu se stricd dac& rdman prea mult timp in aparat.

lapte proaspate

Ce se intémpld dacd masina de f&cut péine nu Unele etape de lucru, de exemplu, ,Incélzirea”
functioneazg, chiar si dupd apdsarea tastei sau ,Repaus” sunt greu de recunoscut.
Pornire/Oprire (@2 Cu ajutorul tabelului ,Derularea programului” putefi

verifica ce parte din program se desf&soard intr-un
anumit moment.

Verificati dacd aparatul funcfioneazd, prin contro-
larea becului indicator al stdrii de funcfionare @.
Verificafi dacd afi apdsat corect tasta Pornire/
Oprire G.

Verificati dacd este introdus stecdrul in priz&.

Aparatul toacd stafidele ad&ugate. Pentru a evita mdrunfirea ingredientelor precum
fructe sau nuci, ad&ugatile in aluat numai dup&
ce se aude semnalul sonor.
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TALON DE COMANDA SBB 850 C1

» www.kompernass.com

S

1) La rubrica ,expeditor/persoana care comandd” treceti numele dvs., adresa si numérul
de telefon (pentru eventuale intrebdri) cu litere majuscule.

2) Apoi, expediati talonul completat integral, intr-un plic, la urmétoarea adresd postald:
Transilvania Service Group SRL
Calea Turzii Nr. 231 - 233
RO - 400459 Cluj Napoca

IMPORTANT
> Lipiti un numér suficient de timbre pe plic.

> Pe plic, la rubrica expeditor, scriefi numele dumneavoastrd.

3) Comanda va fi expediatd ca si colet cu plata ramburs.

EXPEDITOR / PERSOANA CARE
COMANDA
(a se completa cu MAJUSCULE)

Nume, prenume

Strada

Cod postal/localitate

Telefon
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APTONAPAZKEYAZTHZ

Elcaywyn

2uyxapnmpia yia Ty ayopd Tng véag oag
OUOKEUNG.

Anodacioare ¢rol yia TV amokmon evog TPoio-
vrog uynAg moiotrag. Or odnyieg xpriong eiva
THAHG auToU Tou TPOIdVTOG. [Mepitxouv onpavrikég
urodeiéeig yia Ty acddheia, ™ xprion Kai v
amoppiyn. Mpiv amod m xpnon Tou mpoidvrog,
e€oikeiwbeite pe dXeg Tig umobeieg xeipiopol kai
aopaleiag. XpnolpoToleite TO TPOIOV HOVO OTTWG
TeEpIypAdETal Kal yia Toug avadepOHEVOUG TOHEIG
xpnone. Mapadoote OXa ta tyypada ot mepimTo-
on mapadoong Tou TTPOIdVTOG Ot TPITOUG.

MpofAerdépevn xpfion
Xpnoiporolgite TOV apTOTTAPACKEUATTH HOVO YIA TO
YAOIHO YwpIoU Kal yia TV Tapackeur) papperadwv
yla OIKIaKR XPnon.

Mn xpnoipotoleite ™) Guokeur yia To oTéyvwpa
TPOdIHWY f) avTiKepEvwy. Mnv xpnaoiporoieite Tov
apromapackeuaotr ot e£WTEPIKOUG XOPOUG.
Xpnoiporoieite pdvo e€aptipata mou éxouv mpo-
100¢i amd Tov katackeuaoT. Mn TpoTevopeva
e£appara pmopouv va ¢Beipouv T cuokeun.
Auth n ouokeun} mpoopilerar amokAeIoTIKG yia
XPNON O€ VOIKOKUPIA.

Mn xpnoporoieite T cuokeur| yia emayyeApankoug
okotroug!

Mapadoriog eomhiopdg
Apromapackeuaotrqg

Doppa ynoiparog

2 Aykiotpa {upoparog

Aoxeio perpnong

Koutahi pérpnong

Epyaleio amopdkpuvong aykiotpou {updpatog
Oédnyieg xprong

>Uvropeg mMAnpodopieg

BiBAio ouvrayov

66

YMNOAEI=H

> EAéy&re Tn ouokeur perd TV amoouckeuacia
yia Tv mAnpdmTa kai yia {nuiég amd T
peradopd. Edv amarreitar ameuBuvBeite oto
THRpa 2épPig (Seite To Kedpahaio "Eyylinon
kai ZépPig").

MNeprypadr) ouokeung
Eikova A:

@ Mapdbupo mapakorolOnong
O Kamdki ouokeung

© Eykom agpiopol

O Kalwdio diktiou

@ MNedio xepiopol

Eikova B:

2 Aykiotpa Jupopatog

Ddppa ynoiparog twg 1250 g Bapog ywpiol
Aoyeio perpnong

Koutai pérpnong

60000

Epyaheio amopdkpuvong aykiotpou Jupoparog

Texviké XapakTnpIoTIKa
220-240V ~ /50 Hz
850 Watt

Ovopaaorikn taon:

Aroppodnon ioxlog:

SBB 850 C1
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Yrrod:idaiq aocdpalsiag

» AiaBdote mpota kakd TG 0dnyieg XPRong, TPOToU XPNOIHOTIOINOETE TN
ouokeur!

KINAYNOZX - HAEKTPOMNAH=IA!

» EAéyxere mpiv ammo kdBe xpnon 1o kahwdio Siktiou kai To Puopa. Orav
10 kaAwdio Siktlou authg TG cuckeung apouacialel PAaPn, mpéme
va avrikataotabel amd Tov karackeuaoTr, To TuRpa e€utnpétong
mehatov ) éva avriotoixwg e€eidikeupévo Atopo, wote va amodelyete
kivéUvoug.

(€]
CY

> Mnv tomoBereite To kahwdio Siktlou emavw ot aiXUNPEG aKpEg A KOVTa
ot kauTég emdaveieg ) avrikeipeva. H povwon Tou kalwdiou propei va
KataoTpadei.

> & TEPITITOON PN XPARONG Kai Tpiv amd kabe kaBapiopd tpafare to
Buopa g ouokeung amd vy mpila.

» Mnv Bubilere Tov apromapackeuaotr| oe vepd 1 dGMa uypd. Yrapxel
kivéuvog nhektporinéiag!

» Mnv kaBapilete T cuokeur| pe cuppdtiva opouyydpia.
E&v amokotiolv koppdTia Tou odouyyapiol kai épBouv ot emadr pe
NAekTPIKA TApaTa, urtdpxel kKivouvog nhektpornéiag.

A NPOEIAOMOIHZH! KINAYNOZX TPAYMATIZMOY!

» Kivéuvog aoduéiag! Ta maidid pmopouv va méBouv acduéia ot mepi-
TITWON akataAANANG XPrnong Tou ulkikolU cuckeuaaoiag. ATTopakpUveré
TO apéowg perd Ty amoouokeuaoia 1 pulaére To ot pépog pn mpo-
oPdoipo ora maidid.

> [pog amoduyn kivdUvou va OKOVTAYETE | ATUXNPATOG, I CUOKEUR
eivar e§omhiopévn pe éva kovro kawdio SikTuou.

» Adnote T ouokeur| va kpuwoel kal paPnéte To Buopa mpoTou amopa-
kpUveTe ) TommoBerroete TpRpara Twv aecoudp.

> TomoBereite éva kawdio emékTaong KaTa TET0I0 TPOTTO, WOTE KAVEIG VA
NV propei va okovrayel ekel kai va 1o tpafhéel kata Adbog.

SBB 850 C1 67



SILVERCREST’

(€]
CcY

68

A NPOEIAOMOIHZH! KINAYNOZX TPAYMATIZMOY!

| 2

Orav Bpiokovral maidid kovta, emmnpeite kaka 1 ouokeun! Otav n
ouokeun Sev xpnoipotoieital, kabwg kai Tpiv amé Tov kaBapiopo,
amoouvdiete To Buopa. MNpiv amod TNV amopdkpuUVon PEHOVWHEVQY
e€apTNUATOV adrVETe TN CUOKEUR VA KPUGVEL.

Auti) ) ouokeun pmopei va xpnoiporoieital amd maidid v Twv 8 erwy,
kaBog kal amod atopa pe peiwpiveg Guoikeg, aioBnTnPIakEg i vonTikég
Suvaromnreg i) eNelpeig o epmeipia kal/f yvaoeig, epdoov emmpouvral
f éxouv ekmaideutei avadopikd pe TV acdalr XpHON TNG CUCKEURG
Kal £XOUV KATAVONOEl TOUG TTPOKUTITOVTEG KIVOUVOUG.

Ta maidid dev emrpémeral va maiouy pe TNV CUOKEUR.

O kaBapiopdg kai n ouvipnon xpnot Sev emmpémerar va diedyovral
amd maidid, ektdg €av gival peyalltepa Twv 8 erwv kai emtpolvral.
Maidid kate Tev 8 eTwv mMpémel va TTapapévouy pakpid amoé T CUOKEUN
kai To kahwdio olvdeong.

Aurtr| n ouokeun TANpoi Toug oxeTikoUg kavoviopoug acpakeiag. O
€NEYXOG, N ETIOKEUN Kal N TEXVIKA ouvthpnon emrpémeral va dieayovral
povo amo e€eidikeupévo Eumopo. 2e GAAN TEPITITLON AKUPQVETAI N
armaitnon eyyunone.

Mpoooxh! O apromapackeuacthg utiepBeppaiveral. Midvere ) cuokeun
HOVO €AV £xel KPUWOEI 1) XpnolpoToieite éva mavi koulivag,.

Mnv perakiveite Tov aptrommapackeuactr) eav uTtapxel péca otnv Gopua
KQUTO 1) UYPO TTEPIEXOPEVO, TT.X. HappeNadeg. Yapyer kivouvog eykau-
parog!

Kata m Sidpkeia g xpRong pnv mavere Ta mepioTpehOpeva GykioTpa
{upoparog. Yriapyel kivbuvog Tpaupariopou!

Kara m didpkeia tg xprnong propei n Oeppokpacia g emdaveiag
emadng va eivar mohU uynAr. Kivduvog eykalparog!

MNpoooxn! Kaum emdaveial
A Mépn g ouokeung umepBeppaivovrar kard Ty Aerroupyial

Kivbuvog eykatparog]!
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A NPOEIAOMOIHZH! KINAYNOZX NMYPKATIAX!

» Mn xpnoiporoieite ewtepikd xpovodiakdmm i exwpioTd ThAexepI-
OTNPIO YIA VA AEITOUPYIOETE T GUOKEUT).

» Mnv tomoBereite T cuokeun kovTa ot eUdAekTa UNIKQ, EKPNKTIKA Kal/R
eudAekta agpia. [Npéemer va mpeital pia ehayiorn amooraon 10 ek. mpog
AaM\a avTikeipeva.

» Moté pnv kaNUTiTete T cuokeun pe eroéta ) A\a uhikd. H Beppdra
kal 0 atpodg mpémel va propouy va Siadelyouv. Mmopei va mpokAnBsi

TTUPKAYIA €AV I CUCKEUT KAAUTITETAI 1) EPXETAl O €I e UAeKTO
UNIKO, OTTWG TI.X. HE KOUPTIVEG.
» Mnv tomoBereite avrikeipeva emdvew oTn CUoKEUR Kal pnv TNV KAAUTITETE.

» Morté pnv TomoBereite aloupivoxapTo | AAa PeTaANIKG avTIKeipeva oTov
apromapackeuaoTr). Autd pmopei va odnynoer ot BpaxukukAwpa.

> Kard 1o yroipo pnv umepPaivere moté v moodtra tav 700 g aelpl
kai TToTé pnv poaitete mepioodTepo amd 1 V4 makéro Enpr payid.
H {upun propei va umepyeiioel kal va mpokahéoel mupkayid!
Eéaipolvral Ta wopid xwpig yhoutévn. 2e auth TNV TEpITITOON €MTPE-
meral va mpooTiBevral To péyioTo £wg 2 makéta énpr payid (BA. To
BiPAio ouvrayov).

» Mpootéére woTe va pnv kKalUTTovTal ol oTTéG agpIoHOU TNG CUCKEURG.
Kivéuvog umepBippavong!

> [Noté punv adrvere T cuokeun avemthenTn Kata T Aeiroupyial

> XPNOIPOTIOIEITE TN CUCKEUN HOVO OF ECWTEPIKOUG XWPOUG.

» Moté pnv TomoBeteite Ty cuokeur emave f Simha ot pdma agpiou 1
NAEKTPIKG paTia, ot kautd dolpvo i ANeg Tnyég Bepudtnrag.
Kivéuvog umrepBtppavong!

> H xpnon pn mpoteivopevey amd Tov kataokeuaotr) alecoudp pmopei va
odnynoel ot {npieg. XpnoIPOTIOIETE Tr) CUOKEUN HOVO yia Tov TTPoBAe-
TTOHPEVO OKOTTO. 2& ANAN TTEPITITWON AKUPWVETAI 1] ATTaiTon £yyunong.
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NMPOXOXH - YAIKEX ZHMIEX!

» Exkiveite éva mpoypappa ynoiparog povo pe tomoBetnpévn dpoppa.
AMI0g iowg oupPolv avemavopbuteg BAaPeg ot cuokeun.

> Mnv 1pafére To Buopa amd my mpila, kpatovrag amod To kakwdio
Siktuou.

> Mn xpnoiporolgite TOV apTommapackeuaoTr yia va ¢urdre 1podipa n
epyaleia.

» [Moté pn xpnoipomoieite T cuokeun pe Gdeia oppa i xwpig ddppa
ynoiparog. Kam téroio mpokakei averravopButeg BAaPeg oty ouokeur.

» Kara m Aeitoupyia kAeivere Tavta 1o KGAUppa.

> [lorte unv amopakpuvere T oOppa ynaoiparog kata T Aeroupyia.

» TomoBereite TN cuokeur pdvo emdvw ot pia oTeyvr, emimedn kai Oyl
euaioBnm ot upnhég Beppokpaocieg emaveia.

> EMéyxere mpiv amd m olvdeon edv 1o €idog peuparog kai n taon diktiou
oupdwvoly pe Ta oToixeia oTnv mvakida Tutou.

» E&v xpnoipotoieite kahwdio mpotkTaong, TOTE TPEMEN ) PEYIOTN EMTITPE-
mopevn anddoon Tou kalwdiou va avTioToixel Pe auThv Tou apTomapa-
OKEUAOTT).
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Mpiv TV mpwTn XpPron
Anoouoksuacia

B Amoouokeudore T ouokeun) kal apaipeate ONo
10 UNIKO ouokeuaoiag, kabwg kai Tuxov auto-
KOMNTa Kal TTpooTaTeuTikéG pepBpaveg.

B Eléy&re ™ ouokeun perd my amoouokevacia yia
v mAnpdmra kai yia {npiég amoé m peradopd.
Eav amarreitar ameuBuvBeite oto tpnpa épPig
(¢ite To Kedahaio "Eyylinon kar ZepPig").

Mpwrog kaBapiopodg

Mpiv amd m Béon ot Aemoupyia okouriote T doppa

ynoiparog @, Ta dykiotpa {upvparog @ kar Ty

e&wTEpIKA emdAvVEIQ TOU APTOTTAPACKEUACTH e Eva
kaBapd, vurd mavi. Mn xpnoipotoleite cuppdTiva
odouyydpia kabapiopol 1y pifikd pica. Amopa-
kpUvete, edooov Sev éxel yiver akdua, TRy TpooTa-
TeuTikn pepPpdvn amo 1o medio xeipiopol @.

Mpwro {iorapa

1) Movo katd 1o mpwro Léotapa tomobemote Ty
adeia doppa ynoipatog @ pioa otn cuokeun
kal KAeloTe To kamaki NG ouokeung @.

/\ NPOEIAONOIHZH!
KINAYNOZX MYPKATIAX!

> Mnv a¢roere Tov apToTapacKEUATT va
Leotabel yia mepioodTEPO amd 5 Nemtd pe
v &&eia poppa ynoipatog @. Ymapyel
kivéuvog umepBéppavong.

2) Emé&re To mpodypappa 12, dmeg meplypaderal
oto kepdahaio "Mpoypappara”, kar méote To
mfkrpo Evapén/Aiakorm @ yia va eotavere
N cuokeun yia 5 Aerra.

3) Miote perd amd 5 hemrd to mhfktpo Evapén/
Aiakor) @, twg dTou akouoTE éva pakpl
NXNTIKO OMpa, WOTE VA TEPHATIOETE TO TTPO-
Ypapua.

YMNOAEI=H

Emeidr) Ta otoixeia O¢ppavong éxouv ehadpig
emakeidrel pe Nimog, pmmopei kard myv mpam Béon
oe Aeimoupyia va éxoupe pia oopn. Auth Sev eival
BAaBepr| kal kpatd yia ehdyioto xpovo. Dpovri-
Lete yia emapki agpiopd, yia mapadeiypa avoiéte
¢va mapdabupo.

4) AdnoTe T CUCKEUR va KPUQOE! EVTEADG Kal
oKouTioTe AANN pia popd T doppa ynoipa-
106 @, Ta dykiotpa Jupdpatog @ kai Ty
e£wTEPIKN eMdAVEIQ TOU APTOTTAPACKEUAOTN
pe ¢va kabapo, vetd mavi.

1816TnTEG

Me Tov apronapackeuaot éxere T SuvatdmTa

va Ynoete Yopi cUPPWVA pe T0 yoUoTo oag.

B Mmopeite va emhéere perald 12 Siadpopetikov
TTPOYPAHHATRY.

B Mropsite va emeéepyaoteite éroipa piypara
ynoiparog.

B Mropeite va {upaoere {upn yia {upapikd 1 yia
yopi i va ¢niaéere papperada.

B Méow Tou mpoypapparog “Xwpig yhoutévn”
HTTOPEITE Va WI\OETE piypaTa Ynoipatog Xwpig
yAouTévn Kal va KAveTe ouvTayeg pe akelpia
XWPIG YAOUTEVN, OTIWG T1.X. KAAQPTTOKANEUPO,
akeupl payoTupou kar akelpl TATATag,.

Medio xaipiopoU
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0 006vn
Evdeién yia

@ v emhoyr Tou Bapoug (750 g, 1000 g,
1250 g)

@ 10 XpdVO Aermoupyiag Tou amépeve OF WPEG
Kal TV TTPOYPAPHATIOPEVT TIPOETIAOYN
Xpovou

® Tov emheypévo Babpod podiopatog (Avoixd-
xpwpo C O, Mérpio @, 2KoupOXpPWHO
@, lpAyopo GO)

@ Tov emAeypévo apiBpod mpoypdppatog

® m Siadikacia mpoypdapparog

® v mpoodhkn uhikov (,ADD”)

® Evapin/Aiakomn

la v ekkivnon kai Tov TEpPATIoNo NG Aeitoup-
yiag i} yia ™ Siaypadn evdg mpoypappatiopou
xpovodiakom.

lNa va oraparfoere  Aerroupyia, meoTe yia Aiyo
1o mfkTpo Evapén/Aiakor @, ¢wg dtou akou-
otel éva nxnTikd onpa kar avaBoofrve o xpdvog
omyv 086vn @. Miélovrag ek viou To TARKTPO
Evapén/Aiakorm @ pmopei va ouveyiotel maAi
Neiroupyia evrog 10 Aerrrov. Eav exdoere va ouve
xioete To Mpdypappa, autd ouveyilerar autdparta
pera amd 10 errd.

lNa va tepparioere evieAwg ™ Aeiroupyia ) yia va
Siaypayere Tig pubpioeig, méoTe yia 3 SeutepOe-
mra 1o mfkTpo Evapén/Aiakorm @ , twg dTou

QKOUOTEN éva HAKPU NXNTIKO ofpa.

YMNOAEI=H

> Mnv miéoere To mAnktpo Evapén/Aiakorm G
£av Oéhete amha va ehéyEere v kKatdoTaon
Tou ywpiol. Mécw Tou mapablipou mapako-
NouOnong @ prmopeite va mapakoloubeire T
Siadikacia ynoiparog.

MPOXOXH!

> Kard v mieon AV TV TANKTPWY akouyeral
€vVa NXNTIKO OMHa, EKTOG €AV 1] CUCKEUN €ival
oe AeiToupyia.

® Babpodg podioparog
(7 ypriyopn Aaitoupyia)

Emhoyr Tou BaBpol podioparog | alayh ot
ypriyopn Aemoupyia (Avoigtdxpwpo/Mérpio/
Skoupdxpwpo/TpAyopo). Miéote emavelnupéva To
TRkt Babuol podioparog @, éwg dTou To Béhog
gpdaviotsl mavew amd Tov emBupntd Babpd podicpa-
106. [a Ta mpoypdppara ynoiparog 1 - 4 pmopeire
péow moAamoU mathpatog Tou TAAKTpou Babpol
podioparog @ va evepyoroinoete ™ ypriyopn Aer
Toupyia, woTe va pikpuvere T Siadikacia ynoiparog,.
Miéote To MAAKTEO Babpol podioparog @ Tdoeg
doptg, twg dtou To BENog epdaviore mave amd To
oupPoro ,MpAyopo”. 31a mpoypdppara 6, 7 kai 11
Sev prmopei va emheyel fabuog podioparog.

© Xpovodiakénme W A
Whoipo pe xpovokabuotipnon.

YMNOAEI=H

O Auxvia ivéadng Aatoupyiag

H Auyvia évdeiéng Aemoupyiag @ umodnAdver pe m
Auyvia Tng o gival oe AeItoupyia éva TPOypappa.
Eav Béhete va exkiviioete pe xpovokabuotépnon éva
Tpoypappa pe ™ Aeroupyia xpovodiakdmm, ava-
BooPrver n Augvia évdeiéng Aeroupyiag @, pokig
emPBePaivoere T pUBpIoN Tou xpovodiakdmm.
Mg o mpdypappa Eexivijoer, avaPer n Auyvia
¢v8eiéng hemoupyiag @ ouveyos.

@ Bapog wwpiol @

EmAoyn Tou Bapoug yopiol (750 g/ 1000 g /
1250 g). Mi¢ote autd To MARKTpO emaveknppéva,
£wg o1ou To BéNog epdaviots kaTw amd To emBupnTd
Bapog. Ta oroixsia Bapov (750 g / 1000 g /
1250 g) avadépovral oTnv mocdTATA TOV YEpIOHE-
vV UNKOV oTn ddppa ynoipatog @.

YNOAEI=H

> H mpopubuion kard v evepyormoinon g
ouokeung eivar 1250 g. X1a mpoypappara
6,7, 11 kai 12 Sev pmopeite va pubpiocete

10 Bapog ywpiol.
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® Emoyn npoypdpparog (Mevou)

K\fon tou emBupntol mpoypdupatog ynaoiparog
(1-12). Zmv 006vn @ epdavilerar o apiBudg mpo-
YPAppaTog kar o avrioToixog Xxpovog ynoiparog,.

Aaitoupyia pvipng

Karé v emavekkivnon perd améd pia Siakor pel-
parog péxpt kat yia 10 herrrd, To mpoypappa ou-
vexilel amo myv i6ia Oton. Autd Sev 1oyUel woTdo0
yia m(-ov) Aiaypadn/Teppariopd g Siadikaciag
ynoiparog 1} oe mampa Tou mAkTpou Evapén/
Aiakorr) @ ¢wg dTou akouaTel dva pakpy NNTIKO
onpa.

MapdBupo mapakolotOnong @

Me auté o map&Bupo mapakoroibnong @ pmo-
peite va mapakolouBeite v Siadikacia ynoiparog.

MNpoypappara

Me o mAAkTpo EmMoyr mpoypdppatog @ emhédre

10 emBupnTd MPoypappa. O avricToixog apiBudg

mpoypappatog Ba epdaviorei oty 0Bovn @.

O1 xpovol ynoiparog e€aprovrar amd Toug emhey-
pivoug ouvbuacpoug mpoypappdTwy. Biéme Kedpd-
Naio ,Aiadikacia mpoypdpparog”.

Mpoéypappa 1: Kavovikd

lNa dompo kal avapekto Ywpi Tou amoreleiral
KUpiwg amod aleupo oitou 1 oikaing. To yopi exel
pia ouptrayn ukvotTa. To pddiopa tou yepiol
puBpilerar pe To MAAkTpO Babpol podioparog .

Mpoypappa 2: Ao

MNa ehadpid yopid amd Kad aleopevo akeupl.
To wuwpi eivarl katd kavova ehadpu kai éxel pia
TPAyavn KpouaoTa.

Mpoypappa 3: ONikng aleong

MNa yopid pe mo duvard €idn akeupiol, m.x. akelpl
oMiknG akeong aitou kar akevpi oikalng. To yopi
yiverar mo oupmayig kai Baputepo.

Mpoéypappa 4: Nukd

Ma ywpid pe cuoTarika omwg xupoi ¢ppolTtwy, vViga-
Seg kapudag, oradideg, amolnpapiva dpolta, co-
kohaTa A emmiéov {axapn. Méow piag peyallTepng
$aong pouokwparog, To Ywpi yiverar eapputepo
Kal TEPICoOTEPO avahadpo.

Mpoéypappa 5: EEmpég

MNa 1o {Upwpa, adnote ™ Lipn va douckwaoel kal
yia 1o ynoipo xpedderal Niyotepog Xpovog.

Ma autd To MPoypappa eivar kKatdAnAeg ouvrayeg
mou Sev éxouv Bapid cuoTarika f Suvard €dn
akeupiot To ywpi oe autd To TPdypappa propsi va
Exel NIYOTEPO AEPa Kal va pny ival Tooo VOoTipo.

Npoéypappa 6: Zopn ((upwpa)

Ma v mapaywyn payidg prmipag yia yepdkia,
mitoa f mheloldeg. H Siadikacia ynoipartog
TTapaNeiTeTal og autd TO TTPOYPAHA.

Mpéypappa 7: ZOpn yia {upapika
Ma v eroipaocia {upng Lupapikwv. H diadikacia
ynoiparog mapaleimeral og autod To TPOYPAPHA.

Mpoéypappa 8: Wwpi pe foutupdyala

MNa youid, Ta omoia ridyvovrar amd Poutupdyara
N yiaoupri.

Mpoypappa 9: Xwpig yAoutivn

MNa yopid and alelpia kar piypara ynoiparog
Xwpig yhoutévr. Ta akelpia xwpig yhoutévn xper-
alovral mepiocdTepo xpdvo yia T amoppoddnon
TWV UYPQY Kal yIa TO $OUOKWHA.

Mpoéypappa 10: MNuko

Ta uikd {upevovral, $ouckwvouy kar yrvovral
oe autod To mpoypappa. MNa autd To mpdypappa
XPNOIHOTIOINGTE PTTEIKIV TTAOUVTE.

Mpoypappa 11: MappsAada
Ma ™ dnpioupyia pappedddwv, {elt kal TpoibvTLY
emaenyng amo epoura.

Mpoéypappa 12: Wroipo

Mo CUPTIANPWHATIKO YHOIHO YOHIGY, TA OTIOIA &i-

vai ToNU avoixtoxpwpa f Sev éxouv ynOel eviehog
N yia éroipeg {Upeg. Mapaleimovrar dheg o Siadr-

kaoieg {upvparog f katdotaong npepiag o autd

10 mpdypappa. To yopi Siatnpeital {eotd twg kal

pia Gpa perd To TEAog g Siadikaciag ynoiparog.
Erol 1o popi Sev £xel oAU uypaoia. To mpdypapua
12 yhver 1o yopi yia 60 Aerrra.
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MNa va TepparioeTe MPOWPA AUTEG TIG AEITOUPYiEG,

méote To mMAfkTpo Evapén/Aiakorm @, twg tou
akouaTel éva pakpu nxnTiko onpa. MNa va amevep-
YOTIOINCETE T CUCKeu, ammocuvdioTe Ty amd 1o

Siktuo pelparog.

YMNOAEI=H

> Zr1a mpoypappara 1,2, 3,4,5,6, 8 ka1 9
akoUyeral katd ) Sidpkeia Tou TpoypApua-
T0G éva NXNTIKG onpa kai 1o obpPoro ,ADD”
® epdavilerar oty 006vn. Apéowg perd
mpocBiote mepamépw uNikd, OTWG PppouTta
N kapUdia. Aev Oa mpémel va Siakdyerte To
Tpoypappa.

Ta cuotatika Sev koppanalovrar améd 1o
aykiorpo {upoparog @. Edv éxere pubpioe
T0 XpovodiakoTTn, propeite va Bakere GAa
TQ CUCTATIKA OTNV ApXl} TOU TTPOYPAHHATOG
otn oppa ynoipatog @. Ze autr Ty mepi-
TITWOT) TIPETTEI VA WINOKOYETE KATIWG Ta GppOoU-
Ta Kai Ta kapVdia mpIv amoé Ty mPoadrKn.

Aaroupyia xpovodiakoénTn

H Aerroupyia xpovodiakoémtn cag SieukoNlver va
Sielayere tva emPBpadupivo xpovikd yhoipo.

Me ta miiktpa pe Bean I kai 4 @ pubpiore
v emBupnth TeAIkA xpovikh oTiypn g Siadika-
olag ynoipatog. H péyiom xpovokabuaotipnon
avepyeral o 15 wpeg.

A\ NPOEIAOMOIHZH!
KINAYNOX MYPKATIAX!

> [piv yrjoete éva CUYKEKPIPEVO YOI PE Ael-
Toupyia xpovodiakdmn, SokipdoTe mpwTa
ouvrayn, yia va SiamotoeTe £dv n avaloyia
TRV ouoTatikGy petal Toug Taipiader, ot n
{0pn Sev eival TOAU odixTh 1} TOAU Aerrmh)
611 n mocdTnTa Sev gival TONY peydAn, GoTe
petd va umepyeINioer ev&exopévag.

1) Em\é&re tva mpoypappa. H 08ovn @ oag
Seixvel Tov amapaitto xpovo ynoiparog.
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2) Me 1o mhiktpo pe Pého A @ peratomiore
10 TENOG TOoU Tpoypapparog. Kard to mparo
TATNHA 0 TEAIKOG XpOvog petaTomideral twg
10 embpevo Sékaro. Kabe meparipw mampa
Tou MAAkTpoU pe Pirog A @ peratomile Tov
TeNIKO xpovo kata 10 herrrd. Me matnpévo o
mARkTpo pe Bélog emmayUvere autr ™ Siadika-
oia. H 00évn cag eiyvel T ouvolikr Sidpkeia
XPOvou ynaipatog kar xpovou empPpaduvong.
3¢ mepinToon uttpBacng g mBavig xpovi-
kNG peratdmong propeite va Siopbwoere To
XPOVO pe To TAAKTPO pe BéNog V 0.

3) EmBePaivore T piBpion Tou xpovodiakomm
pe To mfktpo Evapén/Aiakorh ©.

H Auyvia évdei&ng heroupyiag @ apyiler va
avaBooPrvel. To S onpeio omy obovn @
avaBoofrvel kal o TpoypappaTiopivog
xpovog &exiva.

Mg o mpdypappa Eexiviyoe, avaPer Siapkag

N Auxvia évdeiéng Aemoupyiag @. Me v oho-

kAfpwon g Siadikaciag ynoiparog akolyovral

Séxa nynmikd ofpara kar n 0Bévn @ mpoPdhe To

oupforo 0:00.

Mapdadaypa:

Eivar 8:00 kai B¢hete o 7 wpeg kar 30 herrrd, 6n-
Madn omig 15:30, va éxete ppioko yopi. Emieére
Tpwra To Mpoypappa 1 kar méoTe perd Ta MARKTPA
pe BEan @ td00, éro1 hote oy 006vn @ va ep-
daviorei n wpa 7:30, epdoov o xpodvog pexpr Tov
Teppanopd kpatd 7 wpeg kar 30 Aera.

YNOAEI=H

> Y10 mpoypappa "Mapperada" n Aeroupyia
xpovodiakomm Sev SiatiBerar.

YMNOAEI=H

> Mn xpnoipomoieite T Aeiroupyia xpovodia-
komm otav emeéepydleote eumadr Tpo6dIpA,
omwg afyd, yaha, kpépa iy Tupi.
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Mpiv ané 1o yoipo
MNa pia emruyn Siadikacia ynoiparog AapPavere
uToyn Toug akdlouboug mapdyovreg:

YAika

/\ NPOEIAONOIHZH!
KINAYNOZX MYPKATIAX!

> AmopakpUvere T dOppa ynoipatog @ amd
10 TepiPAnpa IV yepioete pe Ta uNikG. Edv ta
UANIKG PTTOUV OTOV XWPO YNOIPaTog Pmopei e
v B¢ppavon Tev avriotdotwy va mpokAnOei
TTUPKAYIA.
B B&lere Ta uhika mavra pe ) Sobeioa oeipd om
$oppa ynoiparog @.
B Oa ta ukhika Tipémel va éxouv draoer ot Oep-
pokpaoia dwpariou, wote va éxere pia BéAtiomn
{upaon g payiag.

A\ NPOEIAOMOIHZH!
KINAYNOX NMYPKATIAX!

> J& Kapia TIEPITITOON PNV XPNOIHOTIOIEITE
PEYAAUTEPEG TTOOOTNTEG ATTO AUTEG TTOU £XOUV
opiotei. YmepPoAikd updpr propei va Pyel
¢€w amd ) doOppa ynoipatog @ kai va
mpokakéoel ota {eotd BeppavTikd oToixeia
TTUPKAYIA.

B Mpootyxete yia éva akpIPég pérpnpa Twv moooTH-
TWV UNIKOV. AKOHA Kal Ol ENAYIOTEG ATTOKAICEIG
amnéd m Sobtica moodmra om cuvrayr propoly
Va EMNPEACOUY TO ATTOTEAECHA YNOIHATOG.

Wroipo ywpiol

Mposroipacia

YMNOAEI=H

> TomobBereite TOV apTomapackeuaoTr ot pia
emimedn kar otaBepn emddveia.

1) TpaPnére m doppa ynoipatog @ ¢€w amd ™
GUOKEUT TTPOG TA EMAVQ.

2) Eicdyere 1a dykiotpa {upvpatog @ oToug
4&oveg kivnong om ¢poppa ynoiparog @.
Mpootéte woTe va eival cLoTd oTepewpéva.

SBB 850 C1

3) Bdate Ta uNikd TG ouvtayng oag otn ddppa
ynoipatog @. Bakte mpota ta uypd, ™ {axa-
P, To AAATI KAl PETA TO ANeUpI, KAl Tr) HayId
oav TeAeuTaio CUCTATIKO.

YNOAEI=H

> [pootdte Gote n payid va pnv ¢épber oe
emadr) pe To ATl N e uypa.
4) TomoBeriore mé\i T dpdppa ynoipatog @.
Mpoot&te woTe va Exel KOUPTOOE CWOTA.

5) Kheiote To kamdki g ouokeurg @.

6) Eicdyere To Buopa omy mpila. Akouyetar évag
fXxog onfpatog kai ot obovn @ epdavilerar
o apiBpdg mpoypdppatog kai n xpovikn Sidp-
kela yia 1o [Mpoypappa 1.

7) Em\éére To mpoypappd oag pe To MARKTPO
emoyng mpoypapparog @. Kabe eicaywyn
emBePaiwverar pe tvav Ao ofparog.

8) Emére edv xpeaidleral To piyebog Tou yopiol
pe To mfktpo @.

9) Emié&re To Babuod podioparog @ Tou wwpiol
oag. Xmv o0ovn @ 1o Béhog oag Seiyver eav
txete pubpioer avoixtdxpwpo, pétpio f okou-
poxpwpo. ESG propeite emiong va emAééere T
pUBuion ,MpAyopo”, yia va peivoere 1o xpdvo,
oTov omoio pouckwvel n {upn.

YNOAEI=H

> Yr1a mpoypappara 6, 7 kai 11 Sev eival
Suvar n Aerroupyia ,BaBpodg podioparog”.
H Aeroupyia ,[pryopo” eivar Suvarr povo
yia 1a mpoypappara 1 - 4.
31a mpoypappara 6, 7, 11 kai 12 Sev eivar
Suvar n piBpion Tou Papoug ywpiol.

10) Topa éxere T Suvarérnra va pubpioete péow
G Aerroupyiag xpovodiakoTTn Ty TeNIKR Xpo-
VIKI OTIYHF) TOU TTPOYpPAppaTtog oag. Mmopeite
va €I0AYETE PIa PEYIOTN XPOVIKF HETATOTTION
€wg kar 15 wpeg.

YMNOAEI=H

> Ta 1o mpdypappa 11 auty n Aemoupyia Sev
eivar Suvar).
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Exkivnon mpoypdapparog

Twpa eKKIVOTE TO TIPOYPAHHA HE TO TIANKTPO

Evapén/Aiakor G.

YMNOAEI=H

> Ta mpoypdppara 1, 2, 3, 4, 6 kai 8 &exivouv

pe pia daon mpobéppavong 10 twug 30 Aemmav
(exO6 TG ypryopng Aermoupyiag, BA. mivaka
Siadikaciag mpoypapparog). ESw ta dyki-
otpa {upoparog @ Sev kivouvrar. Autd Sev
eival opANPa TNG CUOKEUNG.

To mpoypappa Sie€aye autduata Tig Sladpopertikeg

Aermoupyieg epyaoiag.

Mropeite va mapakoloubeite Ty Siadikacia mpo-

ypdppatog ané 1o mapabupo mapakorolOnong @

Tou apromapackeuactr). lNepiotaciakd pmopei

kata ™ Sidpkeia Tou wnoipaTtog va éxoupe dnur-

oupyia uypaciag oTo mapdbupo mapakoolOn-

ong @. To kamdki g cuokeung @ propei katd

™ $don upvpartog va avoile.

YMNOAEI=H

> Mnv avoiyere To kaméki G cuckeung @ katd
M $aon douokwparog r ynoiparog. To ywpi
prropei va Eepouokaoel.

Teppatiopdg Mpoypapparog

Me mv olokAipwon g Siadikasiag ynoiparog
akoUyovral S¢ka nxnTika onpata kai n 0bovn @
mpofdahe to aupBoro 0:00. Kard tov teppariopd
TOU TIPOYPAPHATOG N cuokeur yupilel autdpata ot
pia Aerroupyia Siatpnong Leotol yia 60 Aerrd.

YMNOAEI=H

> Autd Sev 1oxUel yia Ta poypappara 6, 7 kai 11.
MapdMnAa, kukhopopei {eoTdg aépag ot cuoKeun.
Mropeite va tepparioere mpowpa T Aeiroupyia
Siamhpnong {eoTol, KPATWVTAG TATNHEVO TO TIAM-
ktpo Evapén/Aiakor @, {wg dtou akouotei dvag
fX0G onuarog.

KINAYNOZX! HAEKTPOMNAHEIA!

> Tpafare 1o Buopa amd v mpila mpiv avoi-
&ete To kamdki cuokeunig @. Xe mepinTwon
N XPHioNG MPETEl | CUCKEUR va amocuvdie-
Tal mavra améd To SikTuo pelparog!

N
o

Adaipzon ywpioU

Xpnoiporoieite katd 1o PydAoipo g ddppag yn-
oipatog @ mavra mavid koulivag ) TPooTaATEUTIKG
yavnia. Kpathote ) $oppa ynoiparog @ Aold
TAVe armod pia oxapa Kal KouvnoTe Ty eAadpa,
twg otou 1o Yopi LekoMnoe amd authy @.

Eav 1o yopi Sev EekoNder amd o dykiotpo
{updparog @, amopakpUVETe TPOTEKTIKA TO
aykiorpo Jupopatog @ pe To ecvkAeioTo epyaleio
amopdkpuvong aykiotpou (.

YMNOAEI=H

Mn xpnoipotoieite peTalAika avrikeipeva, Ta
omoia prmopoUy va yéapouy Ty aviikoNNTIKA
emioTpworn. AJECWG HETA TNV ATTOPAKPUVON
ToU YwpioU mhévete TN dOppa ynoipatog @ pe
{eo16 vepo. Eror epmobilere 1o va koMAoel To
aykiorpo Lupoparog @ orov dova kivnong.

ZYMBOYAH

Orav amopakpuvere 1o dykiotpo {upoparog @

perd v teleutaia Siadikacia {upvparog tng U-

HngG, To yopi Sev Siakeral katd v amopdkpuy-

on mpog Ta ¢€w ané ™ doéppa wnoiparog @.

B Miéote yia Aiyo 1o mhfktpo Evapén/Aiakorr

®, wore va SiakoyeTe To TPOYPAPHA EVIEAGG
omv apxi Mg aong ynoiparog i TpaPiére
10 BUopa amd my mpila. Mpéme va cuvdtoere
méA 1o Puopa evidg 10 Aerrrov pe To Siktuo
pebpatog, wote n Siadikacia ynoipatog va
pTTOpPEl KATOTTIV VA CUVEXIOTE.

Avoi&te o kamaki ouokeuniq @ kar Pydhre ¢&w

1 dOppa ynoipatrog @. Me alelpi ota xépia

pTTopeite va amopakpuvere ) {Upn kai Ta ayki-

otpa {upoparog Q.

B TomoBerfote mahi ) {0pn otn ddppa ynoipa-
106 @. TormoBemote T ddppa ynoipatog @
TN péoa kal KAEIoTE To kamaki TG ouckeung @.

W Bd\re eav amarteital o Plopa omy mpila.

To mpdypappa ynoipatog ouveyileral.

Adnote 1o yopi va kpuwaoer yia 15 - 30 Aerrra,
TIPIV TO KATAVAAWOETE.

BeBaiwbeirte mpiv ammd 1o kdyipo Tou wepiol ot dev
umdpyxel kavéva aykiotpo {upvpatog @ péoa otn
Qopn.

SBB 850 C1



SILVERCREST’

Mnvipara opatparev MPOXOXH! YAIKEX ZHMIEX!

W Orav n oBovn @ &eiyver To olppodo ,HHH, > Ta e€apmpara Mg ouokeung i Ta alecoudp Sev

agérou éxer exkivnBei 1o mpoypappa, n Beppio- prropouly va mwuBouv oto muvTipio maTwy!
KPaoia Tou apTOTIAPACKEUAOTH Eival AKOpA

oAU uyn\r). ZTapaToTe To TPOYPapua Kal
1pafnére To Puopa. Avoilte To kamaki G ou-
okeung @ xar apfoTe TN CUCKEUR VA KPULGE!
yia 20 Aemrd, mpiv ouveyioete T xprion mg. MszpifAnua, kamdki, xwpog ynoiparog

B Orav Sev propsi va ekkivnBei kavéva vio mpo-
YPAppa, adOTOu O APTOTIAPACKEUATTHG EXEl
116N ohokAnpooel éva mpdypappa, To pnxavnpa
€ival akOpa TTOAU KauTo. 2e QUTh TNV TEPITITR-
on n &véa&n 00bvng yupile otn Baaoikr Béon
(Mpdypappa 1). Avoiére To kamdki Tng cuokeu-
N @ Kai adroTe T CUCKEUN VA KPUWOE! yia
20 Aemrd, TpIV ouveXioETe TN XPRON TNG.

> Mn xpnoipomnoieite katd Tov kaBapiopd Tou
QPTOTTAPACKEUACT XNHIKA ATTOPPUTAVTIKA
N SialuTika.

B AmopakpUvere ONa Ta uToAeippara amo Tov
XWPO Ynoipatog pe éva uypod mavi f pe éva
ehadpd Bpeypévo opouyydpr.

B X«xoumilere To mepiBAnpa kal To kamdki emiong
poOvo e éva vero mavi | odpouyydpl.

MNa ehadpu kabapiopd propsi To kamdki g
ouokeung @ va amopakpuvBei amé To Tepi-

BAnua:
~ Avolgre 1o kambi g ouorcui @, i
> Mn Sokipdoere va Béoere oe Aeiroupyia T otou o1 odnvosideig mhacikég poeloxég
ouokeur, mpotol auth kpuGoel. Auto yiveral taipialouy péca amd Ta avoiypara Twv
povo oto mpodypappa 12. odnyov peviectdwv.
B Orav n 00évn mpoPael ta cbpPora ,EEOQ”, — TpaPnére é§w To kamaki Mg cuokeun @
LEET” 1 LLL", adoTou éxer ekkivnOei To mpo- anmé Toug 0dnyolg pevieatduy.
YPOHHA, ATTEVEQYOTIOINOTE TPWTA TOV ApTO- — Ta va povrapere To kamaki TG CUCKEUNG
TTAPACKEUACTI) KAl PETA EVEPYOTTOINTTE TOV @, odnynote Tig mMhaorikég mpoeloyég péoa
maN, paPavrag to Buopa ané my mpila kai amd 1o Avolypa Twy odnywyv peviectdwy.

elodyovtag 1o maA. Edv n évdeadn opdlparog
ouveyilel va mpoPaMeral, ameuBuvbeirte oto
TufRpa eéunnpétnong meAaTOV.

Ka@apiopoég kai ppovrida

KINAYNOZX! HAEKTPOMNAHEIA!

> Tpafare mpiv amé kaBe kabapiopsd To Buopa
amd v mipida kar adrvete T cuokeur va
KPUWVEI EVTEADG.
lMNpoortaretere T cuokeun amo Ty uypaaia,

81611 k& TEToI0 ioWwg £xel emakdloubo pia
nAektporAnéia. Tnpeire oxetikd kai Tig utTo-
Seieig aopaheiag.
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M TNa va TomoBeroete AN TO KATIAKI TG CUCKEUNG
@ petd Tov kabapiopd, odnyroTe To TAACTIKO
£KKEVTPO PECa amrd To Avolypa Twv odnyov
pevtectdwy.

B Sreyvoote Ta Oha kald kar Befaiwbeite &t mpiv
amé pia véa xpron oha ta e€apripara sival
amoAUTwG oTeyva.

®Doppa ynoiparog, aykiorpa Jupwparog
kai alsooudp

MPOXOXH! YAIKEX ZHMIEX!

> [ott pnv Bubilere T dOppa ynoipatog @
o€ vePO 1) GNa uypa.

> O1 emdaveieg TG ¢Oppag ynoiparog @ kai
10 aykiotpo {upvparog @ mpoPAémovrar pe
pia avrikoAnTIKN emioTpwon. Mn xpnoiporor-
eite kata Tov kaBapiopd emBerikd amoppu-
mavrikd, péoa TpIPRG 1) aviikeipeva Ta otoia
propoUlyv va odnyfioouv ot ydapaipara oTig
EMAVEIES.

YNOAEI=H

> M¢éow g uypaciag kai Tou aTpou propei va
aaée n eotepikn epdavion Twv embaver-
OV pe TNV mapodo Tou xpovou. Autd Sev
emnpeadel TN AeIToupyIKOTNTA, OUTE PEILVE! TNV
moidtnra.

M Mpiv ané Tov kaBapiopd amopakplvere T dop-
pa ynoiparog @ kai ta dykiotpa {upvpatog @
amd 1o XOPO YNoiHaTog.

B Armopakpuvere Ta dykiotpa {upoparog @ améd m
ddppa ynoiparog @. Edv ta dykiotpa {updpa-
106 @ Sev Pyaivouv amd ™ ddppa wnoiparog
@, vepiore T dOppa ynoipatog @ mepitou yia
30 Aerrtd pe kauTo vepd. Ta dykiotpa {upopa-
106 @ propolv TGpa va apaipebolv.
KaBapiote Ta dykiorpa {upoparog @ ot {eotd
vepd Kal mpoobioTe éva Ao amoppuTavTIKo.
Je mepinToon mou éxouv dnuioupynBei évroveg
kpouoteg, adrote Ta dykiotpa {upwparog @
va HOAGKWOOUV PETA O VEPO TTAUCHG, (WG OTOU
o1 kpoloTeg va prmopouyv va diakuBolv pe T
BonBeia piag Polproag kabapiopou.

Edv o cuykpammpag oto dykiotpo {upopatog
0 ixe Bouldoe, propeite va Tov kaBapioere
mpooekTikd pe pia EUAivn pafBdo.

78

SreyvdoTe kakd Ta dykiotpa {upwparog @
perd Tov kaBapiopd.

B X«ouriote v eéwtepikr MAeupd TG dOppaAg
ynoipatog @ pe tva vomd mavi.

B KaBapiote 1o e0wTEPIKS TG PdppAg ynoipatog
@ pe Leotd vepd kar Niyo amopputavTikd. 2Ty
mepimTwon dnpioupyiag kpolotag ot ¢pdppa
ynoipatog @, yepiote v @ pe vepd kai Tpo-
obtote o anmoppumavTikd. MMepipévere, twg
610U 01 kpoUoTeg pakakwoouy kail Siallovral
pe pia Bolptoa kaBapiopol. 21 ouvéyeia
&em\vere ™) dpOppa ynoipatog @ pe dpbovo
kaBapd vepd kail oTeyvhHoTE TNV KaAG

B KaBapiote To doxeio pérpnong @, To kouta
pérpnong @ kai To epyakeio amopdkpuvong
aykiotpwv {upoparog @ oe Leotd vepd kal
mpocbiote Ao amoppumavTikd. Kardmyv e
mAUvere Ta eaptipata pe kaBapd vepod, Gote va
QTTOHAKPUVETE UTTONEIPPATA ATTOPPUTIAVTIKOU.
21eyVWOTE Ta ONA KAAA.

Aroppiyn
Z¢ Kapia IEpinTWON PNV amop-
PITITETE TN OUOKEUN) OTA OIKIAaKA
arroppippara. Autoé To Tpoiov
unrékerral otnv Eupwmraikr
Odényia 2012/19/EU.
ATOPPITITETE Tr) CUOKEUT PECW HIAG EYKEKPIPEVNG
EMIKEIPNONG ATTOPPIYNG I HEOW TNG KOIVOTIKAG
EMIKEIPNONG ATTOPPIYNG.
Thpeite Tig 10xUouoEG Tpodiaypadiq. Ze mepimTwon
apdiBoNivy emkoiveveite pe Ty appddia emiyeipnon
amopPIYNgG.

é‘;——é ArmopakpUvere OAa Ta UNIKG GUCKEUATIWV

pe di\ikd Tpog 1o TepIBaANov TpoTIO.
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EyyuUnon kai oépfig

H mapoloa cuokeun Siabirer 3 xpdvia eyylnon amd
NV npepopnvia ayopdg. H ouokeur| karaokeudotnke
kal eENtyxOnke TPOCEKTIKG TIPIV TG TNV ATTOCTOMN.
Mapakaholpe urd&re Tnv amddeén Tapeiou wg
anddeén yia my ayopd. Ze mepinTtwon amaitnong
€yyUnong emKoIvWVNoTe TNAEGWVIKQOG HE TO THAHA
otpPig. Moévo trol propei va e€acdakiorel Swpedv
QTTOCTOA TOU EUTTOPEUPATOG OAG.

H amaimon eyyunong 1oxver povo yia opdipara
uNikoU 1| kaTaokeung, waotdoo Oy yia {nuitg amd
™ peradopd, yia $Oeipdpeva eaptipara, Omwg
$Oppeg ynoipatog A dykiotpa {upwparog, iy yia
{npitg ot ebBpauvota eapmpara, .. SiakoTTEg
| oucowpeuTtég. To Mpoidy TMpoopileral povo yia
1IS10TIKN Kal 61 yIa emayyeNpaTiki) xpron.

Jg TEPITITWOT) KAKNG HETAXEIPIONG KAl akataAANANG
XPNons, xpnons Biag kai mapepPaoewy, ol omoieg
Sev Sie&nxOnoav amd To eouciodompévo pag Ty
pa otpPig, n eyylnon maver va ioxUel. Ta vopika
oag Sikaibpata Sev mepiopilovral pécw autig Mg
eyyunong.

O xpobvog eyyunong Sev empunklveral péow g ey-
yUnong. Autd 1oxUe kai yia eaptpara, Ta ormoia
¢éxouv avrikaraotadel kar emokeuaorei. Evoexope-
veg 16N umdpyouoeg {npitg kar eENelpelg kata T
ayopd mptmel va yvwotomoinfolv aptowg peta To
AVOIyHa TG CUOKEUATIAG, TO APYOTEPO WOTOCO
SUo nuépeg perd v npepopnvia ayopdg. Merd m
Mén Tou xpdvou eyylnong, Tuxov eudavi{dpeveg
ETTIOKEUEG XPEWVOVTAL.

ZépPig ENNGSa
Tel.: 801 5000 019 (0,03 EUR/Min.)
E-Mail: kompernass@lidl.gr

IAN 270356

(@D Sippig Kimpog
Tel.: 8009 4409
E-Mail: kompernass@lidl.com.cy

IAN 270356

TnAedwvikd kévrpo (Hotline):
Aeutépa twg Mapaokeur, 8:00 - 20:00 (CET)

Eicaywyéag
KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompemoss.com
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Aiadikacia mpoypapparog

Mpoypap-
poypap 1. Kavoviké 2. Amm\o
pa
BaBpoc Av0|leoxp<.)|Jo . AvonxT'oxpmpo '
\ Mérpio pryopo Mérpio lpriyopo
podioparog \ .
2KOUPOXPWHO 2KOUPOXPWHO
Bapog 750g|1000g| 1250g|750g|1000g|1250g|750g| 1000 g|1250g|750g|1000g| 1250 g
Xpovog (bpeg) 2:58 3:05 3:15 2:14 | 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Mpobtppavon (Aerrd)
15 15 20 | a/a | a/a | aa | 10 10 15 | a/a | a/n | a/a
Zbpwpa 1 (Aerrrd)
12 13 13 12 13 13 12 12 15 12 13 13
otowapa 1 (eméll o o5 | 25 |10 | 10 | 10 | 20| 20 | 20 | 0] 10 | 10
(-
Zopopa 2 Peme) | 2 2 2 2 2 2 2 2 2 2 2 2
@ 3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Qolokwpa 2 (Aerrrd)
30 30 30 18 18 18 43 41 35 18 18 18
()
Goboxupa 3Pemall g5 | 3 | 30 | 30 | 30 30 | 35 | 35 35 [ 30| 30 [ 30
(!
Wiowo Dema) | g0 0o | g5 | se | eo | 65 | 60 | e 70 | 60 | 65 70
355,
Aiathpnon Leotol
(Nerrd) 60 60 60 60 60 60 60 60 60 60 60 60
MpocOrkn uNikdy
(wpeg Tou 2:01 2:05 2:10 1:49 1:53 1:58 | 2:26 | 2:29 2:28 1:53 1:58 2:03
amopévouv)
MpopiBpion 156 [ 156 | 150 | 150 [ 156 | 150 | 150 | 150 | 150 | 150 | 150 | 150
TOU XpOVoU

* 3A onpaive o1 perd ta 3 Nerrtéd {upopatog akolyovrar 10 ofpata fxou kai Tautdxpova epdavideral
n évdeién 0Bovng ,ADD” (&). Autd umevBupiler o1 Thpa propeite va mpoobéoere uhikd dmwg bpolta

kapudia.
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Mpoypap- g :
P pYaP H 3. O\ikrjg dAzong 4. Nuko
, Avoixtoxpwpo Avoigroxpwpo
[i:;epof Mérpio IpAyopo Mérpio pryopo
poolopares 2KOUPOXPWHO 2KOUPOXPWHO
Bapog 750g|1000g|1250¢g|750g|1000g|1250¢g|750g|1000g|1250g|750g|1000g|1250¢g

Xpovog (hpeg) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20

MpoBéppavon (Nerrrd)
15 15 20 |a/m | s | aa | 10| 10 15 | aa | aa | aa
Zbpwpa 1 (Aerrrd)
M 12 12 N 13 13 12 12 12 1 12 12
Gotoxapa 1 feme]] 1 4, 30 | 10| 10 10 | 25 | 25 25 10 | 10 10
()
Zopopa 2 Pemra) | 2 2 2 2 2 2 2 2 2 2 2 2
3a | sA sa | 2a | 2a 24 | anr | sA s | 1A | 2a 2A
8 8 8 5 5 5 6 6 6 6 6 6
Gotokapa 2 hemd)f 5o | 5g 38 | 23 | 23 23 | 35 | 35 35 18 18 18

=

Gotokwpa 3 (ermd)f 5 5 35 35 35 35 35 30 30 30 30 30 30

gl s 56 | 60 65 56 | 60 65 52 56 60 | 52 56 60

Aiathpnon Leotol
(Nerrrar) 60 60 60 60 60 60 60 60 60 60 60 60

MpooBAkn uAikev
(bpeg Tou 2:17 2:21 2:26 1:59 2:03 2:08 2:03 2:07 2:11 1:46 1:50 1:54

amopévouv)

Mpopubpion
TOU XpodVou

* 4A onpaivel &1 petd ta 4 Aerrd {updpatog akolyovrar 10 ofpara fxou kai Tautdxpova epdavileral
n évdei&n 0Bovng ,ADD” (8. Autd umevBupiler omi TOpa propeite va mpoobicete ukikd dmwg dpolTa f
kapudia.
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7. Zopn : :
Npoéypap- 5. E&mpic 6. . 8. Wwpi p; 9).‘ Xwpig
: Zy . | Boutupdyala OuTEV!
Ha BN | opnca | POUTUPOY Y n
. Avolixroxpwpo Avoixroxpwpo Avoixtoxpwpo
Bclxepoc, Mérpio A/A A/A Mérpio Mérpio
podioparog 2KOUPOXPWHO 2KOUPOXPWHO 2KOUPOXPWHO
Bépoc 7509 [1000g|1250g]| a/A a/h - | 7509 1000|1250 9| 750 9] 100091250 g
Xpovog (Opeg) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 2:14 | 2:20 2:25
Mpobéppavon (Aerrd)
aa | an | an 10 AJA 25 | 25 30 | a/a | s | a/a
Zopopa 1 (Aerra)
8 8 8 12 15 10 10 10 12 13 13
Y Y Y 10 A/A 20 20 20 10 10 10
Zopopa 2 perma) | A/A | a/a [ aa | aa A/A 2 2 2 2 2 2
2A 2A 2A 3A A/A 5A* 5A* 5A* 1A 2A 2A
5 5 5 5 A/A 8 8 8 5 5 5
Poboxepa 2 rema)f ) | p A | A/A 25 A/A 45 | 45 45 18 18 18
()
Doboxepa 3 rema)f ) 20 20 45 A/A 30 | 30 30 | 30 | 30 30
(—
W AerTa
fiowo (erma) |0 | 43 45 AJA AJA 52 | 56 60 | 56 | 60 65
Aamipnon Zeotol
(herrra) 60 | 60 60 AJA AJA 60 | 60 60 | 60 | 60 60
MpocOrkn ukikoy
(wpeg Tou 1:05 1:08 1:10 1:15 A/A 2:15 2:19 2:23 1:49 1:53 1:58
amopévouv)
MpopUBpion 156 | 156 | 150 150 150 150 | 150 | 150 | 150 | 150 | 150
TOU XpOVOU

* 5A onpaive &1 perd ta 5 Aemrd {updpatog akolyovrar 10 ofpara fxou kai Tautéxpova epdavileral
n évdei&n 0Bovng ,ADD” (6). Autd umevBupiler T Twpa propeite va mpoobicete ukikd dmwg dpolTa f

kapudia.
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Mpoéypap- . : .
P pYaP H 10. Nwuxo 11. Mappeada | 12. Wroipo
) Avolixroxpwpo Avoixroxpupo
B‘?epoq Mérpio A/A Mérpio
podioparog 2KOUPOXPWHO 2KOUPOXPWHO
Bépog 750 | 1000g]1250¢ A/A AJA
Xpovog (opeg) 1:30 | 1:35 1:40 1:20 1:00
MpoBippavon (Aemrd)
an | oam | oan AJA AJA
Zopepa 1 (Aerrd)
15 15 15 AJA AA
Qovlokwpa 1 (Aerrd) 15
() S/ e | e Oeppomra + Lopopa b
Zopopa 2 (ema) | A7A | A/A | A/A A/A AJA
aa | oan | oan AJA AJA
an | oam | oan AJA AJA
Dolokwpa 2 (Aertd)
A/A A/A A/A A/A A/A
P NV R / /
Dovlokwpa 3 (Aemtd) an | am I . 45 ‘ AA
O¢ppodmra + Lbpwpa
60 65 70
Whoipo (Nerrrd) s '20 60
. |15 ®ou-|15 Dou- Dobokwpa
Dol-
okwpa | okwpa
oKwpa
Aiaripnon Leatol
(erra) 60 | 60 60 AJA 60
MpooBrkn ukikov
(wpeg Tmou A/A | A/A A/A A/A A/A
amopévouv)
Mpopibpion 156 | 150 | 150 A/A 156
TOU XpOVOU
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A16pOwon opalparwv apromapaoksuaoTr)

Ti kavw dtav 1o dykiotpo {upwparog @ mapapéver
perd To yhoipo péoa ot dpdppa ynoipatog @;

TepioTe pe Kautd vepd T dOppa ynoipatog @ kai
mepioTpéyTe To Aykiotpo {updpatog @, wote va
Sialboere v kpouoTa Tou Bpiokera ekel.

Ti oupBaivel dtav To éroipo yopi Tapapével péca
OTOV APTOTIAPACKEUAOTH;

Méow g "Aeroupyiag Siathpnong Leotol" eéa-
odahilerar 611 To yopi Siampeitar {eoto yia mepi-
mou | wpa kal mpooTareveTal amd Ty uypaaia.
Edv 1o wopi peiver yia mepioootepo and 1 wpa péca
OTOV APTOTIAPACKEUAOTI), HTTOPEI VA ATTOKTH OEl
uypaoia.

H doppa ynoipatog @ xai 1a dykiotpa {upwpa-
Tog @ evSeikvuvral yia mAuvTApIo MaTWLY;

Ox1. MA\bvere ™ dpdppa wnoipatog @ kai Ta Ayki-
otpa {upopatog @ pe 1o xépI.

Mati Sev avaperyvlerar n {bpn, mapdT 10 potip
Soueler;

ENty&re edv 1a dykiotpa {updpatog @ kai n ¢pdppa
ynoipatog @ £xouv KoupTTwoE KaNG.

Ti mpémer va kavw otav 1o dykiotpo {upwpatog @
TTApApEvEl jEoa OTO YWi;

Amopakpuvere To dykiotpo Jupoparog @ pe To ep-
yaheio amopdkpuvong dykiotpou Jupdparog (.

Ti oupPaiver ot mepimmwon Siakormg pelpatog
katé 1 Siapkeia evog TPOYPANHATOG;

Se mepimmwon Siakomng pevpatog éwg kai 10
AETITQV, O APTOTTAPACKEUATTHG OAOKANPWVEI TO
mpoypappa mou eixe Sie€ayOei teheutaio.

Moéoo Siapkel To Yoipo yopioy;

Avalnrhote Toug akpifeig xpdvoug amd Tov mivaka
"Aiadikacia mpoypdapparog".

Moia Bapn YwpIOY prop® va ynow;

Mropeite va ynoere yopia amé 750 g- 1000 g -
1250 g.

TIT KaT& TO YHOIHO pE
dpéoko yaha;

Mati Sev xpnoipotoleital n Aerroupyia xpovodiakd-

Ta ¢ppéoka mpoidvra, 6mwg 10 yaha fj Ta afya,
XaAave &tav pévouv yia peydho xpovikod Sidotpa
HEOQ OTN CUOKEUT).

Ti éxe1 oupPei dtav o apromapackeuaotrg e Aer-
Toupysi, adpoTou Exel matnBei o mAnkTpo Evapén/
Aiakorm (B}

Opioptveg Siadikaaieg epyaociag, OTwg yia mapa-
Seypa 1o ,Zéorapa” iy n ,Hpepia”, avayvwpilovrar
Suokoha. ENéyére, Bdoel Tou mivaka ,Aiadikacia
TTPOYPAHHATOG”, TTOI0 TUAKA TIPOYPAPPATOG &ival
10 TpExov. ENey&re eav n cuckeun Aeroupyel, koiTa-
Lovrag edv n Auyvia évdeéng Aemoupyiag @ avape.
EAéyére edv xere matoe cword 1o mAAkTpo Evapén/
Aiakory @. ENéy&re edv To BUopa éxel ouvSebk
oto SiKTUO PEUPATOG.

H ouokeun koppanale Tig otadideg.

Ma va amo¢uyere To KOPPATIAOHA CUCTATIKY,
omwg ppouta fj kapudia, Bakte Ta otn {upn perd
TO GKOUOHA TOU AXOU.
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BROTBACKAUTOMAT

Einleitung

Herzlichen Gliickwunsch zum Kauf lhres neven
Gerates.

Sie haben sich damit fir ein hochwertiges Produkt
entschieden. Die Bedienungsanleitung ist Bestand-
teil dieses Produkts. Sie enthdlt wichtige Hinweise
fir Sicherheit, Gebrauch und Entsorgung. Machen
Sie sich vor der Benutzung des Produkts mit allen
Bedien- und Sicherheitshinweisen vertraut. Benut-
zen Sie das Produkt nur wie beschrieben und fiir
die angegebenen Einsatzbereiche. Héndigen Sie
alle Unterlagen bei Weitergabe des Produkts an
Dritte mit aus.

BestimmungsgemabBer
Gebrauch

Benutzen Sie lhren Brotbackautomaten nur zum
Brotbacken und zur Herstellung von Marmeladen/
Konfitiren im h&uslichen Bereich.

Verwenden Sie das Gerdt nicht zum Trocknen von
Lebensmitteln oder Gegensténden. Verwenden Sie
den Brotbackautomat nicht im Freien.

Verwenden Sie nur vom Hersteller empfohlenes
Zubehér. Nicht empfohlenes Zubehdr kann das
Gerét beschadigen.

Dieses Gerdt ist ausschlieBlich fir die Benutzung in
privaten Haushalten bestimmt.

Benutzen Sie das Gerdt nicht gewerblich!

Lieferumfang
Brotbackautomat
Backform

2 Knethaken
Messbecher
Messlaffel
Knethakenentferner
Bedienungsanleitung
Kurzinformation

Rezeptheft

90

> Kontrollieren Sie das Gerdt nach dem Aus-
packen auf Vollsténdigkeit und auf Transport-
schéden. Wenden Sie sich gegebenenfalls
an den Service (siehe Kapitel "Garantie und
Service").

Gerdtebeschreibung
Abbildung A:

Sichtfenster

Gerdtedeckel
Beliiftungsschlitze

Netzkabel

Bedienfeld

0000

Abbildung B:

2 Knethaken

Backform bis zu 1250 g Brotgewicht
Messbecher

Messlaffel

Knethakenentferner

60000

Technische Daten
220-240V ~ /50 Hz
Leistungsaufnahme: 850 Watt

Nennspannung:

SBB 850 C1
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Sicherheitshinweise

» Lesen Sie bitte die Bedienungsanleitung erst vollsténdig durch, bevor Sie
das Gerdt benutzen!

GEFAHR - ELEKTRISCHER SCHLAG!

> Uberprifen Sie vor jedem Gebrauch Netzkabel und -stecker. Wenn
das Netzkabel dieses Gerétes beschadigt wird, muss es durch den
Hersteller, seinen Kundendienst oder eine &hnlich qualifizierte Person
ersetzt werden, um Gefdhrdungen zu vermeiden.

» Verlegen Sie das Netzkabel nicht iber scharfe Kanten oder in der
Néhe von heif3en Fléchen oder Gegenstéanden. Die Isolierung des
Kabels kann beschadigt werden.

» Ziehen Sie den Netzstecker bei Nichtgebrauch und vor jeder Reinigung
des Gerates aus der Steckdose.

> Tauchen Sie den Brotbackautomaten nicht in Wasser oder andere
Flussigkeiten. Es besteht Stromschlaggefahr!

> Reinigen Sie das Gerdt nicht mit kratzenden Putzschwdmmen.
Wenn sich Partikel des Schwammes |8sen und mit elektrischen Teilen in
Beriihrung kommen, besteht Stromschlaggefahr.

/A WARNUNG! VERLETZUNGSGEFAHR!

» Erstickungsgefahr! Kinder ersticken bei unsachgeméafem Gebrauch des
Verpackungsmaterials. Entsorgen Sie dieses sofort nach dem Auspacken
oder bewahren Sie es fir Kinder unzugénglich auf.

» Um Stolper- oder Unfallgefahren zu vermeiden, ist das Gerét mit einem
kurzen Netzkabel ausgestattet.

» Lassen Sie das Gerdt abkijhlen und ziehen Sie den Netzstecker, bevor
Sie Teile des Zubehérs herausnehmen oder einsetzen.

» Verlegen Sie ein Verléngerungskabel so, dass niemand dariber
stolpern und unbeabsichtigt daran ziehen kann.

SBB 850 C1 91
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/A WARNUNG! VERLETZUNGSGEFAHR!
> Wenn Kinder in der Néhe sind, bitte das Gerét gut beaufsichtigen!

Wenn das Gerét nicht benutzt wird, wie auch vor dem Reinigen, bitte
den Netzstecker ziehen. Vor dem Abnehmen einzelner Teile das Gerat
auskihlen lassen.

Dieses Gerdt kann von Kindern ab 8 Jahren sowie von Personen mit redu-
zierten physischen, sensorischen oder mentalen Féhigkeiten oder Mangel
an Erfahrung und/oder Wissen benutzt werden, wenn sie beaufsichtigt
oder beziglich des sicheren Gebrauchs des Gerdtes unterwiesen wurden
und die daraus resultierenden Gefahren verstanden haben.

Kinder diirfen nicht mit dem Gerdt spielen.

» Reinigung und Benutzer-Wartung dirfen nicht durch Kinder durchgefihrt

werden, es sei denn, sie sind dlter als 8 Jahre und beaufsichtigt.

Kinder jinger als 8 Jahre sind vom Gerdt und der Anschlussleitung
fernzuhalten.

Dieses Gerdt entspricht den einschlagigen Sicherheitsbestimmungen.
Uberprifung, Reparatur und technische Wartung dirfen nur von einem
qualifizierten Fachhandler durchgefishrt werden. Ansonsten erlischt der
Garantieanspruch.

Vorsicht! Der Brotbackautomat wird heif3. Fassen Sie das Geréit erst
an, wenn es sich abgekihlt hat oder benutzen Sie zum Anfassen einen
Topflappen.

Versetzen Sie den Brotbackautomaten nicht, wenn sich heif’er oder
flissiger Inhalt, z. B. Konfitiire, in der Backform befindet. Es besteht
Verbrennungsgefahr!

Kommen Sie nie wahrend der Benutzung mit den rotierenden Knethaken
in Berhrung. Es besteht Verletzungsgefahr!

Wahrend des Betriebs kann die Temperatur der berihrbaren Oberfléche
sehr hoch sein. Verbrennungsgefahr!

Achtung! HeiBe Oberfléche!
A Teile des Gerdtes werden wdhrend des Betriebes sehr heif3!

Verbrennungsgefahr!



SILVERCREST’

/A WARNUNG! BRANDGEFAHR!

| 2

Benutzen Sie keine externe Zeitschaltuhr oder ein separates Fernwirk-
system um das Gerét zu betreiben.

Stellen Sie das Gerdt nicht in der Néhe von brennbaren Materialien,
explosiven und/oder brennbaren Gasen auf. Zu anderen Gegensténden
muss ein Mindestabstand von 10 cm eingehalten werden.

Decken Sie das Gerdt niemals mit einem Handtuch oder anderen Ma-
terialien ab. Hitze und Dampf missen entweichen kénnen. Ein Brand
kann entstehen, wenn das Geréat mit brennbarem Material abgedeckt
wird oder in Kontakt kommt, wie z. B. mit Vorhdngen.

Stellen Sie keine Gegensténde auf das Gerdt und bedecken Sie es nicht.

Legen Sie nie Alufolie oder andere metallische Gegensténde in den
Brotbackautomaten. Dies kann zu einem Kurzschluss fihren.

Uberschreiten Sie beim Backen niemals die Menge von 700 g Mehl
und geben Sie niemals mehr als 1 V4 Packchen Trockenhefe dazu. Der
Teig kann iberlaufen und einen Brand verursachen!

Ausgenommen hiervon sind glutenfreie Brote. Hierbei diirfen bis maxi-
mal 2 Péckchen Trockenhefe hinzugegeben werden (siehe Rezeptheft).

Achten Sie darauf, dass die Liftungsschlitze des Gerétes nicht verdeckt
werden. Uberhitzungsgefahr!

Lassen Sie das Gerét wéhrend des Betriebes nie unbeaufsichtigt!
Das Gerdt nur innerhalb von Gebduden benutzen.
Das Gerdt nie auf oder neben einen Gas- oder Elektroherd, einen hei-

Ben Backofen oder sonstigen Hitzequellen stellen. Uberhitzungsgefahr!

Die Verwendung von nicht vom Hersteller empfohlenem Zubehér
kann zu Beschadigungen fihren. Das Gerat nur fir den vorgesehenen
Zweck verwenden. Ansonsten erlischt der Garantieanspruch.

Starten Sie ein Backprogramm nur mit eingesetzter Backform.
Ansonsten kann es zu irreparablen Schéden am Gerdt fihren.

Ziehen Sie den Stecker nicht am Netzkabel aus der Steckdose.
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ACHTUNG - SACHSCHADEN!

» Benutzen Sie den Brotbackautomaten nicht, um darin Speisen oder

Utensilien aufzubewahren.

Benutzen Sie das Gerdt nie mit leerer oder ohne Backform. Das fihrt
zu irreparablen Schéden am Gerét.

SchlieBen Sie immer den Deckel wéhrend des Betriebs.

Entfernen Sie nie die Backform wéhrend des Betriebs.

Stellen Sie das Gerdt ausschlieBlich auf eine trockene, ebene und
hitzeunempfindliche Oberfléche.

Uberprifen Sie vor dem Anschluss, ob Stromart und Netzspannung mit
den Angaben auf dem Typenschild Gbereinstimmen.

Wenn Sie ein Verlangerungskabel verwenden, muss die maximal
zulassige Leistung des Kabels der Leistung des Brotbackautomaten
entsprechen.

SBB 850 C1
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Vor dem ersten Gebrauch

Auspacken

M Packen Sie das Gerdt aus und entfernen Sie
jegliches Verpackungsmaterial, sowie eventuelle
Aufkleber und Schutzfolien.

M Kontrollieren Sie das Gerat nach dem Auspa-
cken auf Vollstéandigkeit und auf Transportsché-
den. Wenden Sie sich gegebenenfalls an den
Service (siehe Kapitel "Garantie und Service").

Erste Reinigung
Wischen Sie Backform @, Knethaken @ und

AuBenfldche des Brotbackautomaten vor der Inbe-
triebnahme mit einem sauberen, feuchten Tuch ab.
Verwenden Sie keine kratzenden Putzschwémme
oder Scheuermittel. Entfernen Sie, falls noch nicht

geschehen, die Schutzfolie auf dem Bedienfeld @.

Erstes Aufheizen

1) Setzen Sie ausschlieBlich beim erstmaligen
Aufheizen die leere Backform @ in das Gerét
ein und schlieBen Sie den Gerdtedeckel @.

/\ WARNUNG! BRANDGEFAHR!

> Lassen Sie den Brotbackautomaten nicht Iéinger
als 5 Minuten mit leerer Backform @ aufhei-
zen. Es besteht die Gefahr der Uberhitzung.

2) Wahlen Sie das Programm 12, wie im Kapitel
,Programme” beschrieben und driicken Sie
Start/Stop @, um das Gerét fir 5 Minuten

aufzuheizen.

3) Driicken und halten Sie nach 5 Minuten die
Taste Start/Stop @, bis ein langer Signalton
ertdnt, um das Programm zu beenden.

Da die Heizelemente leicht eingefettet sind, kann
es bei der ersten Inbetriebnahme zu leichter
Geruchsbildung kommen. Diese ist unschadlich
und hért nach kurzer Zeit auf. Sorgen Sie fir
ausreichende Beliiftung, 5ffnen Sie zum Beispiel
ein Fenster.

4) Lassen Sie das Gerdt vollstéindig abkihlen und
wischen Sie noch einmal Backform @, Knetha-
ken @ und AuBenflache des Brotbackautoma-
ten mit einem sauberen, feuchten Tuch ab.

Eigenschaften

Mit dem Brotbackautomat haben Sie die Méglich-

keit Brot nach lhrem Geschmack zu backen.

M Sie kdnnen zwischen 12 verschiedenen Pro-
grammen wiéihlen.

B Sie kdnnen fertige Backmischungen verarbeiten.

B Sie kdnnen Nudel- oder Brétchenteig kneten
lassen oder Marmelade herstellen.

B Durch das Programm ,Glutenfrei” kénnen Sie
glutenfreie Backmischungen und Rezepte mit
glutenfreien Mehlen, wie z. B. Maismehl, Buch-
weizenmehl und Kartoffelmehl, backen.

Bedienfeld

95
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O Display
Anzeige fir

die Auswahl des Gewichts
(750 g, 1000 g, 1250 g)

die noch verbleibende Betriebszeit in Stunden
und die programmierte Zeitvorwahl

den gewdhlten Bréunungsgrad (Hell T,
Mittel &=, Dunkel @, Schnell GD)

die gewdhlte Programm-Nummer
den Programmablauf
das Zugeben von Zutaten (,ADD”)

® Start / Stop

Zum Starten und Beenden des Betriebes oder um
eine Timer-Programmierung zu 18schen.

@ ©® ©® 0

Um den Betrieb anzuhalten, driicken Sie kurz die
Start/Stop-Taste @, bis ein Signalton ertént und die
Zeit im Display @ blinkt. Durch emeutes Driicken
der Start/Stop-Taste @ kann der Betrieb innerhalb
von 10 Minuten wieder fortgesetzt werden. Wenn
Sie vergessen, das Programm fortzusetzen, wird das
Programm nach 10 Minuten automatisch fortgesetzt.

Um den Betrieb vollstéindig zu beenden oder die Ein-
stellungen zu |8schen, driicken Sie fir 3 Sekunden die
Start/Stop-Taste @ bis ein langer Signalton ertont.

> Driicken Sie nicht die Start/Stop-Taste @,
wenn Sie lediglich den Zustand des Brotes
kontrollieren wollen. Beobachten Sie den
Backvorgang durch das Sichtfenster @.

> Beim Driicken aller Tasten muss ein Signalton
ertdnen, ausgenommen, wéhrend das Gerdt
in Betrieb ist.

© Bréunungsgrad
(oder Schnellmodus)

Wahl des Braunungsgrades oder wechseln in

den Schnellmodus (Hell/Mittel/Dunkel/Schnell).
Driicken Sie wiederholt die Taste Bréiunungsgrad ®,
bis der Pfeil iber dem gewiinschten Bréunungsgrad
erscheint. Fir die Programme 1 - 4 kdnnen Sie durch
mehrmaliges Driicken der Taste Bréunungsgrad @
den Schnellmodus aktivieren, um den Backvorgang
zu verkiirzen. Driicken Sie die Taste Bréunungsgrad @
so oft, bis der Pfeil Gber ,Schnell” erscheint. Bei den
Programmen 6, 7 und 11 kann kein Bréunungsgrad
gewdhlt werden.

OTimer Y A

Zeitverzdgertes Backen.

O Betriebsindikationslampe

Die Betriebsindikationslampe @ zeigt mit ihrem
Leuchten an, dass grade ein Programm l&uft.
Wenn Sie ein Programm mit der Timer-Funktion
zeitverzdgert starten wollen, blinkt die Betriebsin-
dikationslampe @, sobald Sie die Einstellung des
Timers bestdtigt haben. Sobald das Programm
startet, leuchtet die Betriebsindikationslampe @
daverhaft.

@ Brotgewicht @

Wahl des Brotgewichtes (750 g/ 1000 g/ 1250 g).
Drijcken Sie diese Taste wiederholt, bis der Pfeil
unter dem gewiinschten Gewicht erscheint. Die
Gewichtsangaben (750 g/ 1000 g/ 1250 g) be-

ziehen sich auf die Menge der eingefiillten Zutaten

in die Backform @.

> Die Voreinstellung beim Einschalten des Gerdtes
ist 1250 g. Bei den Programmen 6, 7, 11 und
12 kénnen Sie das Brotgewicht nicht einstellen.

SBB 850 C1
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® Programmwahl (Menii)

Aufrufen des gewiinschten Backprogramms (1-12).
Im Display @ erscheint die Programm-Nummer
und die entsprechende Backzeit.

Memory-Funktion

Das Programm wird beim Wiedereinschalten nach
einem Stromausfall von bis zu ca. 10 Minuten an
gleicher Stelle fortgesetzt. Dies gilt jedoch nicht
bei Léschen/Beenden des Backvorgangs oder bei
Betdtigung der Start/Stop-Taste @ bis ein langer
Signalton ertént.

Sichtfenster @

Durch das Sichtfenster @ kénnen Sie den Backvor-
gang beobachten.

Programme

Mit der Taste Programmwahl @ wdhlen Sie das
gewiinschte Programm aus. Die entsprechende
Programm-Nummer wird im Display @) angezeigt.
Die Backzeiten sind abhéngig von den gewdhlten
Programmkombinationen. Siehe Kapitel
,Programmablauf”.

Programm 1: Normal

Fir Weif3- und Mischbrote die hauptséchlich aus

Weizen- oder Roggenmehl bestehen. Das Brot hat
eine kompakte Konsistenz. Die Bréunung des Bro-
tes stellen Sie mit der Taste Bréunungsgrad @ ein.

Programm 2: Locker

Fr leichte Brote aus gut gemahlenem Mehl. Das
Brot ist in der Regel locker und hat eine knusprige
Kruste.

Programm 3: Vollkorn

Fir Brote mit kraftigeren Mehlsorten, z. B. Wei-
zenvollkornmehl und Roggenmehl. Das Brot wird
kompakter und schwerer.

Programm 4: SuB

Fir Brote mit Zutaten aus Fruchtsaften, Kokosnuss-
flocken, Rosinen, Trockenfriichten, Schokolade oder
zusdtzlichem Zucker. Durch eine léingere Aufgeh-
phase wird das Brot leichter und luftiger.

Programm 5: Express

Fir das Kneten, Teig gehen lassen und das Backen
wird weniger Zeit benétigt. Fiir dieses Programm sind
jedoch nur Rezepte geeignet, die keine schweren Zu-
taten oder kréiftige Mehlsorten enthalten. Beachten
Sie, dass das Brot bei diesem Programm weniger
luftig und nicht ganz so schmackhaft werden kann.

Programm 6: Teig (kneten)

Zur Herstellung von Hefeteig fiir Brétchen, Pizza oder
Z5pfe. Der Backvorgang entfdllt bei diesem Programm.

Programm 7: Nudelteig

Fir die Zubereitung von Nudelteig. Der Backvorgang
entféllt bei diesem Programm.

Programm 8: Buttermilchbrot

Fir Brote die aus Buttermilch oder Joghurt herge-
stellt werden.

Programm 9: Glutenfrei

Fir Brote aus glutenfreien Mehlen und Backmi-
schungen. Glutenfreie Mehle benétigen lénger fir
die Aufnahme von Flissigkeiten und haben andere
Triebeigenschaften.

Programm 10: Kuchen

Die Zutaten werden bei diesem Programm geknetet,
gehen gelassen und gebacken. Benutzen Sie Back-
pulver fir dieses Programm.

Programm 11: Marmelade

Zum Herstellen von Marmeladen, Konfitiiren,
Gelees und Fruchtaufstrichen.

Programm 12: Backen

Zum Nachbacken von Broten, die zu hell oder
nicht ganz durch gebacken sind oder Fertigteige.
Alle Knet- oder Ruhevorgénge entfallen bei diesem
Programm. Das Brot wird bis zu einer Stunde nach
Ende des Backvorgangs warm gehalten. Dadurch
wird verhindert, dass das Brot zu feucht wird. Das
Programm 12 backt das Brot fir 60 Minuten.

Um diese Funktionen vorzeitig zu beenden, driicken
und halten Sie die Start/Stop-Taste @ , bis ein
langer Signalton ertént. Um das Gerét auszuschalten,
trennen Sie das Gerdt vom Stromnetz.
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> Bei den Programmen 1, 2, 3, 4, 5, 6, 8 und
9 ertdnt wéhrend des Programmablaufs ein
Signalton und ,ADD” ® erscheint im Display.
Figen Sie unmittelbar danach weitere Zutaten,
wie Friichte oder Niisse hinzu. Sie missen
dazu das Programm nicht unterbrechen.
Die Zutaten werden durch den Knethaken @
nicht zerkleinert. Wenn Sie den Timer ein-
gestellt haben, kdnnen Sie sémtliche Zutaten
auch zu Programmbeginn in die Backform @
geben. Friichte und Nisse sollten Sie in die-
sem Fall vor der Zugabe etwas zerkleinern.

Timer-Funktion

Die Timer-Funktion erméglicht lhnen ein zeitverzs-
gertes Backen.

Mit den Pfeiltasten ' und 4 @ stellen Sie den
gewiinschten Endzeitpunkt des Backvorgangs ein.
Die maximale Zeitverzdgerung betrdgt 15 Stunden.

/\ WARNUNG! BRANDGEFAHR!

> Bevor Sie ein bestimmtes Brot mit der Timer-
funktion backen wollen, probieren Sie das
Rezept erst aus, um sicherzustellen, dass das
Verhdltnis der Zutaten zueinander stimmt, der
Teig nicht zu fest oder zu diinn ist oder die
Menge zu grof3 ist und dann evil. Gberlguft.

1) Wahlen Sie ein Programm. Das Display @
zeigt lhnen die benétigte Backdaver.

2) Mit der Pleiltaste A @ verschieben Sie das
Ende des Programmes. Beim erstmaligen
Betdtigen verschiebt sich die Endzeit bis zum
néchsten Zehner. Jedes weitere Driicken der
Pleiltaste A @ verschiebt die Endzeit um 10
Minuten. Bei gedriickter Pfeiltaste beschleu-
nigen Sie diesen Vorgang. Das Display zeigt
lhnen die Gesamtdauer von Backzeit und
Verzégerungszeit.

Bei einer Uberschreitung der méglichen Zeit-
verschiebung kénnen Sie mit der Pfeiltaste W
® die Zeit korrigieren.

3) Bestatigen Sie die Einstellung des Timers mit
der Start/Stop-Taste @.

98

Die Betriebsindikationslampe @ beginnt zu blin-
ken. Der Doppelpunkt im Display @ blinkt und
die programmierte Zeit beginnt abzulaufen.

Sobald das Programm startet, leuchtet die Betriebsin-
dikationslampe @ dauerhaft. Bei Beendigung des
Backvorgangs erténen zehn Signalténe und das

Display @ zeigt 0:00 an.

Beispiel:

Es ist 8.00 Uhr und Sie méchten in 7 Stunden

und 30 Minuten, also um 15:30 Uhr, frisches Brot
haben. Wahlen Sie zundchst das Programm 1 und
driicken Sie dann die Pfeiltasten @ so lange, bis
im Display @ 7:30 erscheint, da die Zeit bis zur
Fertigstellung 7 Stunden und 30 Minuten betragt.

> Bei dem Programm ,Marmelade” steht die
Timer-Funktion nicht zur Verfigung.

> Verwenden Sie die Timer-Funktion nicht, wenn
Sie schnell verderbliche Lebensmittel wie Eier,
Milch, Sahne oder Kése verarbeiten.

Vor dem Backen

Fir einen erfolgreichen Backvorgang beriicksichti-
gen Sie bitte folgende Faktoren:

Zutaten

/\ WARNUNG! BRANDGEFAHR!

> Nehmen Sie die Backform @ aus dem Ge-
hduse, bevor Sie die Zutaten einfillen. Wenn
Zutaten in den Backraum gelangen, kann
durch die Erhitzung der Heizschlangen ein
Brand entstehen.

B Geben Sie die Zutaten immer in der angegebenen
Reihenfolge in die Backform @.

B Alle Zutaten sollten auf Zimmertemperatur
erwdrmt sein, um einen optimalen Gérvorgang
der Hefe zu erhalten.

SBB 850 C1
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/\ WARNUNG! BRANDGEFAHR!

> Verwenden Sie auf keinen Fall gréf3ere Men-
gen als angegeben. Zu viel Teig kann Gber
die Backform @ laufen und an den heif3en
Heizschlangen einen Brand verursachen.

B Achten Sie auf ein genaues Abmessen der
Zutatenmengen. Bereits geringe Abweichungen
von der im Rezept angegebenen Menge kénnen
das Backergebnis beeinflussen.

Brot backen

Vorbereitung

> Stellen Sie den Brotbackautomaten auf einen
geraden und festen Untergrund.

1) Ziehen Sie die Backform @ aus dem Gerdt
nach oben heraus.

2) Stecken Sie die Knethaken @ auf die Antriebs-
wellen in der Backform @. Achten Sie darauf,
dass sie fest sitzen.

3) Geben Sie die Zutaten lhres Rezeptes in die
Backform @. Geben Sie zuerst die Flissigkei-
ten, Zucker, Salz und dann Mehl hinzu, die
Hefe als letzte Zutat.

> Achten Sie darauf, dass Hefe nicht mit Salz
oder Flisssigkeiten in Beriihrung kommt.

4) Setzen Sie die Backform @ wieder ein. Achten
Sie darauf, dass sie richtig einrastet.

5) Schliefben Sie den Gerdtedeckel @.

6) Stecken Sie den Netzstecker in die Steckdose.
Es ertdnt ein Signalton und im Display @ er-
scheint die Programm-Nummer und Zeitdaver
fir das Programm 1.

7) Wakhlen Sie lhr Programm mit der Programm-
wahlTaste @. Jede Eingabe wird mit einem
Signalton bestatigt.

8) Waéhlen Sie gegebenenfalls die Gréfe des
Brotes mit der Taste @.

SBB 850 C1

9) Wahlen Sie den Braunungsgrad @ lhres Brotes.
Im Display @ zeigt Ihnen der Pfeil, ob Sie Hell,
Mittel oder Dunkel eingestellt haben. Sie kdnnen
hier auch die Einstellung ,Schnell” wahlen, um
die Zeit, in der der Teig geht, abzukirzen.

> Fir die Programme 6, 7 und 11 ist die Funkti-
on ,Brdunungsgrad” nicht méglich.
Die Funktion ,Schnell” ist nur fir die Program-
me 1 - 4 méglich.
Fir die Programme 6, 7, 11 und 12 ist die
Einstellung des Brotgewichts nicht méglich.

10) Sie haben jetzt die Méglichkeit tber die Timer-

Funktion den Endzeitpunkt lhres Programms DE
. s . . . AT
einzustellen. Sie kénnen eine maximale Zeitver- cH

schiebung von bis zu 15 Stunden eingeben.

> Fir das Programm 11 ist diese Funktion nicht
mdglich.
Programm starten

Starten Sie nun das Programm mit der Start/Stop
Taste @.

> Die Programme 1, 2, 3, 4, 6 und 8 starten mit
einer 10- bis 30-miniitigen Vorheizphase (aufer
Schnel-Modus, siehe Tabelle Programmablauf).
Die Knethaken @ bewegen sich hierbei nicht.
Das ist kein Fehler des Gerdtes.

Das Programm fihrt automatisch die verschiedenen
Arbeitsgéinge durch.

Sie kénnen den Programmablauf iiber das Sicht-
fenster @ |hres Brotbackautomaten beobachten.
Gelegentlich kann es wéhrend des Backvorgangs
zur Feuchtigkeitsbildung im Sichtfenster @
kommen. Der Gerdatedeckel @ kann wéhrend der
Knetphase gedffnet werden.

> Offnen Sie den Gerdtedeckel @ nicht wihrend
der Geh- oder Backphase. Das Brot kann in sich
zusammenfallen.
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Programm beenden

Bei Beendigung des Backvorgangs erténen zehn
Signalténe und das Display @ zeigt 0:00 an.

Bei Beendigung des Programms schaltet das Gerét

automatisch auf einen bis zu 60 Minuten andau-
ernden Warmhaltebetrieb.

> Das gilt nicht fiir die Programme 6, 7 und 11.

Dabei zirkuliert warme Luft im Gerdt. Die Warm-
haltefunktion kénnen Sie vorzeitig beenden, indem
Sie die Start/Stop-Taste @ bis zum Erténen der
Signalténe gedriickt halten.

GEFAHR! ELEKTRISCHER SCHLAG!

> Ziehen Sie den Netzstecker aus der Steckdo-
se, bevor Sie den Gerdtedeckel @ offnen.
Bei Nichtbenutzung sollte das Gerét immer
vom Stromnetz getrennt werden!

Brot entnehmen

Verwenden Sie beim Herausnehmen der Backform
@ immer Topflappen oder Schutzhandschuhe.
Halten Sie die Backform @ schrdg iber einen
Rost und schiitteln leicht, bis sich das Brot aus der
Backform @ 16st.

L&st sich das Brot nicht von den Knethaken @,
entfernen Sie vorsichtig die Knethaken @ mit dem
beiliegenden Knethakenentferner .

Benutzen Sie keine Metallgegensténde, die zu
Kratzern auf der Antihaftbeschichtung fihren
kénnen. Spilen Sie gleich nach der Brotentnah-
me die Backform @ mit warmem Wasser aus.
Sie verhindern ein Festsetzen der Knethaken @
an der Antriebswelle.

Wenn Sie die Knethaken @ nach dem letzten Knet-
vorgang entnehmen, wird das Brot beim Heraus-
nehmen aus der Backform @ nicht aufgerissen.

B Driicken Sie kurz die Start/Stop- Taste @, um
das Programm ganz zu Anfang der Backphase
zu unterbrechen oder ziehen Sie den Stecker
aus der Netzsteckdose. Sie miissen den Netzste-
cker innerhalb von 10 Minuten wieder mit dem
Stromnetz verbinden, damit der Backvorgang
anschlieBend fortgesetzt werden kann.

B Offnen Sie den Gerdtedeckel @ und nehmen
Sie die Backform @ heraus. Mit bemehlten
Handen kénnen Sie den Teig entnehmen und
die Knethaken @ entfernen.

B Legen Sie den Teig wieder in die Backform @.
Setzen Sie die Backform @ wieder ein und

schlieBen Sie den Gerdtedeckel @.

B Stecken Sie ggf. den Netzstecker in die Steckdose.
Das Backprogramm wird fortgesetzt.

Lassen Sie das Brot 15 - 30 Minuten abkihlen,
bevor Sie es verzehren.

Vergewissern Sie sich vor dem Anschneiden des
Brotes immer, dass sich kein Knethaken @ im Teig

befindet.

Fehlermeldungen

B Wenn das Display @ ,HHH" anzeigt, nachdem
das Programm gestartet wurde, ist die Tempe-
ratur des Brotbackautomaten noch zu hoch.
Stoppen Sie das Programm und ziehen Sie den
Netzstecker. Offnen Sie den Gerétedeckel @
und lassen Sie das Gerdt 20 Minuten abkihlen,
bevor Sie es weiter benutzen.

B Wenn sich kein neues Programm starten ldsst,
nachdem der Brotbackautomat ein Programm
bereits abgeschlossen hat, ist er noch zu heif3. In
diesem Fall springt die Displayanzeige auf die
Grundeinstellung (Programm 1). Offnen Sie den
Gerdtedeckel @ und lassen Sie das Gerdt 20

Minuten abkihlen, bevor Sie es weiter benutzen.

> Versuchen Sie nicht, das Gerdt in Betrieb zu
nehmen, bevor es sich abgekihlt hat. Das
funktioniert nur bei dem Programm 12.
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B Wenn das Display ,EEQ”, ,EE1” oder ,LLL"
anzeigt, nachdem das Programm gestartet
wurde, schalten Sie den Brotbackautomaten
zundchst aus und danach wieder ein, indem Sie
den Netzstecker aus der Steckdose ziehen und
ihn dann wieder einstecken. Sollte die Fehleran-
zeige weiterhin bestehen, wenden Sie sich an
den Kundendienst.

Zinass
Reinigung und Pflege

> Ziehen Sie vor jeder Reinigung den Netzste-

der s der Staddless und lessan Sie dks M Trocknen Sie alles gut ab und stellen Sie sicher,

Gerdit ganz abkihlen. dass vor einer erneuten Benutzung alle Teile DE
Schiitzen Sie das Gerét vor Feuchtigkeit, trocken sind. é\}:
da dies einen Stromschlag zur Folge haben Backform, Knethaken und Zubehdr

kann. Beachten Sie dazu bitte auch die

Sicherheitshinweise. ACHTUNG! SACHSCHADEN!
> Tauchen Sie die Backform @ niemals in
ACHTUNG! SACHSCHADENI Wasser oder andere Flissigkeiten.

> Die Gerdte- bzw. Zubehorteile sind nicht > Die Oberflachen der Backform @ und der
spulmaschinengeeignet! Knethaken @ sind mit einer Antihaftbe-

> Benutzen Sie zum Reinigen des Brotbackauto- schichtung versehen. Benutzen Sie bei der
maten keine chemischen Reinigungsmittel oder Reinigung keine aggressiven Reinigungsmittel,
Verdinner. Scheuermittel oder Gegensténde, die zu Krat-

zern auf den Oberflachen filhren kénnen.
Gehdéuse, Deckel, Backraum

B Entfernen Sie alle Riickstéinde im Backraum mit _

einem feuchten Tuch oder einem leicht ange- = el el et el e s el

feuchteten weichen Schwamm. Aussehen der Oberfléchen im Laufe der Zeit
B Wischen Sie das Gehduse und den Deckel veréndern. Dies ist keine Beeintréichtigung der
ebenfalls nur mit einem feuchten Tuch oder Funktionsféhigkeit oder Qualitétsminderung.

Schwamm ab.

Zur leichten Reinigung kann der Gerétedeckel

@ vom Gehduse entfernt werden:

— Offnen Sie den Geratedeckel @, bis die
keilfsrmigen Kunststoffnasen durch die Off-
nungen der Scharnierfihrungen passen.

— Ziehen Sie den Gerdtedeckel @ aus den
Scharnierfihrungen heraus.

B Nehmen Sie vor der Reinigung die Backform @
und die Knethaken @ aus dem Backraum.

— Um den Gerdtedeckel @ zu montieren,
fihren Sie die Kunststoffnasen durch die
Offnung der Schamierfihrungen.
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B Nehmen Sie die Knethaken @ aus der Back-
form @. Sollten sich die Knethaken @ nicht aus
der Backform @ |6sen, fillen Sie die Backform
© fir etwa 30 Minuten mit heiBem Wasser. Die
Knethaken @ sollten sich nun l6sen lassen.
Reinigen Sie die Knethaken @ in warmem Was-
ser und geben Sie ein mildes Spilmittel hinzu.
Bei hartnéckigen Verkrustungen, lassen Sie
die Knethaken @ solange in dem Spiilwasser
einweichen, bis sich die Verkrustungen mit Hilfe
einer Spilbirste |6sen lassen.

Ist die Einsatzhalterung im Knethaken @
verstopft, kdnnen Sie diese vorsichtig mit einem
Holzstdbchen reinigen.

Trocknen Sie die Knethaken @ nach der Reini-
gung griindlich ab.

B Wischen Sie die AuBenseite der Backform @
mit einem feuchten Tuch ab.

M Reinigen Sie den Innenraum der Backform @
mit warmem Wasser und etwas Spilmittel. Bei
Verkrustungen in der Backform @, fillen Sie
Wasser in die Backform @ und geben Sie ein
mildes Spilmittel hinzu. Lassen Sie es solange
stehen, bis die Verkrustungen eingeweicht sind
und sich mit einer Spiilbirste 16sen lassen. Spi-
len Sie die Backform @ danach mit viel klarem
Wasser aus und trocknen Sie diese gut ab.

M Reinigen Sie den Messbecher @, den Mess-
|6ffel @ und den Knethakenentferner @ in
warmem Wasser und geben Sie ein mildes
Spilmittel hinzu. Spilen Sie die Teile danach mit
klarem Wasser ab, um Spilmittelreste zu beseiti-
gen. Trocknen Sie alles grindlich ab.
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Entsorgung

Werfen Sie das Gerdt keines-
falls in den normalen Hausmiill.
Dieses Produkt unterliegt der
europdischen Richtlinie
2012/19/EU.

Entsorgen Sie das Gerdt iiber einen zugelassenen
Entsorgungsbetrieb oder Gber lhre kommunale
Entsorgungseinrichtung.

Beachten Sie die aktuell geltenden Vorschriften.
Setzen Sie sich im Zweifelsfall mit Ihrer Entsor-
gungseinrichtung in Verbindung.

einer umweltgerechten Entsorgung zu.

@?9 Fihren Sie alle Verpackungsmaterialien

Garantie und Service

Sie erhalten auf dieses Gerét 3 Jahre Garantie ab
Kaufdatum. Das Gerét wurde sorgféltig produziert
und vor Anlieferung gewissenhaft geprift.

Bitte bewahren Sie den Kassenbon als Nachweis
fir den Kauf auf. Bitte setzen Sie sich im Garantie-
fall mit lhrer Servicestelle telefonisch in Verbindung.
Nur so kann eine kostenlose Einsendung lhrer
Ware gewdhrleistet werden.

Die Garantieleistung gilt nur fir Material- oder
Fabrikationsfehler, nicht aber fir Transportschéden,
Verschleifteile, wie Backformen oder Knethaken,
oder fir Beschédigungen an zerbrechlichen Teilen,
z. B. Schalter oder Akkus. Das Produkt ist lediglich
fir den privaten und nicht fiir den gewerblichen
Gebrauch bestimmt.

Bei missbrauchlicher und unsachgeméfer Behand-
lung, Gewaltanwendung und bei Eingriffen, die
nicht von unserer autorisierten Service-Niederlas-
sung vorgenommen wurden, erlischt die Garantie.
lhre gesetzlichen Rechte werden durch diese
Garantie nicht eingeschrankt.

Die Garantiezeit wird durch die Gewdhrleistung
nicht verléngert. Dies gilt auch fir ersetzte und re-
parierte Teile. Eventuell schon beim Kauf vorhande-
ne Schdden und Méngel missen sofort nach dem
Auspacken gemeldet werden, spétestens aber zwei
Tage nach Kaufdatum. Nach Ablauf der Garantie-
zeit anfallende Reparaturen sind kostenpflichtig.
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Service Deutschland

Tel.: 0800 5435 111 (Kostenfrei aus dem
dt. Festnetz/Mobilfunknetz)
E-Mail: kompernass@lidl.de

IAN 270356

Service Osterreich
Tel.: 0820 201 222 (0,15 EUR/Min.)

E-Mail: kompernass@lidl.at
IAN 270356

(CH) Service Schweiz
Tel.: 0842 665566 (0,08 CHF/Min.,
Mobilfunk max. 0,40 CHF/Min.)
E-Mail: kompernass@lidl.ch

IAN 270356

Erreichbarkeit Hotline:
Montag bis Freitag von 8:00 Uhr - 20:00 Uhr
(MEZ)

Importeur

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernqss.com
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Programmablauf
Programm 1. Normal 2. Locker
Hell Hell
Bréunungsgrad Mittel Schnell Mittel Schnell
Dunkel Dunkel
GrsBe 7509 1000g| 1250|750 1000g 1250|7504 1000g]12504|7504]1000g] 12504

Zeit (Stunden) 2:58 3:05 3:15 2:14 | 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30

Vorheizen (Min)
15 | 15 20 | nal A nva | o | o0 15 | na | A | Na

Kneten 1 (Min)

DE e 12 | 13 13 |12 | 13 13 |2 | 12 15 [ 12 | 13 13
AT
ch Gehen T (Min 1 5 | 25 25 | 10 | 10 10 | 20 | 20 20 | 10| 10 10
(-}
Knefen 2 (Min] 2 2 2 2 2 2 2 2 2 2 2 2
aas | sa | osa | a | 2a | 2a |3a | sa | sa | a]| 2a | 24
5 5 5 5 5 5 8 8 8 5 5 5
Gehen 2 (Min)
30| 30 | 30 | 18| 18 18 | 43 | # 35 | 18 | 18 18
(—)
Gehen 3 (Min)
30| 30 | 30 | 30| 30 | 30 | 35| 35 | 35 | 30| 30 | 30
)
Backen (Min)

56 60 65 56 60 65 60 65 70 60 65 70

Warmhalten (Min)
Zutaten hinzugeben
(Stunden 2:01 2:05 2:10 1:49 1:53 1:58 | 2.26 | 2:29 2:28 1:53 1:58 2:03
verbleibend)

Voreinstellung
der Zeit

60 60 60 60 60 60 60 60 60 60 60 60

15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 3A heift, dass nach den 3 Minuten kneten 10 Signalténe erklingen und gleichzeitig die Displayanzeige
,ADD" (&) erscheint. Dies erinnert Sie daran, dass Sie nun Zutaten wie Friichte oder Nisse hinzugeben
kénnen.
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Programm 3. Vollkorn 4. SuB
Hell Hell
Bréunungsgrad Mittel Schnell Mittel Schnell
Dunkel Dunkel
Grée 750g|1000g| 1250g|750g|1000g|1250g|750g| 1000 g|1250g|750g|1000g|1250g
Zeit (Stunden) 3:18 3:25 3:35 2:24 | 2:30 2:35 2:56 | 3:01 3:10 | 210 | 2:16 2:20
Vorheizen (Min)
15 15 20 N/A N/A N/A 10 10 15 N/A N/A N/A
Kneten 1 (Min)
@ 11 12 12 11 13 13 12 12 12 11 12 12
Gehen 1 {Min) 30 30 30 10 10 10 25 25 25 10 10 10
(-
Kneten 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
Gehen 2 (Min)
38 38 38 23 23 23 35 35 35 18 18 18
()
Gehen 3 (Min)
35 35 35 35 35 35 30 30 30 30 30 30
(—!
Backen (Min) 56 | 60 | 65 | 56 | 60 | 65 | 52 | 56 | 60 | 52 | 56 | 60
355,
W°"“ Min) |60 | 60 | 0 | 6o | 60 | o | 60| 60 | o | 60| 60 | o
Zutaten hinzugeben
(Stunden 2:17 | 2:21 2:26 1:59 | 2:03 2:08 | 2:03 2:07 2:11 1:46 1:50 1:54
verbleibend)
Voreinstellung 15h | 15k | 1sh | 1sh | 15k | 15k | 15k | 15k | 15k [ 15K [ 15h [ 15k
der Zeit

* 4A heift, dass nach den 4 Minuten kneten 10 Signalténe erklingen und gleichzeitig die Displayanzeige
,ADD" () erscheint. Dies erinnert Sie daran, dass Sie nun Zutaten wie Friichte oder Nisse hinzugeben

kénnen.
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5. 6. 7. 8. 9.
Programm Express Teig | Nudel-| Buttermilch- Glutenfrei
teig brot
Hell Hell Hell
Bréunungsgrad Mittel N/A N/A Mittel Mittel
Dunkel Dunkel Dunkel

G 7509 [1000g 12509 N/A N/A  |750g[1000g]1250g|750 ] 1000g] 1250
Zeit (Stunden) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 2214 | 2:20 2:25
Vorheizen (Min)

NA | NA | NA 10 N/A 25 | 25 30 | N/Aa ] NA | NgA
Kneten 1 (Min)

@ 8 8 8 12 15 10 10 10 12 13 13
Gehe"@”M'") N/A | N/A | NJA 10 N/A 20 20 20 10 10 10
Kneten 2 (Min) | N/A | N/A [ N/A [ 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
CeenZ | o || s || o 25 N/A 45 | 45 45 18 18 18
()
Gehen 3 (Min)
20 20 20 45 N/A 30 30 30 30 30 30
(—
Backen (Min)
40 43 45 N/A N/A 52 56 60 56 60 65
Warmhalten (Min)
60 60 60 N/A N/A 60 60 60 60 60 60
Zutaten hinzugeben
(Stunden 1:.05 1:08 1:10 1:15 N/A 2:15 | 2:19 2:23 1:49 1:53 1:58
verbleibend)
Voreinstellung |y 5| ysh | 15k 15h 15h 15h | 1sh | 15k | 15k | 15k | 1sh
der Zeit

* 5A heif}t, dass nach den 5 Minuten kneten 10 Signalténe erklingen und gleichzeitig die Displayanzeige
,ADD" (&) erscheint. Dies erinnert Sie daran, dass Sie nun Zutaten wie Friichte oder Nisse hinzugeben

kénnen.
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Programm 10. Kuchen 11. Marmelade | 12. Backen
Hell Hell
Bréunungsgrad Mittel N/A Mittel
Dunkel Dunkel
Gl 7509 | 10001250 g N/A N/A
Zeit (Stunden) 1:30 1:35 1:40 1:20 1:00
Vorheizen (Min)
N/A | N/A N/A N/A N/A
Kneten 1 (Min)
e 15 | 15 15 N/A N/A
Gehen 1 (Min) 15
() N/A | N/A N/A Hitze + kneten N/A
Kneten 2 (Min) N/A | N/A | N/A N/A N/A
e NA | NA | N/A N/A N/A
NA | NA | N/A N/A N/A
Gehen 2 (Min)
N/A | N/A N/A N/A N/A
= / / / / /
Gehen 3 (Min) 45
() N/A N/A N/A Hitze + kneten N/A
60 65 70
Backen (Min) 20 60
15 15 15 Gehen
Gehen | Gehen | Gehen
Warmhalten (Min) 60 60 60 N/A 60
Zutaten hinzugeben
(Stunden NA | NA | N/A N/A N/A
verbleibend)
Voreinstellung
15h 15h 15h N/A 15h

der Zeit
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Fehlerbehebung Brotbackautomat

Was tun, wenn der Knethaken @ nach dem
Backen in der Backform @ stecken bleibt?

Fillen Sie heifles Wasser in die Backform @ und
drehen Sie den Knethaken @, um die Verkrustun-
gen darunter zu l8sen.

Was passiert, wenn das fertige Brot im
Backautomaten bleibte

Durch die ,Warmhalte-Funktion” wird sichergestellt,
dass das Brot ca. 1 Std. warm gehalten und vor
Feuchtigkeit geschiitzt wird. Sollte das Brot lénger
als 1 Stunde im Backautomaten bleiben, kénnte es
feucht werden.

Sind Backform @ und Knethaken @ spiilmaschinen-

geeignet?

Nein. Bitte spilen Sie die Backform @ und Knetha-
ken @ mit der Hand.

Warum wird der Teig nicht gerishrt, obwohl der
Motor léuft2

Uberpriifen Sie, ob die Knethaken @ und die
Backform @ richtig eingerastet sind.

Was tun, wenn der Knethaken @ im Brot stecken

bleibte

Entfernen Sie den Knethaken @ mit dem
Knethakenentferner (.

Was passiert bei einem Stromausfall wéhrend
eines Programms?

Bei einem Stromausfall bis 10 Minuten wird der
Brotbackautomat das zuletzt ausgefishrte Pro-
gramm zu Ende fihren.

Wie lange davert das Brotbacken?

Bitte entnehmen Sie die genauen Zeiten der Tabelle
,Programmablauf”.

Welche Brotgewichte kann ich backen?

Sie kénnen Brote von 750 g- 1000 g- 1250 g

backen.

Warum kann die Timer-Funktion beim Backen mit
frischer Milch nicht benutzt werden?

Frische Produkte wie Milch oder Eier verderben,
wenn sie zu lange in dem Gerdt bleiben.

Was ist passiert, wenn der Brotbackautomat nicht
arbeitet, nachdem man die Start/Stop-Taste @
gedriickt hat?

Einige Arbeitsgdnge wie zum Beispiel , Aufwér-
men” oder ,Ruhen” sind schwer zu erkennen.
Kontrollieren Sie anhand der Tabelle ,Programmab-
lauf”, welcher Programmabschnitt gerade I&uft.
Kontrollieren Sie, ob das Gerét arbeitet, indem Sie
priifen, ob die Betriebsindikationslampe @ leuchtet.
Kontrollieren Sie, ob Sie die Start/Stop-Taste @
richtig gedriickt haben.

Kontrollieren Sie, ob der Netzstecker an das Strom-
netz angeschlossen ist.

Das Gerét zerhackt die beigegebenen Rosinen.

Um das Zerkleinern von Zutaten wie Obst oder
Niissen zu vermeiden, geben Sie diese erst nach
Erténen des Signals zum Teig.
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Useful information about
ingredients

FLOUR

Most of the commercially available varieties of
flour, such as wheat or rye flour, are suitable for
baking. The type designation for flour types may
vary from country to country. With the baking
program "gluten-free”, glutendree flour types such as
corn, buckwheat or potato flour can be used. You
can also use ready-to-use baking mixtures.
Programmes 1 and 2 are ideal for adding small
proportions (10-20%) of grains or groats.

In case of larger proportions of whole grain
(70-95%) use programme 3. The following types of
flour are used in the recipes:

Flour type Description
Type 405 standard wheat flour
Type 550 strong wheat flour, for fine-
ly pored doughs
Type 997 standard rye flour
Wheat flour, for light
Type 812
ype mixed breads
Type 1050 dark wheat flour for mix-ed
breads or savoury pastries
Type 1150 Rye flour with a high
mineral content
YEAST

In the fermentation process, yeast splits the sugar and
carbohydrate contained in the dough and converts
them into carbon dioxide, which causes the dough
to rise. Yeast is available in different forms: as dry

yeast, as fresh yeast or as fast fermenting yeast.

We recommend using dry yeast for the bread
maker to obtain the best results.

If you are using fresh yeast instead of dry yeast,
observe the instructions given on the packaging.
In general, 1 packet of dry yeast corresponds to
about 21 g of fresh yeast and is suitable for
approx. 500 g of flour. Always store yeast in the
refrigerator, as heat decomposes it. Before use,
check the expiry date. After opening the package,
unused yeast should be carefully wound up and
stored in the refrigerator.

Note:
For recipes suggested in this recipe book, we
recommend the use of dry yeast.

SUGAR

Sugar has a decisive influence on both the degree
of browning and the taste of the bread. The use of
crystal sugar is assumed for the recipes in this
book. Do not use powdered sugar, unless it is
expressly specified. Sweeteners are not suitable as
alternatives to sugar.

SALT

Saltis important for the taste as well as the degree
of browning. Salt also has an inhibiting effect on
yeast fermentation. Therefore, do not exceed the
quantity of salt specified in the recipes. Salt can be
dispensed with for dietary reason. In such cases,
the dough may rise faster than usual.

LIQUIDS

Liquids like milk, water or reconstituted milk powder
can be used for making bread. Milk adds to the taste
of the bread and softens the crust, whereas pure
water gives a crispy crust. In some recipes, the use
of fruit juices is indicated in order to give a particular

flavour to the bread.




EGGS

Eggs enrich the bread and give it a softer structure.
Use eggs of the largest size class when baking the
recipes given in this recipe book.

FATS: BAKING FAT, BUTTER OR OIL

Baking fats, butter and oil make the yeastbased bread
mellow. The unique form of crust and structure in
French-style breads is due to its fatfree ingredients.
However, bread stays fresh longer if fat has been
used in its making. If you use butter directly from the
refrigerator, cut it into small bits to optimise mixing
with the dough during the kneading phase.

GLUTEN-FREE

Celiac disease, in adults also called sprue, is a chronic
disease that is triggered by eating foods that
contain gluten. The protein gluten (gliadin) contained
in wheat and spelt and similar proteins in rye, barley
and oats cause damage fo the mucous membrane of
the small intestine. Only special bread from health
food shops or from one's own kitchen that has been
prepared with glutenfree flours may be eaten.
However, baking bread and cake with glutenfree
flour takes some practice. Such flours require lon-
ger for the uptake of liquids and have different rising
properties. Glutenfree flours must also be thickened
or fluffed with gluten-free thickening agents. These
are for example cream of tartar, yeast, sourdough
from maize or rice flour, baking agents with a
maize basis or binding agents such as guar flour,
carob corn flour, kudzu, pectin, arrowroot starch or
carrageen. It is also necessary to give up the
familiar taste of bread. The consistency of gluten-free
breads is also different to that of wheat meal breads.

MEASURING THE INGREDIENTS
Along with our Automatic Bread Maker, you will
receive the following measuring cups, which make

the task of measuring the ingredients easier for you:

1 Measuring cup with quantity level markings

1 Large measuring spoon corresponding to one
tablespoon (tbsp.)

1 Small measuring spoon corresponding to one
teaspoon (tsp.)

Place the measuring cup on a flat surface. Make

sure that the quantities reach the measuring lines

correctly. When measuring dry ingredients, make

sure that the measuring cup is dry.

Baking tips

Baking in different climatic regions

In areas located at higher altitudes, the lower atmo-

spheric pressure causes yeast to ferment faster.
Hence, less yeast is required here.

In dry regions, the flour will be drier and requires
more liquids.

In humid regions, the flour will be more moist and
thus absorbs a lesser amount of liquids. In such areas,
more flour is required.




Ready-to-use baking
mixtures

You can also use ready-to-use baking mixtures with
this bread maker.

Follow the manufacturer’s instructions on the packa-
ging.

The following table provides you the examples of
conversion for some of the baking mixtures.

Slicing and storing bread

You can achieve the best results, if you place the
freshly baked bread on a grill before slicing it and
allow it o cool down for 15 to 30 minutes. Use a
bread slicing machine or a toothed knife to slice
the bread. Unconsumed bread can be stored at
room temperature for up to 3 days in suitable plastic
bags or containers. If you wish to store the bread for
longer periods (up to 1 month), you should freeze it.
Since homemade bread does not contain preservati-
ves, it spoils faster than commercially manufactured

bread.

Baking mixtures

for a loaf of ca. 750 g

Multigrain health bread

500 g baking mixture
350 ml water

Sunflower seed bread

500 g baking mixture
350 ml water

Rustic whole grain bread

500 g baking mixture
370 ml water

Farmhouse bread

500 g baking mixture
350 ml water

Ciabatta

500 g baking mixture
360 ml water
1 tsp. olive il

The ready to use baking mixtures, available at Lidl, are especially suitable for this Bread Baking Machine.

Follow the preparation instructions on the packaging.




Recipes for approx. 1000 g

bread

Note: To achieve a better baking result, prepare
the dough with a mixer. Then place the finished
dough in the baking mould. Using the button “Bre-
ad weight” enter the weight 1000 gr. Select the
desired degree of browning for your bread. Please
note that the quantities given are intended as gui-
ding values. Small variations may arise in the ba-

king result.
Programme 1 Regular

Sunflower bread

300 ml lukewarm milk

1 tbsp. butter

540 g flour of type 550
5 tbsp. sunflower seeds
1 tsp. salt

1/2 tsp. sugar

1 packet of dry yeast

Sourdough bread

50 g sourdough

350 ml water

1.5 tbsp. butter

1,5 tsp. salt

1 tsp. sugar

180 g flour of type 997
360 g flour of type 1050
1 packet of dry yeast

Farmhouse bread

300 ml milk

1,5 tsp. Salt

2 eggs

1,5 tbsp butter/margarine
540 g flour of type 1050
1 tbsp. sugar

1 packet of dry yeast

Potato bread

300 ml water/milk

2 tbsp. butter

1 egg

90 g pressed, cooked potatoes
1 tsp. salt

2 tbsp. sugar

540 g flour of type 550

1 packet of dry yeast

Herb bread

350 ml buttermilk

1 tsp. salt

1.5 tbsp. butter

1 tbsp. sugar

540 g flour of type 550

4 tbsp. finely chopped parsley
3/4 packet of dry yeast

Pizza bread

300 ml water

1 tbsp. ol

1 tsp. salt

1 tsp. sugar

1 tsp. dried oregano

2 tbsp. grated Parmesan
50 g thinly sliced salami
540 g flour of type 550
3/4 packet of dry yeast

Beer bread

150 ml water

150 ml lager beer

540 g flour of type 550
3 tbsp. buckwheat flour
1.5 tbsp. bran

1 tsp. salt

3 tbsp. sesame seeds

1.5 tbsp. malt extract (syrup)
1/2 packet of dry yeast
150 ml sourdough starter




Cornbread

350 ml water

1 tbsp. butter

540 g flour of type 550

3 tbsp. corn semolina

1/2 chopped apple with peel
3/4 packet of dry yeast

Programme 2 French

"Classic" white bread

320 ml water/milk

2 tbsp. butter

1,5 tsp. Salt

2 tbsp. sugar

600 g wheat flour of type 550
1 packet of dry yeast

Light white bread

320 ml water

20 g butter

1,5 tsp salt

1.5 tsp. sugar

600 g wheat flour of type 405
1 packet of dry yeast

1 egg

Honey bread

320 ml water

1,5 tsp. salt

2.5 tsp. olive oil

1.5 tbsp. honey

600 g flour of type 550
1 packet of dry yeast

Poppy seed bread

300 ml water

540 g flour of type 550

1 tsp. sugar

1 tsp. salt

75 g ground poppy seeds
1 tbsp. butter

1 pinch of nutmeg

3/4 packet of dry yeast

1 tbsp. grated Parmesan

Paprika bread

310 ml water

1,5 tsp salt

1.5 tsp. oil

1.5 tsp. paprika powder

530 g flour of type 812

1 packet of dry yeast

130 g red pepper, finely diced

Programme 3 Whole Wheat

Rye whole grain bread

75 g sourdough

325 ml warm water

2 tbsp. honeydew

350 g rye whole grain flour
150 g wheat whole grain flour
1 tbsp. carob seed flour

1/2 tbsp. salt

1 packet of dry yeast

Spelt bread

350 ml buttermilk

360 g spelt whole grain flour
90 g rye whole grain flour
90 g spelt groats

50 g sunflower seeds

1 tsp. salt

1/2 tsp. sugar

75 ml sourdough starter

3/4 packet of dry yeast




Wheat groats bread

350 ml water

1 tsp. salt

2 tbsp. butter

1.5 tbsp. honey

360 g flour of type 1050

180 g wheat whole grain flour
50 g wheat groats

3/4 packet of dry yeast

Whole grain bread

350 ml water

25 g butter

1 tsp. salt

1 tsp. sugar

270 g flour of type 1050

270 g wheat whole grain flour
3/4 packet of dry yeast

Rye bread

300 ml water

1.5 tbsp. butter

1.5 tbsp. vinegar

1 tsp. salt

1,5 tbsp. sugar

180 g rye flour of type 1150
360 g flour of type 1050

1 packet of dry yeast

Seven grain bread

300 ml water

1.5 thsp. butter

1 tsp. salt

2.5 tbsp. sugar

240 g flour of type 1050

240 g wheat whole grain flour
60 g 7 grain flakes

3/4 packet of dry yeast

Brown bread

400 ml warm water

160 g wheat flour of type 550

200 g coarse rye whole grain groats
180 g fine rye groats

1 tsp. salt

100 g sunflower seeds

100 ml dark treacle

1 packet of dry yeast

1 package of dry sourdough
Programme 4 Sweet

Raisin bread

300 ml water

2.5 tbsp. butter

1.5 tbsp. honey

1 tsp. salt

540 g wheat flour of type 405
100 g raisins

3/4 packet of dry yeast

Raisin nut bread

300 ml water

1.5 tbsp. butter

1 tsp. salt

1 tbsp. sugar

540 g flour of type 405
100 g raisins

3 tbsp. chopped walnuts
3/4 packet of dry yeast




Chocolate bread

400 ml milk

100 g low fat curd cheese

1,5 tsp. salt

1.5 tsp. sugar

600 g wheat whole grain flour

10 tbsp. cocoa

100 g chopped whole milk chocolate
1 packet of dry yeast

Use whole milk or semi-sweet chocolate.
f you brush the dough with 1 tbsp. milk after kneading,
the crust will be darker.

Sweet bread

300 ml water/milk

2 tbsp. butter

2 eggs

1,5 tsp. salt

1.5 tbsp. honey

600 g flour of type 550
1 packet of dry yeast

Programme 5 Super Rapid

White bread express

360 ml water

5 tbsp. ol

4 tsp. sugar

4 tsp. salt

630 g wheat flour of type 405
1 packet of dry yeast

Pepper almond bread

300 ml water

540 g flour of type 550

1 tsp. salt

1 tsp. sugar

2 tbsp. butter

100 g flaked almonds (roasted)

1 tbsp. pickled green peppercorn
3/4 packet of dry yeast

Carrot bread

330 ml water

1.5 thsp. butter

600 g flour of type 550

90 g finely chopped carrots
2 tsp. salt

1.5 tsp. sugar

1 packet of dry yeast

Programme 6 Dough (knead)

Pizza dough (for 2 Pizzas)
300 ml water

1 tbsp. olive ol

3/4 tsp. salt

2 tsp. sugar

450 g wheat flour of type 405
1 packet of dry yeast

Whole grain pizza dough
300 ml water

1 tbsp. olive ol

3/4 tsp. salt

1 tbsp. honey

450 g wheat whole grain flour
50 g wheat germ

1 packet of dry yeast

Roll out the dough and let it rise for about 10 minutes.
Top the dough as desired and bake the pizza at
180°C for approx. 20 minutes.

Bran rolls

200 ml water

50 g butter

3/4 tsp. salt

1 egg

3 tbsp. sugar

500 g flour of type 1050
50 g wheat bran

1 packet of dry yeast




Pretzels

200 ml water

1/4 tsp. salt

360 g flour of type 405
1/2 tsp. sugar

1/2 packet of dry yeast

Form the dough into pretzels. Then coat the pret-
zels with T whisked egg and spread coarse salt
over top (a total of 1-2 thsp. coarse salt for about 12
pretzels). Bake the pretzels at approx. 230°C for
approx.

15-20 minutes.

French baguettes

300 ml water

1 tbsp. honey

1 tsp. salt

1 tsp. sugar

540 g flour of type 550
1 packet of dry yeast

Form loaves out of the dough and cut into the top
side of the shaped baguettes at an angle. Let the
dough rise for approx. 30-40 minutes. Bake at
approx. 175°C for approx. 25 minutes.

Programme 7 Pasta

5 Eggs (room temperature)

or 300 ml water

250 g soft wheat flour of type 405
250 g hard wheat flour of type 1050

Programme 8 Buttermilk bread

Buttermilk bread (type 1)
350 ml buttermilk

2 tbsp. butter

2 tsp. salt

3 tbsp. sugar

600 g wheat flour of type 1050
1 packet of dry yeast

Buttermilk bread (type 2)
250 ml buttermilk

130 ml water

600 g wheat flour of type 1050
60 g rye flour of type 997

1,5 tsp. Salt

1 packet of dry yeast

Yoghurt bread

250 ml Water or milk
150 g Yoghurt

1 tsp. salt

1 tsp. sugar

500 g flour of type 550
3/4 packet of dry yeast

Curd cheese bread

200 ml water/milk

3 tbsp. ol

260 g curd cheese (40% fat content)
600 g wheat flour

1,5 tsp salt

1.5 tsp. sugar

1 packet of dry yeast

Programme 9 Gluten Free

A Note:

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

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




Gluten-free potato bread

440 ml water

1.5 tbsp. ol

400 g glutenfree flour mixture

(e.g. "Mix B" from Schér)

1.5 tsp. salt

1.5 tsp. sugar

11/, packet of dry yeast

230 g cooked potatoes, peeled and pressed

Gluten-free yoghurt bread
350 ml water

150 g natural yoghurt

1.5 tbsp. ol

1.5 tbsp. vinegar

100 g glutenree flour

(e.g. millet, rice, buckwheat)
400 g gluten-free flour mixture
(e.g. "Mix B" from Schér)

1,5 tsp salt

1.5 tsp. sugar

11/, packet of dry yeast

1 tsp. guar seed or carob seed flour

Glutenfree seed bread

250 ml water

200 ml milk

1.5 tbsp. ol

500 g gluten-free flour mixture

1,5 tsp salt

1.5 tsp. sugar

11/ packet of dry yeast

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

Programme 10 Cake

Ready-to-use cake mixes work excellently with this
programme.

Follow the preparation instructions on the packaging.

Programme 11 Jam

Jams and marmalades can be quickly and easily
prepared in the Bread Baking Machine. Even when
you have never done it before, you should give it a
try. You will acquire an especially delicious, good
tasting sweetened fruit preserve.

Proceed as follows:

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

* Always use the amount specified, as this is adjusted
exactly to the programme JAM. Otherwise, the
mixture will cook too early and pour over.

* Weigh the fruit, cut it into small pieces (max.1 cm)
or mash it, then place it in the container.

* Add the gelling sugar in the given amount. Use
only this type, not household sugar, as the pre-
serve will then not be firm.

¢ Mix the fruit with the sugar and start the Program-
me, which will now run completely automatically.

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

Orange marmelade
350 g oranges

150 g lemons

500 g gelling sugar

Strawberry jam
500 g strawberries
500 g gelling sugar
2-3 tbsp. lemon juice

Berry jam

500 g thawed berries
500 g gelling sugar

1 tbsp. lemon juice

Mix all ingredients in the baking mould.




Enjoy your meal!

These recipes are provided without guarantee. All
ingredients and preparation information are gui-
ding values. Expand these recipe suggestions ba-
sed on your personal experiences. We hope you
enjoy the recipes and wish you "bon appetit".




Troubleshooting the recipes

Why does my bread occasionally have some flour on the

side crusts?

Your dough may be too dry.. Next time, take particular
care with measuring the ingredients. Add up to 1 tbsp.
of additional liquid.

Why do | need to add the ingredients in a particular

sequence?

This is the best way to prepare the dough. Using the timer
function prevents the yeast from mixing with the liquid

before the dough is stirred.

Why is the dough only partly kneaded?

Check to see if the kneading paddle and the baking
mould are correctly positioned. Also check the consistency
of the dough and add 1/2 to 1 tbsp. of liquids or flour,
one or more times after kneading.

With baking mixtures: The amount of ready to use baking
mixture and the ingredients are not matched to the capa-
city of the baking mould. Reduce the quantities of the

ingredients.

Why has the bread not risen?

The yeast used was too old or no yeast was added.

When should | add nuts and fruits to the dough?

You will hear a signal tone when you should add the
ingredients.. If you add these ingredients to the dough at
the start, the nuts or fruit may get crushed at the time of
kneading.

The baked bread is too moist.

Check the consistency of the dough 5 Min. after the start
of the kneading process and, if necessary, add more
flour.

There are air bubbles on the surface of the bread.

You may have used too much yeast..

The bread rises and then collapses.

The dough is perhaps rising too fast. To prevent this,
reduce the water quantity and/or increase the quantity of

salt and/or reduce the quantity of yeast.

Can other recipes also be used?

You can use other recipes, however, pay attention to the
ingredient amounts. Get to know your appliance well and
the recipes given here, before you try out your own recipes.
NEVER exceed the volume of 700 gr of flour.

Adjust the quantities of your recipes to the quantities

specified for the recipes given in this booklet.
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Sto trebate znati o sastojcima

BRASNO

Prikladne su skoro sve uobiéajene sorte brasna po-
put p3eniénog ili razenog bra3na (Tip 405-1150).
Naziv tipa bradna moze biti razli¢it ovisno o zemlji.
Pomoéu programa za peéenije “Bez glutena” mozete
koristiti vrste bradna bez sadrzaja glutena, poput
primjerice kukuruznog brasna ili bradna od krumpira.
Mozete koristiti i gotove smjese za peéenje. Za d
dodavanje manjeg sadrzaja (10-20%) zrna ili mlje-
venih Zitarica prikladni su programil i 2.

Kod vedih koli¢ina brasna od punog zrna
(70-95%) koristite program broj 3. Za recepte su
koridtene slijedede vrste brasna:

Vrsia brasna Opis
Tip 405  |normalno p3enino bradno
Tip 550 p%eniléno br.o§no"zq
pecenije, za fina fijesta
Tip 997 normalno razeno braino
Tip 812 Péeniéno"brvq.%r.no, za svijetli
mije3ani kruh
tamno pseni¢no bradno, za
Tip 1050 polubijeli kruh ili ukusna
peciva
Razeno brasno sa sadrza-
Tip 1150 jem velikog postotka
mineralnih tvari
KVASAC

U procesu vrenja kvasac radélanjuje 3ecer i ugljiko-
hidrate sadrzane v tijestu i pretvara ih u ugljiéni
dioksid. Na taj nadin tijesto se dize. Kvasac moze-
mo nabaviti u razligitim oblicima: u obliku suhog
kvasca, sviezeg kvasca ili kvasca za brzo vrenje.

Za uporabu u automatskom uredaju za peéenje
kruha preporuéujemo suhi kvasac, jer sa njime
mozete posti¢i najbolje rezultate.

Prilikom uporabe sviezeg kvasca umjesto suhog
mijerodavni su navodi na pakiraniju.

Po pravilu 1 paket suhog kvasca odgovara 21 g
sviezega kvasca, i ova koli¢ina je dostatna za preradu
ca. 500 grama brasna. Kvasac uvijek ¢uvajte u
hladnjaku, jer se on u toplom okruzenju kvari.
Prekontrolirajte, da li je rok uporabe pro3ao.
Preostali kvasac nakon otvaranja pakiranja pazljivo
ponovo zamotaite i drzite u hladnjaku.

Napomena:
Izrada recepata u ovim uputama temeljena je na
uporabi suhoga kvasca.

SECER

Secer ima vazan utiecaj na stupanj rumenila i okus
kruha. Secer pokrece postupak vrenja kvasca, o do-
vodi do brzeg i bolieg dizanja fijesta. Kod recepata u
ovim uputama za uporabu je pretpostavljeno koristen-
je kristalnog $ecera. Ne koristite Secer u prahu, osim u
slu¢ajevima kada je to izricito naglaeno. Umjetna
sladiva nisu prikladna kao zamjena za Seéer.

SoL

Sol je vazna za okus i stupanj rumenila. Sol
takoder usporava vrenje kvasca. 1z tog razloga
ne prekoradite navedene koli¢ine soli. 1z dijetetskih
razloga dodavanije soli moZe biti izostavljeno.
U tom sluéaju tijesto za kruh se moze diéi vise
nego 3to je uobi¢ajeno.

TEKUCINE

Tekuéine poput mlijeka, vode ili mlijeka u prahu
rastvorenog u vodi mogu biti koristene u procesu
pripravljanja kruha. Mlijeko intenzivira okus kruha
i omeksava koru, dok ¢ista voda pogoduie stvaraniju
krckave kore. U nekim receptima specificirana je
uporaba voénih sokova, koji okusu kruha trebaju
podariti posebnu notu.




JAJA

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

u ovim uputama za uporabu koristite jaja veée
kategorije.

MASTI: MAST ZA PECENJE, MASLAC, ULJE
Mast za peéenje, maslac i ulie kruhu koji sadrzi kvasac
daje zrnastu strukturu. Kruh pripremlien na francuski
nadin svoju jedinstvenu koru i strukturu dobiva uslijed
svojih sastojaka siroma3nih masnoéama. Kruh, kod
&ije pripreme se upotrebljava mast, medutim duze
ostaje sviez. Ako koristite maslac direktno iz hladnjaka,
trebali biste ga izrezati u male komadiée, kako biste
optimirali mije3anje maslaca sa tijestom za vrijeme
faze mijesenja.

BEZ GLUTENA

Celijakija, kod odraslih poznata i pod imenom Sprue,
predstavlja kroni&nu bolest izazvanu uZivanjem hrane
sa visokim sadrzajem glutena. Liepliive bjelangevine
sadrZane u Zitaricama i piry, po imenu gluten (glijadin),
i sliéne bjelancevine u razu, jeému i zobi izazivaju
o¥teéenje sluzokoZe tankog crijeva. U tom sluéaju bo-
lesnik smije jesti samo specijalne vrste kruha iz dijetetne
trgovine ili vlastite izrade, pripremljene sa bra¥
nom bez sadrzaja glutena. Pripremanie kruha i ko-

la¢a napravlienih pomodu glutenskog brasna medutim
pretpostavlja odredeno iskustvo. Ove vrste bradna tre-
baju vide vremena za absorbiranje tekuéine, i imaju
druge osobine u pogledu dizanja tijesta. Bradno bez
glutena mora biti i vezano pomodu veziva bez sadrzaja
glutena. To su na primjer prasak za pecivo od vinskog
kamena, kvasac, kiselo tijesto od kukuruznog ili rizinog
bra3na, fermenti za peenje na bazi kukuruza ili vezi-
va poput bragna od kostice guara, rogaéa, kuzu, pek-
tin ili karagen. U tom sluéaju se morate odredi uobica-
jenog okusa kruha, a i konzistencija kruha bez glutena
se razlikuje u odnosu na konzistenciju kruha od
normalnog brasna.

ODMJERAVANIJE SASTOJAKA

Zajedno sa nadim automatom za peéenije kruha biti

¢e Vam isporucene slijedece mjere, koje Vam trebaju

olaksati odmjeravanje sastojaka:

1 Mjerna &asica sa koliginskim navodima

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

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

Postavite mjernu Easicu na ravnu povrsinu. Obratite

paznju na to, da kolig¢ine to&no odgovaraju mjer-

nim linijama. Prilikom odmjeravanja suhih sastojaka

obratite paznju na to, da mjerna posuda bude

suha.

Savjeti za pecenje

Peéenje vu razli¢itim klimatskim zonama

U vidim predielima niski tlak zraka dovodi do brzeg
vrenja kvasca. Stoga je u takvim podrugjima po-
trebna manja koli¢ina kvasca.

U suhim podrugjima brasno je manje vlazno i stoga
je potrebno nesto vise tekudine.

U vlaznim predjelima brasno je vlaznije i stoga upija
maniju koli¢inu tekuéine. Tamo je stoga potrebna
nedfo veéa koli¢ina bra3na.




Gotove smjese za pecenje

Rezanje i éuvanje kruha

Sa ovim automatskim uredajem za pecenie kruha
mozete preradivati i gotove smjese za pecenije.
Sa time u vezi obratite paznju na navode proiz-
vodaéa ofiskane na pakiranju.

U tablici ¢ete pronaéi primjere preracunavanija
pojedinih gotovih smjesa za peéenije kruha:

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

Kruh rezite uz pomo¢ stroja za rezanje ili odgova-
raju¢eg noza. Nepojedeni kruh mozZete na sobnoj
temperaturi Euvati do tri dana u vre¢icama za namir-
nice ili plasti¢nim vreéicama. Ako kruh duZe Zelite
Euvati (do 1 mjesec), trebali biste ga zamrznuti.
Posto kruh domade izrade ne sadrzi sredstva za
konzervicanje, on se brze kvari od komercijalno
proizvedenog kruha.

Mjesavina za pecenje

za jedan kruh ca. 750 g

Vital-kruh sa visestrukim zrnima

500 g mjesavine za pelenje
350 ml vode

Kruh od suncokretovog sjemena

500 g mjesavine za pecenije

350 ml vode

Seoski kruh od punog zrna

500 g mjesavine za peclenje
370 ml vode

Seljagki kruh

500 g mjesavine za pecenje
350 ml vode

Ciabatta

500 g mjesavine za pecenje
360 ml vode
1 MZ maslinovog ulja

Za ovaj automat za peéenje kruha posebno su pogodne gotove mjesavine za peéenije, koje mozete kupiti u

trgovinama Lidl. Obratite paznju na upute za pripremanije ofisnute na pakiranju.




Recepti za ca. 1000 g kruha Kruh od krumpira
300 ml vode/mlijeka

Napomena: Za postizanje boljih rezultata pe- 2 VZ maslaca

&enja tijesto pripremite pomodu miksera. Nakon 1 jaje
toga gotovo tijesto umetnite u formu za peéenie. 90 g zgnjecenih kuhanih krumpira
Podesite pomodu tipke “TeZina kruha” teZinu 1000 g. 1 mala Zlica soli

2 velike Zlice Seéera
540 g brasna tipa 550

1 paketi¢ suhog kvasca

Odaberite Zeljeni stupanj rumenila Vasega kruha.
Obratite paznju na to, da koli€inski navodi pred-
stavljaju orijentacijske vrijednosti. Kod rezultata
pecenja moze dodi do blagih odstupania.

Program 1 Normal

Kruh sa suncokretovim sjemenkama

300 ml mlakog mlijeka

1 VZ maslaca

540 g brasna tipa 550

5 VZ suncokretovih siemenki
1 mala Zlica soli

Kruh sa biljkama

350 ml mladenice

1 mala Zlica soli

1,5 VZ maslaca

1 velike Zlice $eéera

540 g brasna tipa 550

4 V7 fino isjeckanog periina
3/4 paketi¢a suhog kvasca

1/2 MZ $eéera Pizza-kruh
1 paketi¢ suhog kvasca 300 ml vode
1VZ ulja

Kruh od kiselog tijesta
50 g kiselog tijesta

350 ml vode

1,5 VZ maslaca

1,5 mala Zlica soli

1 MZ $eéera

180 g brasba tipa 997
360 g bra3na tipa 1050

1 paketié¢ suhog kvasca

Seljacki kruh

300 ml mlijeka

1,5 mala Zlica soli

2 jaja

1,5 VZ maslaca/margarina
540 g brasna tipa 1050

1 velike Zlice 3ecera

1 paketié¢ suhog kvasca

1 mala Zlica soli

1 MZ 3e¢era

1 MZ suienog oregana

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

Pivski kruh

150 ml vode

150 ml svijetlog piva

540 g brasna tipa 550

3 VZ bra3na od helide

1,5 VZ mekinja

1 mala Zlica soli

3 VZ susamovog siemena
1,5 VZ ekstrakta sladi (sirup)
1/2 paketi¢a suhog kvasca
150 ml postavlienog kiselog tijesta




Kukuruzni kruh

350 ml vode

1 VZ maslaca

540 g brasna tipa 550

3 VZ palente

1/2 usitnjene jabuke sa korom
3/4 paketi¢a suhog kvasca

Program 2 Rahlo

Bijeli kruh ,Klasi¢an”
320 ml Vode/mlijeka

2 VZ maslaca

1,5 male Zlice soli

2 velike Zlice 3ecera

600 g bra3na tipa 550

1 paketié¢ suhog kvasca

Svijetli bijeli kruh

320 ml vode

20 g maslaca

1,5 mala Zlica soli

1,5 VZ secera

600 g p3enignog brasna tipa 405
1 paketié¢ suhog kvasca

1 jaje

Kruh sa medom
320 ml vode

1,5 mala Zlica soli

2,5 MZ maslinovog ulja
1,5 velike Zlice meda
600 g bra3na tipa 550
1 paketié¢ suhog kvasca

Kruh sa makom

300 ml vode

540 g brasna tipa 550

1 MZ 3ecera

1 mala Zlica soli

75 g mlievenog maka

1 VZ maslaca

Malo mljevenog muskatovog oraha
3/4 paketi¢a suhog kvasca

1 VZ ribanog parmezana

Kruh sa paprikom
310 ml vode

1,5 mala Zlica soli

1,5 MZ ulja

1,5 MZ paprike u prahu
530 g brasna tipa 812
1 paketi¢ suhog kvasca

130 g crvene paprike, isjeckane u fine kockice

Program 3 Puno zrno

Razeno puno zrno

75 g kiselog tijesta

325 ml tople vode

2 VZ borovog meda

350 g bra3na od razenog punog zrna
150 g bradna od punog zrna psenice
1 VZ brasna od roga&a

1/2 VZ soli

1 paketi¢ suhog kvasca

Kruh od pira

350 ml mlacenice

360 g brasna od pirovog punog zrna
90 g brasna od razenog punog zrna
90 g usitnjenog pira

50 g suncokretovih sjemenki

1 mala Zlica soli

1/2 MZ 3eéera

75 ml postavljenog kiselog tijesta
3/4 paketi¢a suhog kvasca




Kruh od pseni¢ne prekrupe
350 ml vode

1 mala Zlica soli

2 VZ maslaca

1,5 velike Zlice meda

360 g bra3na tipa 1050

180 g bra3dna od punog zrna psenice
50 g usitnjene psenice

3/4 paketi¢a suhog kvasca

Kruh od punog zrna

350 ml vode

25 g maslaca

1 mala Zlica soli

1 MZ 3ecera

270 g bra3na tipa 1050

270 g bradna od punog p3eni¢nog zrna
3/4 paketica suhog kvasca

Razeni kruh

300 ml vode

1,5 VZ maslaca

1,5 VZ octa

1 mala Zlica soli

1,5 velike Zlice 3ecera

180 g razenog brasna tipa 1150
360 g brasna tipa 1050

1 paketi¢ suhog kvasca

Kruh od sedam vrsti Zitarica

300 ml vode

1,5 VZ maslaca

1 mala Zlica soli

2,5 velike Zlice $ecera

240 g bra3na tipa 1050

240 g bra3dna od punog p3eni¢nog zrna
60 g pahuljica od sedam vrsti Zitarica
3/4 paketi¢a suhog kvasca

Crni kruh

400 ml tople vode

160 g p3eniénog brasna tipa 550

200 g grube prekrupe od punog razenog zrna
180 g fine razene prekrupe

1 mala Zlica soli

100 g suncokretovih sijemenki
100 ml tamnog repinog sirupa
1 paketi¢ suhog kvasca

1 pakiranje suhog kiselog tijesta

Program 4 Slatko

Kruh sa grozdicama

300 ml vode

2,5 VZ maslaca

1,5 velike Zlice meda

1 mala Zlica soli

540 g p3eni¢nog brasna tipa 405
100 g grozdica

3/4 paketi¢a suhog kvasca

Kruh sa grozdicama i orasima
300 ml vode

1,5 VZ maslaca

1 mala Zlica soli

1 velika Zlica $eéera

540 g brasna tipa 405

100 g grozdica

3 VZ usitnjenih oraha

3/4 paketica suhog kvasca




Kruh od éokolade
400 ml mlijeka

100 g svijezeg sira
1,5 mala Zlica soli
1,5 MZ 3ecera

600 g bradna od punog p3eni¢nog zrna

10 VZ kakaa
100 g mlije¢ne &okolade
1 paketi¢ suhog kvasca

Koristite mlijeénu Eokoladu ili plemenito-goréastu

&okoladu.

Ako tijesto nakon gnjecenja premazete sa 1 VZ mli-

jeka, kora ée biti tamnija.

Slatki kruh

300 ml Vode/mlijeka
2 VZ maslaca

2 jaja

1,5 mala Zlica soli

1,5 velike Zlice meda
600 g bra3na tipa 550
1 paketi¢ suhog kvasca

Program 5 Ekspres

Bijeli kruh ekspres

360 ml vode

5VZ ulja

4 MZ 3eéera

4 male Zlice soli

630 g p3enignog brasna tipa 405
1 paketié¢ suhog kvasca

Kruh sa paprom i bademom
300 ml vode

540 g brasna tipa 550

1 mala Zlica soli

1 MZ 3ecera

2 VZ maslaca

100 g listica badema (przenih)

1 VZ zma zelenog papra

3/4 paketi¢ suhog kvasca

Kruh sa mrkvom
330 ml vode

1,5 VZ maslaca

600 g bra3na tipa 550
90 g fino usitnjene mrkve
2 male Zlice soli

1,5 MZ 3eéera

1 paketié¢ suhog kvasca

Program 6 Tijesto (gnjecenje)

Pizza-tijesto (za 2 pizze)

300 ml vode

1 VZ (velika Zlica) maslinovog ulia
3/4 mala Zlica soli

2 MZ seéera

450 g p3eni¢nog brasna tipa 405
1 Paketi¢ suhog kvasca

Tijesto za pizzu od punog zrna
300 ml vode

1 VZ (velika Zlica) maslinovog ulia
3/4 mala Zlica soli

1 velike Zlice meda

450 g brasna od punog pseni¢nog zrna

50 g p3eni¢nih klica
1 paketié¢ suhog kvasca

Razvucite tijesto i pustite da se digne ca. 10 minuta.
Po Zelji dodaijte sastojke na tijesto i sve to pecite na

temperaturi od 180 °C ca. 20 minuta.

Zemigke sa mekinjama
200 ml vode

50 g maslaca

3/4 mala Zlica soli

1 jaje

3 velike Zlice seéera

500 g brasna tipa 1050

i 50 g mekinja

1 paketié¢ suhog kvasca
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Pereci

200 ml vode

1/4 mala Zlica soli

360 g bradna tipa 405
1/2 MZ 3eéera

1/2 paketi¢a suhog kvasca

Od tijesta oblikujte perece. Nakon toga perece
premazite sa 1 razmuéenim jajetom i pospite gru-
bom soli (za ca. 12 pereca ukupno 1-2 VZ grube
soli). Perece pecite na temperaturi od ca. 230°C
ca. 15-20 minuta.

Francuski baget
300 ml vode

1 velike Zlice meda

1 mala Zlica soli

1 MZ 3eéera

540 g brasna tipa 550
1 paketié¢ suhog kvasca

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

diZe ca. 30-40 minuta. Pecite na temperaturi od ca.

175°C ca. 25 minuta.
Program 7 Tijesto za rezance

5 jaja (sobna temperatural)

ili 300 ml vode

250 g mekanog p3eni¢nog braina tipa 405
250 g tvrdog pseni¢nog bradna tipa 1050

Program 8 Kruh sa mlaéenicom

Kruh sa mlaéenicom (Tip 1)
350 ml mlaéenice

2 VZ maslaca

2 male Zlice soli

3 velike Zlice 3ecera

600 g p3eniénog brasna tipa 1050
1 paketi¢ suhog kvasca

Kruh sa mlaéenicom (Tip 2)
250 ml mlagenice

130 ml vode

600 g p3eniénog bradna tipa 1050
60 g razenog bradna tipa 997

1,5 mala Zlica soli

1 paketié¢ suhog kvasca

Kruh sa jogurtom

250 ml vode ili mlijeka
150 g jogurta

1 mala Zlica soli

1 MZ 3eéera

500 g brasna tipa 550
3/4 paketica suhog kvasca

Kruh sa svijezim sirom

200 ml vode/mlijeka

3 VZ ulja

260 g sviezeg mekog sira (sa 40% masnode)
600 g p3eniénog brasna

1,5 male Zlice soli

1,5 VZ $eéera

1 paketié¢ suhog kvasca

Program 9 Bez glutena

A Napomena:

Ako Zelite peéi kruh bez sadrzaja glutena, onda
formu za peéenie, kuke za mije3anije i uredaj po-
sebno temeljito odistite. Ve¢ male koli¢ine praha
brasna kod osoba osjetljivih na gluten mogu izaz-
vati alergijsku reakciju.

Bijeli kruh bez glutena

570 ml tople vode (oko 40°C)

30 g omek3alog maslaca

700 g bezglutenske mjesavine bra3na
(npr. ,Mix B bijeli kruh lllI” proizvodada
Schar)

1/, &aijne Zligice soli

2 paketi¢a suhog kvasca
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Bezglutenski kruh sa krumpirom

440 ml vode

1,5 VZ Ulja

400 g bezglutenske mje3avine bradna

(npr. ,Mix B” poduzeca Schér)

1,5 male Zlice soli

1,5 MZ 3ecera

1,5 paketi¢a suhog kvasca

230 g kuhanog krumpira, ogulienog i propasiranog.

Bezglutenski kruh sa jogurtom
350 ml vode

150 g prirodnog jogurta

1,5 VZ ulja

1,5 VZ octa

100 g bezglutenskog brasna

(npr. proso, riza, helida)

400 g bezglutenske mje3avine bradna
(npr. ,Mix B” poduzeca Schér)

1,5 male Zlice soli

1,5 MZ 3eéera

1,5 paketi¢a suhog kvasca

1 MZ brana od guara ili rogaéa

Bezglutenski kruh sa zrnima

250 ml vode

200 ml mlijeka

1,5 MZ ulja

500 g bezglutenske mjesavine bradna

1,5 male Zlice soli

1,5 MZ 3ecera

1,5 paketié¢a suhog kvasca

100 g kodtica (npr. suncokretove siemenke)

Program 10 Koladi
Za ovaj program su vrlo prikladne gotove smjese

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

Program 11 Marmelada

Konfitira ili marmelada v automatskom uredaiju

za peenije kruha moZe brzo i jednostavno biti pri-

premliena. Cak ako nikada ranije niste ukuhavali

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

Postupite na slijededi nagin:

e Operite svjeze i zrele plodove voéa. Jabuke,
breskve, kruske i druge vrste voca sa tvrdom
korom eventualno oljuitite.

* Upvijek se pridrzavajte navedenih koli¢ing, jer su
one toéno uskladene prema programu MARME-
LADA. U protivnom masa ¢e prerano prokuhati
i prelijevati e se.

* lzvazite plodove voda, narezite ih na male ko-
madiée (maks. Tem) ili ih pirirajte; voée umetnite
u posudu.

» Secer za zeliranje ,1:1" dodajte u navedenoj
koligini. Molimo Vas da upotrijebite iskljucivo
navedeni $eder za zeliranje, a ne obian $eder
ili Seéer za zeliranje ,2:1”, jer u protivnom
konfitira neée biti dovoljno &vrsta.

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

* Neposredno prije zavrietka programa staklen
ke za marmeladu isperite vru¢om vodom.

e Zatim marmeladu umetnite u staklenke i iste
dobro zatvorite.

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

vakuum i marmelada ostaje duze svieza.

Marmelada od narance
350 g narandi

150 g limuna

500 g 3edera za zeliranje

Marmelada od jagode
500 g jagoda

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

1 velike Zlice soka od limuna

Sve sastojke pomijedaijte u formi za pecenie.
Dobar tek!

Recepti bez jamstva. Svi podaci glede sastojaka i

pripremanja su okvirni podaci. Dopunite ove prijed-

loge recepata svojim osobnim iskustvima. U svakom
sluéaju Vam Zelimo puno uspjeha i dobar tek.
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Otklanjanje gre3aka recepata

Zadto moj kruh nekada ima nesto brasna na boénoj kori2

Vaste tijesto bi moglo biti previse suho. Slijededi puta
obratite posebnu paznju na odmieravanie sastojaka.
Dodaijte do 1 VZ vise tekuine.

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

Ovako ¢ée tijesto najbolje biti pripremljeno. Kod koristen-
ja funkcije timera biti ée sprijeceno, da se kvasac

pomije3a sa tekuc¢inom prije mije3anja tijesta.

Zasto je tijesto samo djelomiéno gnjeéeno?

Provjerite, da li su kuke za gnjecenie i forma za pegenje
ispravno umetnuti. Prekontrolirajte i konzistenciju tijesta

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

Kod gotovih mjesavina za peéenje: Koli¢ina gotove smijese
za pecenje i sastojaka nije prilagodena kapacitetu forme

za pedenje. Reduciraijte koli¢inu sastojaka.

Zagdto nije doslo do dizanja kruha?

Koristeni kvasac je bio previse star ili nije dodan kvasac.

Kada trebaju lie3njaci i plodovi voéa biti dodani u
tijesto?

Ogla3ava se zvuéni signal, kada trebate izvrsiti doda-
vanije sastojaka. Ako te sastojke ve¢ na poéetku umetne-
te u tijesto, liesnaci ili plodovi vo¢a mogu biti usinjeni u
okviru postupka gnjecenia.

Pe&eni kruh je previse vlazan.

Prekontrolirajte konzistenciju fijesta 5 minuta nakon
pocetka postupka gnjecenija, te po potrebi dodajte
bradna.

Na povrsini kruha se nalaze mjehuriéi zraka.

Mozda ste koristili previde kvasca.

Kruh se dize i rusi.

Kruh ¢e se mozda prebrzo dici. Da biste to sprijeéili,
reduciraijte koli¢inu vode i/ili poveéaite koli¢inu soli i/

ili reducirajte koli¢inu kvasca.

Mogu li biti koridteni i drugi recepti@

Mozete koristiti i druge recepte, ali pritom uzmite u obzir
koli¢inske navode. Upoznaijte uredaj i priloZene recepte,
prije nego $to poénete sa isprobavanjem vlastitih recepata.
Nikada ne prekoraéite kolicinu od 700 g brasna.
Prilikom prilagodavanja Vasih recepata se orijentirajte

prema koli¢inskim navodima priloZenih recepata.
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Informatii utile despre ingre-
diente

FAINA

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

Pentru retefe se utilizeazd urmé&toarele fipuri de fding:

Sorlimente de .
.. . Descriere
fgina
Tip 405 F&in& normald de gréu
Tip 550 F&ing de grdu pentru

aluaturi cu pori fini

Tip 997 F&in& normal& de secard
Faind alba de gréu pentru
Tip 812 [paini din amestec, deschise
la culoare
F&ind neagrd de grdu
Tip 1050 pentru pdini din amestec
sau produse de patiserie
Tip 1150 F&in& de secard cu un

confinut ridicat de minerale

DROJDIE

Datoritd procesului de fermentatie, drojdia descom
pune zahdrul si hidrocarburile din aluat, le transfor
m& in dioxid de carbon si cauzeaz& astfel cresterea
aluatului de péine. Drojdia are diferite forme: uscatq,
proaspdtd sau cu acliune rapid&. Pentru aparatul
de péine v& recomanddm drojdia uscat& cu ajutorul
cdreia se obfin celeri dee mai bune rezultate.

Dacé se utilizeazd drojdie proaspdtd, trebuie re
spectate datele de pe ambalaj.

De regul&, 1 pachet de drojdie uscat& corespunde
unei cantitdi de cca 21 g de drojdie proaspdtd si
se utilizeazd pentru cca 500 g de f&ind. Pastrati
drojdia totdeauna in frigider, deoarece se deteriore
azé la caldurd. Verificati dacé a expirat data de
valabilitate. Dup& deschiderea plicului, drojdia neu
tilizatd trebuie impachetatd din nou in ambalaj si
pdstratd in frigider.

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

ZAHAR

Zahérul este foarte important pentru gradul de ru
menire si pentru gustul painii. in aceste refete se
presupune utilizarea zahé&rului cristale. Nu utilizati
zahdr pudrd, numai dacd se specificd anume.
Indulcitorii nu pot inlocui zahdrul.

SARE

Sarea este importantd pentru gust si pentru gradul
de rumenire. Sarea reduce fermentarea drojdiei.
De aceeaq, nu depdsiti cantitdtile de sare indicate

in retete.




Din motive de dietd, sarea poate fi omisa. In astfel
de cazuri, aluatul va dospi mai mult decdt de obicei.

LICHIDE

Lichidele ca laptele, apa sau lapte praf dizolvat in
apd pot fi utilizate la producerea péinii. Laptele
conferd péinii un gust mai bun si frégezeste coaja,
in timp ce apa proaspdtd conferd péinii o coajd
crocantd. In cateva refete, este specificatd utilizarea
sucurilor proaspete de fructe, pentru a da gustului
péinii o not& specificd.

OUALE

Oudle imbogdtesc péinea sii conferd o structurd
mai moale. la coacerea péinii dupd retetlinguri
dee din aceste instructiuni, utilizati oud de calitate

superioard.

GRASIMILE: GRASIME DE COPT, UNTUL, ULEIUL
Grasimile de copt, untul si uleiul fac péinea casantd.
P&inea dup stilul francez isi datoreazd coaja unicd
si structura ingredientelor sGrace in grésimi. Péinea,
la a carei producere se utilizeaza grésime, ramane
insd mai mult timp proaspdtd. Dacd utilizafi unt direct
din frigider, trebuie s& | tdiati in bucdti mici, pentru a
optimiza amestecarea cu aluatul in timpul frdmantdrii.

FARA GLUTEN

Boala celiacd (enteropatia glutenica), este o boald
cronicd, provocatd de consumul de alimente care
contin gluten. Glutenul din gréu sau alac si alte fipuri
de gluten din secard, orz si ovéz provoacd afectiuni
ale mucoasei intestinului subfire. Se poate consuma
numai pdine speciald din brutdriile speciale sau pdine
produsd acasd, din fain& fard gluten.

Pentru a coace insa pdine si praijituri din f&ing fard
gluten este nevoie de exercitiu. Féina fard gluten are
nevoie de mai mult timp pentru a absoarbe lichidele
si are alte proprietdfi de crestere. F&ina fard gluten
trebuie inchegatd sau aféinatd cu afénatori férd gluten.
De exemply, tartru, drojdie, aluat acru din fging de
gréu sau orez, ferment de coacere pe bazd de porumb
sau lianti ca f&ind din samburi de guar, kuzv, pecting,

amidon de arorut sau caragenan. in plus, trebuie
s& se renunte la gustul obisnuit de paine. Chiar si
consistenta péinilor fard gluten este alta decat cea
din f&ind de grdu.

PROPORTIONAREA INGREDIENTELOR

impreuné cu aparatul nostru de péine, primifi si niste

recipiente gradate care v& va usura proportionarea

ingredientelor:

1 pahar gradat cu date privind canfitatea

1 linguri de gradat& mare, corespunde unei linguri
normale

1 linguritd gradatd, corespunde unei lingurite
normale

Asezati paharul gradat pe o suprafatd nivelatd.

Cantitdtile trebuie s& corespundd exact gradatiilor de

pe pahar. La proportionarea ingredientelor uscate,

asigurati va c& paharul gradat este uscat.

Sfaturi pentru coacere

Coacerea in diferite zone climatice

Tn regiunile situate la o alfitudine mai mare, presiunea
redusd a aerului duce la o fermentare mai rapid& a
drojdiei. De aceeq, in aceste regiuni, este necesard
o cantitate mai mic& de drojdie.

Tn regiunile uscate, f&ina este mai uscatd si de aceea
necesitd o cantitate mai mare de lichid.

In regiunile umede, fdina este si ea mai umeda, si
de aceea absoarbe o cantitate mai mic& de lichid.
Aici, aveti nevoie de pufin mai mult& f&ing.
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Premixuri

Tdierea si pdstrarea pdinii

Cu acest aparat puteti folosi si premixuri.

Respectati indicatiile de pe ambalaj ale producato
rului.

In tabelul de mai jos veti gési exemple de convertire
pentru cdteva premixuri:

Veti obfine cele mai bune rezultate dacg, inainte de
a tdia pdinea proaspdtd, o veti aseza pe un gratar
timp de 15 30 de minute pentru a se raci. Pentru
tdierea pdinii, utilizati o masing de feliat péinea sau
un cufit cu zimti. Pdinea pe care nu o consumati
poate fi péstratd la temperatura camerei, in pungi
de plastic sau recipiente de plastic, pand la trei zile.
Daca dorifi s& o pastrafi mai mult timp (péna la

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

Premix

pentru o paine de cca 750 g

Péine din seminte de diferite tipuri Vital

500 g de premix
350 ml de ap&

Pdine de seminte de floarea soarelui

500 g de premix
350 ml de apd

Péine integrald rustica

500 g de premix
370 ml de ap&

Pdine tardneasca

500 g de premix
350 ml de ap&

Ciabatta

500 g de premix
360 ml de ap&
1 linguritd de ulei de mésline

Pentru acest aparat se recomandd special premixurile disponibile in magazinele Lidl. Respectati indicatiile de

preparare de pe ambalaj.




Retete pentru cate cca 1000 g

Péine cu cartofi

de pé'line 300 ml de apd/lapte
2 linguri de unt
Observatie pentru a obtine un rezultat mai bun 1 ou

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

Apoi, punefi aluatul obtinut in forma de coacere. 1 lingurita de sare
Cu ajutorul tastei ,Greutate paine” setati greutatea 2 linguri de zahar
540 g de faing tip 550

1 plic de drojdie uscatd

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

Programul 1 Normal

Paine de floarea-soarlinguri deui
300 ml de lapte caldut

1 linguri de de unt

540 g de f&ing tip 550

5 linguri de seminte de floarea soarelui
1 lingurita de sare

1/2 lingurite de zahar

1 plic de drojdie uscatd

Paine dospita

50 g de aluat dospit
350 ml de apa

1,5 linguri de unt

1,5 lingurite de sare

1 lingurité de zahar
180 g de faind tip 997
360 g de fgina tip 1050
1 plic de drojdie uscat&

Pdine tdrdneascd

300 ml de lapte

1,5 lingurite de sare

2 oud

1,5 lingurite de unt/margaring
540 g de fsing tip 1050

1 lingurd de zahar

1 plic de drojdie uscat&

Pdine cu verdeata

350 ml de lapte batut

1 lingurita de sare

1,5 linguri de unt

1 lingur& de zahar

540 g de fing tip 550

4 linguri de pdtrunjel t&iat marunt
3/4 plicuri de drojdie uscatd

Aluat pentru pizza

300 ml apd

1 lingur& de ulei

1 linguritd de sare

1 lingurité de zahar

1 linguritd de oregano uscat
2 linguri de parmezan ras
50 g de salam t&iat mic

540 g de fging tip 550

3/4 plicuri de drojdie uscatd

Pdine cu bere

150 ml de ap&

150 ml de bere blond&

540 g de faing tip 550

3 linguri de f&in& de hrisca

1,5 linguri de tardte

1 linguritd de sare

3 linguri de seminte de susan

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

150 ml de compozitie pentru aluat dospit
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Pdine de porumb

350 ml de apa

1 lingurd de unt

540 g de f&ing tip 550

3 linguri de fging de porumb
1/2 de mé&r cu coajd m&cinat
3/4 plicuri de drojdie uscata

Programul 2 Afénat

Péine alba ,Clasica”

320 ml de ap&/lapte

2 linguri de unt

1,5 lingurite de sare

2 linguri de zahar

600 g de fgin& de gréu tip 550
1 plic de drojdie uscat&

Paine alba deschisa

320 ml de apa

20 g de unt

1,5 lingurite de sare

1,5 lingurite de zahar

600 g de fgin& de gréu tip 405
1 plic de drojdie uscat&

T ou

Pdine cu miere

320 ml de apa

1,5 lingurite de sare

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

600 g de fging tip 550

1 plic de drojdie uscat&

Pdine cu mac

300 ml apa

540 g de faind tip 550

1 lingurité de zahar

1 lingurita de sare

75 g de mac mécinat

1 lingurd de unt

1 vérf de nucsoard

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

Péaine cu ardei

310 ml de apa

1,5 lingurite de sare

1,5 lingurite de ulei

1,5 lingurite de boia

530 g de fing tip 812

1 plic de drojdie uscatd

130 g de ardei rosii, taiati cuburi mici

Programul 3 Integral

Pdine integrald de secard

75 g de aluat dospit

325 ml de apé calda

2 linguri de miere de brad

350 g de faind& integrald de secard
150 g de f&in& integrald de gréu

1 linguri de fging de roscov

1/2 linguri de sare

1 plic de drojdie uscatd

Paine de alac

350 ml de lapte bétut

360 g de faing integrald de alac

90 g de f&ind integrald de secard

90 g de tardte de alac

50 g de sémburi de floarea soarelui

1 lingurita de sare

1/2 lingurite de zahdr

75 ml de compozitie pentru aluat dospit
3/4 plicuri de drojdie uscata
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Pdine de tardte de grdau

350 ml de apa

1 lingurita de sare

2 linguri de unt

1,5 linguri de miere

360 g de faing tip 1050

180 g de fain& integrald de gréu
50 g de tarate de gréu

3/4 plicuri de drojdie uscatd

Pdine integrala

350 ml de apa

25 g de unt

1 lingurita de sare

1 linguritd de zahar

270 g de faind& tip 1050

270 g de fgin& integrald de gréu
3/4 plicuri de drojdie uscatd

Péine de secard

300 ml apa

1,5 linguri de unt

1,5 linguri de ofet

1 lingurita de sare

1,5 linguri de zahdr

180 g de fdin& de secard tip 1150
360 g de faina tip 1050

1 plic de drojdie uscat&

Pdine cu seminte

300 ml apa

1,5 linguri de unt

1 lingurita de sare

2,5 linguri de zahdr

240 g de fging tip 1050

240 g de fgin& integrald de gréu
60 g de seminte combinate

3/4 plicuri de drojdie uscata

Paine neagrd

400 ml de apd calda

160 g de fgin& de gréu tip 550

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

1 linguritd de sare

100 g de samburi de floarea soarelui

100 ml de sirop de sfecld rosie

1 plic de drojdie uscat&

1 pachet de aluat dospit

Programul 4 Dulce

Pdine cu stafide

300 ml apa

2,5 de linguri de unt

1,5 linguri de miere

1 lingurita de sare

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

3/4 plicuri de drojdie uscata

Pdine cu stafide si nuci
300 ml apa

1,5 linguri de unt

1 lingurita de sare

1 lingurd de zahar

540 g de fsing tip 405

100 g de stafide

3 linguri de nuc& macinatd
3/4 plicuri de drojdie uscata
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Pdine de ciocolata

400 ml de lapte

100 g de brénzd proaspdtd nesératd
1,5 lingurite de sare

1,5 lingurite de zahar

600 g de fgin& integrald de gréu

10 linguri de cacao

100 g de ciocolatd de lapte rasd

1 plic de drojdie uscatd

Utilizati ciocolatd dulce de lapte sau ciocolatd
amdruie.

Dacd, dupé frémantare, ungeti aluatul cu 1 lingurd
de lapte, coaja va fi mai neagrd.

Péaine dulce

300 ml de ap&/lapte
2 linguri de unt

2 oud

1,5 lingurite de sare
1,5 linguri de miere
600 g de faind tip 550
1 plic de drojdie uscat&

Programul 5 Expres

Pdine alba expres

360 ml de apa

5 linguri de de ulei

4 lingurite de zahar

4 lingurite de sare

630 g de fain& de gréu tip 405
1 plic de drojdie uscat&

Pdine cu piper si migdale

300 ml apa

540 g de faing tip 550

1 lingurita de sare

1 lingurita de zahar

2 linguri de unt

100 g de frunze de migdal (prdgiite)

1 lingur& de boabe de piper verde conservat
3/4 plicuri de drojdie uscata

Paine de morcovi

330 ml de apa

1,5 linguri de unt

600 g de fging tip 550

90 g de morcovi tdiati m&runti
2 lingurite de sare

1,5 lingurite de zahar

1 plic de drojdie uscat&

Programul 6 Aluat (fréméntare)

Aluat de pizza (pentru 2 pizze)
300 ml apa

1 lingurd de ulei de masline

3/4 lingurita de sare

2 lingurite de zahar

450 g de fging de grdu tip 405

1 plic de drojdie uscatd

Aluat de pizza din f&ing integrala
300 ml apa

1 lingura de ulei de masline

3/4 lingurita de sare

1 lingurd de miere

450 g de fging integrald de gréu

50 g de germeni de gréu

1 plic de drojdie uscatd

Impaturati aluatul si lasafi| s& dospeascd cca 10 minute.
Umpleti aluatul dupd gust si coacetil la 180 °C cca
20 de minute.

Chifle cu tarate

200 ml de apa

50 g de unt

3/4 lingurita de sare

T ou

3 linguri de zahar

500 g de f&ing tip 1050
50 g de tarate de gréu
1 plic de drojdie uscatd
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Covrigei

200 ml de apa

1/4 lingurita de sare

360 g de faind tip 405

1/2 lingurite de zahar

1/2 plicuri de drojdie uscatd

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

Baghete franfuzesti
300 ml apa

1 linguri de miere

1 lingurita de sare

1 linguritd de zahar
540 g de fsind tip 550
1 plic de drojdie uscat&

Dati aluatului formd de franzele si tdiati oblic partea
de sus a baghetei. Asteptati cca 30 40 de minute
ca aluatul s& dospeascd. Coacetile la 175 °C
cca 25 de minute.

Programul 7 Aluat de téitei

5 oud (la temperatura camerei) sau 300 ml de apa
250 g de fging de gréu moale tip 405
250 g de fging de gréu tare tip 1050

Programul 8 Péine cu lapte batut

Pdine cu lapte batut (tip 1)
350 ml de lapte b&tut

2 linguri de unt

2 lingurite de sare

3 linguri de zahar

600 g de fging de gréu tip 1050
1 plic de drojdie uscatd

Pdine cu lapte batut (tip 2)
250 ml de lapte batut

130 ml de apa

600 g de f&ina de grau tip 1050
60 g de f&ing de secard tip 997
1,5 lingurite de sare

1 plic de drojdie uscat&

Pdine cu iaurt

250 ml de apé sau lapte
150 g de iaurt

1 lingurita de sare

1 lingurité de zahar

500 g de fsind tip 550

3/4 plicuri de drojdie uscatd

Péine de brénzé& proaspété nesérata

200 ml de ap&/lapte

3 linguri de ulei

260 g de branzd proaspdtd nesdratd (40% grasime)
600 g de fgin& de grau

1,5 lingurite de sare

1,5 lingurite de zahar

1 plic de drojdie uscat&

Programul 9 Féra gluten

Paine alba fara gluten

570 ml apé caldd (cca 40°C)

30 g unt moale

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

1/, lingurita de sare

2 plicuri de drojdie uscatd
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Paine cu cartofi fara gluten

440 ml de apd

1,5 linguri de ulei

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

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

230 g de cartofi fierti, decoijiti si presati

Pdine cu iaurt faréa gluten

350 ml de apa

150 g de iaurt natural

1,5 linguri de ulei

1,5 linguri de ofet

100 g de find& fara gluten

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

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

1 lingurita de fgin& de guar sau roscov

Pdine de seminte faré gluten

250 ml de apa

200 ml de lapte

1,5 linguri de ulei

500 g de premix f&r& gluten

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

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

Programul 10 Préijituri
Pentru acest program se pot utiliza foarte bine

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

Programul 11 Dulceata

Gemurile sau dulceturile pot fi preparate rapid si
usor in aparatul de facut paine. Chiar dacd nu afi
mai preparat inainte aceste produse, ar trebui s&
incercati. Veti obtine gemuri deosebit de apetfisante si
cu un gust foarte bun.

Procedati in modul urmétor:

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

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

* Cantariti fructele, tdiati le bucdti mici (max.1
cm) sau presati le, iar apoi puneti le in recipient.

* Addugati cantitatea indicatd de zahdr gelifiant
, 1:1". Utilizati numai zahdr gelifiant, deoarece
dulceata nu se va intari.

* Amestecati fructele cu zahdrul si porniti programul,
care se va derula acum complet automat.

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

Dulceata de portocale
350 g de portocale

150 g de [dméi

500 g de zahdr gelifiant

Dulceatd de capsuni

500 g de capsuni

500 g de zahdr gelifiant

2 3 linguri de suc de lamaie

Dulceatd de fructe de padure

500 g de fructe de p&dure dezghetate
500 g de zahdr gelifiant

1 lingur& de suc de laméie

Amestecati toate ingredientele in forma de coacere.




Pofta buna!

Retete fard garantie. Toate ingredientele si datele
de preparare sunt orientative. Completati aceste
propuneri cu experienta personald. V& urma succes
si poftd bund.
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Remediere - refete

De ce are pdinea céteodatd f&ind pe coaja din lateral?

Aluatul dvs. ar putea fi prea uscat. Data viitoare fiti mai
atenfi la céntdrirea ingredientelor. Addugati 1 lingurd
de lichid in plus.

De ce trebuie ad&ugate ingredientele infr-o anumitd ordine?

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

De ce a fost aluatul numai partial fréméntat?

Verificati dacd carligele de fréméntare si forma de coace-
re sunt montate corect. Verificafi si consistenta aluatului si
addugati o datd sau de mai multe ori dup& frémantare
1/2 péné la 1 lingurd de lichid sau fgind.

Pentru premixuri: cantitatea de premix si a ingredientelor
nu a fost adaptatd la capacitatea formei de coacere.

reducefi cantitatea de ingrediente.

De ce nu a dospit pdinea?

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

Cand trebuie addugate nucile si fructele in aluate

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

Péinea coaptd e prea umedd.

Verificati consistenta aluatului la 5 minute dupé inceper-
ea fréméntdrii, iar dacd este cazul mai addugati f&ing.

Pe suprafata pdinii existd bule de aer.

Probabil c& afi utilizat prea multd drojdie.

Péinea dospeste si apoi s-a l&sat.

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

Pot fi utilizate si alte retete?

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

Nu depdsifi niciodatd cantitatea de 700 g de f&ing.
Pentru retetele dvs. orientati-vd dup& datele privind
cantitdfile corespunzdtoare retetelor propuse de noi.
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Aéila va yvwpilere yia Ta
ouoTaTIKA

AAEYP!

Eival katdMn\a ta mepioodTepa £idn akeupiol Tou
epmopiou 6mwg amd ordpi 1y oikain (Timog 405-
1150). H meprypadn timev tov edov akeupiol
pmopei va molikiler avaloya pe ) xwpa. Méow Tou
Tpoypappatog ynoiparog “Xwpig yhoutévn”
pTTopEiTe Va xpnoipotoifoeTe £idn akeupiol xwpig
yAouTévn OTWG TI.X. KAAAPTOKANEUPO, aleUpl aTTO
$ayomupo 1 alelpr mararag. Mmopeite emiong va
Xpnotporoigire éroipa piypara ynoiparog. MNa
GUPTANPOpATa pIkpOTEPWY avaloyiwv (10-20%)
ot kOKKOUG 1 SnunTpiakd eveikvuvral Ta
mpoypappara 1 kar 2.

2¢ peyaluTepeg avaloyieg o alelpi ONIKMG AAeong
(70-95%) xpnoipomoinore To mpdypappa 3. 21ig
ouvtaytg xpnoipomololbvral ol akdioubol Timol

aleupiou:
Thmog
n ;
aheupiot EpYpadn
Turog 405 Kavovikd aetpr aitou
Tomoc 550 A'UVCITé o)\sbpll ciro'u yia
{Upeg pe Aerrroug TOpOUG
Tumog 997 | Kavovikd aelpr aikaing
Alelpi oitou yia
Turog 812 AVOIXTOXPWHA CUHHIKTA
YopIa
2KOUPOXPWHO aeUpI
Turog 1050 | oitou yia cUppIKTO Ypi f
vOoTIpa apTooKEUAopATa
AleUpi oikahng pe upnho
Tumog 1150 | mepiexopevo avopyavwy
ouaIV

MATTA

Méow g Siadikasiag ynoiparog n payid Siaxwpile
71 avadoyieg {axapng kar udaravBpdkwy TTou
mepapPavovral ot ipn, kai TiG peTaTpémel oe
810i610 Tou AvOpaka kal emevepyei ¢1o1 wote n {Opn
Yopiou va ouckovel. H payid umapyer oe
SiadopeTikig popdig: cav oTeyvh payid, cav
dptokia payid ) cav payid pe yphyopn {ipwon.
[Nporeivoupe yia 1o autopaTo pnyxavnpa Yynoiparog
yopiol T xprion oTeyvig payidg, SidT érol
emTuyxavovral Ta KaAUTepa amoTeAéopara.

Kara m xpnon $péokiag payiag avr oteyvig, eivai
ONHAVTIKA Ta OTOIXEIA EMTAVK OTN CUCKEUATIa.

Kard kavova 1 makéro oteyvng payiag avriotoryei
mepimou ot 21 yp. ppéokiag payiag kai evdeikvural
yia miepimou 500g alebpr. Qurdre T payid mévra
oTo Yuyeio, S16m n Léotn v xahdel. Etyxere To
xpovo Méng Tou mpoidvrog. Merd o dvorypa mg
ouokeuaoiag mpémel va TuNiéete oI T payid mou
Sev xpnoipomoifoare kai va v dura&ere oTo Yuyeio.

Yrodadn:

Kard ™ Snpioupyia Tev cuvrayov ot auth my
odnyia xpnoewg BacioThkape ot xpHON OTeEYVAG
payidg.

ZAXAPH

H Zaxapn xe pia onpavrikn emdépaon oto Pabud
YnoipaTog Kai ot yeUorn Tou YwuIoU. 2TIG CUVTAYEG
o€ aut TN odnyia xprotwg, tival mpoimdOeon n
Xpron g kokkotoinpévng {axapng. Mnv
xpnotpotoieite {ayapn axvn, eKToG £av uTdpxel

yia autd adikiy onpeioon. Or yAukavTikég ouoieg
Sev evdeikvuvrar wg umrokardoraro yia m {ayapn.

ANATI

To aldmi eival onpavrikd yia 1 yebon kai To Babpé
ynoiparog. To akam emdpd emiong avaotaXTika ot
{Upwon g payidg. MNa 1o Adyo autd pnv
umepPaivere oig ouvtayég Tig Sobeioeg moodTEg
ahatiou. Ma Aéyoug Siaitng propeite va amoduyere
10 aNdTI. Z€ QUTH) TNV TIEPITITWOT PTTOPET TO Wi va
bouckwoe TEPIoo6TEPO amd To ouvnBiopivo.
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YIPA

Ta uypd omwg 10 yaAa, 10 vepd 1} oKOVN YAAAKTOG
mou ¢xer SiakuBsi oe vepd, propolv va
xpnoiporoinBolyv kard m dnpioupyia yepiou.

To yéha auéavel m yelon Tou ywpiol kal paAakovel
Vv KpoloTa, eve To kabapd vepd mpocdidel pia
MO Tpayavr) KPoUoTa. & OPICHEVEG OUVTAYEG
npoabiopiletal n xpAon Xupov dpouTtwy, GoTe va
mpoodobsi pia kabopiopévn yelion oto yupi.

AYTA

Ta auyd epmhoutilouy To yopi kal Tou amodidouv
pia 1o pakakid dopr. Xpnoipomoieite kata To
Yroigo avaloya pe TIG OUVTayEG O€ auTr TV
odnyia xphoewg auyd g kamyopiag peydiou
peyéBoug.

AIIMH: BOYTYPO KPOYZTOIMOIHZHE,
BOYTYPO, AAA]

Ta Boutupa kpoucTomoinang, PolTupa kar Aadia
KAVOUV TO YW pE payid, HeoTwHEVO. To Wwpi YarAi-
kol TUTTOU XpwoTdel TV povadikh Tou kpoloTa kal
1 Sopny oTa cucTarikd mou Sev éxouv Aimog. To
Ywpi, oTo otToio XPnaIpoTIoIETal NiTTOg, TTapapével
©OT600 dpEcKo yIa peyalliTepo Xpovikd didotnua.
Orav xpnoiporoieite foltupo ameubeiag amd To
yuyelo, Tpémel va To kdfeTe Ot pIkpA KoppdaTIa WoTe
va Beknioromoifoete myv avapeén pe ) {Opn kard m
$daon Lupdparog.

Xaplg yhoutévy

H acBiveia Zsliakie (eviipwy), oe evijhikeg ovopdlerai
kai Sprue, eival pia xpoévia médOnon n omola
EVEQYOTIOIEITal PHECW TNG AYNG TPODILWY pe YAouTévn.
H mpureivn youtévng (yhiadivn) mou mepiégerar oto
OITAPI KAl OTO ACTIPOGITI KAl TIAPOHOIO! KOKKO!
TpwTEvOV oTn aikaAn, To kpIBap! kal T Beopn
odnyouv ot BAaPn ot puknniakn pepBpavn Tou
Aertrou eviépou. Emmpémerar va katavaloverar eidikd
Yopi amé To kardompa Biooyikby TPoidvTwy f amd
1 &ikn) oag koudjiva kai Oa éxel priayTel amd aelp
X0PIG yAoutévr). To Yoipo YepIol Kat KEIK pe aNeupl
Xwpig yhoutévn, xpeialerar oe k&Be mepimwon

e€aoknon. Tétolou eidoug alelpia xpeidlovral xpdvo
yia T My Tou uypou kai To pouckwpa. Akelpia
XWPiG yhoutévn Tipémel emiong va avapeyBouv 1 va
SialuBolv pe SialuTika xwpig yAoutévn. Autd eival
yia Tapderypa prénkiv TaouvTep TpUyIAG, payid,
mpolUpi amd akelpi kahapmokiol 1} puliol, evlupa
ynoipatog pe Baon kalapmokiol 1 cuvdeTikég ouaieg
omwg akelpr ykoudp, xapouttaheupo, koUtlou, TmKTivn,
apulo amod papavra, kapaynvo. Ektog autol mpeme
va amapvnPeire T ouvnBiopévn yebon Tou ywpiol.
Axdpa Kal ) TIUKVOTNTA TOV YOHIOV XWPIG YAOUTEVN
eivar Siadopemikr amd auTiv TRV YepIGY amd
OITGAeUpPO.

METPHZH TQN YAIKQN

1 Soxeio pétpnong pe moooTiKG oToIKEIQ

1 peydlo KoutdNi pETPnONG, QvTIoTOIXE OF €va
kouta\l coumag (KX)

1 HIKPO KOUTANI pETPONG, AVTICTOIXE O éva
koutd\i Toayiou (KT)

TomoBetote To Soxeio pétpnong ot pia emimedn

emdaveia. Mpoctére emiong 61 o1 mooo™TeG Ba

avrioToixoUv emakpiog oTiG ypappég pérpnong.

Katd ™ pérpnon oteyvov cuotatikov mpocééte

oote To Soxeio pétpnong va eivar oTeyvo.

Yroédeideig ynoiparog

Whenpo ot Siadoperikis kKhiparikég {aveg

Ze mepioy £ mou Bpiokovral ynhd, n xapnAn mieon
atpa odnyei ot ypnyopotepn {Upwon g payids.
Ero1 e8¢ amareitar hiyotepn payid.

2€ OTEYVEG TIEPIOXEG TO GNEUPI Eival OTEYVOTEPO KAl
amaitel yia 1o Aoyo autd Aiyo mepiocotepa uypd.
2 UYpPEG TTEPIOXEG TO ANEUPI EXEI TTEPIOOOTEPN
vypaoia kar éro1 AapBavel hiyotepa uypd. ESO
xpeiadeote kdmwg mepIocdtepo akelpl.
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Eroipa piypara ynoiparog

Kor kar puraén ywpiol

lNa autd To autéparo pnxAvHa Ynoipatog Ywpiou
HTTOPEITE VO XPNOIPOTIOINOETE KAl £TOIPA piypara
ynoiparog.

Mpoot&te £50 Ta oToIkeia TOU KATACKEUAGOTH, EMAVWL
oTn cuoKeuaoia.

Stov mivaka Oa Bpeite Ta mapadeiypara peratporig
Y10 HEPIKA piypaTa Ynaoipatog ywpiou.

Emituyy avere Ta kalutepa amotedéopara otav
TomroBeteite TO dpeckoynpivo Wupi TPIV TO KdYETE,
€Mavw Ot pia oxapa kai To adrvere va kpuwoer 15
¢wg 30 herrrd. Xpnoipotolgiote pia pnyxaviy korng
yopiol 1} va Tpidvi pe Aermida yia Ty kot Tou
opiol. To pn Katavalwpévo Ywpi propsi va
dulayOei ot Beppokpacia dwpatiou twg kal Tpeig
nuépeg ot aidikég oakoUAeg ) ot MhaoTikd Soxeia.
Ze peyaNutepoug xpodvoug dpulaéng (¢wg 1 pnva)
mpémel va 1o karayU&erte.

Miypae ynetparog

via éva weut mep. 750 g

MoAuotopo ywpi

500 g piypa ynoiparog
350 ml vepod

Wopi pe omépoug nhiavBou

500 g piypa ynoiparog
350 ml vepd

2kANPOS wwpi oAIkNG Geong

500 g piypa ynoiparog
370 ml vepod

Xwpiatiko i

500 g piypa ynoiparog
350 ml vepo

Tiapmara

500 g piypa ynoiparog
360 ml vepod
1 KT ehaidhado

Ma autdy Tov apromapackeuacTr evdeikvuvral kaAUTepa Ta éToipa piypata ynoipatog Ta omoia pmopeite va

Bpeite ota karacmpara Lidl. Mpootéte Tig umobeileig eroipaciag oty cuckeuacia.
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2uvrayig yia mepimou 1000 g
Yopi

Yrddaln: Na my emireun kalitepou amorehéopatog
ynoipatog, eroipdote ) LUpun pe éva pidep. 2
ouvéxeia Baite Ty Eroipn Upn otn ddpua
ynoiparog. Pubpiote pe To mAfkTpo “Bapog
yopiol” 1o Bapog tov 1000 g. Emiréére Tov
emOupnTd Babpd ynoiparog Tou ywpiol oag.
Mpootéte o1 oTa OTOIKEIG TOCOTATWY TPOKEITal YIa
oravrap TipéG. Mmopei katd To amotéAecpa
ynoiparog va unapéouv ehayioteg SiakupAvoeis.

Mpoypappa 1 Kavoviko

Woul pe nAlavBo

300 ml xhiapd yara

1 KZ Bodlrupo

540 g aketpi Timou 550
5 KX ondpor nhiavBou

1 koutahdki ToayioU alar
1/2 KT Zaxapn

1 maketaki oteyvr) payid

Waopl pe wpodbu

50 g mpolup

350 ml vepd

1,5 KZ Boutupo

1,5 koutaldki Toayiol aar
1 KT Zaxapn

180 g alelpi tUmou 997
360 g aketpi tumou 1050

1 maketaki oteyvr payid

Xopidriko wapl

300 ml yaha

1,5 koutaldki Toayioy aar
2 auya

1,5 KX Boutupo/ papyapivn
540 g aketpi timou 1050

1 KX Zaxapn

1 makeraki oteyvr) payida

Wayl mararag

300 ml vepd/ yara

2 KX Boutupo

1 Auyo

90 g Mwpéveg, Ppacpéveg mardareg
1 koutahdki ToayioU aldr

2 KX Zaxapn

540 g akevpi timou 550

1 makerdki oteyvr payia

Yoyt pe pupedika

350 ml Boutupdyaro

1 koutahdki ToayioU aldr

1,5 KX Boutupo

1 KX Zaxapn

540 g akevpi timou 550

4 KX yihokoppévog paiviavog
3/4 makerdki oteyvn payia

Yoyt miroag

300 ml vepd

1 KZ Nadi

1 koutahdki ToayioU aldr
1 KT Zaxapn

1 KT oreyvn piyavn

2 KX tpippévn mappelava
50 g yilokoppévo calapi
540 g aketpi TTou 550
3/4 makerdki oteyvi payid

Vol pripag

150 ml vepd

150 ml &avbid pmipa

540 g alepi Trou 550

3 KX alebpr amo paydmupo
1,5 KX mitoupo

1 koutahdki ToayioU alar

3 KX coucdapi

1,5 KX ekyUhiopa Blvng (o1pom)
1/2 makerdki oTeyv payia
150 ml Bdon amd mpolip
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Wyl kehaymokiol

350 ml vepd

1 KZ Bolrupo

540 g aketpi Tou 550

3 KX oipiydahi kakapmokiot

1/2 yidokoppivo pAaho pe T drolda

3/4 makerdki oTeyvi payid
Mpoéypappa 2 Ao

Acukd oyl wKhaokod”

320 ml vepd/ yéra

2 KX Boltupo

1,5 koutaldaki Toayiol aXam

2 KX Zaxapn

600 g aketpi airapiot Tumou 550
1 makeraki oteyvn payid

Avoixrdxpwpo woul

320 ml vepd

20 yp. Poltupo

1,5 koutaldki Toayiol aXar

1,5 KT Zaxapn

600 g aketpi orrapiol Tumou 405
1 makeraki oteyvr) payid

1 Auyo

Yoyl pehiot

320 ml vepd

1,5 koutaldki Toayiol alar
2,5 KT ehaidbhado

1,5 koutaiég colTag peA
600 g aketpi TUou 550

1 makeraki oteyvr payia

Yoyl pe omdpous mamapobvag
300 ml vepd

540 g aletpi TUmou 550

1 KT Zaxapn

1 koutaldki Toayiol aar

75 g akeopévol omropol TTamapouvag
1 KX Boltupo

1 nmpéla pooyokapudo

3/4 makerdki oTeyvi payid

1 KX tpippévn mappelava

Yoyl mimepiag

310 ml vepd

1,5 koutadki Toayiol aar

1,5 KT Aadi

1,5 KT okovn mmepiag

530 g aketpi tUTToU 812

1 maketaki oteyvr) payid

130 g kdkkiveg mimepitg, koppéveg ot kUBoug

Mpoypappa 3 OAikng Aleong

Vol olkalng ohikfjg dAeong

75 g mpollp

325 ml Zeotd vepd

2 KX péhi amé éara

350 g alepi oikakng oAikng aieong
150 g akelpi aitapiol ohikng dleong
1 KX akebpr amod xapouma

1/2 KX alam

1 maketaki oteyvr) payid

Wapl olrou

350 ml Boutupdyaro

360 g akelpi aitou oAikiG dAeong
90 g alepi oikakng oAikng aieang
90 g kokkol oitapiol

50 g omdpor nhiavbou

1 koutahdki ToayioU alar

1/2 KT Zaxapn

75 ml Baon amé mpolip

3/4 makerdki oteyvn payid
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Wapl kdkkav orrapiol

350 ml vepod

1 koutaldaki Toayiol aXar

2 KX Boltupo

1,5 koutaliég coumag pel

360 g aketpi turmou 1050

180 g akelpi aitapiol ohikng aleong
50 g kdkkol aitapioy

3/4 makerdki oTeyvi payid

Wyl elikfg dheong

350 ml vepod

25 yp. Boltupo

1 koutaldaki ToayioU aAaT

1 KT Zaxapn

270 g aketpi turrou 1050

270 g akelpi oirapiol oNiknG AAeong
3/4 makerdki oTeyvn payid

Wyl elkaing

300 ml vepd

1,5 KX Boutupo

1,5 KX &idi

1 koutaldki ToayioU aAaT

1,5 KX Zayapn

180 g alelpi oikakng Turou 1150
360 g aievpi tomou 1050

1 makeraki oteyvr) payid

Wal emrdonopo

300 ml vepd

1,5 KX Boutupo

1 koutaldki Toayiol aar

2,5 KX Zaxapn

240 g akelpi tirmou 1050

240 g akelpi oirapiol oAiknG aleong
60 g 7-omopeg vipadeg

3/4 makerdki oteyvr payid

ZkoUpo wapl

400 ml Leoto vepod

160 g aevpi omapiou timou 550

200 g xovdpoi omdpor oikakng oAikhg aleong
180 g Aerrroi omdpoi oikaing

1 koutaldki Toayiol aar

100 g omépor nhiavou

100 ml okoUpo cipdm amd Teltha

1 makeraki oteyvr payia

1 ouokeuacia oteyvod polupl

Mpoéypappa 4 MNukd

Sradidbdyapo

300 ml vepd

2,5 K3 Boltupo

1,5 koutaliég coumag pel

1 koutaldki ToayioU aXar

540 g aketpi airapiot tumou 405
100 g otadideqg

3/4 makerdki oteyv payid

Srapiddwupo pe kapidia
300 ml vepd

1,5 KZ Bolrupo

1 koutaldki Toayiol aXam
1 KX Zaxapn

540 g aketpi tmou 405
100 g otadideqg

3 KX yihokoppéva kapidia
3/4 makerdki oTeyvi payid
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Wopl pe cokoldra

400 ml yaa

100 g avBoétupo pe xapnia Nmapd

1,5 koutaldki ToayioU alar

1,5 KT Zaxapn

600 g alelpi oitapiol oAiknG dheong
10 KZ kakdo

100 g yidokoppévn cokoAdaTa yalakrog
1 maketaki oteyvr) payid

Xpnoipotoieite cokoAdTa yAAakTog f TKEn

ocoKoAdTa.

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

KX ydha, n kpouora yiverar mo okoupa.

Mukd wapyl

300 ml vepd/ yaha

2 KX Boltupo

2 auya

1,5 koutaldki Toayiol aar
1,5 koutaMieg coumag pel
600 g aketpi TUTou 550

1 maketaki oteyvr payid

Mpoypappa 5 E&mpig

Acukd wapl empic

Vol kapdrou

330 ml vepd

1,5 KZ Bolrupo

600 g aketpi TUou 550
90 g yihokoppéva kapoTa
2 koutahdkia ToayioU aar
1,5 KT Zaxapn

1 makeraki oteyvr payid

Mpoypappa 6 Zopn ({upwpa)

Zbyn wiroag (yia 2 wiroeg)

300 ml vepd

1 KX ehaidhado

3/4 koutahdki Toayiol aAdr

2 KT Zaxapn

450 g aketpi oirapiol tumou 405
1 maketaki oteyvr) payid

Zbyn wlvoag ohikig GAeong

300 ml vepd

1 KX ehaidhado

3/4 koutahdki Toayiol ahdr

1 koutahiég coUTag péNi

450 g alelpi oirapiol oNiknG AAeong
50 g omdpol airapioy

1 makeraki oteyvr payida

360 ml vepd
5 KZ Maéi Zeruliéte ™ {Upn kai adroTe Ty va GoucKwoE! yia TiEp.
4 KT Lbaxapn 10 Nermd. Emorpdote m Lipn kardmy emBupiag kai

4 kouTaAGKI TOQyIoU OAAGTI wnote My emotpwpivn {opn mitoag otoug 180°C

630 g akelpi airapiot Turmou 405 mepimou 20 Aerrd.
1 maketaki oteyvr payid
Mirypotyxe yoydkia

Wapl pe mmépr kar apdydaka 200 ml vepd

300 ml vepd 50 yp. Boutupo

540 g akebpi timou 550 3/4 xoutaldki Toayiol ad
1 koutahdki ToayioU alar 1 Auyo

1 KT Zaxapn 3 KX Zaxapn

2 KX Boutupo
100 g ¢$UMa aplydarwv (ynuéva)

500 g aketpi tUmou 1050
50 g mitoupo oitapiol
1 KX ouokeuaopévor mpdaaivor amdpol mimepioy 1 maketaki oteyvr) payid

3/4 makerdki oTeyv payid
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Mmpéroeh

200 ml vepd

1/4 koutahdki Toayiol ardm
360 g aketpi umou 405
1/2 KT Zaxapn

1/2 makerdki oTeyv payia

Awore o oxfipa Tev pmpétoeh otn {upn. Xm
OUVEXEIQ ETTIOTPWOTE TA PTTPETOEN pe 1 XTUTINpEVO
autd Kal emoTpwoTe XovOpd aldT amd mave (yia
mepimou 12 prpéroek ouvolikd 1-2 KX xovdpd
ahdm). Whote ta prpétoel ot mepimou 230°C
mepitou 15-20 Aerrra.

Falikég pmaykéreg

300 ml vepd

1 koutahiég coumag péN

1 koutahdki Toayiol alar
1 KT Zaxapn

540 g aketpi Trou 550
1 makeraki oteyvr payid

Zxnuariore éva kapBeh amd ) {ipn kar kdyTe TV emdve
TAeUpd TV doppapiopévay praykerov Aoéd. Adrotem
{pn yia mepirou 30-40 Aerdr va dpouckwoel. Wrvere oe
mepitou 175 °C yia mepimou 25 Aerma.

MNpdypappa 7 Zopn yia {upapika

5 auyd (Beppokpacia dwpariou )

1 300 ml vepd

250 g akelpi aitou tUmou 405

250 g aletpi okAnpou citou tumrou 1050

MNpoypappa 8 Wwpi pe foutupdyala

Wol Bourupdyalou (Towog 1)
350 ml Boutupdyaro

2 KX Boutupo

2 koutaldkia ToayioU aar

3 KX Zaxapn

600 g aketpr airapiot Tumou 1050
1 maketaki oteyvr) payid

Wapl Boutupdyalou (Thwog 2)
250 ml Boutupodyaro

130 ml vepd

600 g aketpr airapiot tumou 1050
60 g akelpi aikaing Tumou 997
1,5 koutaldki Toayioy aar

1 makeraki oteyvr) payid

Wayl yiaoupmot

150 g yiaoupri

1 koutahdki ToayioU alar
1 KT Zaxapn

500 g aketpi TUmou 550
3/4 makerdki oteyvn payia

Wapl pe avBdrupo

200 ml vepd/ yaha

3 KX Madi

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

1,5 koutaldki Toayiol aar
1,5 KT Zaxapn

1 makeraki oteyvr payida

Mpoypappa ? Xwpig yroutévn

Azuko6 Ywpi Xwpig yhouTivn
570 ml eotd vepd (mep. 40T C)
30 yp. parakd Boltupo
700 yp. peiypa aleupiov xwpig y outévn
(.. WMIX B - Aeukd wopi lI1” ng Schar)
1/, koutaAdki Toayiol aldT
2 makeraki Enpn payid
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Wopl merdrag xwple yourévn

440 ml vepd

1,5 KX Aa&bi

400 g piypa aleupiol xwpig yAoutévn

(m.x. “Miypa B” g Schér)

1,5 koutaldki ToayiolU aar

1,5 KT Zaxapn

11/, makeTéki oTeyvn payid

230 g Bpaocpiveg matareg, amodroiwpiveg ka
Nwpéveg oty TpEca

Wopl yiaouprol xwple yAourévn
350 ml vepd

150 g ¢uoiko yiaoUpr

1,5 KX Aaéi

1,5 KZ &iéi

100 g alelpr xwpig youtévn

(m.x. kexpl, pUdi, dayodmTUPO)

400 g piypa aeupiol xwpig yhoutévn
(rr.x. “Miypa B” g Schér)

1,5 koutaldki Toayiol aar

1,5 KT Zaxapn

11/, makeTéki oteyvn payid

1 KT alebpr ykoudp f amd xapouria

Wopl pe omdpoug xwple yrourévn)
250 ml vepd

200 ml yaha

1,5 K2 Aadi

500 g piypa aeupiwv xwpig youtévn
1,5 koutaldki Toayiol aaT

1,5 KT Zaxapn

11/, makeTéki oteyvn payid

100 g omoépol (.. omdpor nhiavbou)

Mpoypappa 10 MNuko

Ma auté To mpdypappa evdeikvuvrar eaipetika
¢rolpa piypara ynoiparog yAukov. [Mpooéyerte Tig

utrodeieig mpoeToipaciag emdve oty cuckeuacia.

MNpoypappa 11 Mapperada

H pappehdda pmopsi va etoipacti ypriyopa kai

€UKONa péoa oTo autdpaTo pPnxavnpa ynoigarog.

Axdpa kai eav Sev éxete dnidéel TotE, mpémel va To

Sokipdoere. Oa xere pia 1diaitepa vooTipn,

ebyeuotn pappedda.

AkohouBsiore myv €ng Siadikacia:

MAévere Ta ppéoka wpipa dppouta. Evdeyopivag
&eproubilere Ta pAAa, poddkiva, axradia kai
AaMa ¢polta pe okAnpn drouda.

B&lere mavra nig Sobeioeg moodmreg S16m autig
¢xouv kabopiorel emakpifwg yia To mpdypappa
MAPMEAAAAZ. ANiog n pada Bpale oAy
ypryopa kar utrepxeNiel.

Zuyilete Ta dppoura, Ta kdPete ot pikpd koppdTia
(péy.1 cm) f ToNtoTroieite kai Ta Balere ota
Soxeia.

MpooBiote T Laxapn yia papperada ,1:1"
oty &obtica mooodTa. Mapakalolpe
xpnoipotolgiote pévo auth T Laxapn kai oxi
{ayapn anhf ) kpuotarhikn {axapn ,2:17, Si6m
ol papperadeg Sev Oa eivar odiyrig.

Avapei&re Ta ppolta pe ™ {axapn kar ekkivioTe

TO TIPOYPAKA TO OTToI0 TWPA TREKEN TIANPWG
autopara.

A¢otou ohokAnpwbsi To mpdypappa, pmopeite
va Bahere T papperdda oe yudhiva Soxeia kal
va 1a odppayicere KaAd.

Mappehada moprokah
350 g moprokahia

150 g Aepovia

500 g Laxapn yia Leativorroinon

Mappedada Pppdoula
500 g ppaouleg
500 g Laxapn yia Leativorroinon

2-3 KZ xupo Aepoviot
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Maopperada pobpwy

500 g amoyuypéva poupa

500 g axapn yia {ehamivoroinon
1 koutaliég coutag Xupo Aepoviou

Avaperyviere OAa ta ouoTatika ot ¢dppa
ynoiparog.

Ko épeén)

2uvrayég xwpig eyyunon. Ola ta oroixeia
CUCTATIKWY Kal TIPOETOIHACIAG ival TIHEG
avadopds. Zag suxdpaote ot kGBe mepimTwon
kaMn emruyia kar kakg 6pedn.
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Ai6pBwon odpalparwy ouvrayov

lati To opi pou éxel pepikég Gopég Niyo akelpr TMAeupIKa
omv KpouaoTa;

H Zbpn oag frav iowg moNU oteyvi). Tnv emdpevn dopd
npootére 1Siaitepa T pETPNON TWV CUCTATIKOV.
Mpoobiore twg kar 1 KX mepioodrepo uypd.

Tati mpémer Ta cuotarika va eicayBolyv pe pia
kaBopioptvn ceipd;

Eror eroipaderar n {bpn kaNutepa. e xpron g
Aeiroupyiag xpovodiakomtn epmodilerar n avapeén mg
payidg pe 1o uypo, mpiv avaperyOei n Lopn.

TNati n opn Qupodnke pdvo o tva Tpnpa;

ENty&re edv To dykiopo {upopatog kai n ¢dppa
ynoipatog éxouv TomoBem el cwotd. Eéyére emiong
v mukvéTTa {Upng kai mpoobioTe pia dopd f moNig
popig perd To LUpwpa 1/2 twg 1 KX uypd A akelpr.
2e érolpa piypara ynoiparog: H moodmra Tou éroipou
piypatog ynoipatog kai Tev uNikov Sev MpocappdoTnke
ot xwenrkdmra g $oppag ynoiparog. Mewore Tig

TTOCOTNTEG TWV GUCTATIKGV.

Nari dev dolokwoe To Wopi;

H xpnoipormoinpévn payid frav moAu makid ) Sev
npootiBnke kabolou payid.

Mote mpooBitw Ta kapidia kai Ta dppolrta o Lopn;

Akolyeral éva ofpa érav mpémel va mpooBioete Ta uNIKa.
Orav mpocbirere otn {bpn autd Ta ouotatika amd v
apxn, propei Ta kapUdia 1} Ta ppoulta va koppatiactolyv
péow g diadikaoiag Jupwparog.

To wnuévo wopi eivar oAU uypo.

ENéy&re v mukvotTa bpng 5 Nerrrd perd my évapén g
Siadikaciag {updparog kar edv xpeidletal mpoobiote
akelpl.

Sy emddveia yopiol umdpyouv ¢pucalideg atpa.

MBavag éxete xpnoipomoioe oA payid.

To wwpi poucKVEr Kal PETa TIEDTEL

To ywpi iowg pouckaver TOAU ypriyopa. Na va 1o
amo¢lyere autd, peiboTe TV ToodtnTa vepou kat/
1 auéfote My moodmTa akatiol kai/ f peIboTe TV
moooTNTA payIdg.

Mrmopouv va xpnoipomoinBolv kai dA\eg ouvrayég;

Mropeirte va xpnoipomoifoere dAeg ouvtayig, AaPere
woT6o0 uNdYN Ta oToixeia Moot rwy. Edoikeiwbeire pe
T OUOCKEUN Kal TIG CUVNPEVEG ouvTayig TpIv SokipdoeTe
11 SIkéG oag ouvrayig.

Mot pnv umepPBaivere Ty moodTTa TV 700 g alebpl.
Ma v pocappoyh Twv cuvtayov oag, Aafere umoyn

TA OTOIXEIA TTOCOTATWV TRV CUVNHHEVQV CUVTAYQV.
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Wissenswertes iiber Zutaten

MEHL

Geeignet sind die meisten handelsiblichen Mehl-
sorten wie Weizen- oder Roggenmehl (Typ 405-
1150). Die Typenbezeichnung der Mehlsorten
kénnen je nach Land variieren. Durch das Back-
programm “Glutenfrei” kdnnen Sie glutenfreie
Mebhlsorten, wie z.B. Mais-, Buchweizen- oder
Kartoffelmehl verwenden. Sie kénnen auch Fertig-
Backmischungen benutzen. Fisr Zugaben von
kleineren Anteilen (10 - 20%) an Kérnern oder
Getreideschrot sind die Programme 1 und 2
geeignet. Bei gréBeren Anteilen an Vollkornmehl
(70 - 95%) verwenden Sie Programm 3.

Bei den Rezepten werden folgende Mehlsorten ver-

wendet:
MehlSorte Beschreibung
Typ 405 normales Weizenmehl
Typ 550 boc.l.(sior-kes V-\/eizer?mehl,
fir feinporige Teige
Typ 997 normales Roggenmehl
Weizenmehl, fir helle
Typ 812 '
P Mischbrote
dunkles Weizenmehl, fir
Typ 1050 [Mischbrote oder herzhafte
Backwaren
Roggenmehl| mit hohem
Typ 11
vp 1150 Mineralstoffgehalt

HEFE

Durch den Gérprozess spaltet Hefe die im Teig
enthaltenen Zucker- und Kohlenhydratanteile auf,
wandelt sie in Kohlendioxid um und bewirkt so,
dass der Brotteig aufgeht. Hefe ist in verschiedenen
Formen erhdaltlich: als Trockenhefe, als Frischhefe
oder als schnell gérende Hefe. Wir empfehlen fir
den Brotbackautomaten die Verwendung von
Trockenhefe, da hiermit die besten Ergebnisse
erzielt werden.

Bei der Verwendung von frischer Hefe anstatt
Trockenhefe sind die Angaben auf der Verpackung
maBgebend.

In der Regel entspricht 1 Péckchen Trockenhefe
ca. 21 g frischer Hefe und eignet sich fir ca. 500 g
Mehl. Bewahren Sie Hefe immer im Kihlschrank
auf, da Wérme sie verdirbt. Prifen Sie, ob das
Verfallsdatum abgelaufen ist. Nach Offnen der
Verpackung sollte unbenutzte Hefe wieder sorgsam
eingewickelt und im Kihlschrank aufbewahrt
werden.

Hinweis:

Bei der Erstellung der Rezepte in dieser
Bedienungsanleitung wurde die Verwendung von
Trockenhefe zu Grunde gelegt.

ZUCKER

Zucker hat einen wichtigen Einfluss auf den
Brédunungsgrad und Geschmack des Brotes. Bei
den Rezepten in dieser Bedienungsanleitung wird
die Verwendung von Kristallzucker vorausgesetzt.
Verwenden Sie keinen Puderzucker, es sei denn,
dies wird ausdriicklich spezifiziert. Sifistoffe eignen
sich nicht als Ersatz fir Zucker.

SALZ

Salz ist fir den Geschmack und fir den Bréunungs-
grad wichtig. Salz wirkt auch hemmend auf die
Garung der Hefe. Uberschreiten Sie daher nicht
die in den Rezepten angegebenen Salzmengen.




Aus digtetischen Griinden kann das Salz weggelas-
sen werden. In diesem Fall kann das Brot stérker als
gewshnlich aufgehen.

FLUSSIGKEITEN

Flussigkeiten wie Milch, Wasser oder in Wasser
aufgeldstes Milchpulver kdnnen bei der Herstellung
von Brot verwendet werden. Milch steigert den
Geschmack des Brotes und erweicht die Kruste,
wdhrend reines Wasser eine knusprigere Kruste
bewirkt. In einigen Rezepten wird die Verwendung
von Fruchtséften spezifiziert, um dem Geschmack
des Brotes eine bestimmte Note zu verleihen.

EIER

Eier bereichern das Brot und verleihen ihm eine
weichere Struktur. Verwenden Sie beim Backen
nach den Rezepten in dieser Bedienungsanleitung
Eier der oberen GréBenklasse.

FETTE: BACKFETT, BUTTER, OL

Backfette, Butter und Ol machen hefehaltiges Brot
mirbe. Das Brot nach franzésischer Art verdankt
seine einzigartige Kruste und Struktur seinen fett-
armen Zutaten. Brot, bei dessen Herstellung Fett ver-
wendet wird, bleibt jedoch lénger frisch. Wenn Sie
Butter direkt aus dem Kihlschrank verwenden,
sollten Sie diese in kleine Stiicke schneiden, um die
Vermengung mit dem Teig wdhrend der Knetphase
zu optimieren.

GLUTEN FREI

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

Mit glutenfreien Mehlen Brot und Kuchen zu backen,
bedarf allerdings einiger Ubung. Solche Mehle bens-

tigen lénger fir die Aufnahme der Flissigkeit und
haben andere Triebeigenschaften. Glutenfreie
Mehle missen auch mit glutenfreien Lockerungsmit-
teln gebunden oder gelockert werden. Das sind
beispielweise Weinsteinbackpulver, Hefe, Sauerteig
aus Mais- oder Reismehl, Backferment auf Maisbasis
oder Bindemittel wie Guarkernmehl, Johannisbrot-
kernmehl, Kuzu, Pektin, Pfeilwurzelstdrke oder
Carrageen. AuBerdem muss man auf den gewohn-
ten Brotgeschmack verzichten. Auch die Konsistenz
glutenfreier Brote ist anders als die von Weizen-
mehlbroten.

ABMESSEN DER ZUTATEN

Mit unserem Brotbackautomaten bekommen Sie
folgende Messbehélter mitgeliefert, die Ihnen das
Abmessen der Zutaten erleichtern sollen:

1 Messbecher mit Mengenangaben

1 groBBer Messloffel, entspricht einem Essléffel (EL)
1 kleiner Messlsffel, entspricht einem Teelsffel (TL)
Stellen Sie den Messbecher auf eine ebene Fléache.
Achten Sie auch darauf, dass die Mengen genau
den Messlinien entsprechen. Beim Abmessen
trockener Zutaten achten Sie darauf, dass der
Messbehdilter trocken ist.

Backtipps

Backen in verschiedenen Klimazonen

In hdher gelegenen Gebieten fihrt der niedrige
Luftdruck zu einem schnelleren Géren der Hefe.
Daher ist hier weniger Hefe erforderlich.

In trockenen Regionen ist das Mehl trockener und
erfordert daher etwas mehr Flussigkeit.

In feuchten Regionen ist das Mehl feuchter und
nimmt somit weniger Flissigkeit auf. Hier benétigen
Sie etwas mehr Mehl.




Fertig-Backmischungen

Brot schneiden und

Sie kénnen auch Fertig-Backmischungen fir diesen
Brotbackautomaten nutzen.

Beachten Sie dazu die Angaben des Herstellers
auf der Verpackung.

In der Tabelle finden Sie Umrechnungsbeispiele
von einigen Brotbackmischungen:

aufbewahren

Sie erzielen die besten Ergebnisse, wenn Sie das
frisch gebackene Brot vor dem Anschneiden auf ei-
nen Rost legen und 15 bis 30 Minuten abkihlen
lassen. Benutzen Sie eine Brotschneidemaschine
oder ein Sdgemesser zum Schneiden des Brotes.
Nicht verzehrtes Brot kann bei Raumtemperatur bis
zu drei Tagen in Frischhaltebeuteln oder Kunststoff-
behéltern aufbewahrt werden. Bei ldngeren
Aufbewahrungszeiten (bis 1 Monat) sollten Sie es
einfrieren.

Da selbstgebackenes Brot keine Konservierungs-
stoffe enthélt, verdirbt es schneller als gewerblich
hergestelltes Brot.

Backmischung

fir ein Brot ca. 750 g

Vital-Mehrkornbrot

500 g Backmischung
350 ml Wasser

Sonnenblumenkernbrot

500 g Backmischung
350 ml Wasser

Rustikales Vollkornbrot

500 g Backmischung
370 ml Wasser

500 g Backmischung

EeUEmDE 350 ml Wasser
500 g Backmischung
Ciabatta 360 ml Wasser

1 TL Olivensl

Fir diesen Brotbackautomaten eignen sich besonders die Fertig-Backmischungen, die Sie bei Lid| erhalten

kénnen. Beachten Sie die Zubereitungshinweise auf der Verpackung.
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Rezepte fiir je ca. 1000 g Brot

Hinweis: Um ein besseres Backergebnis zu erhal-
ten, bereiten Sie den Teig mit einem Mixer zu.
Geben Sie anschlieBend den fertigen Teig in die
Backform. Stellen Sie mit der Taste “Brotgewicht”
das Gewicht 1000 g ein. Wahlen Sie den ge-
wiinschten Bréunungsgrad lhres Brotes. Beachten
Sie, dass es sich bei den Mengenangaben um

Richtwerte handelt. Es kénnen geringe Schwankun-

gen beim Backergebnis auftreten.
Programm 1 Normal

Sonnenblumenbrot
300 ml lauwarme Milch
1 EL Butter

540 g Mehl Typ 550

5 EL Sonnenblumenkerne
1 TL Salz

1/2 TL Zucker

1 Packchen Trockenhefe

Savuerteigbrot

50 g Saverteig

350 ml Wasser

1,5 EL Butter

1,5 TL Salz

1 TL Zucker

180 g Mehl Type 997
360 g Mehl Type 1050
1 Péackchen Trockenhefe

Bauernbrot

300 ml Milch

1,5 TL Salz

2 Eier

1,5 EL Butter/Margarine
540 g Mehl Type 1050
1 EL Zucker

1 Péackchen Trockenhefe

Kartoffelbrot

300 ml Wasser/Milch

2 EL Butter

1 Ei

90 g zerdriickte, gekochte Kartoffeln
1 TL Salz

2 EL Zucker

540 g Mehl Typ 550

1 Packchen Trockenhefe

Krduterbrot

350 ml Buttermilch

1 TL Salz

1,5 EL Butter

1 EL Zucker

540 g Mehl Typ 550

4 EL feingehackte Petersilie
3/4 Péckchen Trockenhefe

Pizzabrot

300 ml Wasser

1ELOI

1 TL Salz

1 TL Zucker

1 TL getr. Oregano

2 EL ger. Parmesan

50 g kleingeschnittene Salami
540 g Mehl Typ 550

3/4 Péckchen Trockenhefe

Bierbrot

150 ml Wasser

150 ml helles Bier

540 g Mehl Type 550

3 EL Buchweizenmehl

1,5 EL Kleie

1 TL Salz

3 EL Sesamsamen

1,5 EL Malzextrakt (Sirup)
1/2 Packchen Trockenhefe
150 ml Saverteigansatz
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Maisbrot

350 ml Wasser

1 EL Butter

540 g Mehl Type 550
3 EL Maisgrief

1/2 gehackter Apfel mit Schale

3/4 Packchen Trockenhefe
Programm 2 Locker

WeiBbrot ,Klassisch”

320 ml Wasser/Milch

2 EL Butter

1,5 TL Salz

2 EL Zucker

600 g Weizenmehl Typ 550
1 Péackchen Trockenhefe

Helles WeiBlbrot

320 ml Wasser

20 g Butter

1,5 TL Salz

1,5 TL Zucker

600 g Weizenmehl Typ 405
1 Packchen Trockenhefe
1Ei

Honigbrot

320 ml Wasser

1,5 TL Salz

2,5 TL Olivensl

1,5 EL Honig

600 g Mehl Type 550

1 Péackchen Trockenhefe

Mohnbrot

300 ml Wasser

540 g Mehl Type 550

1 TL Zucker

1 TL Salz

75 g gemahlener Mohn

1 EL Butter

1 Prise Muskatnuss

3/4 Packchen Trockenhefe
1 EL ger. Parmesan

Paprikabrot

310 ml Wasser

1,5 TL Salz

1,5TLOI

1,5 TL Paprikapulver
530 g Mehl Type 812

1 Packchen Trockenhefe

130 g rote Paprikaschoten, fein gewirfelt

Programm 3 Vollkorn

Roggenvollkornbrot

75 g Sauerteig

325 ml warmes Wasser

2 EL Tannenhonig

350 g Roggenvollkornmehl
150 g Weizenvollkornmehl
1 EL Johannisbrotkernmehl
1/2 EL Salz

1 Péackchen Trockenhefe

Dinkelbrot

350 ml Buttermilch

360 g Dinkelvollkornmehl
90 g Roggenvollkornmehl
90 g Dinkelschrot

50 g Sonnenblumenkerne
1 TL Salz

1/2 TL Zucker

75 ml Sauerteigansatz
3/4 Packchen Trockenhefe
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Weizenschrotbrot

350 ml Wasser

1 TL Salz

2 EL Butter

1,5 EL Honig

360 g Mehl Type 1050
180 g Weizenvollkornmehl
50 g Weizenschrot

3/4 Packchen Trockenhefe

Vollkornbrot

350 ml Wasser

25 g Butter

1 TL Salz

1 TL Zucker

270 g Mehl Type 1050
270 g Weizenvollkornmehl
3/4 Packchen Trockenhefe

Roggenbrot

300 ml Wasser

1,5 EL Butter

1,5 EL Essig

1 TL Salz

1,5 EL Zucker

180 g Roggenmehl Type 1150
360 g Mehl Type 1050

1 Péckchen Trockenhefe

Siebenkornbrot

300 ml Wasser

1,5 EL Butter

1 TL Salz

2,5 EL Zucker

240 g Mehl Typ 1050
240 g Weizenvollkornmehl
60 g 7 Korn-Flocken

3/4 Packchen Trockenhefe

Schwarzbrot

400 ml warmes Wasser

160 g Weizenmehl Typ 550

200 g grobes Roggenvollkornschrot
180 g feines Roggenschrot

1 TL Salz

100 g Sonnenblumenkerne
100 ml dunkler Ribensirup

1 Péckchen Trockenhefe

1 Packung Trockensauerteig

Programm 4 SiB

Rosinenbrot

300 ml Wasser

2,5 EL Butter

1,5 EL Honig

1 TL Salz

540 g Weizenmehl Type 405
100 g Rosinen

3/4 Packchen Trockenhefe

Rosinen-Nuss-Brot

300 ml Wasser

1,5 EL Butter

1 TL Salz

1 EL Zucker

540 g Mehl Typ 405

100 g Rosinen

3 EL geh. Walniisse

3/4 Packchen Trockenhefe
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Schokoladenbrot

400 ml Milch

100 g Magerquark

1,5 TL Salz

1,5 TL Zucker

600 g Weizenvollkornmehl

10 EL Kakao

100 g geh. Vollmilchschokolade
1 Péckchen Trockenhefe

Verwenden Sie Vollmilch- oder Zartbitter-

schokolade.

Wenn Sie den Teig nach dem Kneten mit 1 EL
Milch bestreichen, wird die Kruster dunkler.

SiBes Brot

300 ml Wasser/Milch
2 EL Butter

2 Eier

1,5 TL Salz

1,5 EL Honig

600 g Mehl Type 550

1 Péackchen Trockenhefe

Programm 5 Express

WeiBbrot Express

360 ml Wasser

5ELO

4 TL Zucker

4 TL Salz

630 g Weizenmehl Typ 405
1 Packchen Trockenhefe

Pfeffer-Mandel-Brot

300 ml Wasser

540 g Mehl Type 550

1 TL Salz

1 TL Zucker

2 EL Butter

100 g Mandelbléttichen (gerdstet)
1 EL eingelegte griine Pfefferkérmer
3/4 Packchen Trockenhefe

Méhrenbrot

330 ml Wasser

1,5 EL Butter

600 g Mehl Typ 550

90 g fein zerkleinerte Mdhren
2 TL Salz

1,5 TL Zucker

1 Péackchen Trockenhefe

Programm 6 Teig (kneten)

Pizzateig (fir 2 Pizzen)
300 ml Wasser

1 EL Olivensl

3/4TL Salz

2 TL Zucker

450 g Weizenmehl Type 405
1 Péackchen Trockenhefe

Vollkornpizzateig

300 ml Wasser

1 EL Olivensl

3/4TL Salz

1 EL Honig

450 g Weizenvollkornmehl
50 g Weizenkeime

1 Péckchen Trockenhefe

Rollen Sie den Teig aus und lassen Sie ihn

ca. 10 Minuten gehen. Belegen Sie den Teig nach
Wounsch und backen Sie den belegten Pizzateig bei
180°C ca. 20 Minuten.

Kleie-Brétchen

200 ml Wasser

50 g Butter

3/4TL Salz

1Ei

3 EL Zucker

500 g Mehl Type 1050
50 g Weizenkleie

1 Péackchen Trockenhefe
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Brezeln

200 ml Wasser

1/47L Salz

360 g Mehl Type 405
1/2 TL Zucker

1/2 Péckchen Trockenhefe

Formen Sie den Teig zu Brezeln. AnschlieBend be-
streichen Sie die Brezeln mit 1 verquirlten Ei und
streuen grobes Salz dariber (fir ca. 12 Brezeln
insgesamt 1-2 EL grobes Salz). Die Brezeln bei ca.
230°C ca. 15-20 Minuten backen.

Franzésische Baguettes
300 ml Wasser

1 EL Honig

1 TL Salz

1 TL Zucker

540 g Mehl Typ 550

1 Packchen Trockenhefe

Formen Sie Laibe aus dem Teig und schneiden die

Oberseite der geformten Baguettes schrég an. Las-

sen Sie den Teig fir ca. 30-40 Minuten gehen. Bei
ca. 175°C ca. 25 Minuten backen.

Programm 7 Nudelteig

5 Eier (Zimmertemperatur)

oder 300 ml Wasser

250 g Weichweizenmehl Type 405
250 g Hartweizenmehl Type 1050

Programm 8 Buttermilchbrot

Buttermilchbrot (Typ 1)

350 ml Buttermilch

2 EL Butter

2 TL Salz

3 EL Zucker

600 g Weizenmehl Type 1050
1 Péckchen Trockenhefe

Buttermilchbrot (Typ 2)

250 ml Buttermilch

130 ml Wasser

600 g Weizenmehl Type 1050
60 g Roggenmehl Type 997
1,5 TL Salz

1 Péackchen Trockenhefe

Joghurtbrot

250 ml Wasser oder Milch
150 g Joghurt

1 TL Salz

1 TL Zucker

500 g Mehl Type 550
3/4 Packchen Trockenhefe

Quarkbrot

200 ml Wasser/Milch

3ELOI

260 g Quark (40% Fettgehalt)
600 g Weizenmehl

1,5 TL Salz

1,5 TL Zucker

1 Péackchen Trockenhefe

Programm 9 Glutenfrei

A Hinweis:

Wenn Sie glutenfreie Brote backen wollen, dann reini-
gen Sie die Backform, die Knethaken und das Gercit
besonders griindlich. Schon kleine Restmengen an
Mehlstaub kénnen bei glutenempfindlichen Menschen
eine allergische Reaktion hervorrufen.

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

440 ml Wasser

1,5ELOI

400 g glutenfreie Mehlmischung
(z.B. ,Mix B” von Schar)

1,5 TL Salz

1,5 TL Zucker

11/, Péckchen Trockenhefe

230 g gekochte Kartoffeln, gepellt und durch die
Presse gedrijckt

Glutenfreies Joghurtbrot
350 ml Wasser
150 g Naturjoghurt
1,5ELOI
1,5 EL Essig
100 g glutenfreies Mehl
(z.B. Hirse, Reis Buchweizen)
400 g glutenfreie Mehlmischung
(z.B. ,Mix B" von Schar)
1,5 TL Salz
1,5 TL Zucker
11/, Péckchen Trockenhefe
1 TL Guarkern- oder Johanniskernmehl

Glutenfreies Kérnerbrot

250 ml Wasser

200 ml Milch

1,5ELOI

500 g glutenfreie Mehlmischung

1,5 TL Salz

1,5 TL Zucker

11/, Péckchen Trockenhefe

100 g Samen (z.B. Sonnenblumenkerne)

Programm 10 Kuchen

Fir dieses Programm eignen sich hervorragend
Fertig-Kuchenbackmischungen. Beachten Sie die
Zubereitungshinweise auf der Verpackung.

Programm 11 Marmelade

Konfitire oder Marmelade kann im Brotbackauto-
maten schnell und einfach zubereitet werden. Auch
wenn Sie noch nie zuvor welche gekocht haben,
sollten Sie das versuchen. Sie erhalten eine be-
sonders kdstliche, gut schmeckende Konfitiire.
Gehen Sie wie folgt vor:

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

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

* Die Friichte abwiegen, in kleine Stiicke
(max.1 c¢m) schneiden oder piirieren und in
den Behdlter geben.

e Den Gelierzucker ,1:1" in der angegebenen
Menge zufigen. Verwenden Sie bitte nur diesen
und keinen Haushaltszucker oder Gelierzucker
,2:1", weil die Konfitire dann nicht fest wird.

* Mischen Sie die Friichte mit dem Zucker und
starten Sie das Programm, das nun vollautoma-
tisch ablauft.

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

Orangenmarmelade
350 g Orangen

150 g Zitronen

500 g Gelierzucker

Erdbeermarmelade
500 g Erdbeeren
500 g Gelierzucker
2-3 EL Zitronensaft

Beerenmarmelade
500 g aufgetaute Beeren
500 g Gelierzucker

1 EL Zitronensaft

Alle Zutaten in der Backform vermischen.




Guten Appetit!

Rezepte ohne Gewdhr. Alle Zutaten- und Zuberei-

tungsangaben sind Anhaltswerte. Ergénzen Sie
diese Rezeptvorschldge um lhre persdnlichen
Erfahrungswerte. Wir wiinschen lhnen auf jeden
Fall gutes Gelingen und guten Appetit.
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Fehlerbehebung Rezepte

Warum hat mein Brot manchmal etwas Mehl an der seit-

lichen Kruste?

Ihr Teig kdnnte zu trocken sein. Achten Sie beim néchsten
Mal besonders auf das Abmessen der Zutaten. Geben

Sie bis zu 1 EL mehr Flissigkeit hinzu.

Warum missen die Zutaten in einer bestimmten

Reihenfolge zugefihrt werden?

So wird der Teig am besten zubereitet. Bei Nutzung der
Timer-Funktion wird verhindert, dass die Hefe sich mit der

Flussigkeit vermengt, bevor der Teig gerihrt wird.

Warum ist der Teig nur zum Teil geknetet worden?

Uberprisfen Sie, ob Knethaken und Backform richtig ein-
gesetzt ist. Uberprifen Sie auch die Teigkonsistenz und
figen Sie ein oder mehrmals nach dem Kneten

1/2 bis 1 EL Flssigkeit oder Mehl hinzu.

Bei Fertig-Backmischungen: Die Menge der Fertig-
Backmischung und der Zutaten wurde nicht an das
Fassungsvermégen der Backform angepasst. Reduzieren

Sie die Mengen der Zutaten.

Warum ist das Brot nicht aufgegangen?

Die verwendete Hefe war zu alt oder es wurde keine
Hefe hinzugefiigt.

Wann werden Nisse und Obst in den Teig gegeben?

Ein Signal ertént, wenn Sie die Zutaten dazugeben
sollen. Wenn Sie diese Zutaten bereits zu Anfang mit in
den Teig geben, kénnen Nisse oder Obst durch den
Knetvorgang zerkleinert werden.

Das gebackene Brot ist zu feucht.

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

Auf der Brotoberfléche befinden sich Luftblasen.

Méglicherweise haben Sie zuviel Hefe verwendet.

Das Brot geht auf und féllt zusammen.

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

Hefemenge.

Kénnen auch andere Rezepte benutzt werden?

Sie kdnnen andere Rezepte benutzen, beriicksichtigen Sie
dabei jedoch die Mengenangaben. Machen Sie sich mit
dem Gerdt und den beigefiigten Rezepten vertraut, bevor
Sie Ihre eigenen Rezepte ausprobieren.

Uberschreiten Sie nie die Menge von 700 g Mehl.
Orientieren Sie sich beim Anpassen |hrer Rezepte an den
Mengenangaben der beigefiigten Rezepte.
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