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Bread Maker

Introduction

Congratulations on the purchase of your new appli-
ance.

You have clearly decided in favour of a quality pro-
duct. These operating instructions are a part of this
product. They contain important information in re-
gard to safety, use and disposal. Before using the
product, familiarise yourself with all of these opera-
ting and safety instructions. Use the product only as
described and only for the specified areas of appli-
cation. In addition, pass these documents on, toget-
her with the product, to any future owner.

Intended Use

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

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

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

This appliance is intended exclusively for use in
domestic households.

Do not use the appliance for commercial purposes!

ltems supplied

Bread Maker

Baking mould

2 Kneading hooks
Measuring beaker
Measuring spoon
Kneading paddle remover
Operating instructions
Concise Information
Recipe Book

Description of the appliance

lllustration A:
Viewing window
Appliance lid
Ventilation slits
Power cable

00000

Control panel

lllustration B:
O 2 kneading paddles

@ Baking mould for bread weights up to 1250 g
O Measuring cup

© Measuring spoon

@ Kneading paddle remover

Technical data

Model: Bread Maker

SBB 850 A1l
Nominal voltage: 220240V ~ / 50 Hz
Power consumption: 850 Waitt

A Safety Notices

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

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

*  After unpacking, check the appliance for da-
mage that may have occurred during transpor-
tation. If necessary, contact your supplier.

*  Place the appliance on a dry, flat and heat-
resistant surface.




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

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

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

To avoid the risk of tripping accidents the app-
liance is provided with a short power cable.
Only use the appliance inside buildings.
Never place the appliance on or close to a
gas or electric cooker, a hot oven or any other
source of heat. Risk of overheating!

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

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

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

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

a similarly qualified specialist.

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

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

If children are in the vicinity, supervise the app-
liance particularly welll If the appliance is not in
use, and also before cleaning it, remove the plug
from the power socket. Allow the appliance to
cool down before removing individual parts.
This appliance is not intended for use by
individuals (including children) with restricted
physical, physiological or intellectual abilities or
deficiences in experience and/or knowledge
unless they are supervised by a person responsi-
ble for their safety or receive from this person
instruction in how the appliance is to be used.
Children should be supervised to ensure that
they do not play with the appliance.

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

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

Do not transport the Bread Baking Machine if
the baking mould contains hot or fluid contents,
e.g. jams. There is a danger of being burnt!




e During use, NEVER come into contact with the
rotating kneading paddles. There is also a risk
of personal injury!

* Do not pull on the cable to remove the plug,
rather, pull the plug itself from the socket.

*  When not in use, and before cleaning the
app-liance, remove the power cable from the
wall socket.

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

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

¢ Never place the bread machine in water or
other liquids. Risk of fatal electrical shocks!

¢ Do not clean the appliance with abrasive sponge
cleaning pads.

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

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

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

e  Always close the lid during operation.

*  NEVER remove the baking mould during
operation.

*  When baking, NEVER exceed the amount of
700 g of flour and NEVER add more than
1 1/4 packets of dry yeast. The dough could
overflow and cause a fire!

*  When in use, the temperature of the outer
surfaces and the door can be very high. Risk
of Burns!

& Caution! Hot surfaces!
Parts of the appliance become very hot
during operation! Risk of burns!

Before the first usage

Disposal of the packaging material
Unpack your appliance and dispose of the packaging
material in accordance with your local regulations.

Initial cleaning

Wipe the baking mould @, kneading paddles @
and outer surfaces of the bread baking machine
with a clean, damp cloth before putting it into opera-
tion. Do not use abrasive scrubbers or cleaning
powders. Remove the protective foil on the control

panel @.

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

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

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

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

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




Properties

With this Bread Baking Machine you have the pos-

sibility to bake bread according to your taste.

*  You can choose from 12 different baking
programmes.

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

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

Control panel

1. Regular

7. Pasta
2. French . 8. Buttermilk Bread
3. Whole Wheat L 9. Gluten Free

O Display

Display for

selection of the weight

(750 g, 1000 g, 1250 g)

the remaining baking time in minutes and
the programmed time

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

the programme sequence

the addition of ingredients (,ADD")

® Start / Stop

To start and stop an operation or to delete a

@O ® © 6

time-programming.

To interrupt the operation, briefly press the Start/Stop
button @ until a signal tone sounds and the time in
the display @ flashes. By once again pressing the
Start/Stop button @ within 10 minutes, the opera-
tion can be continued. Should you forget to re-start
the programme, after 10 minutes it will be automati-
cally continued.

To completely terminate the operation or to delete
a programming, press the Start/Stop button @ for
3 seconds, until long signal tone sounds.

® Note:

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

A Warning!
When pressing all buttons an acoustic signal must
be audible, unless the appliance is in operation.




® Level of browning (or Rapid modus) @
Select the browning level or switch into the Rapid
modus (light/medium/dark/Rapid). Press the
Browning Level button ® repeatedly, until the
arrow is located above the desired browning level.
For the Programmes 1 - 4 you can, through repec-
ted pressing of the Browning Level button @ ,

activate the Rapid modus to shorten the baking pro-

cess. Press the Browning Level button @
repeatedly until the arrow appears over "Rapid". A
browning level cannot be selected with the
programmes 6, 7 and 11.

OTimer V A
Time-delayed baking.

@ Note:

Time-delayed baking cannot be arranged with
Programme 11.

@ Operation indicator lamp

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

@ Bread weight

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

® Note:

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

® Programme selection (Menu)

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

Memory Function

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

Viewing window @

You can observe the baking process through the

window @.

Programme

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

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

Programme 1: Regular

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

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

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. Due fo an extended rising phase the bread
will be lighter and airier.

Programme 5: Super Rapid

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

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

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

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

Programme 9: Gluten Free

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

Programme 10: Cake

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

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

power plug from the wall socket.

@® Note:

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

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

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

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




Timer-Function

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

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

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

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

With the arrow key A @ you can postpone the
end of the Programme. The first activation pushes
the completion time back to the next full interval of
10 minutes. Each subsequent activation of the
arrow key M\ @ pushes the completion fime back by
10 minutes. You can accelerate this procedure by
holding the button pressed down. The display
shows you the whole period of the baking time and
delay time. On a possible exceeding of the possi-
ble time delay you can correct the time with the
arrow button W @. Confirm the programming of
the timer with the Start/Stop button (. The colon
on the display @ flashes and the programmed time
starts to run.

As soon as the programme starts, the operation
indicator lamp @ glows.

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

Example:

It is 8:00 a.m. and you would like to have fresh
bread in 7 hours and 30 minutes, in other words
at 3:30 p.m. First of all select Programme 1 and
then press the arrow button @ until 7:30 appears
in the display @, as the time period to be allowed
for completion is one of 7 hours and 30 minutes.

@ Note:

The timer function cannot be activated with the
Programme "Jam".

@ Note:

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

Before baking

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

Ingredients

® Note:

Take the baking mould @ out of the housing befo-

re putting in the ingredients. Should ingredients

drop into the baking areq, a fire may be caused by

them burning on the heating elements.

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

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

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




@ Note:

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

Baking bread

Preparation
Pay heed to the safety instructions in this manual.
Place the Bread Baking Machine on a level and
firm surface.

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

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

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

® Note:
Ensure that the yeast does not come into contact
with salt or fluids.

4. Place the baking mould @ back in the appliance.

Ensure that it engages correctly.

5. Close the appliance lid @.

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

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

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

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

rises.

@® Note:

A browning level cannot be selected with the
programmes 6, 7 and 11.

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

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

10. You now have the option of seffing the end fime
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 the Programme
Now start the programme with the Start/Stop button

(B}
@ Note:

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




The Programme automatically carries out the
various operations.

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

@ Note:

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

Ending the Programme

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

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

@ Note:

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

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

A Warning!

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

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

Taking out the bread

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

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

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

@ Note:

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

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

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

baking mould @.

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

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

*  Lay the dough back into the baking mould @.
Replace the baking mould @ and close the
appliance lid @.

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

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

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




Error Messages

o If the display @ shows "HHH" after the programme
has been started, it indicates that the temperatu-
re in the Bread Baking Machine 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 re-using it.

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

A Warning!

Do not attempt to take the appliance into use before
it has cooled itself down. This functions only with
Programmme 12.

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

Cleaning and Care

A Warning!

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

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

Please also observe the safety instructions.

A Important!

The appliance and its ancillaries are not suitable
for being cleaned in a dish washing machine!
Do not use any chemical cleaning agents or
solvents to clean the Bread Maker.

Housing, lid, baking space

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

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

*  Open the appliance lid @ until the wedge-
shaped hinge cams pass through the openings
of the hinge guides.

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

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

Baking mould, kneading paddles
and accessories

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

The surfaces of the baking moulds @ and knea-
ding paddles @ have a non-stick coating. When
cleaning the appliance do not use aggressive
detergents, cleaning powders or objects that may
cause scratches to the surfaces.

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




* Before cleaning, remove the baking mould @
and the kneading paddles @ from the baking
chamber.

Take the kneading paddles @ out of the baking
mould @. Should the kneading paddles @ not
come out of the baking mould @, fill the baking
mould @ with hot water for around 30 min. The
kneading paddles @ should now come out easily.

Clean the kneading paddles @ in warm water
containing a mild detergent. If there are any stub-
born encrustations, allow the kneading paddles @
to soak in the rinsing water until the encrustations
come away with the aid of a washing-up brush.
Should the mountings in the kneading paddles @
be blocked, these can be carefully cleaned with
a wooden toothpick.

After cleaning, dry the kneading paddles @ tho-
roughly.

* Wipe the external surfaces of the baking mould @
with a damp cloth.

* Clean the internal areas of the baking mould @
with warm water containing a litfle detergent. If
there are any encrustations in the baking mould @),
fill the baking mould @ with water and add a
little mild detergent. Allow this to stand for as
long as necessary until the encrustations are
soaked and can be removed using a washing-up
brush. After this, rinse the baking mould @ with
plenty of clean water and then dry it thoroughly.

¢ Clean the measuring cup @), the measuring
spoon @ and the kneading paddle remover @
in warm water and add a mild defergent.
Afterwards, rinse the parts with plenty of clean
water to remove all detergent residues.

Dry everything thoroughly.

Disposal

)4

Do not dispose of the appliance in your
normal domestic waste. This product is
subject to the European guideline
2002/96/EC.

Dispose of the appliance through an approved dis-

posal centre or at your community waste facility.

Observe the currently applicable regulations.

In case of doubt, please contact your waste disposal

centre.

@9 Dispose of all packaging materials in an
environmentally friendly manner.

Warranty and Service

You receive a 3-year warranty for this device as of
the purchase date. The device has been manufactu-
red with care and meticulously examined before de-
livery.

Please retain your receipt as proof of purchase. In
the case of a warranty claim, please make contact
by telephone with our service department. Only in
this way can a postfree despatch for your goods be
assured.

The warranty covers only claims for material and
manufacturing defects, but not transport damage,
worn parts, e.g the baking mould or the kneading
paddles, or damage to fragile components. This
product is intended for domestic use only, it is not in-
tended for commercial applications.

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




The warranty period is not extended by repairs
made under the warranty. This applies also to replo-
ced and repaired parts. Damages or defects disco-
vered after purchase are to be reported directly af-
ter unpacking, at the latest two days after the
purchase date. Repairs carried out after lapse of the
warranty period are subject to charge.

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

IAN 89209

(Y Service Cyprus
Tel.: 8009 4409
E-Mail: kompernass@lidl.com.cy

IAN 89209

Importer

KOMPERNASS GMBH
BURGSTRASSE 21
44867 BOCHUM, GERMANY

wWww. kompernoss.com




Programme sequence

Programme 1. Regular 2. French
Light Light
Level of browning Medium Rapid Medium Rapid
Dark Dark
Size 750g |1000g|1250g| 750g [ 1000 g|1250¢g| 750g | 1000 g|1250g| 750 g | 1000 g| 1250 g
Time (Hours) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Preheat (Min) [S5] 15 15 20 | N/A | N/A | N/A | 10 10 15 | N/A | N/A | N/A
Kneading 1 (min) &> | 12 13 13 12 13 13 12 12 15 12 13 13
Rise 1 (Min) ) 25 | 25 | 25 10 10 10 | 20 | 20 | 20 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Kneading 2 (min) &> | 3A* | 5A | 5A | 1A | 2A | 2a | 3A* | 5A | 5A | 1A | 2A | 2A
5 5 5 5 5 5 8 8 8 5 5 5
Rise 2 (Min) & 30 | 30 | 30 18 18 18 | 43 | 41 35 18 18 18
Rise 3 (Min) € 30 30 30 30 30 30 35 35 35 30 30 30
Bake (min) 56 60 65 56 60 65 60 65 70 60 65 70
Keep-Warm time
60 60 60 60 60 60 60 60 60 60 60 60
[Min)
| . b
nsert ingredens 201 | 205 | 2:10 | 1:49 | 1:53 | 1:58 | 2226 | 229 | 2228 | 1:53 | 1:58 | 2:03
(Time remaining)
Pre-adjustment of the time | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

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

to add ingredients and the display notice "ADD" (6) appears.




Programme 3. Whole Wheat 4. Sweet
Light Light
Level of browning Medium Rapid Medium Rapid
Dark Dark
Size 750g |1000g|1250g| 750g | 1000 g|1250¢g| 750g | 1000 g|1250g| 750 g | 1000 g| 1250 g
Time (Hours) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Preheat (Min) 15 15 20 N/A N/A N/A 10 10 15 N/A N/A N/A
Kneading 1 (min) &> | 11 12 12 1 13 13 12 12 12 n 12 12
Rise 1 (Min) C) 30 30 30 10 10 10 25 25 25 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Kneading 2 (min)] &> | 3A | 5A | 5A | 2A | 2A | 2A | 4a* | 5A | 5A | 1A | 2A | 2A
8 8 8 5 5 5 6 6 6 6 6 6
Rise 2 (Min) &) 38 38 38 23 23 23 35 35 35 18 18 18
Rise 3 (Min) <= 35 | 35 | 35 | 35 | 35 | 35 | 30 | 30 | 30 | 30 | 30 | 30
Bake (min) 56 | 60 | 65 | 56 | 60 | 65 | 52 | 56 | 60 | 52 | 56 | 60
KeepWorm ime 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Insert ingredients
i . 2:17 2:21 2:26 1:59 2:03 2:08 2:03 2:07 2:11 1:46 1:50 1:54
(Time remaining)
Pre-adjustment of the time | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

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

to add ingredients and the display notice "ADD" (6) appears.




Programme 5. Super Rapid 7. Pasta 8. Buttermilk bread 9. Gluten Free
Dough
Light Light Light
Level of browning Medium N/A N/A Medium Medium
Dark Dark Dark
Size 750 g |1000 g|1250 g/ N/A N/A 750 g | 1000 g|1250 g/ 750 g 1000 g| 1250 g
Time (Hours) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 3:40 | 3:45 | 3:55
Preheat (Min) N/A | N/A | N/A 10 N/A 25 25 30 15 15 20
Kneading 1 (min) &> | 8 8 8 12 15 10 | 10| 10| 12 12 12
Rise 1 (Min) C D) N/A | N/A | N/A | 10 N/A 20 20 20 20 20 20
N/A N/A N/A N/A N/A 2 2 2 2 2 2
Kneading 2 (min) &> | 2A | 2A | 2 | 3A N/A sa* | 5A | 5A | 3A | 3A | 3A
5 5 5 5 N/A 8 8 8 8 8 8
Rise 2 (Min) & N/A | N/A | N/A | 25 N/A 45 45 45 50 50 50
Rise 3 (Min) & 20 20 20 45 N/A 30 30 30 50 50 50
Bake (min) 40 | 43 | 45 | N/A N/A 52 | 56 | 60 | 60 | 65 70
Keep-Warm fi
= 60 | 60 | 60 | N/A N/A 60 | 60 | 60 | 60 | 60 | 60
Insert ingredients
) . 1:05 1:08 1:10 1:15 N/A 2:15 2:19 | 2:23 2:48 2:53 2:58
(Time remaining)
Pre-adjustment of the time| 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A means that the Bread Baking Machine kneads for 5 minutes and simultaneusly the signal tone sounds
to add ingredients and the display notice "ADD" (6) appears.




Programme 10. Cake 11. Jam 12. Bake
Light Light
Level of browning Medium N/A Medium
Dark Dark
Size 750 g 1000g| 1250 g N/A N/A
Time (Hours) 1:30 | 1:35 1:40 1:20 1:00
Preheat (Min) N/A | N/A N/A N/A N/A
Kneading 1 (min) &> | 15 15 15 N/A N/A
X i 15
Rise 1 (Min) D | N/A | N/A | N/A . N/A
Heat + kneading
N/A | N/A | N/A N/A N/A
Kneading 2 (min) &> | N/A | N/A | N/A N/A N/A
N/A | N/A N/A N/A N/A
Rise 2 (Min) & N/A | N/A | N/A N/A N/A
’ . 45
Rise 3 (Min) N/A | N/A | N/A . N/A
Heat + kneading
60 65 70 0
Rise &0
15 Rise| 15 Rise | 15 Rise
Keep-Warm time 60 60 60 N/A 60
(Min) [N
Insert ingredients
i . N/A | N/A N/A N/A N/A
(Time remaining)
Pre-adjustment of the time| 15h 15h 15h N/A 15h




Troubleshooting the Bread Make

r

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

Fill the baking mould @ with hot water and twist the kneading

paddle @ to loosen the encrustation underneath.

What happens if the finished bread is left inside the

bread maker?

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

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

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

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

running?

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

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

Remove the kneading paddle @ with the kneading paddle

remover @

What happens if there is a power failure when a

Programme is running?

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

How long does it take to bake bread?

Please take note of the exact times given in the table

"Programme sequence".

What size breads can | bake?

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

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

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

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

Some baking processes, such as "Warming up" or "Rise"
are difficult to recognise. Using the table "Programme
sequence", check which programme section is currently in
operation. Verify that the appliance is functioning by chek-
king whether the operation indication lamp @ is glowing.
Check to seeif you have correctly pressed the Start/Stop
button @.

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

The appliance crushes the added raisins.

To avoid the breaking up of ingredients such as fruit or

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




ORDER CARD SBB 850 A1l

» www.kompernass.com

1) Enter under “Sender/orderer”your name, address and telephone number (for possible
queries) in block capitals.

2) Please transfer the complete amount to our account below:
Commerzbank AG, London
Sort Code: 40-62-01
Account No: 30453170

Account Name: Kompernass Handelsgesellschaft mbH

B On your transfer, please provide the article(s) you ordered as well as your complete
name and address. Then post your completed order card to our postal address below.

Our postal address:
Kompernaf3 Handelsgesellschaft mbH
Burgstrasse 21
44867 Bochum

Germany

IMPORTANT
> Please affix sufficient postage to the letter.

> Write your name as the sender on the envelope.

SENDER / ORDERER

(please complete in block captals)

(Surname, first name)

(Street)

(Post code, town)

(Telephone)
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Order card/Kapra mapayyehiag SBB 850 Al

» www.kompernass.com

Quantity ordered/Mocdétnra  Name of article/Meprypadn mpoidvrog Cost p. Unit/Tipf povadag

(max 3 sets per order)
(péy 3 oer ava mapayyehia)

> 1 baking mould incl. 2 Kneading paddles  p» 10€

> 1 Obppa ynoipatog ouptepi\ 2
aykiorpa {upoparog

> 4 Kneading paddles > 10€

> 4 aykiotpa {upoparog

Fp Py

(Location, Date)/(Témog, nuepopnvia)  (Signature)/(Ymoypadh)

Total sum/Zuvoliko Toco

+ Postage and packaging
/ ouv ¢ééoda Siaxeipiong 1 N\“O €
yia Taxudpopikd TéAn,
Siaxeipion, ouokevacia kal
QmmooTOAR.

Payment method/
Opog mnpwpng
_H_ Bank Transfer/

KardOeon ot tpameikd
Aoyapiacpo

@
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PEKAC KRUHA

Uvod

Srdagno Eestitamo na kupniji Vaseg novog uredaija.
Time ste se odluéili za visokovrijedan proizvod.
Upute za rukovanije predstavljaju sastavni dio ovog
proizvoda. One sadrze vaZne napomene za sigur-
nost, uporabu i zbrinjavanje proizvoda. Prije kori3-
tenja proizvoda se upoznaijte sa svim napomenama
za rukovanie i sa svim sigurnosnim napomenama.
Proizvod koristite isklju¢ivo na opisani nadin i v na-
vedenim podruéjima primjene. Svu dokumentaciju u
sluéaju predaje proizvoda treéim osobama prilozZite
i takode predaite.

Uporaba u skladu sa namjenom

Automat za pecenje kruha koristite iskljuéivo za
pecenije kruha i za pripravljanje marmelade/pek-
meza u podru&ju domadinstva.

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

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

Ovaj uredaj je namijenjen isklju&ivo za uporabu

u privatnim domadéinstvima. Uredaj ne koristite u
gospodarske svrhe!

Obim isporuke

Pekaé kruha

Forma za pecenje

2 Kuke za mijedanje

Mijerna &asica

Mijerna Zlica

Odstranjivaé kuke za gnjeéenje
Upute za rukovanje

Kratka informacija

Teka sa receptima

Pregled uredaja

@ Vidni prozorgi¢
© Poklopac uredaja
© Ventilacijski otvori
@ Mrezni kabel

(5]

Polie za rukovanije

Slika B:

2 kuke za gnjecenje

Forma za peéenje za teZinu kruha do 1250 g
Mijerna &asica

Mijerna Zlica

®0000

Odstranjiva¢ kuke za gnjeéenje

Tehni¢ki podaci

Model: Pekaé kruha

SBB 850 Al
Nominalni napon: 220240V ~ / 50 Hz
Snaga: 850 W

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

A Sigurnosne napomene

*  Molimo Vas da prije koristenja uredaja prvo
progitate cjelokupne upute za njegovu uporabu!

e Opasnost od gusenjal Djeca se mogu ugusiti
pri nenamijenskoj upotrebi materijala ambalaZe.
Ovaj materijal zbrinite odmah nakon raspakiranja
uredaija, ili ga &uvaijte na mjestu nedostupnom
djeci.

*  Nakon raspakiranja uredaj prekontrolirajte
na transportna odtecenja. U sluéaju potrebe
obratite se svom trgoveu.




Uredaj postavite na suhu i ravnu povriinu
neosjetljivu na visoke temperature.

Uredaj ne postavljajte u blizini zapaljivih mate-
rijala i eksplozivnih i/ili zapaljivih plinova. Prema
drugim predmetima mora biti ostavljeno rastojan-
je od najmanje 10 centimetara.

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

Prije priklju¢ivanja uredaja prekontroliraite,

da li vrsta struje i mrezni napon odgovaraju
podacima na tipskoj ploéi uredaja.

Mrezni kabel ne postavljajte preko o3trih ivica
ili u blizini vruéih povrsina ili predmeta. Izolaci-
ja kabela bi mogla biti o3tecena.

Uredaj za vrijeme rada nikada ne ostavite bez
nadzoral

Da bi bila isklju¢ena opasnost od posrtanja

i nezgoda, uredaj je opremlien sa kratkim
napojnim kabelom.

Uredaj koristite samo u unutrasnjim prostorijama.
Uredaj nikada ne postavite na plinski ili elektri-
&ni 3tednjak ili pokraj njega, niti na druge vrste
vruéih $tednjaka ili ostale vrste izvora toplote.
Opasnost od pregrijavanjal

Uredaj nikada ne prekrijte sa ruénikom ili sa
drugim materijalima. Vruéina i para moraju biti
u stanju da ishlape. Do poZara moze

dodi, ukoliko se uredaij prekrie ili dode u kontakt
zapaljivim materijalom, kao 3to su zaviese.
Ukoliko upotrebljavate produzni kabel, njegova
maksimalno dopustena jacina struje mora odgo-
varati snazi automatskog uredaja za peéenje
kruha.

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

Prije svake upotrebe uredaja prekontrolirajte
napoini kabel i utika&. Ukoliko dode do oste-
éenja napojnog kabela uredaja, on mora biti
zamijenjen od strane proizvodada, servisne ispo-
stave ili druge kvalificirane osobe, kako bi bila
isklju¢ena moguénost nastanka opasnosti.

Koristenje opreme, koja nije preporuéena od
strane proizvodada uredaja, moze dovesti do
odtecenja uredaja. Uredaij koristite iskljuivo
za predvidene namjene. U protivnom pravo
na jamstvo proizvodala prestaje vaziti.
Program za peenje pokrenite samo onda,
kada je umetnuta forma za peéenje. To moze
dovesti do nepopravljivih o3te¢enja uredaija.
Molimo Vas da pazljivo nadzirete uredaj kada
se djeca nalaze u njegovoj blizini! Kada ne
koristite uredaij - ili prije njegovog &idcenja -
obavezno izvucite utika&. Prije skidanja pojedi-
nih dijelova uredaj ostavite da se ohladi.

Ovaij uredaij nije namijenjen, da bude koristen
od strane osoba (ukljuéujuéi djecu) sa ograni-
&enim fizi¢kim, senzoriénim i mentalnim osobi-
nama i nedostatkom iskustva ili znanja, osim
ako ove osobe stoje pod nadzorom druge
osobe zaduZene za njihovu sigurnost, ili ako
su od nje primili upute za ispravno koristenje
uredaja. Djeca bi trebala biti pod nadzorom,
&ime treba biti osigurano da se ne mogu igrati
ovim uredajem.

Ovaij uredaj odgovara dofignim sigurnosnim
odredbama. Kontrola, popravak i tehnicko servisi-
ranje smiju biti vrieni iskljugivo od strane kvalficir-
anog struénog osoblja. U protivnom pravo na
jamstvo proizvodaca prestaje vaziti.

Ne postavljajte nikakve predmete na ureda;,

i ne prekrijte ga. Opasnost od pozaral

Oprez! Automat za peéenie kruha se jako
zagrijava. Uredaj dirajte rukama tek nakon 3to
se ohladio, ili koristite zastitne rukavice ili krpu.
Pustite uredaj da se ohladi i izvucite utika¢
dovoda struje, prije nego 3to vadite ili umedete
dijelove opreme.

Ne pomicite automat za pe&enje kruha, kada
se u formi za pecenje nalazi vruéi ili tekuéi
sadrzaj, na primjer konfitira. Postoji opasnost
od opeklina

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

¢ Kada ne upotrebljavate uredaj ili kada ga Zeli-
te Cistiti, izvucite utika¢ iz utiénice.

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

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

e Automatski uredaj za peéenje kruha nikada ne
uronite u vodu ili u druge tekuéine. Postoji
opasnost od strujnog udara.

¢  Uredaj ne &istite pomocu spuzve, koja ima
jednu odtru povrdinu za ribanje.

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

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

e Uredaj nikada ne koristite bez forme za
pecenije ili sa praznom formom za peéenje. To
dovodi do nepopravljivih osteéenja uredaja.

*  Za vrijeme rada uredaja poklopac uvijek mora
biti zatvoren.

e Za vrijeme rada uredaja nikada ne otklonite
formu za peéenie.

¢ Kod pecenja nikada ne prekoragite koli¢inu od
700 g brasna i nikada ne dodaijte vide od
1 1/4 paketi¢a suhoga kvasca. Moze do¢i do
prelijevanija fijesta i uslijed toga do pozaral

e Za vrijeme pogona temperatura vanjske povrs-
ine i vratiju moze biti vrlo visoka. Opasnost od
opeklina!

& Oprez! Vruéa povrsinal
Dijelovi uredaja se za vrijleme pogona snazno
zagrijavaju! Opasnost od opeklina!

Prije prve uporabe

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

Prvo {iséenje

Prebrisite formu za pecenje @, kuku za gnjecenje
@ i vanjsku povrsinu uredaja prije pustanja u rad
pomodu Eiste i vlazne krpe. Ne koristite grube
spuzve za &iséenije ili sredstva za ribanje. Uklonite
zaititnu foliju na polju za posluzivanje @.

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

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

Poto su elementi za grijanje blago namasteni,
prilikom prvog pustanja uredaja u rad moZe dodi
do nastanka blagog neugodnog mirisa. To je bezo-
pasna pojava, koja nakon kratkog vremena nesta-
je. Pobrinite se za dostatnu ventilaciju, primjerice
otvorite jedan prozor.

brisite formu za pegenje @), kuku za gnjecenje @ i
vanijsku povrsinu uredaja sa &istom i vlaznom krpom.

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

Pomoéu automatskog uredaja za peéenije kruha

mozete pripremati kruh po vlastitom ukusu.

*  Mozete birati izmedu 12 razlicitih programa.

*  Mozete preradivati gotove smjese za pecenije.

*  Mozete zamijesiti tijesto za zemicke ili rezance
i proizvesti marmeladu.

e Pomodu programa "Bez glutena" mozete pedi
mje3avine bez sadrzaja glutena i spravljati
recepte sa bradnom bez sadrzaja glutena,
poput kukuruznog brasna ili brasna od krumpira.

Komandno polje

1. Normal
2. Rahlo
3. PUNO ZMoO (mgrane)
4. Slatko
5. Ekspres.
6. Tijesto

7. Tijesto za rezance
8. Kruh sa mlacenicom
9. Bez glutena
10. Kolaci

11. Marmelada
12, Pecenje

O Display

Prikaz za

@ odabir tezine
(750 g, 1000 g, 1250 g)

@ o3 preostalo pogonsko vrijeme u satima
i za programiran vremenski predodabir

® odabrani stupanj rumenila (Svijetlo C,
Srednje &=, Tamno @D, Brzo )

@ odabrani broj programa

® tijek programa

® dodavanie sastojaka (,ADD")

© Start / Stop

Za pokretanje i okonéanje pogona ili brisanje
programa timera.

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

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

@ Napomena:

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

A Paznja!
Prilikom pritiskanja svih tipki mora se oglasiti signalni
ton, osim kada je uredaj u pogonu.
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© Stupanj rumenila (ili brzi modus) @
Odabir stupnja rumenila ili prebacivanje u brzi
modus (Svijetlo/Srednje/Tamno/Brzo). U vise navrata
pritisnite tipku za odredivanije stupnja rumenila @,
sve dok se strelica ne pojavi iznad Zelienog stupnia.
Za programe 1 - 4 mozZete ponovlienim pritiskanjem
tipke za stupanj rumenila @ aktivirati brzi modus,
kako biste skratili postupak peéenia. Pritisnite tipku
za stupanj rumenila @ toliko puta, dok se ne poja-
vi strelica iznad oznake "Brzo". Kod programa 6, 7
i 11 ne moze biti odabran stupanj rumenila.

OTimer V A

Vremenski odloZeno peéenie.

G) Napomena:
Kod programa 11 ne mozete podesiti vremenski
odloZeno peenje.

@ Lampica za indikaciju pogona

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

@ Tezina kruha

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

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

koli&¢inu sastojaka namirnica umetnutih u formu za

pedenje @.

G) Napomena:

Unaprijed podedena postavka prilikom ukljugivanija
uredaja je 1250 g. Kod programa 6, 7, 11§12
ne moZete podesiti teZinu kruha.

©® Odabir programa (meni)

Pozivanje Zeljenog programa za pecenje (1-12). U
displayu @ se pojavljuje broj programa i odgova-
rajuée vrijeme pecenja.

Memory funkcija

Program se kod ponovnog uklju&ivanja nakon nestanka
elekiri¢ne energije trajanja do ca. 10 minuta
nastavlja na istome mjestu. To medutim ne vrijedi
kod brisanja/zavriavanja postupka pecenja ili

kod aktiviranja tipke Start/Stop @ do pojave
dugog signalnog tona.

Vidni prozor @

Kroz vidni prozor @) moZete promatrati postupak
pecenja.

Programi

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

Program 1: Normal

Za bijeli i mije3ani kruh, koji se uglavnom sastoji od
p3eniénog ili razenog bradna. Kruh ima kompaktnu
konzistenciju. Stupanj rumenila kruha podesavate
pomocdu tipke za rumenilo @.

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

Program 3: Puno zrno

Za vrste kruha od snaznijih sorti bradna, na primjer
bradna od punog zrna ili razenog bradna. Kruh
postaje kompakniji i teZi.
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Program 4: Slatko

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

Program 5: Ekspres

Za mijedanje, dizanje tijesta i pe&enje kruha potreb-
no je manje vremena. Za ovaj program su medutim
podobni samo oni recepti, koji ne sadrze teske
sastojke ili snaznije vrste bradna. Obratite paznju
na to, da kruh kod ovog programa ne moze biti
tako lagan i do te mjere ukusan.

Program 6: Tijesto (mijesenije)

Za izradu tijesta sa kvascem, za Zemicke, pizzu
ili pletenice. Postupak peéenja otpada kod ovog
programa.

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

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

Program 9: Bez glutena

Za vrste kruha od bra3na bez sadrzaja glutena

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

Program 10: Kolaéi
Sastojci se kod ovog programa mijese, tijesto se
diZe i pece. Koristite pradak za pecivo za ovaj

program.

Programm 11: Marmelada
Za pripremanje marmelade, konfitire, Zelea i
voénih namaza.

Program 12: Peéenje

Za naknadno peéenije kruha, koji su previse svijetli
ili jednostavno nisu dovoljno pe&eni, odnosno za
pedenje gotovih smjesa. Svi postupci gnjeéenja ili
mirovanija tijesta otpadaju kod ovog programa.
Toplina kruha ée biti odrzavana do jednog sata po
okonéaniju postupka pecenja. Na taj nadin ée biti
sprijeceno, da kruh bude previse vlazan.

Program 12 kruh peée u trajanju od 60 minuta.
Da biste ove funkcije prije vremena okon&ali, pritisnite
tipku Start/Stop @, dok se ne oglasi dugi signalni
zvuk. Da biste iskljugili uredai, isti odvojite od strujne

mrezZe.

@ Napomena:

Kod programa 1, 2, 3, 4, 5, 6, 8 i 9 se za vrijeme
tijeka programa ogla3ava signalni ton, te se pojav-
livie oznaka ,ADD" (® u displayu.

Neposredno nakon toga dodaite ostale sastojke
poput plodova voda ili lje$njaka.

Sastojci se uslijed djelovanja kuke za gnjecenje @
ne usitnjavaju.

Kada ste podesili timer, moZete sve sastojke i na
pocetku programa umetnuti u formu za pecenje (7}
Plodove voéa i lie3njake biste u tom sluaju prije
dodavanja trebali malo usitniti.

Funkcija timera

Funkcija timera omoguéava vremenski odloZzeno
pecenie.

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

A Upozorenije! Prije pedenja odredene vrste
kruha sa funkcijom timera isprobaite recept,
kako biste bili sigurni u ispravnost medusobnog
odnosa sastojaka, te da tijesto ne bude pre-
&vrsto ili pretanko, ili koli¢ina prevelika,

§to moze uzrokovati prelijevanie tijesta.
Opasnost od pozaral
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Odaberite jedan od programa. Display @ Vam
pokazuje vrijeme potrebno za peéenie.

Pomocu tipke sa strelicom M\ @ mozete pomaknuti
kraj programa. Prilikom prvog aktiviranja kraj pro-
grama se pomiée do slijedeée desetice. Svako
dodatno pritiskanie tipke sa strelicom A @ vremenski
kraj pomic¢e za 10 minuta. Pritiskanjem tipke sa stre-
licom ubrzati éete ovaj postupak. Display Vam pri-
kazuje ukupno vremensko trajanje peéenja i
vremena zadrike. Kod prekoraéenja mogude vre-
menske zadrike mozZete pomodéu tipke sa strelicom
V' @ ispraviti vrijeme.

Potvrdite postavku timera sa tipkom Start/Stop @.
Dvotocka u displayu @ trepti, a programirano vrije-
me pocinje tedi. Cim se program pokrene, pali se
indikacijska svjetilika za pokazivanje pogona @.
Prilikom zavrdavanja postupka pecenja zaduti ée se
deset signalnih tonova, a na displayu @ se pojavl-
juje 0:00.

Primjer:

Sada je 8.00 sati, a Vi za 7 sati i 30 minuta, dakle
u 15:30 sati, Zelite imati sviezi kruh.

Prvo odaberite program 1 i onda pritisnite tipke

sa strelicama @ toliko dugo, dok se u displayu @
pojavi 7:30, jer vrijeme pripreme iznosi 7 sati i

30 minuta.

G) Napomena:
Kod programa ,Marmelada” funkcija timera ne
stoji na raspolaganiju.

G) Napomena:

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

Prije pecenja

Za uspjean postupak peéenja u obzir uzmite
slijedece cimbenike:

Sastojci

@ Napomena:

Izvadite formu za pegenje @ iz kuéista, prije nego

$to dodajete namirnice. Kada sastojci dospiju u

prostor za peenje, zagrijavanje grijacih

elemenata moZe dovesti do pozara.

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

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

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

@ Napomena:

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

Peéenje kruha

Priprema

Obratite paZnju na sigurnosne napomene u ovim
uputama.

Automat za pe&enje kruha postavite na ravnu i
&vrstu podlogu.

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

2. Nataknite kuke za gnjeenje @ na pogonske
osovine u formi za pecenje @. Obratite paZnju
na to, da budu dobro uévriéene.

3. Sastojke Vadeg recepta u navedenom redos-
liedu umetnite u formu za pe&enje @. Prvo
umetnite tekuéine, 3eéer i sol, a zatim brasno,
dok kvasac predstavlja zadnji sastojak.
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G) Napomena:
Obratite paznju na to, da kvasac ne dode u dodir
sa soli ili teku¢inama.

4. Ponovo umetnite formu za pecenje @. Obratite
paznju na to, da ispravno ulegne.

5. Zatvorite poklopac uredaja @.

6. Utaknite utika& u utiénicu. Za&uti ée se signalni
ton, a u displayu @ se pojavljuje broj progra-
ma i vrijeme trajanja programa 1.

7. Svoj program odaberite sa tipkom za odabir
programa @. Svaki unos biti ¢e potvrden
pomodu signalnog tona.

8. Eventualno odaberite velicinu kruha pomoéu
tipke Q.

9. Odaberite stupanj rumenila @ Vasega kruha.
U displayu @ ¢ée Vam strelica pokazati, da i
ste podesili svijetlu, srednju ili tamnu postavku
stupnja rumenila. Na ovom mjestu moZete i

odabrati postavku "Brzo", kako biste skratili vri-

jeme dizanja tijesta.

G) Napomena:

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

Funkcija "Brzo" moguéa je samo za programe 1-4.
Za programe 6, 7, 11 i 12 pode3avanie teZine
kruha nije moguée.

10. Sada imate moguénost, preko funkcije timera
podesiti krajnju vremensku togku Vadeg pro-
grama. Mozete unijeti maksimalni vremenski
pomak od 15 sati.

G) Napomena:
Za program 11 ova funkcija nije moguéa.

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

@ Napomena:

Programi 1, 2, 3, 4, 6, 8 i 9 zapoginju sa fazom
predgrijavanja u trajanju od 10 do 30 minuta
(osim brzog modusa, vidi tablicu tijeka programa).
Kuke za gnjecenje @ pritom se ne pokrecu. To ne
predstavlja gredku u uredaiju.

Program automatski izvodi razli¢ite postupke rada.
Tijek programa moZete promatrati kroz vidni
prozoréi¢ @ Vaseg automata za peéenje kruha.
Povremeno za vrijeme postupka peéenja moze dodi
do pojave vlage u vidnom prozor¢iéu @. Poklopac
uredaja @ tijekom faze gnjeéenja moze biti otvo-
ren.

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

Zavrsavanje programa

Prilikom zavriavanja postupka peéenja oglasiti ¢e se
deset signalnih tonova, a display @ prikazuje 0:00.
Prilikom zavrietka programa uredaj se automatski
prebacuje na pogon za odrzavanje temperature

u trajanju do 60 minuta.

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

Pritom u uredaju cirkulira topli zrak. Funkciju za
odrzavanje temperature moZete prije njenog isteka
prekinuti tako, Sto cete tipku Start/Stop @ drZati
pritisnutu do pojave signalnih tonova.

A Upozorenije!

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

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

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

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

Ukoliko kruh ne mozete odvoijiti od kuka za gnje-
&enje @), oprezno uklonite kuke za gnjecenje @
pomodu prilozenog odstranjivaéa kuke za
gnjegenje @.

G) Napomena:

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

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

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

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

e Otvorite poklopac uredaja @ i izvadite formu
za pedenje @. Sa bragnjavim rukama mozete
izvaditi fijesto i kuke za gnjegenje @ ukloniti.

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

*  Mrezni utika& eventualno ponovo utaknite
u utiénicu. Program za peéenije se nastavlja.

Ostavite kruh 15-30 minuta da se ohladi, prije
nego $to ga jedete.

Prije rasjecanja kruha uvijek provjerite, da se
kuka za gnjecenje @ ne nalazi u tijestu.

Dojave pogresaka

* Ukoliko se na displayu @ pojavi ,HHH" nakon
$to je program pokrenut, to znaéi da je tempera-
tura automata za pe&enje kruha jo3 previsoka.
Zaustavite program i izvucite mrezni utikaé.
Otvorite poklopac uredaja @ i pustite uredaj da
se 20 minuta ohladi prije ponovne uporabe.

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

A Upozorenije!
Ne pokusaijte ure2aj pustiti u pogon, prije nego $to
se on ohladio. To funkcionira samo kod programa 12.

* Ako display prikazuje ,EEO”, ,EE1" ili “LLL", nakon
$to je pokrenut program, automat za pedenije
kruha prvo isklju¢ite, a zatim ponovo ukljudite.
To uéinite tako, $to éete mrezni utikad izvudi iz
uti¢nice i ponovo ga utaknuti. Ukoliko je dojava
gredke i dalje prisutna, obratite se servisu za
kupce.

Ciséenje i odrzavanije

A Upozorenije!

Prije svakog ¢id¢enja izvucite utikag iz utiénice,
te ostavite uredaj da se u potpunosti ohladi.
Zastitite uredaj od vlage, jer u protivnom moze
doéi do strujnog udara.

Sa time u vezi obratite paZniju i na sigurnosne
napomene.

A Paznja!

Dijelovi uredaja odnosno dijelovi opreme nisu
prikladni za strojno pranje!

Za &iséenje pekada kruha ne koristite kemijska
sredstva za &idéenje ili razriedivace.
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Kuéiste, poklopac, prostor za pecenje
Uklonite sve ostatke naslaga u prostoru za pedenije
pomodu vlazne krpe ili blago navlaZene spuzve.
Kuciste i poklopac takode prebrisite sa blago nav-
lazenom krpom ili spuzvom.

e Dobro osusite unutradnjost uredaja. Za lakse
&iséenje mozete poklopac uredaja @ ukloniti
sa kuéidta:

¢ Otvorite poklopac uredaja @, sve dok klinasti
elementi $arnira ne mogu proéi kroz otvore
vodilice 3arnira.

*  lzvucite poklopac uredaja @ iz vodilica $arira.

¢ Da biste poklopac uredaja @ montirali, prove-

dite elemente $arnira kroz otvore vodilica 3arnira.

Forma za peéenje, kuka za gnjeéenje
i oprema

A Paznja!
Formu za pe&enje @ nikada ne uronite u vodu ili
u druge tekuéine.

Povriine forme za pedenje @ i kuke za gnjecenje @
presvucene su sa slojem protiv lijeplienja. Prilikom
njihovog &iséenja ne koristite agresivna sredstva,
sredstva za ribanje ili predmete koji mogu izazvati
ogrebotine na povriinama.

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

govu kvalitetu.

* Prije ¢i¥¢enja formu za peéenje @ i kuku za
gnjecenje @ izvadite iz prostora za pe&enie.

* Izvadite kuke za gnjecenje @ iz forme za pecen-
ie @. Ukoliko kuke za gnjecenje @ ne mozete
odvoijiti od forme za pecenje @), napunite formu
za pecenje @ vruéom vodom i ostavite oko 30 mi-
nuta. Kuke za gnjecenje @ bi se sad trebale dati
odvojiti.

Ocistite kuke za gnjecenje @ u toploj vodi i dodaj-
te blago sredstvo za pranje posuda. U sluéaju
tvrdokornih zape&enih ostataka ostavite kuke za
gnjecenje @ toliko dugo u vodi za pranje
posuda, sve dok ove ostatke ne mozete odvojiti
uz pomo¢ &etke za pranje posuda.

Ukoliko je drza& umetka kuke za gnjecenje @
zadeplien, moZete ga oprezno odistiti pomoéu
drvenog 3tapica.

Kuke za gnjecenje @ nakon &iséenja temeljito
osusite.

Prebriite vanijsku stranu forme za pecenje @ vla-
Znom krpom.

Odistite unutrasnjost forme za peéenje @ toplom
vodom u koju ste dodali malo sredstva za pranje
posuda. U sluéaju zapeéenih ostataka u formi za
pecenje @, u formu za pecenje @ ulijte vodu i
dodaijte blago sredstvo za pranje posuda. Ost-
avite da stoji toliko dugo, dok zapeéeni ostaci ne
omek3aju, kako biste ih mogli odvojiti Eetkom za
pranje posuda. Nakon toga formu za pecenje @
isperite velikom koli¢inom ¢iste vode i dobro je
osusite.

Ocistite mjernu éasicu @), mjernu Zlicu @ i
odstranjivac kuke za gnjecenje @ u toploj vodi

i dodajte blago sredstvo za pranje posuda. Dijelo-
ve nakon toga isperite istom vodom, kako biste
odstranili ostatke sredstva za pranje posuda.

Sve dobro osusite.
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Zbrinjavanije

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

Uredaij zbrinite preko autoriziranog poduzeéa za
zbrinjavanije otpada ili preko Vaseg komunalnog
poduzeéa.

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

Sve materijale ambalazZe zbrinite na nagin

Y
%{9 neskodljiv za okolis.

Jamstvo i servis

Na ovaj uredaj vrijedi jamstvo u trajanju od 3 godi-
ne od datuma kupovine. Uredaj je pazljivo proizve-
den i prije isporuke briZljivo kontroliran.

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

Pravo na jamstvo vrijedi samo za greske u materija-
lu i izradi, ali ne za transportna o3teéenija, potrosne
dijelove poput kuke za mijesanije i forme za pecen-
je, niti za ostecenija lomljivih dijelova. Proizvod je
namjenjen iskljucivo za privatnu, a ne za komercijal-
nu uporabu.

U sluéaju nestruénog rukovanja, rukovanja protiv-
nog namjeni uredaja, primjene sile i zahvata, koji
nisu izvrieni od strane na3eg ovlastenog servisnog
predstavnistva, vaZenje jamstva prestaje. Vada za-
konska prava ovim jamstvom ostaju netaknuta.

Jamstveni rok neée biti produZen koristenjem prava
na jamstvo. To vrijedi i za zamijenjene i popravljene
dijelove. Eventualno ve¢ prilikom kupovine postoje-
ée Stete i nedostaci moraju biti dojavljeni neposred-
no nakon raspakiranja, najkasnije medutim dva
dana nakon datuma kupovine.

Nakon isteka jamstvenog roka izvriene popravke
podlijezu obavezi plaéanija.

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

IAN 89209

Uvoznik

Lidl Hrvatska d.o.o. k.d.,

p.p. 61
10020 Novi Zagreb

Proizvodaé:

KOMPERNASS GMBH
BURGSTRASSE 21

44867 BOCHUM, GERMANY

www. kompernoss.com
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Tijek programa

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

115 15 20 N/A N/A N/A 10 10 15 N/A N/A N/A

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

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

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

5 5 5 5 5 5 8 8 8 5 5 5

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

temperature (min)
Dodavanie sastoiaka | 551 | 5,05 | 2:10 | 1:49 | 1:53 | 1:58 | 226 | 2:29 | 2:28 | 1:53 | 1:58 | 2:03
(sati preostaje)

Predpodesavanje vremena| 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

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

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

3. Puno zrno

4. Slatko

Svijetlo Svijetlo
Stupanj rumenila Srednje BRZO Srednje BRZO
Tamno Tamno
Veligina 750 g [1000g|1250 g| 750 g | 1000 g| 1250 g| 750 g [1000 g|1250 g| 750 g | 1000 g| 1250 g
Vrijeme (sati) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Predgrijavanije (min)
15 15 | 20 | N/JA | NJA | N/A | 10 10 15 | N/A | N/A | NJA
Gnieéen]e](min)@ 11 12 12 11 13 13 12 12 12 1 12 12
Dizanje 1 (min) ) | 30 | 30 | 30 10 10 | 10 | 25 | 25 | 25 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Grjegenje 2 (min) &> | 3A 5A 5A 2A 2A 2A | 4A* | 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 6 6
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
Peéenje (min) 56 60 65 56 60 65 52 56 60 52 56 60
Odrzavanje
60 60 60 60 60 60 60 60 60 60 60 60
temperature (min)
Dodavanje sastoioka | 517 | 551 | 26 | 1:59 | 203 | 2:08 | 203 | 207 | 211 | 1:46 | 1:50 | 1:54
(preostali sati)
Predpodesavanje vremena| 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

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

dodavanie sastojaka, te se prikaz displaya ,ADD” (&) pojavljuje.
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Program 5. Ekspres 6. Tije- | 7. Tijesto za 8. Kruh sa mlaéenicom 9. Bez glutena
sto rezance
Svijetlo Svijetlo Svijetlo
Stupanj rumenila Srednje N/A N/A Srednje Srednje
Tamno Tamno Tamno
Veligina 750 g |1000 g|1250 g| N/A N/A 750 g | 1000 g|1250 g| 750 g [1000 g|1250 g
Vrijeme (sati) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 3:40 | 3:45 | 3:55
Predgrijavanije (min)
N/A | N/A | N/A | 10 N/A 25 | 25 | 30 | 15 | 15 | 20
Gnjeenje 1 (min)
@ 8 8 8 12 15 10 10 10 12 12 12
Dizanje 1 (min) ) | N/A | N/A | N/A | 10 N/A 20 | 20 | 20 | 20 | 20 | 20
Gnjogonie 2 (min] | /A | N/A | N/A [ N/A N/A 2 2 2 2 2 2
2A 2A 2A 3A N/A 5A* 5A 5A 3A 3A 3A
5 5 5 5 N/A 8 8 8 8 8 8
Dizanje 2 (min) & | N/A | N/A | N/A | 25 N/A 45 45 45 50 50 50
Dizanje 3 (min) 20 20 20 45 N/A 30 30 30 50 50 50
Pecenie (min) [355 | 40 | 43 | 45 | N/A N/A 52 | 56 | 60 | 60 | 65 70
Odrzavanije temperature
(min) 60 60 60 N/A N/A 60 60 60 60 60 60
min
Beskrenfpreellel | Gon | aen | e | ikis N/A 2:15 | 2:19 | 2:23 | 2:48 | 2:53 | 2:58
(preostali sati)
Predpodesavanie vremena | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A znadi, da automat za pe&enje kruha gnjedi 5 minuta, a istovremeno se pojavljuje signalni ton za
dodavanje namirnica, te se na displayu oznaka ,ADD” (6 pojavljuje.
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Program 10. Kolag 11. Marmelada 12. Pegenje
Svijetlo Svijetlo
Stupanj rumenila Srednje N/A Srednje
Tamno Tamnol
Veligina 750 g 1000 g| 1250 g N/A N/A
Vrijeme (sati) 1:30 | 1:35 1:40 1:20 1:00
Predgrijavanje (min)
N/A | N/A | N/A N/A N/A
Griegenje 1 (min) &> | 15 15 15 N/A N/A
Dizanje 15
1 {min) T N/A | N/A N/A | Visoka tern;v)erc'ltu- N/A
ra + gnjecenje
N/A | N/A N/A N/A N/A
Grjegenje 2 (min) & | N/A | N/A | N/A N/A N/A
N/A | N/A | N/A N/A N/A
Dizanje 2 (min) & | N/A | N/A | N/A N/A N/A
45
Dizanje 3 (min) & | N/A | N/A N/A | Visoka temperatu- N/A
ra + gnjeenje
60 65 70 6
Peéenije (min) Dizanje 60
15 15 15
Dizanje | Dizanje | Dizanje
Odrzavane 60 | 60 | 60 N/A 60
temperature (min) -
Dodavanije sastojaka
(preostali sati) g | A N LV
Predpodesavanje vremena| 15h 15h 15h N/A 15h
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Otklanjanje gre$aka automatskog uredaja za peéenje kruha

Sto initi, ako kuka za gnje&enje @ nakon peéenija osta-

ne u formi za pecenje @?2

Napunite vruéu vodu u formu za pecenje @ i okrenite

kuku za gnjegenje @, da biste otpustili naslage ispod njih.

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

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

Jesu li forma za pegenje @ i kuka za gnjegenje @ priklad-
ne za strojno pranje?

Ne. Molimo da formu za peéenje @ i kuku za gnjecenje

O perete ruéno..

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

Prekontrolirajte, da li su kuke za gnjegenje @ i forma za

pecenje @ ispravno ulegli.

Sto ¢initi, kada kuka za gnjegenje @ ostane u kruhu@

Uklonite kuku za gnjegenje @ pomodu odstranjivaéa

kuke za gnjecenje .

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

U sluéaju nestanka struje trajanja do 10 minuta automat
za peéenie kruha dovrdava zadniji izvodeni program.

Koliko dugo traje peéenije kruha?

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

Koje tezine kruha mogu pe¢i?

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

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

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

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

Pojedini radni koraci poput "podgrijavanja" ili "mirovanja"
tesko mogu biti prepoznati. Kontrolirajte pomoéu tablice
"tijek programa", koji odsjek programa upravo tece.
Prekontrolirajte rad uredaja tako, to éete provieriti da i
svietilika za indikaciju pogona @ svijetli.

Kontrolirajte, da li ste tipku Start/Stop @ ispravno pritisnuli.
Kontrolirajte, da li je mrezni utika& ispravno prikljuéen na
strujnu mrezu.

Uredaj usitnjava dodane grozdice.

Da biste izbjegli usitnjavanije sastojaka poput plodova
voéa i liesnjaka, iste dodaite u tijesto tek nakon 3to se
oglasi signal.
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KARTA ZA NARUDZBU SBB 850 A1 » www.kompernass.com

NARUCENA KOLICINA OPIS ARTIKLA JEDINICNA CIJENA UKUPAN IZNOS

(maks 3 kompleta po narudzbi)

> 1 Pekarska forma uklj. 2 kuke za 77,- HRK > HRK
mijesanje

> 4 Kuke za mije3anje > 77,- HRK > HRK

>y Py

+ postarinu, rukovanie, °°~| HRK

pakiranje i otpremu.

= HRK

NACIN PLACANJA

_H_ Transfer

(Mijesto, Datum) (Potpis)
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Masina de facut paine

Introducere

Felicitari pentru cumpdrarea noului dumneavoastrd
aparatl

Acum defineti un produs de calitate exceptionald.
Instructiunile de utilizare sunt parte integrantd a
produsului. Acestea confin indicatii importante
privind siguranta, modul de utilizare si de eliminare
a aparatelor uzate. Inainte de a utiliza produsul,
familiarizati v cu toate indicatiile de operare si de
sigurantd. Utilizati acest produs numai in modul
descris si doar pentru domeniile de utilizare specifi
cate. Dacd inmdnati produsul altor persoane,
predafi, de asemeneq, si documentele aferente.

Utilizarea conform destinatiei

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

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

Acest aparat este destinat exclusiv uzului casnic.
Nu utilizali acest aparat in scopuri comerciale.

Furnitura

Masing de f&cut péine

Formd& pentru copt

2 carlige de frémantare

Pahar de mésura

Lingurd pentru mdsurd

Tija pentru indepdriarea cérligelor de frémantat
Instructiuni de utilizare

Scurt cuprins

Carte de refete

Prezentarea aparatului

Imaginea A:

@ Geam de control
©® Capacul aparatului
©® Fantd de aerisire

@ Cablu de alimentare
© Panou de operare

Imaginea B:

2 carlige de frémantat

Forma de coacere pentru pdine de max. 1250 g
Pahar gradat

Lingur& gradatd

®0000

Tij& pentru indepértarea cérligelor de framéntat

Date tehnice

Model: Masing de facut paine
SBB 850 A1l

Tensiune nominald: 220240V ~ / 50 Hz

Consum: 850 W

A Indicatii de sigurantd

* inainte de utilizarea aparatului, v& rugam sa
citifi, integral, instructiunile de utilizare!

*  Pericol de asfixiere! Copiii se pot asfixia din
cauza manipuldrii necorespunzdtoare a materi
alelor de ambalare. Eliminafi ambalajele dupa
dezpachetare sau pastrati le intrun loc inacce
sibil copiilor.

e Imediat dupd livrare, verificati aparatul in pri
vinfa pagubelor provocate de transport.
Eventual, adresati v& fumizorului dumneavoastrd.

e Asezafi aparatul pe o suprafatd uscatd, pland
si rezistentd la c&ldurd.
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Nu amplasati aparatul in apropierea materia
lelor inflamabile, a gazelor explozive si/sau
inflamabile. Fatd de alte obiecte, aparatul tre
buie s se gaseascd la o distanta de 10 cm.
Asigurati va c& fanta de aerisire a aparatului
nu este acoperitd. Pericol de supraincdlzire!
inainte de conectare, verificati dacd tipul de
curent si tensiunea curentului corespund datelor
de pe placuta de caracteristici a aparatului.
Nu pozafi cablul peste muchii ascutite sau in
apropierea suprafefelor sau obiectelor fierbinti.
Izolatia cablului se poate distruge.

Nu l&sati aparatul nesupravegheat in timpul
functiondriil

Pentru a evita pericolele de impiedicare si rés
turnare, cablul de alimentare al aparatului este
un cablu scurt.

Utilizati aparatul numai in interiorul unei cladiri.
Nu asezati niciodatd aparatul pe sau langd
un cuptor electric sau aragaz, langd cuptoare
fierbinti sau alte surse de caldurd. Pericol de
supraincdlzire!

Nu acoperii niciodatd aparatul cu prosoape
sau alte materiale. Caldura si aburul trebuie s&
se degaje. Dacd acoperiti aparatul cu materiale
inflamabile sau dacd intrd in contact cu astfel
de materiale, de exemplu draperii, se pot pro
duce incendii.

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

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

persoand calificata.

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

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

Daca in apropiere se afl& copii, supravegheati
foarte atent aparatull Dacd nu utilizati aparatul,
precum si inainte de curdfare, scoateti stecrul
din priza. Inainte de demontarea componentelor,
asteptati s& se rdceascd aparatul.

Acest aparat nu poate fi utilizat de cétre perso
anele (inclusiv copiii) ale c&ror capacitdti fizice,
senzoriale sau intelectuale sunt limitate sau
cérora le lipseste experienta si / sau cunos
tintele necesare, cu exceptia cazului in care
sunt supravegheate de cdtre o altd persoang,
responsabild cu siguranfa lor sau dacd au primit
in prealabil indicatii pentru utilizarea aparatului;
copiii frebuie supravegheati, pentru a impiedica
utilizarea aparatului ca jucarie.

Acest aparat corespunde dispozitiilor de sigu
rant& prescrise. Verificarile, reparatiile, mente
nanta tehnicd trebuie realizate numai de cétre
un magazin de specialitate. Altfel, se pierde
garantia.

Nu asezatfi niciun obiect pe aparat si nul aco
periti. Pericol de incendiu!

Atentie! Masina de facut péine se incdlzeste.
Atingeti aparatul numai dupd ce s a r&cit bine
sau utilizati un prosop de bucétdrie.

Asteptati ca aparatul s& se réceascd si scoateti
stecrul din prizd, incinte de a demonta sau
monta componentele accesorii.

Nu miscafi aparatul din loc in cazul in care este
fierbinte sau coninutul din forma de coacere
este lichid (de exemplu cu dulceatd). Pericol
de ardere!
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* in timpul functiondrii, evitati contactul cu cérli
gele de framéntat aflate in rotatie. Pericol de
rdnire!

e Scoateti stecarul din prizd tragénd de el si nu
de cablul de alimentare.

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

*  Nu utilizati masina de f&cut péine ca recipient
de pdstrare a alimentelor sau a unor ustensile.

¢ Nu introduceti niciodat& folie de aluminiu sau
alte materiale/obiecte metalice in forma de
copt. Aceasta ar pute provoca un scurtcircuit.
Pericol de incendiu!

e Nu introducefi niciodat& aparatul in apd sau
in alte lichide. Pericol de electrocutare!

e Nu curétati aparatul cu bureti de curdtare
abrazivi.

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

*  Nu utilizati temporizatoare externe sau sisteme
separate de comandd de la distantd pentru a
opera cuptorul.

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

 in timpul functiondrii, inchideti totdeauna apa
ratul.

*  Nu scoatefi niciodatd forma de coacere in timpul
functionarii aparatului.

*  Nu depdsiti niciodatd cantitatea de 700 g de
faing, pentru copt si nu ad&ugati niciodatd mai
mult de 1 1/4 pachetel de drojdie uscata.
Aluatul se poate revérsa si poate cauza un
incendiu!

 in timpul functiondrii, temperatura suprafefelor
tangibile poate fi foarte ridicatd. Pericol de
arderel!

& Atentie! Suprafatd fierbinte!
Anumite parti ale aparatului devin foarte
fierbinfi pe durata utiliz&riil Pericol de arsuri!

Inainte de prima utilizare

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

Prima curdtare

Stergeti forma de coacere @, cérligele de framan
tat @ si suprafetele exterioare ale aparatului inainte
de prima utilizare cu un prosop curat si umed.

Nu utilizati bureti care zgédrie sau substante de
curdtare abrazive. indepartati folia de protectie de
panoul de operare @.

Inc&lzirea
® Lo prima punere in funcfiune, respectati
urmdtoarea indicatie:

La prima incdlzire a aparatului, introduceti forma de
coacere @ goald in aparat. inchideti capacul apa
ratului €. Selectati programul 12, in modul descris
in capitolul ,PROGRAME” si apdsati tasta
Start/Stop @, pentru a incélzi aparatul 5 minute.
Pentru a incheia programul, dupd 5 minute, ap&sati
tasta Start/Stop @, pand auziti un semnal sonor
lung.

Deoarece elementele de incdlzire sunt putin gresate,
la prima punere in funcfiune se poate degaja un
usor miros. Acestea nu sunt ddunétoare si vor dispdrea
in scurt timp. Asigurati aerisirea suficientd a incaperii,
de exemplu, prin deschiderea ferestrei.

Asteptati ca aparatul s& se réceascd complet, iar apoi
mai stergeti o dat& forma de coacere @), carligele
de fréméantat @ si suprafata exterioard a aparatului
cu un prosop curat si umed.

A\ Pericol de incendiu! Nu |&sati aparatul s& se
incdlzeascd mai mult de 5 minute dacd forma de
coacere @ este goald. Pericol de supraincdlzire.
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Proprietati

Cu ajutorul acestui aparat aveti posibilitatea de

a coace pdinea dupd gustul personal.

e Putefi selecta unul dintre cele12 programe
diferite.

e Putefi prelucra premixuri.

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

e Cu programul ,Fard gluten”, puteti coace pre
mixuri fard gluten si retete cu fding fard gluten,
de exemply, f&in& de porumb, hriscd si faing
de cartofi.

Panoul de operare

1. Normal
2. Afénata

3. Féind integrold
4. Dulce
5. Expres

6. Aluat

7. Aluat de taifei
8. Paine cu lapte batut
9.Fard glu en

10. Prajturi
11.Dulceats
12.Coacere

@ Ecranul

Afisaj pentru

@ Selectarea greutdtii (750 g, 1000 g, 1250 g).
@ Timpul rémas in ore si timpul presetat programat.
® Gradul de rumenire selectat (deschis C O,

mediv &=, rumen @D, rapid ).

@ Numarul de program selectat
® Derularea programului

©

Adé&ugarea ingredientelor (,ADD”)

® Start / Stop

Pentru pornirea si oprirea functiondrii sau pentru
stergerea programdrii temporizatorului.

Pentru a opri in loc funclionarea, apd&sati scurt tasta
Start/Stop @ pénd auziti un semnal sonor si pe
ecran @ clipeste timpul. Printr o noud apésare a
tastei Start/Stop @ functionarea aparatului poate
fi continuat& in interval de 10 minute. Dacd ufitati
s& reluati programul, dup& 10 minute programul
este continuat automat dupd 10 minute.

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

® Indicatie:

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

A Atentie!

La apdsarea oricdrei taste trebuie sa se audd un
semnal sonor, cu excepfia cazului in care aparatul
este in functiune.
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® Gardul de rumenire (sau regimul rapid) @
Selectarea gradului de rumenire sau comutarea in
regimul rapid (deschis/mediu/rumen/rapid).
Apdsati in mod repetat tasta pentru gradul de rume
nire @, pénd ce sdgeata apare peste gradul de
rumenire dorit. Pentru programele 1 4, prin ap&sarea
repetatd a tastei pentru gradul de rumenire @ puteti
activa regimul rapid, pentru a reduce timpul de coa
cere. Apd&sati tasta pentru gradul de rumenire @
pdnd ce sdigeata apare peste ,Rapid”. in cazul pro
gramelor 6, 7 si 11 nu se poate selecta niciun grad
de rumenire.

©® Temporizatorul ¥ A

Coacere temporizatd.

@ Indicatie:
Pentru programul 11 nu este posibilé temporizarea
procesului de coacere.

@ Bec indicator al stérii de functionare

Becul indicator al st&rii de functionare @ vé& indicd
cd se deruleazd un program. Dacd doriti s& porniti
temporizat un program, becul indicator al stérii de
functionare @ se aprinde numai dupd pornirea pro
gramului, si nu cand este activat temporizatorul.

@ Greutatea péinii

Selectarea greutdtii péinii (750 g / 1000 g /

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

@ Indicatie:

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

© Selectarea programului (meniu)
Apelarea programului de coacere dorit (1 12).

Pe ecran @) apare numdrul programului si timpul de
coacere corespunzdtor.

Functia de memorare

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

Geamul de control @

Prin geamul de control @) puteti urméri procesul
de coacere.

Programele

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

Programul 1: normal

Pentru pdine albd si din amestec, in principal, de
faing de gréu si secard. Péinea nu are o consistentd
compactd. Rumenirea péinii se regleazd de la tasta
pentru gradul de rumenire @.

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

Programul 3: f&ing integrala

Pentru péini din tipuri de f&ind integrald, de exemplu
faing integrald de grdu si f&ing de secard. Pinea
este mai compactd si mai grea.
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Programul 4: dulce

Pentru péini care contin sucuri de fructe, fulgi de
cocos, stafide, fructe uscate, ciocolatd sau adaos de
zahér. Printr o dospire mai lungd, péine va fi mai

usoard si mai aeratd.

Programul 5: expres

Pentru fréméntat, dospire si coacere este necesar un
timp mai redus. Totusi, cu acest program pot fi rulate
numai refetele care nu contin ingrediente grele sau
faing integrald. Retinefi cd dupd acest program
pdine este mai pufin ceratd si ar putea sd nu fie
foarte gustoasd.

Programul 6: aluat (framéntat)

Pentru aluaturi dospite pentru chifle, pizza sau impleti
turi. Cu acest program, nu are loc procesul de coa
cere.

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

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

Programul 9: faré gluten

Pentru péini din f&in& si premixuri f&ra gluten. Faina
farg 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 frdmantate,
dospite, iar apoi coapte. Utilizafi praf de copt pentru
acest program.

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

Programul 12: coacere

Pentru recoacerea pdinii care nu este foarte rumeng,
care nu este suficient de bine coaptd sau a aluaturilor
semipreparate. In cazul acestui program nu are loc
niciun proces de frémantare si amestecare. Dupd
terminarea programului de coacere, péinea este
p&stratd caldd incd o ord. Astfel, se previne umezirea
prea mare a pdinii.

Programul 12 coace péinea timp de 60 de minute.
Pentru a incheia programul inainte de terminare,
apdsati tasta Start/Stop @, pand se aude un semnal
sonor. Pentru a opri aparatul, scoateti cablul din prizd.

® Indicatie:

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

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

Ingredientele nu sunt m&runtite de carligele de fr&
mantat @.

Dacd ati setat temporizatorul, puteti pune toate
ingredientele deodatd la inceputul programului in
forma de coacere @. In acest caz, fructele si nucile
ar trebui putin mdruntite.

Functia de temporizare

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

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

A\ Avertizarel Dac doriti s& coacefi un anumit
tip de péine cu ajutorul functie de temporizare,
mai intdi incercati refeta, pentru a va asigura
c@ raportul dintre ingrediente este corect, ca
aluatul nu este nici prea tare, nici prea moale
si nici cantitatea nu este prea mare pentru a
nu se revarsa. Pericol de incendiu!
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Selectati un program. Pe ecran @ apare timpul de
coacere necesar.

Cu tasta cu sigeatd A @ modificafi momentul
final al programului. La prima actionare timpul final
se modific& pand la urmétoarele zeci. Fiecare alt
apésare a tastei sageatd A @ modifica timpul
final cu céte 10 minute. Dacd fineti tasta apdsatd,
procesul de modificare este mai rapid. Ecranul v& indi
¢4 durata totald de coacere si timpul de temporiza
re. Dacd se depdseste durat maximd a timpului,
puteti modifica timpul cu tasta ségeats ¥ @.
Confirmati setarea temporizatorului cu tasta
Start/Stop ©.

Semnul dou& puncte de pe ecran @ clipeste, iar fimpul
programat incepe derularea.

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

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

Exemplu:

Este ora 8.00, iar dvs. doriti s& aveti painea pro
aspdtd in 7 ore si 30 de minute, deci la ora 15:30.
Mai intéi selectati programul 1 si apdsati tastele cu
sdgeti @ pand cand pe ecran @ apare 7:30, deo
arece timpul pdnd la coacerea péinii este de 7 ore
si 30 de minute.

@ Indicatie:
in cazul programului ,Gem”, functia de temporizare
nu este disponibild.

@ Indicatie:

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

Inainte de coacere

Pentru o coacere optimd, respectati urmé&toarele:
Ingrdiente

® Indicatie:

Scoateti forma de coacere @ din carcasd, inainte

de a adduga ingredientele. Dacd ingredientele

ajung in compartimentul de coacere, din cauza

inc&lzirii rezistentelor de incélzire se pot produce

incendii.

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

*  Toate ingredientele trebuie s& fie la temperatura
camerei, pentru ca dospirea drojdiei s& fie optimd.

e Atenfie la m@surarea exactd a cantitdtilor. Chiar
si abaterile cét de mici de la retetd pot influenta
rezultatul de coacere.

® Indicatie:

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

Coacerea pdinii

Pregdtirea

Respectati indicatiile de sigurantd din aceste
instructiuni.

Asezali aparatul pe o suprafatd pland si rezistentd.

1. Scoateti forma de coacere @ din aparat.

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

3. Introduceli ingredientele din refeta dumneavo
astrd in forma de coacere @ in ordinea indicatd.
Mai intéi introduceti lichidele, zahé&rul, sarea
si apoi f&ing, si in final drojdia.
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® Indicatie:
Asigurati v& cd drojdia nu intrd in contact cu sarea
sau cu lichidele.

4. Introducefi din nou in aparat forma de coacere
@. Asigurati va se fixeazd in loc.

5. inchidefi capacul aparatului €.

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

7. Selectati programul cu tasta de selectare a
programului @. Orice introducere se confirmd
printrun semnal sonor.

8. Eventudl selectafi dimensiune pdinii cu tasta @.

9. Selectati gradul de rumenire @ a pdinii. Pe
ecran @, ségeata vd indicd dacd afi setat
gradul pe deschis, mediu sau rumen. De ase
meneaq, putefi selecta optiunea ,Rapid” pentru
a reduce timpul de dospire a aluatului.

@ Indicatie:

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

Pentru functia ,Rapid” este disponibil& numai pentru
programele 1 4.

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

10. Aveli acum posibilitatea de a seta momentul
final al programului cu ajutorul functiei de tem
porizare. Puteti seta o temporizare maxim& de
15 ore.

@ Indicatie:
Pentru programul 11, aceastd functie nu este dispo
nibila.

Pornirea programului
Porniti acum programul cu tasta Start/Stop .

) Indicatie:

programele 1, 2, 3, 4, 6, 8 si 9 pornesc cu o fazd
de preincélzire de 10 30 de minute (cu exceptia
regimului rapid, a se vedea tabelul cu derularea pro
gramelor). Carligele de frémantat @ nu se miscd.
Aceasta nu reprezintd o defectiune a aparatului.

Programul executd automat diferite procese de lucru.

Puteti observa derularea programului prin geamul
de control @ a aparatului dumneavoastrd. Se poate
intdmpla ca in timpul procesului de coacere geamul
de control @ s& se abureascé. In timpul framéntarii,
capacul aparatului @ poate fi deschis.

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

Terminarea programului

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

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

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

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

A\ Avertizare!

Scoateti stecarul din prizd inainte de a deschide
capacul aparatului €.

in cazul in care nu este utilizat, aparatul trebuie
deconectat de la reteaua de curentl
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Scoaterea pdinii

La scoaterea péinii din forma de coacere @ utilizati
totdeauna lavete de bucdtdrie sau manusi de protectie.
Tineti forma de coacere @ inclinat deasupra unui
grétar si scuturati incet pdnd ce pdinea se desprinde
de forma de coacere @.

Dacé péinea nu se desprinde de carligele de frémén
tat @), indepdrtati incet carligele @ cu ajutorul tijei
de indepdrtat carligele de coacere {@.

@ Indicatie:

Nu utilizali obiecte metalice care ar putea zgdria
stratul antiprindere.

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

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

e Apdsati scurt tasta Start/Stop @, pentru a
intrerupe programul chiar la inceputul fazei de
coacere sau scoatefi stecarul din prizd. n inter
val de 10 minute trebuie s& introduceti stec&rul
din nou in priz&, pentru a putea continua pro
gramul de coacere.

e Deschidefi capacul aparatului @) si scoateti
forma din aparat @. Cu méinile acoperite de
faing, puteti scoate aluatul si putefi indepdrta
carligele de framantat @.

¢ Introduceti din nou aluatul in forma de coacere
@. Introduceti din nou forma de coacere @
in aparat si inchideti capacul @.

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

Lasati péinea s& se rdceascd 15 30 de minute,
inainte de a o consuma.

inainte de a tdia péinea, asigurativé c& in aluat nu
se gaseste niciun cérlig de framantat @.

Mesaje de defectiune

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

* Dacé nu poate fi pornit un program nou, dupé ce
aparatul a executat deja un program, aceasta in
seamnd c& aparatul este incd prea cald. in acest
caz, dfisajul de pe ecran revine la setarea de
bazé (programul 1). Deschideti capacul aparatu
lui @ si asteptati 20 de minute s& se rceascd
aparatul inainte de a utiliza din nou.

A\ Avertizarel
Nu incercati s& puneti aparatul in funcfiune inainte
ca acesta s& se fi racit. Aceasta functioneaza doar
la programul 12.

¢ Dacé ecranul indic& ,EEQ”, ,EE1” sau “LLL",
dupd pornirea programului, opriti mai intdi apa
ratul, apoi porniti |, scotdnd stecarul din priz& si
introducandu | din nou. Dacé dfisajul de eroare
persistd, adresati va serviciului pentru clienti.
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Curdtarea si ingrijirea

A\ Avertizarel

inainte de fiecare curdtare, scoateti stecérul din
priz& si asteptali s& se rdceascd aparatul.

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

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

A Atentie!

Componentele aparatului, resp. accesoriile nu pot fi
spalate in masina de spdlat vase!

Nu utilizali substante chimice sau diluanti pentru
curdfarea aparatului.

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

e Stergeti bine spatiul din interior. Pentru o
curdtare mai usoard, capacul aparatului @
poate fi demontat de la carcasd:

*  Deschidefi capacul aparatului @, pénd ce
elementele conice de plastic intrd prin fanta
ghidaijului balamalelor.

e Scoatefi capacul @ afard din ghidajului bala
malelor.

*  Pentru a monta capacul @ treceti elementele
de plastic prin fanta ghidajului balamalelor.

Forma de copt, cérlige de frdméntat si accesorii

A Atentie!
Nu introduceti niciodat& forma de coacere @ in
apé sau in alte lichide.

Suprafetele formelor de coacere @ si carligele de
framantat @ sunt tratate cu un strat antiprindere.
De aceeaq, la curdtare, nu utilizali substante de
curdfare agresive, substanfe corozive sau obiecte
care ar putea zgéria aceste suprafete.

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

« nainte de curdfare scoateti forma de copt @ si
carligele de frémantat @ din compartimentul de
coacere.

* Scoateti carligele de framantat @ din forma de
copt @. In cazul in care céarligele de framantat @
nu se pot desprinde din forma de copt @, umpleti
forma de copt @ cu apd fierbinte pentru cca 30
de minute. Acum cérligele de frémantat @ trebuie
s& se desprindd.

Curétati carligele de frémantat @ in apd caldd si
ad&ugati un detergent delicat. in cazul crustelor
persistente 13sati cérligele de framéntat @ la in
muiat in apd pén& cand crusta poate fi indepdrta
18 cu ajutorul unei perii de spdlat vase.

Dacd suportul de montare din cérligele de framan
tat @ s a obturat, curédtati | cu grijd cu ajutorul
unui betisor de lemn. Dupd curdtare uscati tem
einic carligele de framantat @.

Stergeti partea exterioard a formei de copt @ cu
un prosop umed.

Curétati interiorul formei de copt @ cu apd cal
da si putin detergent. In cazul formdrii de cruste in
forma de copt @, umpleti forma de copt @ cu
apd si addugati un detergent delicat. Lasafi o ast
fel p&nd cand crustele se inmoaie si pot fi indepdr
tate cu ajutorul unei perii de spdlat vase. Apoi cld
titi temeinic forma de copt @ cu apd curatd din
abundentd si uscati o bine.

Curdtati paharul gradat @), lingura gradatd @ si
tija pentru indepdrtarea carligelor de framéntat
in apd caldd cu detergent delicat. Clatiti apoi
componentele cu apd curatd din abundentd pen
tru a indepdrta resturile de detergent. Uscati totul
temeinic.
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Eliminarea aparatelor uzate

Ei Nu aruncati aparatul sub nicio forma

in gunoiul menajer obisnuit. Acest
produs cade sub incidenta Directivei
europene 2002/96/EC.

Eliminati aparatul prin intermediul unei firme autori
zate sau prin intermediul centrului local de colectare
a deseurilor.

Respectati normele actuale in vigoare.

Dacd aveti nelédmuriri, contactati serviciul dumnea
voastrd local de eliminare a deseurilor.

@9 Eliminati toate materialele de ambalare

intr un mod ecologic.

Garantia si service-ul

Pentru acest aparat se acordd o garantie de 3 ani
incepdnd cu data cumpérérii. Aparatul a fost produs
cu foarte mate atentie si verificat constiincios inainte
de livrare.

Pastrati bonul de cas& pentru a dovedi cumpdrarea.
in caz de defectiuni in perioada de garantie contac
tati telefonic centrul dumneavoastrd de service. Nu
mai astfel poate fi asiguratd o expediere gratuitd a
produsului dumneavoastrd.

Garantia se acordd numai pentru defecte ale materi
alului si de fabricatie si nu acoperd daunele apérute
in timpul transportului, piesele de uzurd precum cérli
gele de frémantat si formele de coacere, si nici dete
riordrile componentelor fragile. Acest aparat este
destinat exclusiv uzului personal si nu este permisa
utilizarea lui in scopuri comerciale.

in cazul manevrarii abuzive sau necorespunzdtoare,
vzului de fortd si interventiilor care nu au fost reali
zate de cétre filiala noastrd autorizatd de service,
garantia Tsi pierde valabilitatea. Drepturile dumnea
voastrd legale nu sunt ingrédite de aceastd

garantie.

Perioada de garantie nu este prelungitd dupd reali
zarea repardtiilor din perioada de garantie. Acelasi
lucru este valabil si pentru componentele inlocuite sau
reparate. Dacd la cumpdrare se constatd deteriordri
sau vicii, acestea trebuie anunfate cel t&rziu in doud
zile de la data cumpérérii. Dupd expirarea perioadei
de garantie, repardtiile se efectueazé contra cost.

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

IAN 89209

Importator

KOMPERNASS GMBH
BURGSTRASSE 21
44867 BOCHUM, GERMANY

www. kompernoss.com
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Derularea programului

Program 1. Normal 2. Afénat
Deschis Deschis
Grad de rumenire Mediu Rapid Mediu Rapid
Rumen Rumen
Dimensiune 750 g |1000g|1250g| 750g | 1000 g|1250¢g| 750g | 1000 g|1250g| 750 g | 1000 g| 1250 g

Timp (ore) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Preincéilzire (min.) [5]|| 15 | 15 | 20 | N/A | N/A | N/A | 10 | 10 | 15 | N/A | N/A | N/A
Framantat 1 (min.) & | 12 13 13 12 13 13 12 12 15 12 13 13
Dospire 1 (min.) ) | 25 25 25 10 10 10 20 20 20 10 10 10

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

Framantat 2 (min.) &> | 3A* | 5A | 5A 1A | 2a | 2a | 3a% | sA | sA A | 24 | 2a

5 5 5 5 5 5 8 8 8 5 5 5

Dospire 2 (min.) &) 30 30 30 18 18 18 43 41 35 18 18 18
Dospire 3 (min) < | 30 | 30 | 30 30 30 30 35 35 35 30 30 30
Coacere (min.) 56 60 65 56 60 65 60 65 70 60 65 70
Mentinere la cald (min.] | 40 60 60 60 60 60 60 60 60 60 60 60

Adé&ugarea ingredientelor
. 2:01 2:05 2:10 1:49 1:53 1:58 2:26 2:29 2:28 1:53 1:58 2:03
(ore rémase)

Presetarea timpului 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 3Ainseamnd cd aparatul fréméntd 3 minute si, simultan, emite semnalul pentru addugarea ingredientelor;

pe ecran apare dfisajul ,ADD” (&).
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Program 3. Integrald 4. Dulce
Deschis Deschis
Grad de rumenire Mediu Rapid Mediu Rapid
Rumen Rumen
Dimensiune 750g | 1000 g| 1250 g| 750g | 1000 g| 1250 g| 750g |1000g|1250g| 750g |1000g| 1250 g
Timp (ore) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Brenesliie (i) 15 15 | 20 | N/A | NJA | N/A | 10 10 15 | N/A | N/A | N/A
Framaman(mm.)@ 1 12 12 1 13 13 12 12 12 11 12 12
Dospire 1 (min) ) | 30 | 30 | 30 10 10 10 | 25 | 25 | 25 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Framantat 2 (min.) @ 3A 5A 5A 2A 2A 2A 4A* 5A 5A 1A 2A 2A
8 8 8 5 5 5 [¢) 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.) || 2 56 60 65 56 60 65 52 56 60 52 56 60
Menfinere la cald (min] | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Adaugarea ingredientelor | .17 | 551 | 206 | 1:59 | 203 | 208 | 203 | 207 | 211 | 1:46 | 1:50 | 1:54
(ore rémase)
Presetarea timpului 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 4A inseamnd cd aparatul fréméntd 4 minute si, simultan, emite semnalul pentru addugarea ingredientelor;

pe ecran apare dfisajul ,ADD” (&).

-56-




Program 5. Expres 6. Aluat|7. Aluat de titei| 8. Paine cu lapte batut 9. Farg gluten
Deschis Deschis Deschis
Grad de rumenire Mediu N/A N/A Mediu Mediu
Rumen Rumen Rumen
Dimensiune 750g |1000 g|1250 g N/A N/A 750 g |1000 g|1250g| 750 g | 1000 g|1250 g
Timp (ore) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 3:40 | 3:45 | 3:55
Preincélzire (min. N/A | N/A 10 N/A 25 25 30 15 15 20
Framantat 1 (min) &> | 8 8 8 12 15 10 10 10 12 12 12
Dospire 1 (min) &) | N/A | N/A | N/A | 10 N/A 20 | 20 | 20 | 20 | 20 | 20
N/A | N/A | N/A | N/A N/A 2 2 2 2 2 2
Fréméntat 2 (min) &> | 24 | 2A | 2A | 3A N/A 5A* | 5A | 5A | 3A | 3A | 3A
5 5 5 5 N/A 8 8 8 8 8 8
Dospire 2 (min.) & | N/A | N/A | N/A | 25 N/A 45 45 45 50 50 50
Dospire 3 (min.) € 20 20 20 45 N/A 30 30 30 50 50 50
Coacere (min.) 40 | 43 | 45 | N/A N/A 52 | 56 | 60 | 60 | 65 70
Menfinere lacald (min] | 60 | 60 | 60 | N/A N/A 60 | 60 | 60 | 60 | 60 | 60
Adé&ugarea ingredientelor
. 1:05 1:.08 1:10 1:15 N/A 2:15 | 2:19 | 2:23 | 2:48 | 2:53 | 2:58
(ore rémase)
Presetarea timpului 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A inseamnd cd aparatul fréméntd 5 minute si, simultan, emite semnalul pentru addugarea ingredientelor;
pe ecran apare dfisajul ,ADD” (&).
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Program 10. Prajituri 11. Gem 12. Coacere
Deschis Deschis
Grad de rumenire Mediu N/A Mediu
Rumen Rumen
Dimensiune 750g|1000g|1250g N/A N/A
Timp (ore) 1:30 | 1:35 1:40 1:20 1:00
Preincélzire (min.) N/A N/A N/A N/A
Fréméntat 1 (min) &> | 15 15 15 N/A N/A
15
Dospire 1 (min.) T | N/A | N/A N/A | incdlzire + fra- N/A
mantat
N/A | N/A | N/A N/A N/A
Framéntat 2 (min.) &> | N/A | N/A | N/A N/A N/A
N/A | N/A | N/A N/A N/A
Dospire 2 (min.) & | N/A | N/A | N/A N/A N/A
45
Dospire 3 (min.) “ED | N/A | N/A N/A Incalzire + fra- N/A
mdntat
60 65 70
. 20
Coacere (min.) Dosoi 60
ospire
15 15 15
Dospire| Dospire | Dospire
Mentinere la cald (min.) | g0 60 60 N/A 60
Adé&ugarea ingredientelor
oo e N/A | N/A N/A N/A N/A
Presetarea timpului 15h 15h 15h N/A 15h
_58.




Remedierea defectiunilor masinii de facut péine

Ce trebuie f&cut dacd dupd coacere cérligele de fréman-

tat @ réman infepenite in forma de coacere @?2

Turnati apd fierbinte in forma de coacere @ si rotiti

carligele de frémantat @ pentru a desprinde crusta.

Ce se intémpl& dacd péinea coaptd réméne in aparat?

Cu ,Functia de mentinere la cald” se asigurd c& péinea
se pdstreazd caldd cca 1 ord si c& este protejatd de
umezeald. Pinea se poate umezi dacd rdméne in

aparat mai mult de o ord.

Pot fi spdlate forma de coacere @ si carligele de fréman-

tat @ in masina de spdlat vase?

Nu. Spdlati forma de coacere @ si carligele de fréman-

tat @ cu mana.

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

Verificati dacd carligele de framantat @ si forma de

coacere @ sunt fixate corect.

Ce trebuie fécut dacd carligele de frémantat @ raman in
pdine?

Indepértati carligele de framantat @ cu tija pentru

carligele de frémantat 0.

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

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

Cat dureazd coacerea painii?

Preluati timpii exacti din tabelul ,Derularea programului”.

Ce greutate poate avea pdinea coaptd?

Putefi coace pdini de 750 g - 1000 g - 1250 g.

De ce nu se poate utiliza functia de temporizare in cazul
in care se frémant& cu lapte proaspat?

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

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

dupd apdsarea tastei Start/Stop @ 2

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

Puteti verifica dacd aparatul lucreazg, dacd becul indica-
tor pentru functionare, @, lumineazd.

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

Aparatul toacd stafidele adgugat.

Pentru a evita m&runtirea ingredientelor precum fructe
sau nuci, ad&ugati-le numai dupd ce se aude semnalul
sonor.
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TALON DE COMANDA SBB 850 A1l

» www.kompernass.com

CANTITATE

(max 3 seturi/comandd)

DENUMIRE ARTICOL PRET UNITAR

- 43,-RON

> 1 formd de coacere inclusiv 2
carlige de framantat

| *»

J——

> 4 cérlige de fréméntat [ 43,-RON

Fp Py

(Locdlitatea, data)

(Semnatura)

TOTAL

RON

RON

sunt incluse taxele

+ postale, taxa ramburs, uu~| RON
costurile pentru ambalaj si  (inclusiv 24% Vat)
expedifie.

= RON

MODALITATEA DE PLATA
[ ] Plata ramburs

®®
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Mporpamm 68
QyHkums Ha Tamepa 69
Mpean usnuuaxe 70
MNeuene Ha xns6 71
CoobuieHns 3a rpeluku 72
MouncTeaHe M nopabpXKaAHe 73
Peunknupane 73
lapaHums m cepsus 74
BHocuTen 74
U3nenHeHne Ha nporpamute 75
OrctpaHsiBaHEe HA NoBpean NPy MALIMHATA 30 NeyeHe Ha xnsb 79

.63 -



HdomawHa
xnebonekapHa

BreepneHue

Mo3npaessame BM 30 NOKYNKATA HA BALIKS HOB
ypea.

M3bpanu cTe BUCOKOKAUECTBEH NPOOYKT.
PrkoBoncTBOTO 30 NOTPEBUTENs € Hepa3nenHa Yact
OT TO31 MPOAYKT. To CLABPXKA BAXKHM YKA3AHMS 30
6esonacHocTTa, ynotpebara 1 npenasaHeTo 3a
otnanmsum. [pean na Mnonssare npomykTa ce
30MO3HANTE C BCUUKM YKA3AHMS 30 0BCNyXBAHE U
6esonacHoct. M3nonssaitte nponykra, caMo KAKTo
€ OMMCAHO M 30 NOCOYEHMTE OBNACTM HA NPUIOXKe-
Hue. [penasaiite npoaykTa HA TPETU NKULA 3A€AHO
C UANAaTa AOKYMEHTaUMS.

Ynotpeba no npeaHasHauyeHUe

M3non3eaiite MAWMHATA CAMO 30 NeyeHe Ha xna6
M 30 NPUroTBIHEe HO MApManan/KoHOUTIOP y HOMA.
He u3nonssaiite MawwmHata 3a uscywasaHe Ha
XPAHUTENHM NPORYKTU Mnu npeamet. He usno-
N3BAMTE MALIMHATA 30 NeYeHe Ha xn96 Ha OTKpUTO.
M3nonssakite camo NpenopbyaHmMTe OT NPOM3BOAMTENS
akcecoapw. Akcecoapure, KOUTO He Ca NPENOPbYaHH,
MOraT A NoBpeast ypena.

Tosn ypen e npenHasHaveH camo 3a ynotpeba s
yactHu nomakuHctea. He usnonssadire ypena 3a
ctonancka uen!

OkomnnekToBka Ha AOCTABKATA

HomawHa xnebonekapHa

Qopma 3a nevere

2 npucTaBkuM 30 MeceHe

Mepurenta yawa

Mepurenta nbxuua

YCTpoMCTBO 30 CBANSHE HA KYKMTE 30 MECeHe
PrkoBonctso 3a notpeburens

Kpartka uHbopmaums

Knmxka ¢ peuentu

Onucanue Ha ypena

=2
s
=<
°
o}
>

BeHtmnaropHu npouenu
Kaben
O6cnyxsaly naxen

00000

=2
s
~
Eel
Q
w

2 Kyku 30 MeceHe

Qopma 3a neueHe 3a xnsb ¢ temo no 1250 rp.
M3mepsareneH cba

M3mepsarenHa mbxuua

®0000

YCTpOljiCTBO 30 CBANAHE HA KYKUTE 30 MeCeHe

TexHMYEeCKM XapAKTEPUCTUKM

Homawna xnebonekapta
SBB 850 Al

Homunanko Hanpexenne 220-240 V ~ / 50 Hz
Koncymmpara mowroct: 850 Watt

Moagen:

A YxazaHus 3a 6be3onacHocTt

* [Ipouetete M3LINO PHKOBOACTBO 30 €KCM-
noarauus, npean na msnonseare ypenal

*  OnacHocr ot 3anywasare! [euara morar na ce
3a0YyLaTt, KOrato OrnaKkoBbYHUAT MATEPMAN HE Ce
usnonssa ¢ npaeunHa uen! Mxesvpnete ro
BEAHATA Crief KATo PA3ONAKOBATE MALLMHATA MM
TO CbXPOHSBAMTE HO MACTO, HEAOCTBIHO 30 AeLa.

* Cnen kato pasonakosate, KOHTPONMPaKTe
MALIKMHATA 30 NeYeHe Ha xns6 30 HanuuMeTo
Ha TPAHCNOpPTHM WeTh. Eentyanto ce obbpHete
kbM Bawms noctaBumk.

* [locraeeTe MaWKHATA BLPXY CyXa, MAAKA M
HEUYBCTBMTEINHA KbM TOMMMHATA MOBBPXHOCT.

*  He nocrassitte MawwmHata B 6aM30CT 0O rOpUMM
MATepUAank, eKCrNO3MBHM 1/ MMk TOPUMM FA30BE.
Cnassaiite MuHMManHo pascrostue ot 10 cm.

0O OpYruTe NpeameTy.

.64 -



O6bpHeTe BHMMAHME HA TOBA A HE NOKPUBATE
BEHTUNAUMOHHUTE npouenm HQ MawuMHara.
OnacHocrt ot nperpssaHe!

KonTponuparite npeau na sknioumte, nanm
BMIBT HO TOKA M MPEXOBOTO HAMPEXeHMe
OTFOBOpﬂT HQ OAHHUTE HO TMNOBATA TO6eHKO.
He nonararire kabena Bbpxy octpu prbose
MnK B BNU3OCT A0 rOpeLLM MOBLPXHOCTMU MK
npeametu. BuamoxHo e na ce nospenn
usonaumsta Ha kabena.

He ocrasasite mawmHata 6es Habnionetue no
BpeMe Ha ekcnnoaraums!

3a [a ce NPenoTBPATM ONACHOCTTA OT CMLBAHE M
3710M0NYKA, MALLMHATA MMA CAMO Kbe Kaben
30 BKMIOYBAHE B MPEXATa.

MawwuHata Moxe na ce M3Mon3Ba CaMo B
3aTBOPEHM MOMELLEHMS 1 CTPaan.

MawwuHata He Tps6Ba na ce noctaes HUKOra
BbPXY MK 0O FA30BA M €MEKTPMYECKA NeyKa,
ropewa ¢pypHa Mnu APy M3TOYHULM HA
tonnuta. Onackoct ot nperpssate!

Hukora He nokpusaite ypena ¢ kbpna mnm
apym marepuanu. [opewmnara u napara
Tps6Ba AQ MoraT Aa ce otaensr. BramoxHo e
[ ce NPeAM3BMKA MOXap, KOrato MalwMHATa
ce NoKpue € rOpMMM MATEPUAni Unu ce
[omnpe 0o TAX, HANp. 30BeCK.

Koraro usnonssate yabnxutenex kaben, 1o
MOKCMMQNHO AOMYCTUMATA MOLHOCT Ha kKabena
Tps6BA AQ OTFOBAPALL HO MOLLHOCTTA HA
MALMHATA 30 nedeHe Ha xnsb.

Moctasete yabxutenHus kaben taka, ye
HUKOM A He MOXe A Ce CMbHE B HETO MM Ad
ro noeneve cuc cebe cu.

KoHtponupaiite kabena v wencena npeau
Bcaka ynotpeba. Ako ce nospenu kabemst
HQ TA3M MALIKMHA, TOM TPA6BA AA CE& CMEHM

OT MPOM3BOOMTENS, KIMEHTCKMS CEPBM3 MK
nono6Ho KBaNMGMUMPAHO nMue, 3a Aa ce

NpenoTBpaTaT BCAKAKBM ONACHOCTU.

M3non3eaHeTo Ha akcecoapm, KOMTO He ca
NPENopPBYAHK OT NPOM3BOAMTENS, MOXE Ad
noseae 0o NoBpead Ha MatwmHara. MawwmHara
Tps6BA AC CE M3MOM3BA CAMO 30 NPeaBMaeHaTa
uen. B npotmeen cnyuait ce sanuuyasa npaeoto
HO rAPaHLUMS.

Crapt1paiite cboTBETHATA NPOrPAMA 30 NeyeHe
camo ¢ noctaseHa popma. B npotueen cnyuart
MOXe Aa Ce CTUIHe A0 HENoMNPAaBMMA NOBPEaa
HO MALMHATA.

Korato Habnmso ce Hammpar peua, Habnoaa-
sarte nobpe mawuHara! Koraro 14 He ce m3no-
N3B0 MAM NPEaM NOYUCTBAHE, M3KOYeTe
wencena. [Npenu na ussanute oTaeNHM Yacty,
oCTaBeTe MAWKHATA AA C& OXNAAM.

Tosu ypen He e npenBuaeH Aa ce U3NOM3BA OT
nuua (BkniouMTENnHO M Aeua) ¢ orpaHmMdeHm
bM3MUECKM, OPrAHONENTUYHM UMK YMCTBEHM
CMOCOBHOCTH MMM OT NULA, KOMTO He NPUTEXABAT
HEOBXOAMMMS OMUT 1/ MM 3HAHMS, OCBEH AKO Te
rO NPABST NOA HOA30PA HA MIMLA, OTTOBOPHM 30
TAXHATA 6E30MACHOCT MNK CA MOMYYMAK OT THX
yKa3aHus, Kak na usnonssar ypena. Heuara
Tps6Ba na ocTaHAT non HAbMoAEHKe, 3a Na ce
TOPAHTMPA, Ye He UIPasT C MALIMHATA.

Tasu MALWMHA OTTOBAPS HA BANMOHWTE
pasnopenbu 3a 6esonacHocr. Mposepkara,
PEMOHTBT M TEXHMYECKOTO 0BCy>XBaHE MOraT
0O Ce M3BBPLIBAT CAMO OT KBANMPMUMPAH
Thproeeu. B npotmeen cnyuait ce 3anmuasa
NPABOTO HA FAPAHLMS.

He nocraesiite npeame Bbpxy MawmHaTta

1 He 9 nokpmeamte. OnacHoct ot noxap!
BHumanue! Mawwunara 3a nevere Ha xnsb

ce Haropelwssa. [lokocsaiTe MawmHata ensa
TOraBA, KOTATO CE OXNAAM UNK U3MON3BAMTE
30 TOBA KyXHeHCKM pLKOBMLI,M.

Ocrasete MAWMHATA AQ CE OXNAAM U M3KIIOYETE
wencena, NPea1 Ad U3BAAMTE UKW NOCTABUTE
4acTH oT akcecoapure.
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He Mecrete MalwmHara 30 neveHe Ha xns6,
KOTATO ChABPXKAHMETO HA GOPMATA € ropeLlo
MK TeYHo, Hanp. KoHduTop. Mma onackoct
ot usrapsHe!

He nokoceaitre no Bpeme Ha usnonssaHe
BBPTALLATA Ce Kyka 3a MeceHe. IMa onacHoct
ot HapaHseaHe!

He M3KNKOYBAMTE wencena OT KOHTAKTa KATo ro
obpnare 3a kabena.

Korarto He m3nonssare MawumHara mnu npeam
BCAKO MOYMCTBAHE, M3KMIOUBAIMTE Liencend ot
KOHTAKTa.

He vsnonssarite MawwmHara 3a nevete Ha xnsb,
30 04 CbXPAHABATE B HEA 4CTUA U KYXHEHCKH
NPUHAANEXHOCTM.

He nocrassire Hukora ponuo mnum apym
METanmyecku npeameT B MALWKMHATA 3a
neveHe Ha xns6. ToBa MOXe A MPUUMHK KbCO
cvenmHeHue. Mma onackoct ot noxap!

He notansitte MawuHarta 3a neyexe Ha xns6
BbB BOOA MNM OpYrM TeuHocTM. MiMa onacHoct
ot Tokos ynap!

He nouncrsaiire ypena ¢ mbu ¢ tenena yetka.
Ako yactnuku ot rbara ce otnenst u ce
[IOKOCHAQT C eNEKTPUYECKMTE YACTH, MMA
OMACHOCT OT TOKOB YAAP.

He u3nonssaiite BbHWHO pene 3a Bpeme mnu
OTAENHA TeNEMEXAHUYHA CHCTEMA, 3d Ad MU3MO-
N3BATE MALIKMHATA.

He m3nonseaiite MawmHaTa HMKOTA ¢ NpasHa
dopma unm 6e3 popma. Tosa Moxe na nospeam
MQLIMHATA HEMOMPABMUMO.

Mo Bpeme Ha ekcnnoaraums 3aTBApSTE BUHATH
Kanaka.

He m3saxnarite Hukora popmara 3a nevere
no BpeMe Ha eKCrnoaTaums.

lMpu neyeHeTo HUKOra He MpeBuMLIaBAMTE
konmuectsoto ot 700 r 6pawHo 1 HUKora He
npubassire noseye ot 1 1/4 naketue cyxa
mas. Tectoto MoXe Aa npenee 1 NPUYUHKU
noxap!

* [lo BpeMe Ha NeyeHe TemMnepaATypaTd Ha
BBLHLWHATA MOBBLPXHOCT M HA BPATATA MOXe Aa
ce nosuwu mHoro. OnacHoct ot usrapsHel

& BHrmanme! lopewa nosbpxHoct!
Yacti oT ypena ce Harpasar MHOTO CUIHO
no speme Ha paboral OnacHocrt ot

usrapsHe!

MNpen nbpeara ynotpeba

PeunknupaHe Ha onakoBsuYHKMA MaTepuan
Paszonakosaiite MawmHata 1 peumknupante
OMAKOBBYHMS MATEPUAN B CbOTBETCTBME C

pasnopenbure HA MACTOTO, KBAETO XMBEETE.

MepBo nouncreaHe

Mpeau nvpeara ynotpeba msbbpluete popmara
3a neuete @), kykute 3a meceqe @ u BbHWHATG
NOBLPXHOCT HA MALUIMHATA 30 NeveHe Ha xnsb ¢
umcTa, BNaxHa kbpna. He usnonssarire mopkatum
6 mnu arpecusHu npenapati. Otcrparete
3awuTHoTO ponmo ot obenysxeawms naxen @.

Harpseane:
@® Mpu mypsara ynotpeba obbpHete BHIMAHME
HQ CNENHOTO YKAa3aHMe:

IMpu nbpBOTO 30rpsBAHE NOCTABETE NPA3HA GOPMA
@ & MawwmHaTa 30 NeyeHe. 3aTBOpeTe KANAKA HA
mawmtara @. Msbepere nporpama 12, kakto Tosa e
OMMCAHO B MABA ,NPOrpamMm” U HatucHete ctapt/
cron @, 30 na Harpeete MAWMHATA 30 5 MUHYTH.
Cnen 5 MuHy™ HatucHeTte ByToH ctapt/cron @,
NOKATO NPO3BYYM ObNABI CUTHAM, 30 AA NPUKNKOYMTE
nporpamara.

Tb#t KQTO HArPEBATENMTE CA CMA3AHM NEKO, MPK
MbPBATA YNOTPE6A MOXE A Ce NOMOBM NEK MUPHC.
Tol1 He e BpeneH M NPecTaBa Cren U3BECTHO BPEME.
Ocuryperte 0OCTATBYHO MPOBETPEHME, KATO HAMPUMEP

oTBOpMTE Npo3opela.
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OcraBseTe MAWMHATA CA Ce OXNARM M3LSAO U

M36'pr|JeTe C YHUCTA, BAXKHA K‘bpno ole BeaHbX
dopmara 3a nevere @), kykute 3a mecere @ u
BLHLLHATA MOBBPXHOCT HO MAWMHATA 30 NeyeHe

Ha xns6.

A\ Onacrocr or noxap! He ocrassitre mawmHara
0Q Ce HArpsBa NO-ABATO OT 5 MUHYTH € NPa3sHa
dopMma 3a neuete @. Mma onackocr ot
nperpssaxe.

Csomcrea

C MawwuHaTa 30 neyeHe Ha X6 MMaTe Bb3MOXKHOCT

na nevete xns6 no Baw cobersen Byc.

*  Bue moxete na msbepete mexay 12 pasnmuu
nporpamu.

*  Bue moxerte na npepaborteare rotoeu cmecm
3a xns6.

*  Bue MoxeTe na omecsare TeCTo 30 MAKAPOHM
unu xnebyeta M oA NPUroTBSTE MAPMANAAU.

*  Ypes nporpamara “bes ryteH” moxerte na
neyeTe CMeCH 3a NedeHe M peLentu ¢ BpaLlHo,
6e3 ChbABPXKAHME HA FyTeH, KATO HAMp.
LapeBMyHO BpaluHo, 6pawHo or enaa u
kapTodeHo 6paluHo.

Manen 3a ob6cnyxsaHe

1 Hopwanes
2 Myxkae
3 MunHosbphect
4 Cragsx
5 Excnpecia
6 Tecto

7 Tecto 3a MakapoHy
8 MneuenH xns6
9 Bes myren
10 Keitk

11 Mapmanan
12 Mevere

&

O Oucnnen

MHamkaums 3a

@ wsbop Ha termoro (750 rp., 1000 rp., 1250 1p.)

(@ ocrasawoTo BpeMe 3a NeueHe B YAcoBe M
NpenBapUTENHO NPOTPAMMPAHOTO BpeMe

® wsbpaHara creneH Ha usnmuane (ceetno C O,
cpenHo &=, usneueno @D, 6bp30 )

@ w3bpanus Homep Ha mMporpamara

(® npotuaHe Ha nporpamara

(® nobassHeTo Ha chetaskm (,ADD”)

@ Crapr/cron

3a CTApPTMPAHE M CNMPAHe Ha MAWKHATA 1K 3a

M3TPMBAHE HA NPOrPAMMUPAHETO HA Taﬁmepo.

3a Aa cnpete MAWMHATA, HATUCHETE 30 KPATKO
6yToHa ctapt/cron @, nokato npossyum curHan
u spemeto Ha aucnnes @) sanoure na mura.
MauwmHaTa Moxe Aa NPOABAXM OTHOBO, AKO B
pamkute Ha 10 MUHYTH HaTUCHeTe OTHOBO ByToH
crapt/cton . Ako 3a6pasuTe aa npomsnXMTe
nporpamara, cnen 10 MUHYTH T3 npoabXaBa
QBTOMATMUHO.

3a Aa npuKAOUMTE M3LSNO MAK AQ M3TPUETE
HaCTPOMKMTe, HaTucHeTe 3a 3 cekyHan ByToH

CTQPT/CTOI'I @, AOKATO YyeTe Abnbr CHUrHan.

@ Ykaszauue:

He namuckaiite 6yTon crapt/cron @, ako mckare
[0 KOHTPONMPATE CAMO ChCTOSHMETO Ha xnaba.
Habnionasaiite neueHeto npes nposopuerto.
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A BHuMaHue!
Korato mawwuHara pabotu, psbea aa npossyum
cHUrHan I'Ipl/i HATUCKAHE HA BCUYKM 6yTOHVI.

® Crenex Ha m3nuuaHe (Mnm 6bp3 pexmum Ha
neueHe)
M360p Ha cTeneHTa Ha M3NMYaHE Mk NPEeMUHABAHE B
6bp3 pexmM Ha nedeHe (CBETNO M3neyeHo/cpenHo
U3NeueHo/TbMHO m3neueHo/6bp3o neveHe).
Harmnckaitre HenpekbcHato 6yToHa 3a cTeneH Ha
manmuare @, nokato crpenkata ce nossu Hap
XENaHaTa CTeneH Ha M3NMYaHe. 3a NPorpammre
1 - 4 moxeTte aa aktuemparte 6bp3ms pexuM Ha
M3NMUYAHE, KOTATO HATMCKATE MHOTOKPATHO ByToHA
30 ctenen Ha wanuyare @, 30 na Hamanure
BpemeTo 3a neuere. Hatuckaitte ByTtoHa 3a creneH
Ha msnmuare @, nokato crpenkara sactave Han
,bvp30o m3nuuane". Mpu nporpamumte 6, 7 1 11
CTENEHTA HA M3NMYaHe He Moxe ad 6bae MIBpaHa.

® Taiimep V A

lMeuere c Bpemeso 3a6assHe

@ Ykaszauue:
Mpu nporpama 11 He MoxeTe oa HactpoumTe
nedeHe c BpeMeso 3a6assHe.

@ MupukaropHa pabotHa namnuuka

Koraro cBetu, unpmkaropHata pabotHa namnmuka @
MOKA3BA, Ye B MOMEHTA € MycHATA onpeneneHa
nporpama. Ako xenaete fia NycHeTe onpeaeneHa
nporpama ¢ epemeso 306aBsHe, MHOMKATOPHATA
pabotHa namnmnuka @ csetsa ensa Torasa, koraro
NPOrPAMATA CTAPTUPA U TAMMEPHT € OKTUBUPAH.

@ Terno Ha xns6a

W360op Ha ternoto (750 rp. / 1000 rp. / 1250 rp.).
Hamuckarite 6yToHa, nokato cTpenkara sacraHe
Han xenaHoto ot Bac terno. daxHuTe 30 Ternoto
(750 rp. / 1000 rp. / 1250 rp.) ce otHacsT Ao
KONMYECTBOTO Ha NpubaseHuTe BbE POPMATA 30
neuere @ cvcraskm.

@ Ykaszauue:

[NpensaputenHata HACTPOMKA NPU BKNIOUYBAHE HA
ypena e 1250 rp. Mpu nporpamure 6, 7, 11 u 12
€ MOXeTe [1a HacTpowuTe TernoTo Ha xnsba.

® WU360p Ha nporpama (MeHto)
M3BMKBOHE HO XenaHata Nporpama 3a nevexe
(1-12). Ha aucnnes @ ce nosesea Homepa Ha
NpOrpPaMara M CLOTBETHOTO BPEME 30 NeyeHe.

DyHKuMs 30 3anoMHsHE

lMpu cnupate Ha Toka B pamkute Ha 10 MUH.
NPOrpPAMATA NPOABKABA TOYHO HA CHLLOTO MACTO,
KOTATO TOM Ce BKMIOUM OTHOBO. TOBA He BAXM Npw
usTpHBaHe/MPUKIIOYBAHE HA NEYEHETO MMM KOTaTo
ce 3apeictsa 6yToH ctapt/cron @, nokaro npossyum
OBITBT CUTHAN.

Mposopue @

Mpes nposopueto @ moxete na Habnopasare
npoLeca Ha M3NUYaHE.

MNporpamu

C 6yToHa ,M360p Ha nporpama” ® mosxete na
wsbepere xenarara ot Bac nporpama. Ha aucnnes
ce nosBsBA CLOTBETHUS HoMep Ha nporpamara .
BpemeHara 3a neuere 3asmcsaT or usbpaHata npor-
pamHa koMbuHaums. Buox rasa ,MsnbnHenue Ha
nporpamure”

Mporpama 1: Hopmanex

3a 6enut 1 cMeceHn xnaBose, ChCTOSLLM Ce NPEAMMHO
OT NIUEHNYEHO MK pbXeHo BpawHo. Xna6sT Mma
KOMMNOKTHA KOHCMCTeHUMs. Msnuuareto Ha xnsba ce
HacTpoliBa ¢ ByToHa 3a cTeneHTa Ha msnuyare @.

Mporpama 2: Myxkas
3a nyxkasu xnsbose or nobpe cmnsHo GpawHo.
Mo NpuHUMN XxN6BT CTABA MyXKAB M MMA XPYNKABA

kopa.
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Mporpama 3: MbnHo3bpHeCT

3a xns608e OT XPAHUTENHU COpTOBE HPALLHO,

MWEHUYEHO MbIHOILPHECTO BPALIHO U PBXEHO
6pawHo. XnsbsT CTABA MO-KOMMNAKTEH M TEXDK.

Mporpama 4: Cnanbk

30 X]'|5|6OBe U CbCTABKM OT NSIOAOBU COKOBE, KOKOCOBMU
a0Ku, CTGq)MJ:lM, M3Cy|JJeHM nnoaose, wokonang nnum
OOMbIIHUTENHA BOXOP. BHOFOﬂOpeHMe HQ noabnrata
¢asa 3a BTACBAHE XN96BT CTABA NO-MYXKAB M

NPBXKAB.

Mporpama 5: EkcnpecHa

30 OMECBAHETO, BITACBAHETO M M3MMUAHETO HA TECTOTO
e HeobxonmMmo Marnko speme. Tasm nporpama e
NOAXOAILA CAMO 30 PELENTH, KOUTO He ChAbPXAT
TEXKM CHCTABKM MIM XPAHMTENHW BUAOBE BPALLHO.
O6bpHeTe BHUMAHME HA TOBA, Ye MPK TA3M NPOTPAMa,
xn96bT He CTABA CHBCEM MyXKAB M He € YaK TONKOBA

BKYCEH.

Mporpama 6: (Mecere) Tecro
3a npuroTesHe Ha Tecto oT Mas 3a xnebueta, nMua
MK Ko3yHaum. Tasu NPOrpama He BKIKOUBA NeveHe.

Mporpama 7: Tecto 30 Makapou
3a npuroTesHe Ha TecTo 30 MakapoHm Tasm nporpama

He BKNKO4YBA NeyYyeHe.

Mporpama 8: Mneuen xns6
3a xns608e, NPUrOTBEHM OT CYpPOBATKA MMM KUCENO

MN4KO.

Mporpama 9: bes rnyteH

3a xns6ose o BPALIHO M CMECH, KOUTO HE ChABPXAT
rnyTeH. bpalwHoTo, HecbabPXKALLO MyTEH, Ce HyXaae
OT NO-NPOABIKMUTENHO BPEME 30 NOEMAHE HA
TEUHOCTU M MMA APYIM CBOMCTBA.

Mporpama 10: Keitk

IMpu Ta3M Nporpama CbCTABKUTE CE CMECBAT, OCTABAT
ce [Q BTACBAT M ce nekar. 3a Tasu nporpama Tpsbea
[a vsnonseare 6aknynsep.

Mporpama 11: Mapmanan
3a npurotesHe HO MAPMANAOM, KOHGUTIOPH, Keneta

Mn nnogosn cneunanmTeTm 3a HaAMAasesaHe.

Mporpama 12: MNeuene

3a nonmuare Ha xn96oBe, KOUTO MMAT OLLe CBETHA
CBAT MM HE CA M3MNEYEHN M3LSTIO, MU B NPA3HMYHM
oHu. Tpu Ta3M NPOrpaMa HAMA MECEHE M BTACBAHE.
Xns6BT 0CTABA TOMBA OKOMO YAC, CNed KATo Tok

ce usneve. Mo To3M HAUMH ce NpenoTBpPATIBA
OBNAXHABAHETO Ha XNs6a.

Mporpama 12 manuua xnaba 3a 60 MuHyTH.

3a na cnpete NpenBapUTENHO Tesn byHKLMM,
HatucHeTe ByToH ctapt/cron @, nokato npossyum
NPOLBIKMTENEH CUTHAM. 30 A M3KNIOUMTE MALLIMHATA,

S U3KNKOYETE OT ENEKTPUHECKATA MPEXA.

@ Ykaszauue:

Mpu nporpamure 1, 2, 3, 4, 5, 6, 8 u 9 npossyuaea
CUrHQn, KoraTto e BKNnro4veHa I'IpOrpOMG, M Ha gucnnes
ce nossssa ,ADD” (8.

Henocpencreero cnen tosa npubasete npyru
CbCTABKM, KATO MNOKOBE MU OPEXM.

Tesun cbeTaBkM He ce pasapobasar ¢ Kykata 3a
mecere @.

Cnen kato HacTpowTe Tarmepa, Bue moxerte na
npubaBUTE BCUUKM CHCTABKM BBB popmata @ ole
B HQYAnoTo Ha nporpamara. [nonosete 1 aakute
Tps6Ba Aa pasapobuTe NpeasapuTenHo, npeam aa
™ NpUBABUTE KbM CbCTABKMUTE.

QyHkumMs Ha TaMepa

QyHkumsTa Ha TakiMepa By nasa BbaMoxHOCT 30
neueHe ¢ Bpemeso 3abassHe.

C nomouwra Ha crpenkure A u ¥ @ moxere aa
HacTpowute xenaxus ot Bac kpak Ha usnuuake.
Makcumantoro spemeso 3abasste e 15 uaca.
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A Mpenynpexnenue! MNpenn na nevere
onpeneneH xnsb ¢ GyHKUMATA HA TakMepa,
M3Npo6BaKTE MHPBO peuenTarq, 3a Oa ce
yBepwTe, Ye € NPUBMIHO CbOTHOLIEHWUETO HA
CbCTABKMTE, TECTOTO HE € NNBTHO UMNK PKaKO,
MM KONMYECTBOTO AA HE € MPEKANEHO MHOTO
unu npekanexo manko. OnackHoct ot noxap!

Usbepete epHa ot nporpamurte. Oucnnest @ we
Bu nokaxe HeobxoanmoTo Bpeme 3a neveHe.

C nomouyra Ha ctpenkute A @ moxete na
M3MecTUTe Kpas Ha nporpamara. [Mpu nspeoto
30[€eMCTBAHE KPAMHOTO Bpeme ce M3MecTBa Ao
cneasawara necetmua. Beako no-HatarswHo
HATMCKAHe Ha CTPenKara A © i3vecra KpamHoTo
speme ¢ 10 MuHyTH. Bue moxete na yckopure Toa,
KQTO 30ABbPXMTE HATUCHAT BYTOHA CbC CTpenkara.
Iucnnest Bu nokassa obwara npoabmxurenHoct
Ha BPeMeTo 3a neueHe u 3a6aBsHe.

Mpu npeBuiLaBAHE HO BB3MOXHOTO BPEMEBO
usmecTsaHe, Bue Moxete na kopummpare ¢ nomMowra
na crpenkure W @. Motsnpaete HacTpoiikara Ha
Taimepa c 6yton crapt/cron. @. Ha nucnnes @
3QMOYBA AA MUIO ABOMHATA TOYKA WM NPOrPAMMUPAHOTO
BPEME 3aroysa Aa Teyve.

BenHara wom craptmpa nporpamara, 3anoysa aa
cBeTM MHamkaumoHHata TopHa namna @. LLlom
CTApPTMPA NPOrpPAMATad, 3aroYsa Ad CBETU
MHOMKALUMOHHATA NAMMMYKA.

KOFOTO CB'prJM ﬂpOueC'bT HQ neyeHe I'IpO3By"IOBGT
necet curnana u aucnnest @) nokassa 0:00.

Mpumep:

Yacur e 8.00 u. u cnen 7 yaca n 30 MUHYTH, ToecT
8 15:30 u. Bue xenaete na nmare npscHo oneuex
xns6. M3bepete nbpeo nporpama 1 1 cnen Tosa
HamucHete ctpenkute @ nokato Ha aucrines @ ce
nossu 7:30, Tsi kato 7 yaca u 30 MUHYTU e TouHO

BPEeMEeTO NO OnnYaHeTo.

@ Ykaszauue:
DyHKUMITO HO TAMMEPA HEe MOXe AA Ce M3NOM3Ba
npv nporpamara ,Mapmanag".

@ Ykaszauue:

He m3nonssaitre pyHkumsTa HO TaMMepa, Korato
npepaboTsare XPAHUTENHKM NPOAYKTH, KATO SMLa,
MPSKO, CMETAHA, CUPEHe UMM KALIKABAS, KOUTO
MOraT aa ce paseanst 6ups3o.

MNpenan nsnmuuane

3a ycnewHoto mnmuuake Tpsbea Aa BIeMete non
BHMMOHWe cnepnHuTe GaKTOpM:

Cucraekm

@ Ykaszauue:

Wssanete popmata @ o kopnyca, npeau aa

npubasmte otaenture cueraeku. Korarto e ce nocrasst

BbB GOPMATA, MOXKE AA Bb3HWKHE MOXAP NOpAnm

HOrpﬂBOHeTO Ha HOFpeBOTeHHMTe CepI'IeHTMHM.

*  [pubassiite cbCTaBKkMTE BbB GOPMATA BUHATK
B NocoueHata nocnenosarenHoct @.

*  Bcuuku cpetasku Tpsbsa AA MMAT CTAMHA
TEMNEPATYpPa, 30 AA Ce MOCTUIHE ONTMMANHO
BTACBOHE HA MasTa.

e O6bpHeTe BHUMAHME HA TOYHOTO U3MEPBAHE
HQ OTOENHUTE KOMMYECTBA HA CbCTABKMTE.
[lopyu Manku oTKnoHeHMs OT NocoUeHUTe B
peLenTara KOMMYecTBa MOTAT Ad MOBAMSST

BBPXY ONEYEHMs NPOMYKT.

@ Ykaszauue:

B HuKakbB criyuait He M3non3saiTe nNo-ronemu
OT MOCOYEHMTE KONMYECTBA. T€CTOTO, KOeTo € B
noseue, Moxe [a npenee ot dopmara @ u
AQ NPeamsBMKa NOXAp, KOraTo noteue BbpXxy
TOPELLMTE HATPEBATENHU CEPMNEHTMHM.
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MeueHe Ha xnab

Monrotoska

Crbnionasaiite ykasanmsta 30 6€30MacHoCT B ToBA
PbKOBOACTBO.

lMocraBete MawMHATA 30 NeyeHe HA X6 BbPXY
NPaBa M 30pABA MOBBPXHOCT.

1. Wssapere otrope dpopmata @ ot mawmHata.

2. MMocrasete kykute 3a mecere @ supxy
3Q0BUXBALLUMTE MEXAHMIMU BB dopmaTta @.
O6bpHeTe BHUMAHME Te A CA NOCTABEHM
30paBo.

3. Mpubassire cveraskute ot Bawara peuenta
BMHATM B MOCOYEHATA MOCNENOBATENHOCT BbB
dopmara @. Cunete mbpso TeuHocTUTe,
30XapTa, CONTA U cref ToBA BPALIHOTO, MASTA
Tpa6Ba NA OCTAHE KATO NOCNEAHA ChCTABKA.

@ Ykaszauue:
O6bpHeTe BHMMAHME HA TOBA MASTA Ad He ce
[OKOCBA [0 CONTA MM OPYTUTE TEUHOCTM.

4. TMMocrasete otHoso popmara @. ObupHete
BHMMGHMe T4 Aa ce dukcmpa nobpe.

5. 3ateoperte kanaka Ha mawwuHata €.

6. Bkniouete wencena B koHtakta. [Mpo3syuasa
cuUrHan 1 Ha gmMcnned Q ce nosgsssad HOMepG
HQ NPOTrPAMATA W MPOMBIXKMUTENHOCTTA HA
nporpama 1.

7. C6ytoHa ,M3bop Ha nporpama” @ moxere na
usbeperte xenarara ot Bac nporpama. Mpu
BCAKO HATUCKAHE HA ByTOHA NPO3BYYABA CUTHAI.

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

9.  WUsbepere crenenta Ha usnuuare @ na Bawws
xn36. Ha aucnnes @) ctpenkara Bu nokassaq,
nanu cte Hactpounu ,Ceetno, cpenHo mnm
TbMHO M3nmuare". Bue moxerte na usbepere
1 HacTporkarta 3a ,bbpso usnuuare", 3a na
CKbCUTE BPEMETO 30 BTACBAHE Ha Xxns6a.

@ Ykaszauue:

3a nporpamute 6, 7 1 11 He e BbIMOXHA dyHKLMATA
,CreneH Ha manuuane".

Qyhkumsta ,bbp3o msnmuare” e BbIMOXHO camo 3a
nporpamurte 1-4.

3a nporpamute 6, 7, 11 1 12 He e BbIMOXHO
HOCTPOMBAHETO HA TEMOTO HA XnA6a.

10. Cera upe3 dpyHKUMITA HO TalMepa Mmare
Bb3MOXHOCT 1O HOCTPOMTE KPAMHOTO BPEME HO
Bawara nporpama. Bue Moxerte na Bbeenete
MakcumanHa Bpemesa pasnumka ot 15 vaca.

@ Ykaszauue:
Tasm dyHKUMS He e Bb3MOXHA 3a nporpama 11.

CraptupaHe Ha nporpamara
Craptvpaiite cera Nporpamara Kato HatUcHeTe
6yToHa crapt/cron B.

@ Ykaszauue:

Mporpamure 1, 2, 3, 4, 6, 8 u 9 craptmpar ¢ 10
ao 30-MmHyTHa $a3a HO NPenBAPMTENHO 3arpsaBAHE
(ocBen pexuma 3a 6bp30 usnMuaHe, BUX Tabamuata
30 npoTnuate Ha nporpamurte). Kykure 3a mecete
O He ce neuxar B Tasu pasa. Tosa He e nedekT Ha
MalwmHara.

Mporpamata M3BbPLIBA ABTOMATUUHO OTOENHMTE
pabothu onepaumm.

CaMoTo MpoTHYaHE HA MPOTPAMMTE MOXKETE Aa
Habnionasate npes nposopueto @ Ha MawmMHaTa
By 30 neuene Ha xn6. Ot Bpeme Ha Bpeme
nposopueto @) Moxe aa ce 3ambrn nopaam
obpasyBaHe HA BNATA MO BPEME HA MeYeHETo.

Mo BpeMe Ha MeceHeTo KanaksT Ha MalwuHata @

MOXe fna ce OTBopMU.

@ Ykaszauue:
He otsapsiite kanaka @ no speme Ha dasata
HO MeceHe u neyeHe. XnabuT MOXe AG Ce CManu.
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MpukniousaHe Ha nporpamara

KOFOTO CBBbPLM NPOLECHT HA nevyeHe nNpo3syvasaAt
necet curiana u aucnnest @ nokassa 0:00.
MawwuHata ce NpeBkItOYBA ABTOMATMYHO HA
60-MUHYTEH pexXMM 3a NPeTonnsHe, KOraTo
NPOrPAMATA CBBHPLUM.

@ Ykaszauue:
ToBa He Baxu 3a nporpamute 6, 7 n 11.

lMpw TOBA B MALMHATA LMPKYNMPA TOMbA Bb3AYX.
QyHKuMITa 30 NpeTonnsHe MOXeTe A NPUKIOYMTE
NPenBapMTENHO, KOrato HaticHete ByToH crapt/

cTon ‘3 , AOKATO NPO3BYYM CUTHAN.

A Mpenynpexnenue!

Mskniouete wencena or KOHTAKTA, Npeau aa
OTBOpPMTE KANAKA Ha MawwmHata @.

Korato He ce m3non3ea, mawuHata Tpsbea aa ce
M3KNIOYBA BMHATM OT enekTpuyeckara mpexal

M3saxnaHe Ha xns6a

M3nonssaite BUHATM KyXHEHCKM PBKABMLIM MMM
KN, KoraTo ussaxnare Gopmara @.

Mocrasete dopmata @ HANPEUHO BLPXY peLLeTKa
n Tp'bCHeTe NleKo, OoKaTto Xﬂﬂ6'bT ce otgenu ot
dopmara @.

Ako xnsbuT He ce otnens ot kykara 3a meceHe @),
OTCTPCHETE 5 BHUMATENHO C MPUOXEHOTO YCTPOMCTBO
3a orctpanssaqe (.

@ Ykaszauue:

He usnonsearite metanuu npeamet, KOUTo morar
Aa NpeamsBMKAT APACKOTUHM BbPXY NPOTMBO3A-
nensawwoTo I'IOKpMTMe.

MsnnakHete ¢ Tonna sona dopmata @ senHara
cnen kato mzsaaute xns6a. Mo To3m HaumH we
npepoTapatute 3anensaxeto Ha kykute @ kum

304BMXKBALLUMTE MEXAHM3IMU.

Cueer: Cnen kato m3sanute kykute @ cnen
NOCNEenHOTO MeceHe, XNI6BT HAIMA Aa ce

pa3uynu, KoraTo ro ussaauTe ot popmara @.

e Hamucnere 3a kpatko byToH ctapt/cron G,
30 [ NPeKbCHETe NPOTPAMATA OLLEe B CAMOTO
HaYaNo Ha Ga3aTa 30 NeyYeHe UK U3KIOYeTe
wencena ot koHTakta. Heobxoanmo e aa ro
BKMIOUMTE OTHOBO B MpexaTa B pamkute Ha 10
MUHYTH, 30 0O MOXE MEYEHETO [ MPOLBIXM.

*  Orsopere kanaka @ v ussanete popmara @.
Mopbcete 6palwHO HA pbleTe CH 1 M3BaneTe
Tectoto u kykute 30 meceqe @.

e [loctaseTte OTHOBO TeCTOTO BbB GOPMATA 30
neuexe @. Moctaeete otHoro dopmara @

u 3ateoperte kanaka @.
e Bkmouete wencena s kowtakta. [porpamara

30 nevyeHe npoabKasa.

Ocragete xns6a aa usctuHe 15 - 30 MuH. npenu
0Q O KOHCYMMpATe.

IMpenu na orpexete xns6a, ysepere ce, Ye B TECTOTO
He e ocTaHana kyka 3a mecere @.

CvobLeHus 3a rpeLkm

e Axo Ha amcrnes @) ce nosem ,HHH", cren karo
€ CTapTMpana nNporpamara, TeMneparypara Ha
MawmHaTa 3a nevete e Tebpae sucoka. Cnpere
NPOTPAMATA M M3KMKOYETE Lencena oT KOHTAKTA.
Orteopere kanaka Ha MawmHata @) v s octasete
na ce oxnaan 20 MMHYTH, Npeawu Aa s M3no-
n3BATE OTHOBO.

* Ako He e Bb3MOXHO CTAPTUPAHETO HA HOBA
NPOrpama, cnef Kato MALWMHATA 30 NEYEHE HA
xns6 e 30BLPLKMNG NPenu TOBA APYTd, B TAKbB
cnyyai 14 e ole ropewa. MHamkaumsta Ha
aucnnes NPeMMHABA B M3XOHO MONOXeHMe
(nporpama 1). Oteopete kanaka Ha MaWMHATA
@ v s octasete aa ce oxnaau 20 MUHYTH,
npeaM Aa 1 M3MNON3BATE OTHOBO.

A Mpenynpexnexue!
He onuteaiite na nyckare ypena, npeam na ce e
oxnaamn. ToBa e BbIMOXHO CaMo Npum nporpama 12.
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¢ Korato amncnnest nokasea ,EEQ”, ,EE1” uan
“LLL", cnen kato craptipa nporpamara,
M3KNKOUeTe MbPBO MALIMHATA 30 NeYeHe Ha X6
OT Wencena 1 cneg ToBA § BKNKOYETE OTHOBO B
KOHTAKTA. AKO ce nosgsnu OTHOBO MHOMKAUMATA 30

rpewka, o6bpHETe ce KbM KIMEHTCKMS CepBM3.

MNouncTBaHe M noanbp>xaHe

A Mpenynpexnexue!

Mpeaun Bciko nouncTBaHe M3KMOYETE Lencend ot
KOHTOKTO M OCTABETE MALUMHATA AG C& OXNAAM.
Mpeanasearite MawmMHATA OT BNArA, Thi KATO TOBA
MOXe [a NPEeaM3BMKA TOKOB yaap.

Cobnionaeaitte 30 LEATA YKA3AHMSTA 3a 6€30MacHOCT.

A BuumaHme!

OrtpenHure 4acT HA MALIMHATA PECH. aKcecoapmTe
He MOTAT d Ce M3MMBAT B MMANHA MalimHal

3a NouYMCTBAHE HO MALIMHATA 30 NeyeHe Ha xnsb
He M3MOM3BAMTE XMMMUECKM MOYMCTBALLM NPenapaTm
UMK PaspenmTeni.

Kopnyc, kanak, pabotHa kamepa

OTCTPOHeTe C BIAXKHQ K'bprlc U1 NEKO HABNAXKHEHA
rb6a ocrarmumre ot pabotHara kamepa. Msbbpluete

KOPI'IYCG M KANAaka Cblo C BAAXKHA K'pr'IG nnum I_b60.

¢ Toncywere nobpe otebTpe. 30 AA C& NOYMCTH
no-necHo, kanaksT @) Moxe aa ce caanu ot
kopnyca.

*  Orsopere kanaka @) Aokato KoHycoobpasHmTe
NNACTMACOBYM BbPXOBE MOTAT AA CE MOCTABST B
OTBOPMTE HA LWAPHUPUTE.

e Wsrernete kanaka @ ot wapHupure.

* 30 na moHTMpare kanaka @ , nbxHete
NNAcTMACOBMTE BLPXOBE MPE3 OTBOPA HA
WwapHupure.

(DopMa 3Q ne4yeHe, Kyku 3a MeceHe 1 akcecoapu

A BHuMaHue!
Hukora He notansiite dopmara @ sbs BOAa Unm
APY™ TEYHOCTM.

MosbpxHocTTa Ha hopmara @ U KykaTa 3a MeceHe
O ca nokputi ¢ npotmsosanensawo nokputue. He
M3MON3BANTE 30 MOYMCTBAHE ArPECMBHU MMM ThPKALLM
npenapaT, KakTo U NPeaMeTH, KOMTO MOraT Aa
NPeam3BUKAT APACKOTUHM BbPXY MOBBPXHOCTTA.

BMJII:T HO NOBBPXHOCTUTE MOXE Nd CE€ NPOMEHU C
Te4yeHre Ha BpeMeTo nopanuM snarara 1 napara.
Toea He Hamanssa eKCnnoaraumMoHHATA rogHOCT Unu
KA4ecCTBOTO.

Peunknupane

He m3xBbpnsire B HUKAKDBB Cyuait ypead ¢
6utoBuTe oTnambuM. Tosu ypen nopnexm
Ha esponerickara Oupektmea 2002/ 96/EC.

Peuvknmparite ypen npu otopusmMpaHo npeanpumstme
30 PEUMKIIMPAHE UK B MYHKTA 30 BTOPUYHU CYPOBMHM
Ha obwmHara.

Crbnronasaiite BaNMAHKTE AKTYARHM pasnopeabiu.

B cnyuait Ha cbMHeHMe ce CBBPXKETE C MYHKTA 3a
BTOPMUHM CYPOBMHM.

@9 Peumknupaiite onakoebuHKMs Marepuan

6e3 00 30MbPCSBATE OKOMHATA CPENa.
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* lMpenu nouncTsaHe ussapete Gopmara 3a
neuere @ u kykute 3a mecere @ ot kamepara
30 nevere.

* W3sanete kykute 3a meceqe @ ot dopmara 3a
neuere @. Ako kykute 3a mecere @ He morar
na ce ocsobonst o hopmara 3a neuere @,
HanbnHete dopmata 3a neyere @ c ropewa
BOLQ M 5 OCTaBeTe AQ npectou okono 30 MuHyTM.
Kykure 30 mecere @ seue Tpsbsa na Morar na
ce ocsoboasr.

Msmusite kykure 3a mecere @ c Tonna sopa u
MeK MMell Npenapar. 3a Aa OTCTPAHMTE YNOpUTMTE
HOCNArBaHMs, HakMcHeTe Kykute 3a mecere @ B
Pa3TBOPA 30 MMEHE, IOKATO HACTATBAHMATA He
3QMOYHAT AA Ce OTAENST NECHO C YeTKa.

Axo mbpxausT B kykara 3a mecere @Y e sanywen,
MOXeTe A FO MOYUCTUTE BHUMATENHO C AbPBEHA
npbuMua.

Cnen nouncteaHeto noacyluete nobpe Kykute 3a
mecere @.

* M36vpluete BBHWHATA CTPAHA HA hOPMATA 3a
neuere @ c BNQXHA KbpNa.

* lNoumcrete BBTPeIHOCTTA HA GOPMATa 3a

nevyeHe o C TONNa BOAA U MANKO MMeL npenapar.

30 na OTCTPAHMTE HACHArBAHMSTA BbB GOPMATA
3a neuete @), HanbnHeTe popmara 3a nevere @
¢ BoAa M nobaseTe MeK MMeLy npenapar.
Ocragete s na npecrou TaKa, HOKATO
HACNArBAHMATA OMEKHAT W He 3aMOYHAT Aa

ce otnenst ¢ yetka. Cnen ToBa mM3nnakHete
popmara 3a neuere @ obunHo ¢ uMcTa BOAA

u 5 noacylete nobpe.

* Uamuiire usmepsarentus ca @), usmepsarentata
nbxuua @ u ycTporicTeoTto 3a oTcTpaHsBaHe Ha
kykute 3a mecere ) ¢ Tonna sopa M Mek Muew
npenapar. Crieq TOBA M3MNAKHETE BCUUKM YACTM
C YMCTa BOAQ, 30 A NPEMAXHETe ocTaTblmTe OT
MuMelms npenapar.

Moncywerte nobpe BCHUKM YaCTM.

fapaHums u cepsus

3a 1031 ypen Bue nonyuasare rapaHums ot 3 roamHm
OT AATATA HA 3aKyNyBaHE. Ypeast e NpousBeneH
CTAPATENHO M € KOHTPONMPAH npeam aa Gbae
[OCTABEH.

3anasete kacosara Genexka, 30 4A yAOCTOBEPUTE
[aTata Ha 3akynysaxe. B cnyuait Ha rapaHums ce
cebpKeTe no tenepora ¢ Bawwus cepems. Camo no
TO31 HAUYMH MOXe [a Ce rapaHTMpa GesnnatHoto
msnpauaHe Ha Bawara croka.

[apaHLUKMOHHATG NpeTeHLMs BOXM CAMO 3a maTe-
pUaniu unm Gabpudtm epekTH, HO He 1 3a
TPAHCMOPTHM LWETH, M3HOCEHM YACTM KATO HAmMp.
KyKW 30 MeceHe 1 GOopMM 3a NneyeHe, 1nu 3a
NoBPena HA NecHo Yynnmsu yactu. Mponykrsr e
NPENHA3HAYEH CAMO 30 NIMYHA, HO HE 1 30 CTOMAHCKA
ynotpeba.

IMpu 3noHamepeHa 1 HenpasunHa ynotpeba, npu
ynotpeba Ha CMna unu AEMHOCTH, KOMTO He ca
M3BBPLUEHM OT HALLMS OTOPUSMPAH CepBuM3eH bunman,
TAPAHLMSTA Ce 3anMyaBa. 3akoHHute Bu npasa

He Ce OrPaHMYCBAT C TA3M FAPAHLMS.
[OPAHLMOHHMST CPOK He Ce YBMKABA OT [APAHLMSTA.
ToBa BAXM 30 30MEHEHM M PEMOHTUPAHM YACTH.
EBeHTyarnHMTe HANMUHM OLLe NpK 30KYNYBAHETO LeTH
u nedekti TpabBa na ce cbobwasAT owe npu
PO30MAKOBAHETO, HO HAM-KLCHO [BA NEHA Cnen
narara Ha 3akynysaHe. Cnea Kato M3Teye rapaHLMOoH-
HUST CPOK, PEMOHTUTE TPA6Ba Aa 6bAAT 3anNATEHM.

CepsusHo obcnyxsare bvarapus
Ten.:00800 111 4920

E-mesin: kompernass@lidl.bg

IAN 89209

BHocuten

KOMPERNASS GMBH
BURGSTRASSE 21
44867 BOCHUM, GERMANY

Wwww. kompernoss.com

.74 -



M3nbnHeHune Ha nporpamure

Mporpama 1. Hopmaner6 2. Myxkas
CBeTl'IO uInnyaHe CBeTJ'IO uiInnyaHe
CreneH Ha u3nuuaHe CpenHo m3nuuane Bbp3o manmuare CpenHo m3nuuane Bbp3o mnmuare
TeMHO M3NMuaHe TeMHO M3NMuaHe
TonemuHa 750 1p. 1000 | 1250 750 1p. 1000 | 1250 750 tp. 1000 | 1250 750 tp. 1000 | 1250
p. p. p. p. p. p. p. p.
Bpeme (uacose) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Mpensapurento
SRR (L) 15 | 15 | 20 | NANA|NAL 0| 10 | 15 | NA | NA | N/A

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

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

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

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

lMpetonnsHe (MuH.)

Mpubasste Ha cheTaskm
(octaBawm yacose)

2:01 2:05 | 2:10 1:49 1:53 1:58 | 2:26 | 2:29 | 2:28 1:53 1:58 | 2:03

MpensapurenHo
HACTPOMBAHE HA BPEMETO

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

* 3A o3HauUABA, YE MALIMHATA 30 NeYeHe Ha XA96 MecH B NPOAbAXEHMe HO 3 MMHYTH KATO eAHOBPEMEHHO
C TOBO MPO3BYYABA CUTHAN 30 NPOBABIHE HA CLCTABKMTE M HA AMcHnes ce nosessa ,ADD” (©).
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Mporpama 3. MbnHosbpHecT 4. Cnamsk

Caetrno usnuuaHe Csetro usnuuaxe
CreneH Ha u3nuyaHe CpenHo usnuuate Bbp3o mnmuane CpenHo usnuuare Bbp3o mnmuane
TbMHO M3NUuaHe TbMHO M3NMuaHe
TonemuHa 750 rp. 1000 | 1250 750 p. 1000 | 1250 750 rp. 1000 | 1250 750 . 1000 | 1250
p. p. p. p. p. p. p. p.
Bpeme (uacoee) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Mpensapurento
Harpasarie (MyH.) 15 15 | 20 | N/A | N/A | N/A |0 10 15 | N/A | N/A | N/A
Mecene 1 (MuH.) @ n 12 12 1 13 13 12 12 12 1 12 12

Braceare 1 (mur) )| 30 30 30 10 10 10 25 25 25 10 10 10

2 2 2 2 2 2 2 2 2 2 2 2
Mecete 2 (muH.) @ 3A 5A 5A 2A 2A 2A | 4A* | 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 6 6
Bracsare 2 (mun) 0 | 38 38 38 23 23 23 35 35 35 18 18 18

Bracsare 3 (mur) D | 35 35 35 35 35 35 30 30 30 30 30 30

56 60 65 56 60 65 52 56 60 52 56 60

Meuene (MuH.)

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

MpetonnsHe (MuH.)

Mpuasse Ha ceraskn | 15 | 501 | 906 | 1:50 | 2:03 | 2:08 | 203 | 207 | 2211 | 1:46 | 1:50 | 1:54
(ocTaBawm yacose)

Mpeasapurento 154 | 154 | 154 | 154 | 154 | 154 | 154 | 154 | 154 | 154 | 154 | 154,

HACTPOMBAHE HA BPEMETO

* 4A o3HOuUCGBA, Ye MALIMHATA 30 NeYeHe Ha Xn96 MecH B NPOAbAXeHWe HA 4 MMHYTH KATO eAHOBPEMEHHO

C TOBA NPO3BYYABA CUIHAN 30 NPOBABSHE HA CHCTABKMTE M HA AMcrnes ce nosessa ,ADD” (§).
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Mporpama 5. ExcnpecHa o /- Tecro 3a 8. Mneuen xns6 9. Bes myten
Tecro MAKApOHM
Csetno msnuuaHe Ceetno usnuuaHe Cseno usnuuare
CreneH Ha m3nmyaxe CpenHo usnuuare N/A N/A CpenHo usnuuare CpenHo usnuuate
TbMHO M3NMUaHE TbMHO M3NMUaHe TsMHO M3NUuaHe
TonemuHa 750 rp. GO 1P N/A N/A 750 rp. LSl bt 750 rp. LSO 1P
. p. p. p. p. p.
Bpeme (uacose) 1:15 1:18 1:20 1:50 0:15 3:17 3:21 3:30 | 3:40 | 3:45 | 3:55
Mpensapurento
Harpseate (MuH.) N/A | N/A | N/A 10 N/A 25 25 30 15 15 20
Mecene 1 (MuH.) @ 8 8 8 12 15 10 10 10 12 12 12
(5?:)““"9 L N/A | N/A | N/A | 10 N/A 20 20 20 20 20 20
N/A | N/A | N/A | N/A N/A 2 2 2 2 2 2
Mecere 2 (muh.) @ 2A 2A 2A 3A N/A 5A% 5A 5A 3A 3A 3A
5 5 5 5 N/A 8 8 8 8 8 8
Braceane 2 N/A | N/A | N/A 25 N/A 45 45 45 50 50 50
(Mun) (e}
(5:’:)""“8 3 20 | 20 | 20 | 45 N/A 30 | 30 | 30 | 50 | 50 | 50
Meuere (MuH.) 40 43 45 N/A N/A 52 56 60 60 65 70
TMpetonnste (MuH.) 60 60 60 N/A N/A 60 60 60 60 60 60
Mipeeeisieie @swtd | 05 | 1em | 0 | 108 N/A 215 | 219 | 2:23 | 2:48 | 2:53 | 2:58
(ocTaBawm vacose)
Mpensapurenyo
HACTPO/BAHE HA 154 | 154 | 154 | 154 15 u. 154 | 154 | 154 | 154 | 154 | 154
BpPEMETO

C TOBQ NPO3BYYABA CUIHAN 30 NPOBaBSHE HA CbCTABKMTE M HA Aucnnes ce nossssa ,ADD” (§).

* 5A 03HauABQ, Ye MALMHATA 30 NEYeHe Ha XNS6 MECH B MPOAbIXKEHUE HA 5 MUHYTU KATO €AHOBPEMEHHO
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Mporpama

10. Kevik

11. Mapmanan

12. Meuene

CseTno usnuuaxe

CseTno usnuuaHe

CreneH Ha m3nmyaHe CpenHo usnuuare N/A CpenHo usnuuare
TbMHO M3NMYaHE TeMHO M3nMUaHe
Tonemuna 750 rp. | 1000 rp.| 1250 rp. N/A N/A
Bpeme (uacose) 1:30 1:35 1:40 1:20 1:00
Mpensaputento Harpseaqe
N/A N/A N/A N/A N/A
(Mun.)
Mecene 1 (MuH.) @ 15 15 15 N/A N/A
15
Bracsare 1 (mun) ) | N/A N/A | N/ ot wecene N/A
N/A N/A N/A N/A N/A
Mecene 2 (MuH.) @ N/A N/A N/A N/A N/A
N/A N/A N/A N/A N/A
Bracsae 2 (mun) T N/A N/A N/A N/A N/A
Bracsare 3 (MuH) —) N/A N/A N/A 45 N/A
TonnuHa + MeceHe
60 65 70
Meuexe (MuH.) 20 60
Braceare
15 15 15
Bracsane | Bracsane | Braceare
[Mpetonnsxe (MuH.) 60 60 60 N/A 60
MpubassHe Ha cbeTaBKM
(ocTaBawm yacose) N MR N MR A
Mpeneapurento 15 u. 5u | 154 N/A 15 u.
HOCTPOMBAHE HA BPEMeTo
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OrtcTpaHsBaHe HA NOBPEAM NpM MALIMHATA 30 NedYeHe Ha xnsb

Kakeo na HAnNpaAesg, KOrato Kykute 3a MeceHe e OCTAHAT

Bb8 popmara @?

Hanbnhere ropewa sona sbs popmara @ u 3asbprete

KYKUTE 30 MeceHe e, 3a Oa ce otaenat 3anenHanute no
TAX KOPUYKM.

Kakeo cTaBa, KOraTto rotoBMsT xis6 OCTaHe B MALLMHATA
30 neyeHe?

Ypes ,Dyrkumsta 30 npetonnsHe” ce rapaHtMpa, Ye xns6sr
ocTaBa 3a okono 1 yac Tomsn KaTo eAHOBPEMEHHO C TOBA
TOM Ce MPeana3sa or iara. Ao TOM OCTAHE NoBeye ot

€0MH 4aC B MALWWMHATA, € Bb3MOXHO Xna6bT 04 Ce OBMAXKHM.

Morar nu dpopmara @ u kykute 3a mecere @ aa ce
MMST B MUSITHO MAWIKHAZ

He. M3nnakrere dopmata @ kykure 3a mecere @ Ha
pBKa.

3OLL|,0 TECTOTO He Ce MECK, BbNpPeKn Ye apurarendr pO6OTM2

Kontponuparire, aanu kykute 3a mecete @ 1 dpopmara @
ca GUKCMPAHK MPABMIHO.

Kakso na Hanpaes, korato kykara 3a mecere @ octare
B xna6a?

Ortctpanere kykute 3a mecete @ c ycrporictsoro 3a

otctpanssare (.

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

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

Konko Bpeme npombnxasa neueHeto Ha xns6"

Mudpopmmparite ce 3a TouHuTe BpemeHa B Tabnuuara
LMpotnuare Ha nporpammte”.

Kakeu xnsbose mora na neka?

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

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

lMpecHuTe NpooyKTM KATO MASKO M AMLA MOFAT Ad ce
PA3BANST, KOrATO NPECTOAT NO-ABATO B MALIMHATA.

Kakeso CTaBQ,KOrato MAWKMHATA 30 NeYeHe Ha xns6 He

pabotw, crien kato HaTcHaxte byTow ctapt/cron @2

Hskom ot pabothure onepaumu karo Hanp. ,Harpssane”
unm ,Byxsare" Morar na ce pasnosHasT TPyAHO.
KonTponupaiire ¢ nomowra Ha tabnuuara ,Mpotuare
Ha nporpamuTe", Ko YacT OT MPOrPAMATA PABOTH TOUHO B
MOMEHTa.

lMposepete nanu ypenst pabotu, KATo NpoBepuTe AANM
CBETU MHAMKATOP®T 30 pexmum Ha pabota @.
KoHtponupaiire, nanu ypeast pabotu kato nposepure,
nanu paboTHaTa MHAMKALMOHHA NAMNA CBETH.
KoHtponupaiite, nanu cre HatMcHanu npaemnHo GyToH
crapt/cron @.

KoHtponupaiite, nanu wencensr e BKIOYEH B KOHTAKTA.

Mawmnara Hapssea npubaseHute craduam.

3a na ce usberHe HAPA3BAHETO HA CbCTABKM KATO Nnoaose
1 90KM, anSQBeTe ™ KbM TECTOTO €4Ba crnepn Kato
npos3sy4n curHana.
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KONMMNYECTBO
(Makermym 3 komnnekra
30 BCAKA MOpbUKA)

OMUCAHUE HA TTPOOYKTA EOMHNYHA LIEHA

> 1 popMa 3a nevyeHe | 20 ne.
2 Kyku 30 MeceHe

> 4 KyKu 30 MeceHe [ 20 ns.

>y Py

(msicro, nara)

(nomnuc)

OBLLA CYMA

> ne.

3abenexka: Beuukm Lexn ca B
6varapcku nesa u ¢ ekntodero OOC.

— BKN. PA3HOCKM 30 NowW.
YCNYT1, ONAKOBKA M 15 nB.
ekcneavpare.

HAYMH HA MNALLAHE
_H_ Bankoe npeson
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ApromrapaocksuaoTng

Eicaywyn

2uyxapnmpela yia v ayopd TG véag oag
OUOKEUNG.

Amodacioare €101 TV amoKTon evOg TTPOIGVTOG
uynAng moidtnrag. O1 odnyieg xeipiopol eivar Tufpa
autoU Tou TpoidvTog. Mepiéxouv onpavrikég
urtodeieig yia v acddheia, T xpHon kai Ty
amdppiyn.Mpiv amd ™ xpfion Tou mpoidvrog eloik-
e100sire pe Oheg Tig umodeileig xeipiopol kai
acaleiag. Xpnoiporoieite To Poidy HOVO OTTwG
Teplypadetal kai yia Ta avadepdpeva media xprong.
e mepimmwon mapadoong Tou mpoidvtog oe
Tpitoug, mapadidere kai dAa Ta tyypada.

Zkomog xpRong

Xpnoiporoieite Tov apTomapackeuactr) Povo yia
YroIpo Wepiol Kai yia TV TTapackeur] papperddwy
OTOV OIKIGKO TOpEQ.

Mnv xpnoiporoleite T CUCKeUN yia OTEyVWHA
Tpodipwy f avrikelpévev. Mnv xpnoiporoieite To
auTopaTo pnxAavnpa Ynoipatog Ywpiol ot
elwrepikolig xwpous.

Xpnoipomoieite pdvo eaptpara mou éxouv
mpotabel amd Tov katackeuaot. Mn mpoteivopeva
efaptpara propolv va katacTpéyouy T CUCKEUN.
Auii n ouokeur Mpoopietal amokAeIoTIKA yia TN
xpfon ot 1810TikG voikokupid.

Mn xpnoipomoreite ™) cuokeur| yia emayyeparikd
okotol

>Uvolo mapdadoong

ApTomapackeuaoTg

Qodppa ynoiparog

2 Ayxiotpa {upopatog

Aoxcio pérpnong

KoutaAi perpnong

Eéapmnpa amopdkpuvong dykiotpou upwpatog
Odnyieg xprong

2UvTopeg MAnpodopieg

BifAio cuvrayov

Emokomnon ouokeung

Ameikdvion A:

@ Mapdbupo mapakoroliBnong
© Kduppa ouokeung

© Eykomm aspiopol

O Kaddio pododooiag

@ Medio xepiopol

Armeikoévion B:

O 2 Aykiotpa {updparog

@ Doppa ynaiparog twg 1250 g Bapog ywpiol
O Aoysio pérpnong

© Koutd\i pérpnong

@ E&apmpa amopdkpuvong dykiotpou {updparog

Texvikég mMAnpodopieg

Movrélo ApToTapackeuacTig.
SBB 850 Al

Ovopaorikn tdon: 220-240V ~ / 50 Hz

Karavahwon pedparog: 850 Watt

A Yrodsiéeaig aodaleiag

e Tapakaloupe Siafdore Ty odnyia xepiopol
TIPWTA KAAA TIPIV XPrOIHOTTONNOETE T CUCKeur!

e Kivbuvog aoduiag! Ta maibia priopouv va
maBouv aodudia kard m xprion Tou uNikoU
ouokeuaoiag. ATTOHaKPUVETE TV apéows petd
Vv amoouckeuacia f $uNaETe TV o pEpog O
npooPdoipo and maidid.

e Ehty&re To autdparo pnyavnua ynoipatog yepiol
perd My anocuokeuacia yia PraPeg
Moy Tng peradopdg. AmeuBuvbeire edv
amaireital otov mpopnBeu oag.

*  TomoBereiote T cuokeun ot pia oTeyvry, ioia kai O
euaioBnm oe uynhég Oeppokpaocieg, emdavea.
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Mnv TomoBereite T cuokeur] kovTd oe eldpAekTa
UNIKG, eKpNKTIKA Kal/ ) ebdhekta aépia. Mpéme va
Tnpeitar pia ehayiom amdotaon 10 ek. Tpog dMa
QVTIKEIpEVA.

Mpootyete WoTe ) eyKOTIr AEPICHOU TNG CUCKEUNG
va pnv kaNimmerar. Kivéuvog umepBippavong!
ENtyxere mpiv amé T ouveon edv To €idog
pebpatog kai n téon Siktlou cupdwvoly pe

1a oroixga omy mvakida Timou.

Mnv romoBereire To kahwSio Sikrlou Tave amd
QIHNPEG GKPEG I) KOVTA OF KAUTEG MMIPAVEIEG 1
avrikeipeva. H péveor tou kakwdiou prope va
karaoTpadei.

[Moté pnv adryvere ™ cuokeur) kard T Aeroupyia
XWPIG emTpNoN.

MNa v armoduyr KivUvou va oKovTaweTe f
kivoUvLY atuxnpdray, n cuokeun eival e€omNiopévn
pe éva kovto kaadio Siktiou.

XpnOILOTIOIEITE T GUOKEUT HOVO EVTOG KTIPIWV.
Mot pnv tomoBeteite T cuckeur eméve ) Simka
amd pam ykadiol 1y NAekTpIkd pdm, amoé évav Kautd
dolpvo ) ot AMeg TmyEg Oeppdmrag. Kivéuvog
urepBippavong!

MMoté pnv kaUTTTETe T cuoKeun pe TTavi f) GAka
UNKa. H {¢om kai o atpdg mipémel va priopoly va
ekdelyouv. Mmopei va mpokhnBei upkayid érav n
ouoKeur) KAAUTTTETAN 1) EpXETal OF emTadr| pe
€UPAEKTO UAIKO OTIWG TT.X. HE KOUPTIVEG.

Orav xpnoiporoieite tva kahwdio mpotkraong ToTe
TIpEmel N pEyIoTn emTpEMOpEVn amodoon Tou
kawdiou va avrioTolyel pe autiv TG autdpamg
OUOKEUNG YNoIHaTog WwpIoU.

TomoBereite éva kahwdio emikraong érol GoTe kavelg
va pnv propel va okovrayel kai va To tpafiée
kata Aabog,.

ENéyxere mpiv amd k& xprion To kakwdio Siktiou
kai 1o Buopa. Orav 1o kahbdio Siktou authg Tng
ouokeung £xe BAAPn, mpéme va avrikaracTabe
amo Tov KATaokeuaoTr, To TuApa eEunpémong
meNaTov A tva avriotoiywg eadikeupévo dropo,
©oTe va amoelyeTe KIVOUVOUG.

H xpnon aecoudp mou Sev mporeivovral

amo Tov KAaTaoKeuaoTr| pmopel va odnyroel

ot PAaPes. Xpnoiporoieite T cuokeur} pévo yia
Tov pofPAeropevo okomo. Xe GMN Tepimwon
QKUPQVETAI 1] amaiton eyyunong.

ExkivjoTe éva pdypappa ynoipatog povo orav
Exete Bael pdppa ynaiparog. ANILG iowg
oupPoulv avemravopBureg PAaPeg ot cuokeur.
Orav Bpiokovral maibid kovrd, va emmpeite kahd
™ ouokeury! Orav n cuokeur Sev xpnoipomoisital
kaBdg kar mpiv amd Tov kaBapiopd, Tpafare To
Buopa. Mpiv amd mv amopdkpuvor pepovepivey
eapmpdtwv adrveTe T CUCKEUR va KPUGVEL.
Aum n ouokeur} Sev Tpoopiletal yia xprion amd
aropa (oupmepidapPBavopévey maibiov) pe
meplopiopéveg, Guoikig, aiobnmpiakig A
TveupaTikég Suvardmreg 1 pe ENNenyn epmeipiag
kal/ A pe ENapn yvooewy, ektdg edv emmnpolvral
péow evog umeliBuvou atdpou yia Ty achaeid
ToUg N £dv autd Ta dropa éxouv AaPer umodeiéeig
yia To TG Xpnoipomoisita n ouckeur). Ta maibia
npémel va emmpolvrar wote va eacdaliletar o
Sev mailouv pe T ouokeun.

AuTr n cuokeur| avTioToIxEl GTOUG OXETIKOUG
kavoveg aopaeiag. O eheyxog, n emokeur kai n
Texviki) ouvmpnon emmpénetal va Sieédyovral
povo amé &abikeupévo éumopo. Te AN
TIEPITITWON AKUPQVETAI 1) ATTAITNOT) £yyUnons.
Mnv tomoBeteite avTikeipeva emdve oTn cuokeun
kai pnv v kaAumrere. Kivuvog mupkayiag!
Mpoocoxn! H autéparn cuokeun ynoiparog
ywpiou yiverar kauth. MMidvere T cuokeun
povo otav éxel KPUWOEN 1 XPNOIHOTIOIETE €va
Tavi yia KaToapOAeG yia va TV TAoETs.
Adnote T ouokeun va kpuwoe kai TpaPhére To
Buopa mipiv Bydhere é€w ta eaprhpata fj Tpiv
Ta ToroBethoere.

Mnv peratomilete Tnv autdpat cuokeun
Ynoipatog Yywpiol dtav UTTapyEl KauTo 1
UYpPO TIEPIEXOPEVO, TI.X. HapHENASES, pioa

o ¢bppa ynoiparog. Yrapyer kivbuvog
eykauparog!
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e Kard m xpfion moté punv ayyilete 1o
mepioTpeddpevo aykiotpo {upwparog.
Yrdpxel kivbuvog tpaupatiopou!

*  Mn 1paPare 1o Blopa amd to kahwdio Siktlou,
61av 1o Pydlere amd myv mpila.

e TpaPare to Blopa Siktlou ot pn xpAon kai
mpiv ané kaOe kabapiopod g ouokeung ¢€w
amd my utodox .

*  Mnv xpnolporoleite TNV CUOKEUR AuTh yia va
ouvTNEEiTE Ta TPOGIPA Kal yia va ¢uldTe Ta
epyaheia.

e [ott unv TomoBeteite aloupivoxapTo f) GAka
HETAANIKG QVTIKEIPEVA PECA OTO AUTOHATO
pnxavnpa ynoiparog ywpiol. Autd pmopsi
va odnynoe ot Bpaxukikiopa.

*  Mnv Bubiete To autépato pnydvnpa
ynoipatog Yywpiol ot vepod 1 AMa uypad.

*  Mn kaBapilere T cuokeur| pe opouyydpia
xaBapiopol yia Tpiyipo.

Orav diaAbovral Tepdyia Tou odouyyapiol
kal épyovral ot emar e NAEKTPIKG TPRpaTa,
uTrapyel kivduvog nAektporminéiag.

*  Mn xpnoiporoieite e€wtepikd Xxpovodiakdmn
N &exwpIoTd TAeKEIPIOTAPIO Yia va
AEITOUPYNOETE Tr) CUOKEUN).

e Tloté pnv xpnoiporoicite T cuokeur pe adeia
$oppa f xwpig $poppa ynaoiparog. Autd
obnyei ot averravdpButeg PAaPeg o cuokeun.

e Kard m Nermoupyia kAeiveTe TAVTA TO KATTAKI.

e [lot¢ pnv amopakplvere T $Oppa Ynaoiparog
kard T Aeroupyia.

e *Katd 1o yhoipo pnv utiepPaivere moté TV
mooomra twv 700 yp. akeupiot kai TToTE pnv
mpocbitete mepioodTepo amd 1 1/4 makétou
oTeyvAg payidg. H Zupn propsi va umepyeNios
kal va pokahéoel mupkayial

e Kard m Aemoupyia pmopei n Beppokpacia g
ewtepikng emdaveag kar g O0pag va ival
oAU uynA. Kivbuvog eykalparog!

& Mpoooxn! Kaum emeaveal
Tunpata NG cuoKeunG amokToUy TTOAU UYNAR
Oeppokpacia katd m Aemoupyia! Kivéuvog
gykauparog!

Mpiv TRV mpwTn XpPHon

Amopdxpuvon Tou uNikel cuskevasiag
ATIOOUOKEUAOTE Tr) CUOKEUT 0AG KAl ATTOPAKPUVETE
10 UNIKO cuokeuaaoiag cUpdwva pe Tig
mpodiaypadig Tou TéTOU KATOIKIAG OAG.

MNpwrog kaBapioudg

KaBapiore Tv ¢poppa ynoipatog @, 1o dykiotpo
Qupopatog @ kai v e€wTepikn TAEUPA TG
OUOKEUNG auTrg TIPIV amd Tnv Aeimoupyia pe

tva kaBapo uypd mavi. Mn xpnoiporoieite
odouyyapia kabapiopol Tpiyiparog 1y péoa TpIfis.
Amopakpuvere v pepBpavn mpooTaciag amd To
nedio yepiopol @.

Ziorapa:
® Mapakarotpe mpooi&re Ty akdroudn
undSeién yia Ty mpatn Béon ot Aemoupyia:

Karé 1o mpoto {ioTapa tomoberteite amokAeioTikd
v adeia $pdppa ynoipatog @ péca om cuokeun.
Kheiote To k&Auppa ouokeung @. EmAéére o
mpoypappa 12, onwg meprypagerar oo Kepdraio
“Mpoypdupara” kai matorte 1o Start/Stop G,
wote va Beppdvere T cuokeun yia 5 Aerrd.

Matote perd amd 5 Aerrrd o mARkTpo Start/Stop
G, twg 6Tou akouoTsl tva pakpl nxnTIKS onua,
(OOTE VA TEPUATIOETE TO TIPOYPAHHA.

Emeibr) Ta otoixeia Oéppavong éxouv ehadpig
emaledrei pe Ao pmopei katd Ty mPWTN
Aerroupyia va éxoupe pia oopr). Auth Sev eivar
BAaBepn kai kpatd yia ehayioto xpdvo. Opovrilete
yia emapkr agpiopo, yia mapadaypa avoiéte dva
mapabupo.

AdroTe TN CUOKEUR VA KPUWOEI EVTEADG KAl
okoumioTe GMn pia dopd T dpdppa ynaiparog @), To
aykiorpo {upopatog @ kai v e€wtepikn emdaveia
TOU QUTOPATOU PNXAVAHATOG YNOiPaToG YWHIOU HE
tva kaBapo, verd mavi.

A Kivéuvog mupkayiagl Mnv adrvere
10 autdpato pnxavnpa va {eotaiveral yia
TepIoooTEPO amd 5 Nemtd pe Gdeia hpoppa
ynoipatog @. Ymapyxer kivouvog
utrepBéppavong.
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|&16TnTEG

Me 1o autoparo pnxavnpa ynoiparog Ywpiol exete
 SuvartdTnTa va yhoeTe yopi clpdwva pe 1o
youoTo oag.

e Mmopsite va emAééere petadl 12 Siadpopetikiv
TTPOYPAHHATWY.

*  Mmopsite va emelepyaoteite éroipa piypara
ynoiparog.

*  Miow Tou mpoypapparog “Xwpig yhoutévn”
pmopeite va yroete piypara ynoiparog xwpig
yAoutévn Kal va KAveTe GuvTayeg pe aeupla
Xwpig yAoutévn OTwg T.X. KAAGUTOKAAEUpO,
alelpl dayomupou Kar alelpl TATaTag.

Medio xeipiopov

0 00w

Evéeln yia

@ v emdoyr Tou Bdpoug
(750 g, 1000 g, 1250 g)

@ 1o xpovo Aeroupyiag Tou amépeive, ot AemTa
Kal TV TIPOYPAHHATIOHEVT TTPOETIAOYT XPOVOU

® Tov emheypévo Babuod podioparog
(Avoixtoxpupo CO, Mecaio &=,
2koupoyxpwpo @D, Mpryopo )

@ Tov emAeypivo apiBpod mpoypdppatog

®

®

O Start / Stop (Evapén / Zrapampya)

la v ekkivnon kai Tov Teppatiopd g Asiroupyiag
1 yia Tv Siaypadn evdg mpoypappaTiopol
Xpovodiakodmm.

 Siadikacia mpoypappatog
v mpocnkn ukikev (“ADD”)

la va otaparroere T Aeiroupyia miéoTe yia Aiyo 1o
mfktpo Start/Stop @, twg étou akouorei éva
nXnTIkd ofpa kar epdaviotel o xpdvog oty obdvn
0 avaBooPrivoviag. Méow ex véou mariparog Tou
mfikTpou Start/Stop @ pmopei va cuvexiote TN
n Aerroupyia eviog 10 Aemrrov. Eav Eexdoere va
ouveyioete To Mpdypappa, autd ouveyileral
autopara perd amd 10 Aerra.

la va tepparioere evieAwg ™ Aeiroupyia n) yia

va Siaypayerte Tig pubpiocelg, matote yia 3
SeutepdAenta To MAAKTpO Start/Stop G, twg

OTOU AKOUOTE! éva peyao NYNTIKO ofpa.

® Yrddealy:

Mnv méoete To mARkTpO Start/Stop @, dtav Béhere
va ertyéere &exwpioTd TV kaTAoTACN TOU WWHIOU.

Méow Tou mapabipou mapakorolbnong pmopeire
va mapakohouBeire T Siadikacia ynoiparog.

A Mpoooxh!

Kard v mieon oAwv Twv mARKTPpWY akolyerar éva
NXNTIKO OMpa, €KTOG €AV ) CUOKEUN ival ot
Aerroupyia.
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© Babyéc podloparog

() Yerlyopn Asmoupyla) @
EmMoyn Tou BaBpol podioparog 1} alayr ot
ypnyopen Aeiroupyia
(Avoixtoxpwpo/Meoaio/Zkoupdypwpo/Tpfiyopo).
Marfote emaveAnupéva 1o MARKTPo Babpol
podioparog @, twg 6tou To Birog eudaviore
méave amd Tov emBupntéd Babpd podioparog. Na
Ta Mpoypaupara ynoiparog 1 - 4 pmopeirte péow
moMamol matfipatog Tou TMARKTpou Babpou
podiopatrog @ va evepyorroinoete T ypryopn
Aermoupyia, wote va pikpuvere T Siadikacia
ynoiparog. Marfote To mifiktpo Babpol
podiopatog @ 160t popég twg 6Tou To Bélog
epdaviotel mavw amd 1o “Tpriyopo”. Zta
mpoypappara 6, 7 kai 11 Sev prropei va emheyei
Babuodg pobiopatog.

® Xpovodiakémm ¥ A
Whoipo pe xpovikr kaBuotépnon

® Yrddealy:
310 mpdypappa 11 Sev pmopeite va pubpioete
ynoipo pe xpovikh kabuotéipnon.

O Auyvla tvdaéng Aeroupylag

H Auyvia év8eiéng Aemoupyiag @ Seixver pe Tig
Auxvieg TngG OTI TNV Tapouoa OTIyHN ekTeAeiTal Eva
mpdypappa. Edv emBupeire va ekkivioete xpovika
emPBpadupéva éva mpdypappa pe T Aeoupyia
xpovodiakdmn, avaPe n Auxvia évéaéng
Aerroupyiag @ pdvo edv éxer ekkivnBei To
mpdypappa kal Ox1 edv éxel evepyoroindei o
xpovoSiakdmng.

@ Bapog wwpioy

EmMoyn tou Bépoug pwpiot (750 g / 1000 g / 1250
g). Matote autd To MAAKTPO emavelNnupéva

¢wg o1ou epdaviote To Bédog kaTw amd To emBupntd
Bapog. Ta oroigeia Bapav (750 g / 1000 g / 1250 g)
avadEpovTal GTNV TTOCOTNTA TWV YEUICPEVWV UNIKQV OTN
$Oppa ynoiparog @.

® Yrddealy:

H mpopuBpion kard my evepyoroinon Tng cuokeurg
gival 1250 g. Zta mpoypdppara 6, 7, 11 kai 12 Sev
propeirte va pubpicete To Bapog ywpiol.

© Emloyr) mpoypdpparog (Mevod)

K\fjon Tou emBupnrol mpoypdppatog ynoiparog
(1-12). Zmv oB6vn @ epdavilera o apiBpdg
TIPOYPAPHATOG KAl O QVTIOTOIXOG XPOVOG YNnoiparog.

Acroupyla pvijng

To mpdypappa Tiberal oty emavekkivnon perd amod
pia TTwon pevparog pexpt kat yia 10 Aermrrd, amd my
i1 Bton. Auté Sev 1oy el wotdoo ot Alaypadr/
Teppamiopd g diadikacia ynoipatog f ot mamua
Tou M\AkTpou Start/Stop @ wg dtou akouorei éva
peyalo nxNTIkG onfpa.

MNapaBupo mapakorotOnong @

Me autd to map&Bupo mapakorolibnong @
propeite va mapakorouBeite Ty Siadikacia
ynoiparog.

MNpoypappara

Me 1o m\fjTpO emAoyrig mpoypdppatog @ emhédre

10 emBupolpevo Tpdypappa. To avriotoio volpepo
Tpoypdpparog Ba pdaviotei oy 0Bovn @. Or xpdvol
ynoipatog e&aprvial amd Toug emeypévoug
ouvduacpiolg Tpoypappdray. Béme Kepdaio
“Aiadikacia mpoypapparog”.

MNpdypapya 1: Kavovikd

lNa dompo kar avapeikto ywpi mou amorteAeitar amd
AAeupo oitou N oikakng. To ywpi éxer pia oupmayn

mukvoTnra. To pdSiopa Tou wepiol pubpilerar pe To
m\AkTpo Babpol podicparog O.

Mpdypaypa 2;: Amkd

MNa ehadpid yopid and kakd akeopévo alelpl.
To yapi eival katd kavova ehadpl kar éxer pia
TPayavioT) kpouoTa.
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Mpdypapua 3: ONikig d\eong

MNa yopid pe mo Suvard €idn akeupiol m.x. alelpi
oIKNG aheong oitou kar alelpi oikaAng. To ywpi
yiveral mo ocupmayig kai Bapltepo.

MNpoypayya 4: NMukd

Ma yopid pe cuotartikd dmwg xupol dpoltwy, vidadeg
kapUdag, oradideg, amoénpapéva dppolra, cokordra
1) emmAéov {axapn. Méow piag peyaNutepng dpdong
douokwparog, To Wwpi yiverar ehadppuTEPO Kal pe
TIEPICTOTEPO AEPA.

MNpodypaypa 5: E&mpéc

MNa 1o {upwpa, adphote T {Opn va pouckhoel kai
yia 1o yhoipo xpedderal Aiydtepog xpovog. Nautd
10 MPdYpappa tival katdMnieg ouvrayig mou dev
¢xouv Papid ouotatikd A Suvard £idn aleupiol
Mpoot&te 611 10 Yopi, og autd To mpdypappa
pTopei va éxel NiyoTePOo agpa Kal va pnyv ival T6oo
vooTipo.

Mpoypapya 6: Zun ({ipepa)

lNa v mapaywyn payidg pmipag yia ywpdakia,
mitoag f mheloudwv. H Siadikacia ynoiparog
TapaleimeTal oe AUTO TO TTPOYPAKKA.

MNpdypauya 7: Zbyun yia {uuapika

la v mpoetoipacia {uung Jupapikov.

H Siadikacia ynoiparog mapakeineral oe autd
TO TTPOYPApHA.

Npdypauya 8: Wapl pe Boutupdyaka
MNa yopid Ta omoia ¢ridyxvovral anéd Poutupdyara
N yiaoUpTi.

Mpdypappa 9: Xaplg yrourévn

MNa yopid and akelpia kar piypara ynoiparog
Xwpig yhoutévn. Ta alelpia xwpig yAoutévn
xperdlovrar xpbvo yia T Myn Tev uypav Kal
yla To douoKwpa.

Medypayya 10: Mukd

Ta ulikd {upovovral, $ousKOVouv Kal yrvovTal
oe auto To mpoypappa. MNa autd To mpoypappa
XPNOIHOTIOIOTE PTTEIKIV TTAOUVTEP.

MNpdypaypya 11: Mapyerdda
Ma ™ dnpioupyia papperdduy, {ehé kal mpoidviwy
emaleiyng amo $pouta.

Mpdypapya 12: Unoipo

lNa cupmAnpwpaTiko Yhoipo YwIWy Ta omoia eival
oAU avoixtoxpwpa f Sev éxouv ynbei eviehog 1y yia
¢roipeg {Upeg. Mapaheimovrar OAeg o1 Siadikaoieg
{upopartog 1 katdoTaong npepiag oe autd To
mpoypappa. To yopi Siampeital {gotod g kai pia
wpa perd Tov TeppaTiops g diadikaciag
ynoiparog. Eror o wopi Sev éxel oAl uypaoia.

To mpoypappa 12 yhver to wopi yia 60 Aerra.

la va tepparioere mpowpa autég Tig AeItoupyieg,
mamote To mAfikTpo Start/Stop @, éwg oTou
aKouoTel Eva pakpu nxnTikd onua. MNa va
QTTEVEPYOTTOIROETE T GUOKEUN, ammocuvdEoTe TV amd
10 SikTUO pPelparog.

® Yrddealy:

21a mpoypappara 1, 2, 3, 4, 5, 6, 8 ka1 9
akoUyeral kata T Sidpkeia Tou TPoypauparog
¢va nxnTikd onpa kai 1o “ADD” (&) epdavileral
otnv 086vn.

Aptowg perd mpoobiote meparmépw uNikd, 6TwG
dpoura n kaplLdia.

Ta ulikd Sev yidokdBovral péow Tou AykioTpou
Lupoparog @.

Orav ¢xete pubpiocer Tov xpovodiakdm, pmopeire
va Bdalete OAa Ta cuoTatika oty apxh
mpoypdupatog ot ddppa ynoiparog @. Ze aut)
TNV TEPITITWON TTPETTEl VA YINOKOWETE KATIWG TA
$pouta kai Ta kapldia mpiv amd Ty TPocOAKN.

.89



Agiroupyia xpovodiakornTn

H Aeimoupyia xpovodiakénm oag Sieukohlvel va
Siedyere tva emPpadupivo xpovikd, yhoipo.

Me 1a mhiktpa pe Bin A kai W @ puBpilere v
emBupn) TeNikn xpovikn oTiypr TG Siadikaciag
ynoiparog. H péyiom xpovikn emPBpaduvon
avépyeral oe 15 wpeg.

A MNpoadomolnon) Mpv yroete éva cuykekpipévo
yopi pe Aeroupyia xpovodiakérmm, Sokipdore
ouVTayr TIPWTA TIPOCEXOVTAG WOTE VA
e€acdalioere 61 n avadoyia Twv cuotamkov peradl
Toug Taipidle, 61 n {hpn Sev gival oA odixm 1)
TIOAU AeTTTr) 1} OTI 1) TTooOTNTa €ival TIONU HeyAAn Kat
perd priopei va umepyeioer. Kivduvog mupkayidg!

EmAé&re éva mpoypappa. H 0Bovn @ cag Seiyver Tov
amapaitTo Xpovo Ynoiparog.

Me 1o mhkTpo pe Bihog Ao peraroridere To TEAOG
Tou TipoypPApparog. Kard to mpwro mampa o TeAikog
XPovog perarorideral éwg To emdpevo Sékaro. Kabe
TepanTtpw TATMpa Tou TAAKTPoU e Bihog A0
peratommilel Tov TEAIKO Xpovo ava 10 Aermd. Ze mampévo
TINkTPO pe Bedog emmayvere aut) T Siadikaaia.

H 0Bdvn oag Seiyvel ) ouvolik Sidpkeia xpdvou
ynoiparog kai xpdvou emPBpaduvong. 2e pia
unépPaon g mBavig xpovikng peratémiong
propeite va S1opBhoeTe 10 Xpovo pe To TMKTPO
pe Birog ¥ .

EmBeBaiwote ™ puBpion Tou xpovodiakdmTn pe
To mAfikTpo Start/Stop G.

To 8IMAG onpeio oty 0Bovn @ avaBooPhver kai
o TMpoypappatiopévog xpovog Eekiva. MOMIG ekki-
vnBei To mpdypappa, avaPer n huyvia évdeéng
Aemoupyiag @.

Me v ohokAfpwon g diadikaciag ynoiparog
akolyovral Séka nxnTIka ofpara kai n 08ovn @
mpofahe 0:00.

Napadeypa:

Eivar 8.00 wpa kai Béere oe 7 wpeg kar 30 herrrd,
Snhadn otig 15:30 wpa va éxete dppioko yopi.
EmAé€re mpota To mpdypappa 1 kai méoTe petd Ta
mA\AkTpa pe BiAn @ to00 é101 hote oty 0Bovn @
va epdaviorei 7:30 epdcov o xpdvog pexpl Tov
TeppaTIopO Kpatd 7 wpeg kar 30 Aerra.

® Yrdden: 1o mpdypappa "MapperdSa’
0 poypapy
n Aemoupyia xpovodiakémtn Sev Siatiberan.

® Yrddely:

Mn xpnoipotoieite T Aerroupyia xpovodiakdmn
otav emelepydleote eumabn Tpddipa dTLg auya,
yaha, kpépa f Tupi.

Mpiv amd To yhoipo

MNa pia emruyn Siadikacia ynoipatog AapBavere
umdyn mapakaholpe Toug akdrouboug Tapdyovreg:

Suorarikd

® Yrddely:

Maipvere T doppa ynaiparog @ amoé To mepiPAnpa

TPV yepioeTe pe Ta ulika. Otav Ta cuoTaTika prrouv

oTov X0po ynoipatog propsi pe v Béppavon Twv

avriotdoewy va mpokAndel dpwid.

e Bd&dere Ta ouotatikd mavTa pe TNV owOTH oeipd
péoa omv ¢poppa ynoiparog @.

*  'O\a 1a cucTatika mpérmel va éxouv $pTacel og
Beppokpacia Swpatiou, woTe va éxete pia
Bérrio {opwon g payids.

e Tpootyere yia éva akpiPég perpnpa Tov
TOCOTATWY UAIKGV. AKOpa Kal ol ENGXIOTeG
amokMioeig amd m doBeioa moodTTa OTN
couvTayr HImopouV va emnpedcouy To
QTOTENECHA YNoipaTog.
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® Yrddealy:

2 Kapia TEPITITWaN N XPNOIHOTIOIETe peyaNUTEPEG
TocdtTeg amd Tig Sobtioeg. YmepBoAikn {upn
prropei va Tpé&el mave amd T doppa ynoiparog @
kal va mpokaléoel Tupkayid otoug Beppaviikolg
OCWANVEG,.

Wnoipo ywpiot

MNpogropacia
Mpoot&te 1ig umodeileig aodaleiag ot auth v
odnyia.

TomoBereire To autépato pnxdvnua ynoipatog
ywpiol ot pia ioia kar otaBepr| Baon.

1. TpaBn&re T doppa ynoiparog @ é€w amd
TN CUOKEUN TIPOG TA EMAVQ.

2. Bahre o dykiorpo Lupwpatog @ méve otoug
aéoveg kivnong omy dpdppa @. Mpootlte o
wote va kaBovral kakd.

3. Bdakte ta cuotatika TG ouvrayng oag pe TV
owot oeipd oty dpdppa ynoipatog @. Bakte
mpwta Ta uypd, {axapn,aldm kai perd pihi kai
TNV Haylid oav TeAeuTaio cucTaTiko.

® Yrddealy:
Mpootére wote n payid va pnv épber ot emadn
pe alar n vypa.

4. TomoBetore méhi T dOppa ynaiparog @.
Mpoot&te woTe va £xel KOUPTOOE CWOTA.

5. Kheiote 1o kaméki TG ouckeung @.

6. B&Ne 1o Buopa omy mpida. Akolyerar dvag fxog
ofjuarog kai omn ofovn @ epdavilerar o apiBpog
TIPOYPApHaTOG Kal ) xpoviki Sidpkeia yia To
Mpdypappa 1.

7. Emiéére 1o pbypappa oag pe To MAKTPO emoyng
©. K&B¢ eicaywyn emPePaiiverar pe éva nynmikd
onua.

8.  EmAidre edv ypaiderar To péyeBog Tou wopiol
pe To MkTpo @.

9. EmMé&re o Pabud podiopatog @ Tou wepiol oag,

Smv 08ovn @ 1o Pérog cag Seiyver edv éxete
puBpicel yia avoiyTdXPwHO, pecaio f
okoupoxpwpo. ESG pmopire emiong va emiéere
m pYBuion “Tpryopo”, yia va pewsETE To xpovo
oTov oroio pouckwvel n opn.

® Ymddaln:

MNa ta mpoypappara 6, 7 kai 11 Sev eivar Suvarh

n Aemoupyia “BaBudg podioparog”.

H Aemoupyia “Tpriyopo” eivar pévo Suvam) yia ta
Tipoypappata 1-4.

lNa ta mpoypdppara 6, 7, 11 kai 12 Sev eivai Suvar n
pUBpIon Tou Bdpoug yuwpiou.

10. Topa éxere m Suvardmra va pubpicere péow Mg
Nermoupyiag xpovodiakdTm v TeNikr) XpoviKr
OTIyI| TOU TIPoYPappaTdg cag. Mmopeire va
EICAVETE pIA PEYIOTT) XPOVIKF HETATOTTION €WG Kal
15 Gpes.

® Yrddely:

Ma 1o mpdypappa 11 aut n Aemoupyia Sev eivar duvar).

Exxlvnon mpoypapuarog
Thpa ekKIVI)OTE TO TTPOYPAPPA HE TO TTAKTPO
Start/Stop (Evapén /Srapdmpa) G.

® Ymbdaln:

Ta mpoypappara 1, 2, 3, 4, 6, 8 ka1 9 &kxivolv pe pia
daon mpobippavong 10 twg 30 Aermov (extdg g
yPAyopng Aemoupyiag, PAérme Tov mivaka Siadikaciag
mpoypdpparog). ESe ta dykiotpa Jupdpatog @ Sev
kivouvral. Autd Sev eival opdAua TG cuokeung.

To mpdypappa Sieédye autdpara Tig Siadopetikig
Aeimoupyieg epyaaiag.




Mmopeite va mapakohouBeite mv Siadikacia
Tpoypdappatog and To mapdBupo mapakooldnong
@ g autdpamg ouokeung oag ynoiparog.
Mepiotaciakd pmopei kard mv Sidpkeia Tou Ynoiparog
va éyoupe dSnpioupyia uypaciag oto mapabupo
mapakorobnong @.To k&huppa ™g ouokeung €
propel katd My dpdon Lupopatog va avoiler .

® Yrddealy:

Mnv avoiyere To kdAuppa cuokeung @ katd
ddaon pouokwparog f ynoiparog. To ywpi propei
va TEoEl.

Tepuaniopods mpoypayuarog

Me v ohokAfpwon g Siadikaciag ynoiparog
akoUyovrar S¢ka nynrikd ofpata kai  oBévn @
mpofahe 0:00.

Karé rov teppartiopd Tou mpoypdpparog yupider n
ouokeur autdpara ot pia Aeroupyia diatpnong
Leotol yia 60 herrra.

® Yrddealy:
Auté Sev 1oxUel yia Ta mpoypdppata 6, 7 kai 11.

Tote kukhodopei Leotdg aépag oty cuokeun.
Mropeite va Tepparioere mpowpa T Aeiroupyia
Siampnong Leotol kpatwvTag matnuévo To TAKTPO
Start/Stop-Taste @ ¢wg drou akouotsi évag Axog
onparog.

A MNpoadomolnon|

TpaPare o Puopa amd my mpida mpiv avoiéere To
k&Auppa ouokeung @. Ze pn xprion mpéme n
ouokeun va amoouvdieral mavra amd To SikTuo
pevparog!

Aropdkpuvern wapiod

Xpnoipomoinote katd To Pydicipo g ddppag
ynoipatog @ mavra yévria mpooTaciag 1
maotpeg. Kpatiote Ty ¢pdppa ynoipatog @ ro&d
TAvw amod pia oXapa Kal KouvnoTe TNV eEAadpd wg
610U To Yot eheuBepwbe amd authy @.

Edv Sev deliyel To yopi amd To dykioTpo
Lupoparog @, amopakpUveTe TPOOEKTIKA TO
dyxiotpo {upopatog @ pe To eowkAeioTo
e£&ptnpa aropdkpuvong dykiotpou (.

® Yrddely:

Mnv xpnoiporoligite perallika otoixeia Ta otmoia
pmopouy va &loouv v avrioioOnTikr emdaveia.
KaBapiore dpeoca, adol mapere To yopi améd Ty
ddppa @ pe Leotd vepd. Amodelyetal 1ol To
Stoipo Tou aykiotpou Lupdparog @ pe Tov dova
kivnong.

Ymédeln: Orav amopakpuvere 1o dykioTpo
Qupoparog @ perd Ty Teheutaia
Siadikacia Jupoparog, Sev okileral
TO YWHi KATA TNV ATTOPAKPUVOT ammod
™ $Oppa ynoiparog @.

*  TMamote yia Miyo To mhfiktpo Start/Stop @, dore
va Siakdyere To Tpdypappa evieENOG oty apxh
g $dong ynoiparog f rpaPhéte To Puopa amd
mv mpida. Mpéme va cuvdéoere i o Buopa
eviog 10 Aermov pe To Siktuo pelipatog, woTe n
Siadikacia ynoipatog va propei otn cuvéxea va
GUVEYIOTEI.

*  Avoi&re To kGAuppa TG cuokeung @ kar TapTe
v doppa ynoiparog @ €w. Me xépia Ta
orroia £Kouv aAeUp! PTTOPEITE VA ATTOPAKPUVETE
10 dykiotpo Juudparog @.

e TomoBemore méhi ™ {upn ot ¢pdppa
ynoipatog @. Bakre méhi ™ ddppa ynoiparog
@ «ai kheiote To kdAuppa ouokeung @.

e Bakte edv anaireital o Buopa omy mpida.
To mpoypappa ynoiparog ouveyileral.

Adnote To yepi va kpuwoer yia 15-30 Aerra,

TIPIV TO KATAVAAQOETE.

Ziyoupeureite OTI KATA TO KOYIHO Tou Ywpiol Sev
umdpye kavéva dykiotpo Jupwpatog @ omy {opn.
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Mnvuipara obaiparwv

*  Orav n oBévn @ Seixver “"HHH", adpotou éxel
ekkivnOel To poypappa, n Beppokpacia Tou
QUTOPATOU HNXAVAHATOG YNoipaTog Ywpioy
eival akopa oAU uynAr|. ZTapatiote To
mpdypappa kai paPhéte To Buopa. Avoiére To
k&Auppa ouokeung @ kar adroTe TN cuokeun
va kpuwoel yia 20 Aemtd, piv ouveyioete T
xpfion mg.

* ‘Orav bev propsi va ekkivnBei kavéva vio
TTPOYPAppA, apOTOU TO AUTOHATO PNXAVNHA EXEl
16N ohokAnpwael tva pdypappa, To punxavnpa
€ival akOpa TTOAU KauTO. 2e QUTH TV TTEPITITWON N)
tvdeiln 0Bovng yupiler otn Baoikn Oton
(Mpoypappa 1). Avoiére To k&Auppa cuokeung
© a1 adnote T cuokeun va kpuwaoe yia 20
AETTTA, TIPIV OUVEXIOETE TN XP1OT TNG.

A MNpoaidomoinan)

Mn Sokipdlere va Birere ™) cuokeun oe Aemoupyia,
TTpoToU auTr KpUWaoEel. AuTo yiveral povo oTo
mpoypappa 12.

e ‘Orav n 006vn &eiyver “EEQ”, “"EE1" A “LLL",
adoTou To mpdypappa éxel exkivndel, mpoTa
QTTEVEPYOTTOINOTE TO QUTOHATO PNXAvnua
YNoIPATOG YWHIOU KAl HETA EVEPYOTIOINOTE TO
maN, TpaPovrag To Puopa and my mpida kai
Balovrag To mahi oy mpida. Edv n évéedn
odahpatog empivel, ameuBuvBeire oo TpRpa
eutpttnong mehatov.

KaBapiopdg kar ppovrida

A Npoadomoinon)

Tpafare mpiv amd kaOe kabapiopd 1o Blopa amd
v Tpida kal adrveTe T CUCKEUN va KPUOVE
EVTEAQG,

MpooTatéyte T cuckeur amd My vypacia, 16T
kam Tétolo iowg £xel emakdloubo pia
nAektporinéia.

Mpootére €60 kai Tig umodeiéeig acdaleiag.

A Mpoooxh!

Ta eéapmpara g ouokeung N Ta aecoudp Sev
propolv va muBoly oto mMhuvtipio méTwy!
Karé Tov kaBapiopd Tou autdpatou pnxaviparog

YNoigaTog YwpioU PN XPnOIHOTIOIEITE XNHIKA
kaBapioTika péoa fi SiahuTikd.

Emkauwn, kdAuppa, xopog yroluarog
Armopakpuvere Oha Ta umdAoiTa Koppdnia amd Tov
XWPO YnoipaTtog pe éva uypd mavi 1 pe éva ehadpd
Bpeypivo odouyydpi. Zkoumilete Ty emkdAuyn kai
TO KGAUpHQ EMiONG HOVO e éva VWTIO Tavi iy

adouyyapl.

e Zreyvovere kakd To eowtepikd medio. Na
ehadpl kaBapiopd pmopei To kdAuppa g
ouokeung @ va amopakpuvBel amd v
OUOKEUN:

e Avoi&re 1o k&Auppa g ouokeurg @), twg dtou
10 odpnvoeidn EKKevIpa TV PevTectSwy pmouv ota
avoiypara autov.

e Tpapnére To k&Auppa g ouokeung @ amd
Toug 0dnyoug pevreotduv ¢€w.

* T va poviapete 1o k&huppa g cuckeun; @
odnynoTe Ta £KKevpa TV pevieotdwy ota
avoiypara Tev odnyoy autav.

Dopua wnoiparog, aykiorpa Juuayarog Ka
eCaptmuara

A Mpoooxh!
Mn Bubilere T doppa ynoiparog @ morté ot vepd
1} og AAAa uypa.

Or emdve emddveieg Twv popudv ynoipatog @

kal Tou aykiotpou {upoparog @ kaimrovrar pe pia
avriohieOnTikiy emdaveia. Mn xpnoiporoleite katd
Tov kaBapiopod emOetikd kaBapioTikd péoa, péoa
1P1BNG 1) avrikeipeva Ta omoia pmopouy va
obnynoouv ot ySapoipara otig emdaveies.

Mn xpnoipomoieite katd Tov kaBapiopd Tou autdparou
pnxavipatog ynoiparog ywpiol xnuika kabapiotnka
péoa A Sialutikd.
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* Mpiv ané Tov kaBapiopd Pydhte ™ doppa
ynoipatog @ kai Ta aykiotpa upoparog @ amod
TO XWPO YNoipaTog.

Adaipéore Ta aykiorpa upoparog @ amd m
$dppa ynoipatog @. Eav Ta dykiorpa
Lupoparog @ Sev Byaivouy amd ™ dpdppa
ynoiparog, yepiote ™ ¢pdppa ynoiparog @ yia
mepimou 30 Aerrtd pe kautod vepd. Tupa Ta

ayxiotpa {upopatog @ Ba mpémer va Byaivouy.
KaBapiote ta aykiorpa upoparog @ ot Leotd
vepd, mpoaobitovrag Ao amoppumavTiko. Xe
TIEPITITWON OXNUATICHOU €vTOvNG KPoUaoTag,
adnote Ta dykiorpa Lupoparog @ va
HOUNIGACOUY GTO ATIOPPUTTAVTIKO, £WG OTOU I
kpoUota Siakubei pe T BonBeia e1dikig
Bouproas.

Edv o ouykpammipag oto aykiotpo {upwparog @
¢xer Bouhhoel, propeite va Tov kabapioete
mpooekTiKa pe pia EONivn paPdo.

Meré rov kaBapiopd oteyvooTe kakd Ta dykiotpa
Lupoparog @.

Skoutiote v e€wTepIKA TAeUpPA TG ddppag

ynoipatog @ pe dva vomd mavi.

KaBapiore 1o eowtepikd g doppag ynoipatog @
pe {eoTd vepd kal Niyo amoppumavTiko. Ze
TIEPITITWON OXNUATIOHOU KpouaTag aTn ¢popua
ynoiparog @, Pare vepd om ddppa @,
mpocbitovrag Amo amoppumaviké. AdroTe va
pouAiGoel Kal adalpéoTe TNV KPOUOTA pe pia
Bolptoa. 3m ouvexeia Eemibvere T dpdppa
ynoiparog @ pe adBovo vepd kal oteyvdoTe T
KaAd.

KaBapiore To Soxcio pérpnong @, 1o koutdi
pétpnong @ kai To e€dpmpa amopdkpuvong
dykiotpou Lupoparog @ oe Leotd vepd,
mpocbitovrag fmo amoppumavTikd. 2T cuviyela
&em\Uvere Ta elapThparta pe kabapd vepd, Gote va
amopakpuvBolv umoAeippaTta amoppuTIavTIkou.
2TeyVOOTE Ta OAG KAAA.

Armopdakpuvon

Z¢ kapla meplnreon pnv merdere m
ouokeul) oTa olkiakd amopplyuara. Aurd
70 WPOIOY UdKeral oty Evpwmalky
Odnyla 2002/96/EC.

AmopakpUveTe TN CUOKEUN] PECW PIAG EYKEKPIPEVNG
EMIYEIPNONG AmMOPPIYNG N HEOW TNG KOIVOTIKAG
EMXEIPNONG ATTOPPIYNG.

Mpootyxerte Tig TpéxoUTES IoXUouoeg Tpodiaypadi.
S mepinmoon apdifoiov eNdte ot emadn pe Tv
emyeipnon amoppIyng.

LXJ. Amopakplvere dha Ta UNIKG ouokeuaoiag

G

pe évav $pilikd mpog To mepiBaihov TpdTo.

Eyyunon kai oépPig

‘Exere yia autr) ™ ouokeun 3 xpdvia eyyunon amo
NV nuepopnvia ayopdg. H cuokeur| kataokeudoTnke
kal eAéyxOnke TPOCEKTIKG TTPIV QIO TNV QTTOGTOM).
Mapakalolpe urdére Tnv amddeaén Tapeiou wg
anddeén yia mv ayopd. Ze mepinTwon eyyunong
eNaTE o€ emKoIvwvia pe To TpRpa Tou oépPig
Aewvikd. Moévo tror propti va eéacdaliorei pia
Swpedv amooTold Tou epmopelpaTdg oag.

H amddoon eyyunong 1oxUel podvo yia opdipara
UNIKOU | KaTaoKeunG, O woTdGo yia {npitg amd
peradopd, yia eapmpara ¢Bopdg, 6mwg m.X. TO
aykiotpo {upwparog Kai o $oppeg Ynoipatog f yia
{npitg ot ebBpaucta elaptipara. To mpoidy
mpoopileral pdvo yia Ty 1ISILTIKA kai dx1 yia TV
€TTaYYEAPATIKN XPrON.

2 TEPIMITWON KAKNG PETAXEiPIONG Kal akataAnAng
xenong, oe xpfon Piag kai oe mapepPaoceg ol
oroieg Sev SieénxOnoav and 1o eouciodotnpivo
pag TpRpa otpPig, n eyylnon mavel va iox Vel Ta vo-
piké oag Sikaiwpara Sev mepropilovral péow autq

™G eyyunong.
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O xpdvog eyyunong Sev emekTeiveral piow g
eyyunong. Auté 1oy el kai yia eéapTipara Ta omoia
¢xouv avrikatacTaBei kai emokeuaoteil. EvSexopeveg
16n umdpyouoeg katd v ayopd {npiig Kai
eANEIEIG TTPETTEI VO AVAKOIVOVOVTAI AHECWG HETA TNV
aroouokeuaoia, 10 apydTepo dpwG SU0 NuEPEG peTa
TNV NEEPOpNVia ayopdq.

Merd 1 Myén Tou xpdvou eyylnong xpewvovrai ol
epdpavi{dpeveg EmMOKeUEG.

2épPig EXAGda
Tel.: 801 5000 019 (0,03 EUR/Min.)
E-Mail: kompernass@lidl.gr

IAN 89209

@ 2¢pPig Kimpog
Tel.: 8009 4409
E-Mail: kompernass@lidl.com.cy

IAN 89209

Eicaywytag

KOMPERNASS GMBH
BURGSTRASSE 21
44867 BOCHUM, GERMANY

wWww. kompernoss.com
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Aiadikaocia mpoypdapparog

Mpoypappa 1. Kavovikd 2. Ao
Avoixtoxpwpo Avoixtoxpwpo
Babpdg podioparog Meoaio lpryopo Meoaio lpryopo
2KOUPOXPWHO 2KOUPOXPWHO
750 g |1000 g | 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g
Xpovog (opeg) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
MpoBippavon
15 15 20 A/A A/A A/A 10 10 15 A/A A/A A/A
(Nemrar)
Zopopa 1 Pems) B | 12 13 13 12 13 13 12 12 15 12 13 13
; 1 Dhermra
otoxupa 1 (eme) |5 | 55 | 25 | 10 | 10 | 10| 20 | 20 | 20 | 10 | 10 | 10
()
2 2 2 2 2 2 2 2 2 2 2 2
Zopopa 2 Dema) B | 3A* | SA | SA | TA | 2A | 2A | 3A* | 5A | 5A | 1A | 2A | 2A
5 5 5 5 5 5 8 8 8 5 5 5
0 2 (hermrd
oboxape 20emdl |50 130 | 30 | 1 | 18 | 18 | 43 | 41 | 35 | 18 | 18 | 18
(-
Dotokwpa 3 (Aemrd)
30 30 30 30 30 30 35 35 35 30 30 30
(a—)
Whoipo (Aerrrd) 56 60 65 56 60 65 60 65 70 60 65 70
Aiatipnon Leotol (Aerrrd)
- 60 60 60 60 60 60 60 60 60 60 60 60
MpooBikn ukixiy 2:01 | 205 | 2:10 | 1:49 | 1:53 | 1:58 | 2:26 | 2229 | 2:28 | 1:53 | 1:58 | 2:03
(wpeg Tou amopivouy)
MpopBuion Tou xpdvou | 150 150 150 150 150 150 150 150 150 150 150 150

* 3A onuaivel 611 To autépaTo pnxavnpa ynoiparog yepiot updver 3 Aertd kal Tautdxpova akolyeral To

NXNTIKO ofjpa yia Ty mpoadikn uNikdy kar epdavilerar n évdeén oBovng “ADD” (6.
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Mpoypappa 3. ONikiig dAeong 4. Thuko
Avoixtoxpwpo Avoixtoxpwpo
BaBpdg podioparog Meoaio TprAyopo Meoaio Tpryopo
2KoupOXPWHO 2KkoupdXPWHO
750 g | 1000 g|1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g| 750 g [ 1000 g| 1250 g
Xpovog (0peg) 3:18 3:25 3:35 2:24 | 2:30 | 2:35 2:56 3:01 3:10 2:10 2:16 2:20
MpoBippavon
15 15 | 20 | a/a | A | a4 | 10 10 15 | a/8 | A/A | A/
(Nerrrdr)
Zipopa 1 (ems) & | N 12 12 n 13 13 12 12 12 n 12 12
Qolokwpa 1 (Nerrrd)
30 30 30 10 10 10 25 25 25 10 10 10
()
2 2 2 2 2 2 2 2 2 2 2 2
Zopopa 2 hema) B | 3A | SA | 5A | 2A | 2A | 2A | 4A* | 5A | 5A | 1A | 2A | 2A
8 8 8 5 5 5 6 6 6 [ ) 6
oboxopa 2(hemé) |0 | ag | 38 | 23 | 23 | 23 | 35 | 35 | a5 | 18 | 18 | 18
(—}
Qolokwpa 3 (Nerrrd)
35 35 35 35 35 35 30 30 30 30 30 30
(=)
Whoipo (Aemrd) || 56 60 65 56 60 65 52 56 60 52 56 60
Ao O (Nermmd
vrnon Gerod Bemel |- | o | e0 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 6o
Mpooiikn uhikov 2:17 | 2:21 | 226 | 1:59 | 2:03 | 2:08 | 2:03 | 2:07 | 2:11 | 1:46 | 1:50 | 1:54
(&peg Tou amopvouy)
MpopUbpion Tou xpdvou | 150 150 150 150 150 150 150 150 150 150 150 150

* 4A onuaivel 611 To autépaTo pnxavnpa ynoiparog yepiol updver 4 Aertd kai Tautdxpova akolyetal To

NXNTIKO ofjpa yia Ty mpoadikn uNikdy kar epdavilerar n évdeén oBovng “ADD” (6.
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) , , 7. Zbpn yia " . . :
Mpodypappa 5. E&mpig 6. Zipn nepard 8. Wopi pe Boutupdyara 9. Xwpig yhoutévn
Avoixtéxpwpo Avoixtoxpwpo Avoixtoxpwpo
Babpdg podioparog Meocaio A/A A/A Meoaio Meoaio
ZKoupOXPWHO 2KoUpOXPWHO 2KkoupOXPWHO
750 g 1000 g|1250g| A/A A/A 750 g | 1000 g| 1250 g| 750 g | 1000 g|1250 g
Xpovog (opeg) 1:15 1:18 1:20 1:50 0:15 3:17 3:21 3:30 | 3:40 | 3:45 | 3:55
MpoBtppavon
A/A | A/A | A/A 10 A/A 25 25 30 15 15 20
Zipopa 1 (hems) & | 8 8 8 12 15 10 10 10 12 12 12
Dotokwpa 1 (Aemrd)
A/A | A/A | A/A 10 A/A 20 20 20 20 20 20
()
AN | A/A | AA | A/A A/A 2 2 2 2 2 2
Zopopa 2 hema) B0 | 2A | 24 | 2A | 3A A/A 5A* | 5A | 5A | 3A | 3A | 3A
5 5 5 5 A/A 8 8 8 8 8 8
Dovokwpa 2 (Aemrd)
A/A | A/A | A/A 25 A/A 45 45 45 50 50 50
—)
Dotokwpa 3 (hermrd)
20 20 20 45 A/A 30 30 30 50 50 50
(—)
Wnoipo (Nerrrd) 40 43 45 A/A A/A 52 56 60 60 65 70
Aiarhpnon Zeotou (Aerrrd)
60 60 60 A/A A/A 60 60 60 60 60 60
Mezathys vy 1:05 | 1:08 | 1:10 | 1:15 A/A 215 | 2.9 | 2223 | 2:48 | 2:53 | 2:58
(Opeg Tou amopivouy)
Mpopubpion Tou xpdvou | 150 150 150 150 150 150 150 150 150 150 150

* 5A onuaivel 611 To autépaTo pnxavnpa ynoiparog yopiol updver 5 Aertd kai Tautdxpova akolyeral To

NXNTIKO ofjpa yia Ty mpoadikn uNikdy kar epdavilerar n évdeén oBovng “ADD” (6.
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Mpoypappa 10. Mwukd 11. Mapperdda 12. Whoipo
Avoixroxpwpo Avoixtéxpwpo
BaBpdg podioparog Meoaio A/A Meoaio
2koupdXPWHO 2KOUPOXPWHO
750g | 1000g | 1250 g A/A A/A
Xpodvog (wpeg) 1:30 1:35 1:40 1:20 1:00
Mpobtppavon
A/A A/A A/A A/A A/A
Zopopa 1 Dems) B | 15 15 15 AJA AJA
Qolokwpa 1 (Nerrd) 15
A/A A/A A/A Otppavon + A/A
() sy
A/A A/A A/A A/A A/A
Zipopa 2 Dema) B | A/A AJA AJA AJA AJA
A/A A/A A/A A/A A/A
Qolokwpa 2 (Nerrrd)
A/A A/A A/A A/A A/A
(-
. . 45
(0] 3 (N
oboxopa 3 ema] | AJA A/A Oippavon + A/A
(a—) Lopopa
60 65 70
Whoipo (Aemrd) 2 60
Dolokwpa
15 15 15
Dolokwpa | Dolokwpa | Polokwpa
Aaipnon Leotou (Aerrrd)
i 60 60 60 A/A 60
MpooBAkn uNikev
(bpeg ou amopévouv) /A /A i e L
Mpopubpion Tou xpovou 150 150 150 A/A 150
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A16pBwon odalpatwy autoparou pnxavipaTog Ynoiparog

YwHIoU

Ti kavere drav 1o Aykiotpo {upwpatog @ perd To yhoipo

péver @ omv ddppa wnoiparog;

lepiore pe Leotd vepd T dOppa ynoipatog @ xai
otpéyare To dykiotpo {upoparog @, 1ol wote o1
kpouaToToIoeIg va apyicouv va Siahlovral.

Ti oupPBaiver dtav 10 éToIpO Ywpi Tapapével oTo AuTGPATO
Hnxdvnua ynoiuatog ywpioy;

Méow mg "Aemoupyiag Siampnong Leotol" efacpailerar 6
To ywpi Siarnpeital {eotd yia mepiou 1 dpa kar mpootareletar
amé my uypaoia. Eav 1o ywi peivel yia mepiocotepo amo 1
©PA OTO AUTOHATO HNXAVNHA, HTTOPE VO QTTOKTHOE! UypPacia.

H $oppa ynoipatog @ kai To dykiorpo {upwpatog @
ev8eikvuvral yia To TAuVTipIo TATOV.

‘Oy1. MapakahoUpe mévere T doppa ynoipatog @ kal
10 dykiotpo upoparog @ pe 1o épi.

Miati Sev avapeyverar n {bpn, mapdT o kivampPag
Souleler;

ENéy&are eav 1o dykiotpo Lupwpatog @ kai n doppa

ynoipatog @ cival cwotd achakiopéva.

Ti Oa kdvere 6tav To dykiotpo {updpatog @ peiver péoa
oTO YWHi;

AropakpUvere To dykiotpo Jupdpatog @ pe 1o edikd

epyaheio amopdkpuvong autol .

Ti oupBaivel oe pia Siakomn pebpartog kard m Sidpkeia
£vOG TIPOYPANHATOG;

Te pia Siakor) pedpatog éwg kar 10 Nerrrd, To autéparo
pnxavnua Sie€ayer o teheutaia SielayOiv mpodypappa
£wG TO TENOG.

Méoo Siapkel 1o whoipo yopioy;

Mapakalolpe Ppeite Toug akpifeig xpdvoug amé Tov
mivaka "Aiadikacia mpoypdappatog".

Moid Bapn ywpiby propd va ynow;

Mriopeite va yrjoete yopid améd 750 g - 1000 g - 1250 g.

Ta pptoka mpoidvia OmwG 1o yaha M) Ta auyd xalave orav
pévouv yia peyého xpovikd Sidompa péca oTn cuokeur.

Ti éxer oupPei 6tav To autdparto pnydvnpa ynoiparog Se

Aemoupyei, adoTou éxel matnBei To mifikTpo Start/Stop G;

Opioptveg Siadikaoieg epyaciag 6mwg yia mapddeypa o
“Ztorapa” N n “Hpepia” avayvepilovrar Stokoha. ENéyEre
Baon Tou mivaka “Aiadikacia mpoypapparog”, moio
THRAPQ TIPOYPAHPATOG Eival TO TPEKOV.

EXéy&re edv n ouokeun Aemoupyei komdoviag eav n Auyvia
évdaiéng Aeroupyiag @.avaper.

EXéy&re edv éxete mamiioel cwota To mkTpo Start/Stop .
EAéy&re edv To Blopa éxer ouvdeBei oto Siktuo pelpatog.

H ouokeur| koppamale Tig otadideg.

lNa va amodUyere To KOppATIAOHA CUCTATIKWY OTTWG
$polra ) kapldia Pate Ta autd otn ipn petd To
AKkouopa Tou AXOU.
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Kapra mapayyehiag SBB 850 Al

» www.kompernass.com

MNooodtnra Meprypadn mpoidvrog Tipf povadag
(péy 3 oer ava mapayyehia)

> 1 Qdppa ynoipatog cupmeph 2 P 10€
aykiotpa {upopatog

> 4 4yxiotpa {upoparog > 10€

>y Py

(Tomog, nuepopnvia) (Yrmoypasn)

S UVOAIKO TTOCO

+ ouv ¢éoda Siaxeipiong yia
TaxuSpopika TéAn, 1 °~| €
Siayeipion, ouokeuacia kai
QmooTOA).

Opor minpwpng
[ ] KaraBeon ot rpameliko
Aoyapiaopo

)
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Order card/Kapra mapayyehiag SBB 850 Al

» www.kompernass.com

Quantity ordered/Mocdétnra  Name of article/Meprypadn mpoidvrog Cost p. Unit/Tipf povadag

(max 3 sets per order)
(péy 3 oer ava mapayyehia)

> 1 baking mould incl. 2 Kneading paddles  p» 10€

> 1 Obppa ynoipatog ouptepi\ 2
aykiorpa {upoparog

> 4 Kneading paddles > 10€

> 4 aykiotpa {upoparog

Fp Py

(Location, Date)/(Témog, nuepopnvia)  (Signature)/(Ymoypadh)

Total sum/Zuvoliko Toco

+ Postage and packaging
/ ouv ¢ééoda Siaxeipiong 1 N\“O €
yia Taxudpopikd TéAn,
Siaxeipion, ouokevacia kal
QmmooTOAR.

Payment method/
Opog mnpwpng
_H_ Bank Transfer/

KardOeon ot tpameikd
Aoyapiacpo

@
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@D

Brotbackautomat

Einfihrung

Herzlichen Glickwunsch zum Kauf Ihres neuen
Gerdtes.

Sie haben sich damit fiir 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. Benutzen
Sie das Produkt nur wie beschrieben und fiir die an-
gegebenen Einsatzbereiche. Héndigen Sie alle
Unterlagen bei Weitergabe des Produkts an Dritte
mit aus.

Bestimmungsgemafer
Gebrauch

Benutzen Sie Ihren Brotbackautomaten nur zum
Brotbacken und zur Herstellung von
Marmeladen/Konfitiren im h&uslichen Bereich.
Verwenden Sie das Gerdt nicht zum Trocknen von
Lebensmitteln oder Gegenstdnden. Verwenden Sie
den Brotbackautomat nicht im Freien.

Verwenden Sie nur vom Hersteller empfohlenes
Zubehér. Nicht empfohlenes Zubehér kann das
Gerdt beschddigen.

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

Benutzen Sie das Gerét nicht gewerblich!

Lieferumfang

Brotbackautomat
Backform

2 Knethaken
Messbecher
Messloffel
Knethakenentferner
Bedienungsanleitung
Kurzinformation
Rezeptheft

Gerdtebeschreibung

Abbildung A:
Sichtfenster
Geréatedeckel
Belisftungsschlitze
Netzkabel
Bedienfeld

00000

>
o
o
o
c
S
«
w

2 Knethaken

Backform bis zu 1250 g Brotgewicht
Messbecher

Messlsffel

Knethakenentferner

®0000

Technische Daten

Modell: Brotbackautomat

SBB 850 Al
Nennspannung: 220240V ~ / 50 Hz
Leistungsaufnahme: 850 Watt

A Sicherheitshinweise

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

Erstickungsgefahr! Kinder ersticken bei unsach-
geméBem Gebrauch des
Verpackungsmaterials. Entsorgen Sie dieses
sofort nach dem Auspacken oder bewahren
Sie es fir Kinder unzugénglich auf.
Kontrollieren Sie den Brotbackautomaten nach
dem Auspacken auf Transportschaden.
Wenden Sie sich gegebenenfalls an lhren
Lieferanten.

Stellen Sie das Gerdt auf eine trockene, ebene
und hitzeunempfindliche Oberflache.
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Stellen Sie das Gerdt nicht in der N&he von
brennbaren Materialien, explosiven und/oder
brennbaren Gasen auf. Zu anderen
Gegenstéinden muss ein Mindestabstand von
10 cm eingehalten werden.

Achten Sie darauf, dass die Liftungsschlitze
des Gerdtes nicht verdeckt werden. Uberhit-
zungsgefahr!

Uberprifen Sie vor dem Anschluss, ob
Stromart und Netzspannung mit den Angaben
auf dem Typenschild ibereinstimmen.
Verlegen Sie das Netzkabel nicht iiber scharfe
Kanten oder in der Néhe von heiflen Flachen
oder Gegensténden. Die Isolierung des Kabels
kann beschadigt werden.

Lassen Sie das Gerét wahrend des Betriebes
nie unbeaufsichtigt!

Um Stolper- oder Unfallgefahren zu vermei-
den, ist das Gerdt mit einem kurzen Netzkabel
ausgestattet.

Das Gerét nur innerhalb von Gebéuden
benutzen.

Das Gerdt nie auf oder neben einen Gas-
oder Elektroherd, einen heif’en Backofen oder
sonstigen Hitzequellen stellen. Uberhitzungsge-
fahr!

Decken Sie das Gerét niemals mit einem
Handtuch oder anderen Materialien ab. Hitze
und Dampf missen entweichen kénnen. Ein
Brand kann entstehen, wenn das Gerdt mit
brennbarem Material abgedeckt wird oder in
Kontakt kommt, wie z. B. mit Vorhéngen.
Wenn Sie ein Verléngerungskabel verwenden,
muss die maximal zuldssige Leistung des Kabels
der Leistung des Brotbackautomaten entsprechen.
Verlegen Sie ein Verléngerungskabel so, dass
niemand dariiber stolpern und unbeabsichtigt
daran ziehen kann.

Uberprifen Sie vor jedem Gebrauch
Netzkabel und -stecker. Wenn das Netzkabel
dieses Gerdtes beschddigt wird, muss es durch
den Hersteller, seinen Kundendienst oder eine
&hnlich quadlifizierte Person ersetzt werden, um
Gefahrdungen zu vermeiden.

Die Verwendung von nicht vom Hersteller emp-
fohlenem Zubehér kann zu Beschadigungen
fihren. Das Gerdét nur fir den vorgesehenen
Zweck verwenden. Ansonsten erlischt der
Garantieanspruch.

Starten Sie ein Backprogramm nur mit einge-
setzter Backform. Ansonsten kann es zu irrepa-
rablen Schéden am Gerét fishren.

Wenn Kinder in der Néhe sind, bitte das
Gerdt gut beaufsichtigen! Wenn das Gerét
nicht benutzt wird, wie auch vor dem Reinigen,
bitte den Netzstecker ziehen. Vor dem
Abnehmen einzelner Teile das Gerét auskiih-
len lassen.

Dieses Gerdt ist nicht dafiir bestimmt, durch
Personen (einschlieBlich Kinder) mit einge-
schrénkten physischen, sensorischen oder gei-
stigen Fahigkeiten oder mangels Erfahrung
und/oder mangels Wissen benutzt zu werden,
es sei denn, sie werden durch eine fiir ihre
Sicherheit zusténdige Person beaufsichtigt
oder erhielten von ihr Anweisungen, wie das
Gerdt zu benutzen ist. Kinder sollten beauf-
sichtigt werden, um sicherzustellen, dass sie
nicht mit dem Geréit spielen.

Dieses Gerdt entspricht den einschlégigen
Sicherheitsbestimmungen. Uberprifung,
Reparatur und technische Wartung diirfen nur
von einem qualifizierten Fachhéndler durchge-
fhrt werden. Ansonsten erlischt der
Garantieanspruch.

Stellen Sie keine Gegenstidnde auf das Gerét
und bedecken Sie es nicht. Brandgefahr!
Vorsicht! Der Brotbackautomat wird heif3.
Fassen Sie das Gerdt erst an, wenn es sich
abgekiihlt hat, oder benutzen Sie zum
Anfassen einen Topflappen.

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

Versetzen Sie den Brotbackautomaten nicht,
wenn sich heifBer oder flissiger Inhalt, z.B.
Konfitire, in der Backform befindet. Es besteht
Verbrennungsgefahr!
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Kommen Sie nie wéhrend der Benutzung mit
den rotierenden Knethaken in Beriihrung. Es
besteht Verletzungsgefahr!

Ziehen Sie den Stecker nicht am Netzkabel
aus der Steckdose.

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

Benutzen Sie den Brotbackautomaten nicht, um
darin Speisen oder Utensilien aufzubewahren.
Legen Sie nie Alufolie oder andere metallische
Gegensténde in den Brotbackautomaten. Dies
kann zu einem Kurzschluss fihren. Es besteht
Brandgefahr!

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

Reinigen Sie das Gerdt nicht mit kratzenden
Putzschwé@mmen.

Wenn sich Partikel des Schwammes |6sen und
mit elektrischen Teilen in Berihrung kommen,
besteht Stromschlaggefahr.

Benutzen Sie keine externe Zeitschaltuhr oder
ein separates Fernwirksystem um das Gerét zu
betreiben.

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

SchlieBen Sie immer den Deckel wdhrend des
Betriebs.

Entfernen Sie nie die Backform wdhrend des
Betriebs.

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

Waéhrend des Betriebs kann die Temperatur
der beriihrbaren Oberfléiche sehr hoch sein.
Verbrennungsgefahr!

& Achtung! Heifle Oberfléche!
Teile des Gerdtes werden wéhrend des
Betriebes sehr heif}! Verbrennungsgefahr!

Vor dem ersten Gebrauch

Entsorgung des Verpackungsmaterials
Packen Sie Ihr Gerdt aus und entsorgen Sie das
Verpackungsmaterial geméf3 den Vorschriften an
Ihrem Wohnort.

Erste Reinigung

Wischen Sie Backform @, Knethaken @ und
AuBenfléche des Brotbackautomaten vor der
Inbetriebnahme mit einem sauberen, feuchten Tuch
ab. Verwenden Sie keine kratzenden
Putzschwémme oder Scheuermittel. Entfernen Sie
die Schutzfolie auf dem Bedienfeld @.

Aufheizen:
@® Bitte beachten Sie folgenden Hinweis zur
ersten Inbetriebnahme:

Setzen Sie ausschlieBlich beim erstmaligen
Aufheizen die leere Backform @ in das Gerét ein.
SchlieBen Sie den Gerdtedeckel @. Wahlen Sie
das Programm 12, wie im Kapitel ,PROGRAMME”
beschrieben und driicken Sie Start/Stop @, um
das Gerdt fir 5 Minuten aufzuheizen. Drijcken Sie
nach 5 Minuten die Taste Start/Stop @, bis ein
langer Signalton ertént, um das Programm zu been-
den.

Da die Heizelemente leicht eingefettet sind, kann es
bei der ersten Inbetriebnahme zu leichter
Geruchsbildung kommen. Diese ist unschddlich und
h&rt nach kurzer Zeit auf. Sorgen Sie fir ausrei-
chende Belisftung, 5ffnen Sie zum Beispiel ein
Fenster.

Lassen Sie das Gerdét vollstéindig abkihlen und
wischen Sie noch einmal Backform @), Knethaken
@ und AuBenfléche des Brotbackautomaten mit
einem sauberen, feuchten Tuch ab.

A Brandgefahr! Lassen Sie den
Brotbackautomaten nicht langer als 5 Minuten
mit leerer Backform @ aufheizen. Es besteht
die Gefahr der Uberhitzung.

-108 -



Eigenschaften

Mit dem Brotbackautomat haben Sie die

Méglichkeit Brot nach Threm Geschmack zu backen.

e Sie kdnnen zwischen 12 verschiedenen
Programmen wdhlen.

*  Sie kénnen fertige Backmischungen verarbei-
ten.

e Sie kdnnen Nudel- oder Brétchenteig kneten
lassen und Marmelade herstellen.

¢ Durch das Programm “Glutenfrei” kénnen Sie
glutenfreie Backmischungen und Rezepte mit
glutenfreien Mehlen, wie z.B. Maismehl,
Buchweizenmehl und Kartoffelmehl, backen.

Bedienfeld

1. Normal
2. Locker
3. Vollkorn
4. SUR

7. Nudelteig
8. Buttermilchbrot
9. Glutenfrei

10. Kuchen

11. Marmelade

12. Backen

5. Express

0O Display

Anzeige fiir

@O ® © 6

die Auswahl des Gewichts

(750 g, 1000 g, 1250 g)

die noch verbleibende Betriebszeit in Stunden
und die programmierte Zeitvorwahl

den gewdhlten Bréunungsgrad (Hell O,
Mittel &=, Dunkel @D, Schnell G® )

die gewdahlte Programm-Nummer

den Programmablauf

das Zugeben von Zutaten (,ADD")

® Start / Stop

Zum Starten und Beenden des Betriebes oder um

eine Timer-Programmierung zu |&schen.

Um den Betrieb anzuhalten, driicken Sie kurz die
Start/Stop-Taste @, bis ein Signalton ertsnt und die
Zeit im Display @ blinkt. Durch erneutes 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 fort-

gesetzt.

Um den Betrieb vollsténdig zu beenden oder die

Einstellungen zu |&schen, driicken Sie fir
3 Sekunden die Start/Stop-Taste @, bis ein langer
Signalton ertént.

@ Hinweis:
Drijcken Sie nicht die Start/Stop-Taste @, wenn Sie
lediglich den Zustand des Brotes kontrollieren

wollen. Beobachten Sie den Backvorgang durch

das Sichtfenster.

A Achtung!

Beim Driicken aller Tasten muss ein Signalton erts-

nen, ausgenommen, wdhrend das Gerét in Betrieb

ist.
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@ Bréunungsgrad (oder Schnellmodus) @
Wahl des Bréunungsgrades oder wechseln in den
Schnellmodus (Hell/Mittel/Dunkel/Schnell).
Driicken Sie wiederholt die Taste Bréunungsgrad
@, bis der Pfeil iber dem gewiinschten
Bréunungsgrad erscheint. Fir die Programme 1 - 4
kénnen Sie durch mehrmaliges Driicken der Taste
Bréunungsgrad @ den Schnellmodus aktivieren,
um den Backvorgang zu verkiirzen. Driicken Sie
die Taste Brdunungsgrad ® so oft, bis der Pfeil
Uber ,Schnell” erscheint. Bei den Programmen 6, 7
und 11 kann kein Bréunungsgrad gewdhlt werden.

O Timer V A

Zeitverzdgertes Backen.

@ Hinweis:
Bei Programm 11 kénnen Sie kein zeitverzégertes
Backen einstellen.

@ Betriebsindikationslampe

Die Befriebsindikationslampe @ zeigt mit ihrem
Leuchten an, dass grade ein Programm lguft. Wenn Sie
ein Programm mit der Timer-Funkfion zeitverzégert star-
ten wollen, leuchtet die Betriebsindikationslampe @
erst, wenn das Programm gestartet ist, und nicht, wenn
der Timer akfiviert ist.

@ Brotgewicht

Wahl des Brotgewichtes (750 g / 1000 g / 1250 g).
Driicken Sie diese Taste wiederholt, bis der Pfeil
unter dem gewiinschtem Gewicht erscheint. Die
Gewichtsangaben (750 g / 1000 g / 1250 g)
beziehen sich auf die Menge der eingefillten
Zutaten in die Backform @.

@ Hinweis:

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

® Programmwahl (Meni)

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.

Sichifenster @
Durch das Sichtfenster @ kdnnen Sie den
Backvorgang beobachten.

Programme

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

Programm 1: Normal

Fir WeiB- und Mischbrote die hauptséchlich aus
Weizen- oder Roggenmehl bestehen. Das Brot hat
eine kompakte Konsistenz. Die Braunung des Brotes
stellen Sie mit der Taste Bréunungsgrad @ ein.

Programm 2: Locker

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

Programm 3: Vollkorn

Fir Brote mit kraftigeren Mehlsorten, z. B.
Weizenvollkornmehl und Roggenmehl. Das Brot
wird kompakter und schwerer.
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Programm 4: SiB3

Fir Brote mit Zutaten aus Fruchtsdften,
Kokosnussflocken, Rosinen, Trockenfriichten,
Schokolade oder zusétzlichem Zucker. Durch eine
léngere Aufgehphase wird das Brot leichter und
luftiger.

Programm 5: Express
Fir das Kneten, Teig gehen lassen und das Backen
wird weniger Zeit bendtigt. Fir dieses Programm

sind jedoch nur Rezepte geeignet, die keine schwe-

ren Zutaten oder kréftige Mehlsorten enthalten.
Beachten Sie, dass das Brot bei diesem Programm
weniger luftig und nicht ganz so schmackhaft wer-
den kann.

Programm 6: Teig (kneten)

Zur Herstellung von Hefeteig fiir Brotchen, Pizza
oder Z&pfe. Der Backvorgang enfféllt 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
Backmischungen. Glutenfreie Mehle benétigen
langer fir die Aufnahme von Flissigkeiten und
haben andere Triebeigenschaften.

Programm 10: Kuchen
Die Zutaten werden bei diesem Programm gekne-
tet, gehen gelassen und gebacken. Benutzen Sie

Backpulver fiir 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 Sie die Start/Stop-Taste @, bis ein langer
Signalton ertént. Um das Gerdt auszuschalten, tren-
nen Sie das Gerdt vom Stromnetz.

@ Hinweis:

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
Frichte oder Nisse hinzu.

Die Zutaten werden durch den Knethaken @ nicht
zerkleinert.

Wenn Sie den Timer eingestellt haben, kénnen Sie
sémtliche Zutaten auch zu Programmbeginn in die
Backform @ geben. Friichte und Nisse sollten Sie
in diesem Fall vor der Zugabe etwas zerkleinern.
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Timer-Funktion

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

Mit den Pfeiltasten A und W @ stellen Sie den
gewinschten Endzeitpunkt des Backvorgangs ein.
Die maximale Zeitverzégerung betrégt 15 Stunden.

A Warnung! Bevor Sie ein bestimmtes Brot mit
der Timerfunktion backen wollen, probieren
Sie das Rezept erst aus, um sicherzustellen,
dass das Verhdltnis der Zutaten zueinander
stimmt, der Teig nicht zu fest oder zu diinn ist
oder die Menge zu grof3 ist und dann evtl.
Uberlguft. Brandgefahr!

Waéhlen Sie ein Programm. Das Display @ zeigt
Ihnen die benétigte Backdauer.

Mit der Pfeiltaste A @ verschieben Sie das Ende
des Programmes. Beim erstmaligen Betdtigen ver-
schiebt sich die Endzeit bis zum ndchsten Zehner.
Jedes weitere Driicken der Pfeiltaste A @ ver-
schiebt die Endzeit um 10 Minuten. Bei gedrickter
Pfeiltaste beschleunigen Sie diesen Vorgang. Das
Display zeigt lhnen die Gesamtdauer von Backzeit
und Verzégerungszeit.

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

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

Der Doppelpunkt im Display @ blinkt und die
programmierte Zeit beginnt abzulaufen.

Sobald das Programm startet, leuchtet die
Befriebsindikationslampe (.

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 zunéchst das Programm 1 und
driicken Sie dann die Pfeiltasten @ so lange, bis im
Display @ 7:30 erscheint, da die Zeit bis zur
Fertigstellung 7 Stunden und 30 Minuten betragt.

@ Hinweis:
Bei dem Programm ,Marmelade” steht die Timer-
Funktion nicht zur Verfiigung.

@ Hinweis:

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

Vor dem Backen

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

Zutaten

@ Hinweis:

Nehmen Sie die Backform @ aus dem Gehduse,

bevor Sie die Zutaten einfiillen. Wenn Zutaten in

den Backraum gelangen, kann durch die Erhitzung
der Heizschlangen ein Brand entstehen.

¢ Geben Sie die Zutaten immer in der angege-
benen Reihenfolge in die Backform @.

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

e Achten Sie auf ein genaues Abmessen der der
Zutatenmengen. Bereits geringe
Abweichungen von der im Rezept angegebe-
nen Menge kénnen das Backergebnis
beeinflussen.




@ Hinweis:

Verwenden Sie auf keinen Fall gréf3ere Mengen als
angegeben. Zu viel Teig kann iber die Backform
@ laufen und an den heiBen Heizschlangen einen
Brand verursachen.

Brot backen

Vorbereitung

Beachten Sie die Sicherheitshinweise in dieser
Anleitung.

Stellen Sie den Brotbackautomaten auf einen
geraden und festen Untergrund.

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

Stecken Sie die Knethaken @ auf die
Antriebswellen in der Backform @. Achten Sie
darauf, dass sie fest sitzen.

Geben Sie die Zutaten lhres Rezeptes in der
angegebenen Reihenfolge in die Backform @.
Geben Sie zuerst die Flissigkeiten, Zucker,
Salz und dann Mehl hinzu, die Hefe als letzte
Zutat.

@ Hinweis:
Achten Sie darauf, dass Hefe nicht mit Salz oder
Flussigkeiten in Berthrung kommt.

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

5. SchlieBen Sie den Gerétedeckel @.

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

7. Wahlen Sie lhr Programm mit der
Programmwah| Taste @. Jede Eingabe wird mit
einem Signalton bestétigt.

8.  Wahlen Sie gegebenenfalls die Gréfe des

Brotes mit der Taste @.

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

abzukiirzen.

@ Hinweis:

Fir die Programme 6, 7 und 11 ist die Funktion
,Bréunungsgrad” nicht méglich.

Die Funktion ,Schnell” ist nur fir die Programme
1-4 méglich.

Fir die Programme 6, 7, 11 und 12 ist die
Einstellung des Brotgewichts nicht méglich.

10. Sie haben jetzt die Méglichkeit Gber die Timer-
Funktion den Endzeitpunkt Ihres Programms
einzustellen. Sie kénnen eine maximale
Zeitverschiebung von bis zu 15 Stunden einge-
ben.

@ Hinweis:
Fir das Programm 11 ist diese Funktion nicht méglich.

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

@ Hinweis:

Die Programme 1, 2, 3, 4, 6, 8 und 9 starten mit
einer 10- bis 30-miniitigen Vorheizphase (aufer
Schnell-Modus, siehe Tabelle Programmablauf).
Die Knethaken @ bewegen sich hierbei nicht. Das
ist kein Fehler des Geréites.

Das Programm fishrt automatisch die verschiedenen
Arbeitsgénge durch.
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Sie kénnen den Programmablauf iber das
Sichtfenster @ Ihres Brotbackautomaten beobach-
ten. Gelegentlich kann es wahrend des
Backvorgangs zur Feuchtigkeitsbildung im
Sichtfenster @ kommen. Der Gerétedeckel @ kann
wéhrend der Knetphase gedffnet werden.

@ Hinweis:

Offnen Sie den Gerétedeckel @ nicht wihrend der
Geh- oder Backphase. Das Brot kann in sich
zusammenfallen.

Programm beenden

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

Bei Beendigung des Programms schaltet das Gerat
automatisch auf einen bis zu 60 Minuten andauern-
den Warmhaltebetrieb.

@ Hinweis:
Das gilt nicht fir die Programme 6, 7 und 11.

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

A Warnung!

Ziehen Sie den Netzstecker aus der Steckdose, bevor
Sie den Gerdtedeckel @ 6ffnen.

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 @ schrég iber einen Rost
und schiitteln leicht, bis sich das Brot aus der
Backform @ l&st.

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

@ Hinweis:

Benutzen Sie keine Metallgegensténde, die zu
Kratzern auf der Antihaftbeschichtung fishren
kénnen.

Spilen Sie gleich nach der Brotentnahme die
Backform @ mit warmem Wasser aus. Sie verhin-
dern ein Festsetzen der Knethaken @ an der
Antriebswelle.

Tipp: Wenn Sie die Knethaken @ nach dem letz-
ten Knetvorgang entnehmen, wird das Brot
beim Herausnehmen aus der Backform @
nicht aufgerissen.

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

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

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

Stecken Sie ggf. den Netzstecker in die
Steckdose. Das Backprogramm wird fortge-
setzt.

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

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

befindet.
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Fehlermeldungen

* Wenn das Display @ ,HHH" anzeigt, nachdem
das Programm gestartet wurde, ist die Tempera-
tur des Brotbackautomaten noch zu hoch. Stop-

pen Sie das Programm und ziehen Sie den Netz-

stecker. Offnen Sie den Gerétedeckel @ und
lassen Sie das Gerdt 20 Minuten abkiihlen, be-
vor Sie es weiter benutzen.

* Wenn sich kein neues Programm starten lé&sst,
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 abkiihlen, bevor Sie es weiter
benutzen.

A Warnung!

Versuchen Sie nicht, das Gerdt in Betrieb zu
nehmen, bevor es sich abgekihlt hat. Das funktio-
niert nur bei dem Programm 12.

* Wenn das Display ,EEQ”, ,EE1” oder “LLL" an-
zeigt, nachdem das Programm gestartet wurde,
schalten Sie den Brotbackautomaten zunéichst
aus und danach wieder ein, indem Sie den Netz-
stecker aus der Steckdose ziehen und ihn dann
wieder einstecken. Sollte die Fehleranzeige be-
stehen, wenden Sie sich an den Kundendienst.

Reinigung und Pflege

A Warnung!

Ziehen Sie vor jeder Reinigung den Netzstecker
aus der Steckdose und lassen Sie das Gerét ganz
abkihlen.

Schiitzen Sie das Gerdt vor Feuchtigkeit, da dies
einen Stromschlag zur Folge haben kann.
Beachten Sie dazu bitte auch die
Sicherheitshinweise.

A Achtung!

Die Geréte- bzw. Zubehérteile sind nicht spilma-
schinengeeignet!

Benutzen Sie zum Reinigen des Brotbackautomaten
keine chemischen Reinigungsmittel oder Verdiinner.

Gehduse, Deckel, Backraum

Entfernen Sie alle Riicksténde im Backraum mit
einem feuchten Tuch oder einem leicht angefeuchte-
ten weichen Schwamm. Wischen Sie das Gehéduse
und den Deckel ebenfalls nur mit einem feuchten
Tuch oder Schwamm ab.

e Trocknen Sie den Innenbereich gut ab. Zur
leichten Reinigung kann der Gerétedeckel @
vom Gehéuse entfernt werden:

+  Offnen Sie den Gerdtedeckel @, bis die keil-
férmigen Kunststoffnasen durch die Offnungen
der Scharnierfiihrungen passen.

e Ziehen Sie den Gerdtedeckel @ aus den
Scharnierfihrungen heraus.

*  Um den Gerdtedeckel @ zu montieren,
fihren Sie die Kunststoffnasen durch die
Offnung der Scharnierfihrungen.

Backform, Knethaken und Zubehér

A Achtung!
Tauchen Sie die Backform @ niemals in Wasser
oder andere Flissigkeiten.

Die Oberflachen der Backform @ und der
Knethaken @ sind mit einer Antihaftbeschichtung
versehen. Benutzen Sie bei der Reinigung keine
aggressiven Reinigungsmittel, Scheuermittel oder
Gegensténde, die zu Kratzern auf den
Oberfléchen fishren kénnen.

Durch Feuchtigkeit und Dampf kann sich das
Aussehen der Oberfléichen im Laufe der Zeit verdn-
dern. Dies ist keine Beeintréchtigung der
Funktionsfahigkeit oder Qualitétsminderung.




Nehmen Sie vor der Reinigung die Backform @
und die Knethaken @ aus dem Backraum.
Nehmen Sie die Knethaken @ aus der Backform
@. Sollten sich die Knethaken @ nicht aus der
Backform @ l6sen, filllen Sie die Backform @
fir etwa 30 Minuten mit heiBem Wasser. Die
Knethaken @ sollten sich nun I&sen lassen.
Reinigen Sie die Knethaken @ in warmem
Wasser und geben Sie ein mildes Spilmittel
hinzu. Bei hartnéckigen Verkrustungen, lassen
Sie die Knethaken @ solange in dem
Spilwasser einweichen, bis sich die
Verkrustungen mit Hilfe einer Spiilbirste 16sen
lassen.

Ist die Einsatzhalterung im Knethaken @ ver-
stopft, kénnen Sie diese vorsichtig mit einem
Holzstébchen reinigen.

Trocknen Sie die Knethaken @ nach der
Reinigung grindlich ab.

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

Reinigen Sie den Innenraum der Backform @ mit
warmem Wasser und etwas Spilmittel. Bei
Verkrustungen in der Backform @, fillen Sie
Wasser in der Backform @ und geben Sie ein
mildes Spilmittel hinzu. Lassen Sie es solange
stehen, bis die Verkrustungen eingeweicht sind
und sich mit einer Spilbirste |&sen lassen.
Spilen Sie die Backform @ danach mit viel kla-
rem Wasser aus und trocknen Sie diese gut ab.
Reinigen Sie den Messbecher @, den Messloffel
© und den Knethakenentferner () in warmem
Wasser und geben Sie ein mildes Spilmittel
hinzu. Spiilen Sie die Teile danach mit klarem
Wasser ab um Spiilmittelreste zu beseitigen.
Trocknen Sie alles grindlich ab.

Entsorgung

Werfen Sie das Gerét keinesfalls in den
normalen Hausmiill. Dieses Produkt
unterliegt der européischen Richtlinie
2002/96/EC.

Entsorgen Sie das Gerét iiber einen zugelassenen
Entsorgungsbetrieb oder iber lhre kommunale
Entsorgungseinrichtung.

Beachten Sie die aktuell geltenden Vorschriften.
Setzen Sie sich im Zweifelsfall mit lhrer Entsorgungs-
einrichtung in Verbindung.

@9 Fihren Sie alle Verpackungsmaterialien
einer umweltgerechten Entsorgung zu.

Garantie und Service

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

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

Die Garantieleistung gilt nur fir Material- oder
Fabrikationsfehler, nicht aber fir Transportschéden,
VerschleiBteile oder fir Beschédigungen an zer-
brechlichen Teilen, z. B. Schalter oder Akkus. Das
Produkt ist lediglich fir den privaten und nicht fir
den gewerblichen Gebrauch bestimmt.

Bei missbrduchlicher und unsachgemé&fBer Behand-
lung, Gewaltanwendung und bei Eingriffen, die
nicht von unserer autorisierten Service-Niederlas-
sung vorgenommen wurden, erlischt die Garantie.
Ihre gesetzlichen Rechte werden durch diese
Garantie nicht eingeschrénkt.




Die Garantiezeit wird durch die Gewdéhrleistung

nicht verléngert. Dies gilt auch fir ersetzte und repa-

rierte Teile. Eventuell schon beim Kauf vorhandene
Schéden und Méngel missen sofort nach dem
Auspacken gemeldet werden, spétestens aber zwei
Tage nach Kaufdatum. Nach Ablauf der Garantie-
zeit anfallende Reparaturen sind kostenpflichtig.

Service Deutschland

Tel.: 01805 772 033 (0,14 EUR/Min. aus dem dt.
Festnetz, Mobilfunk max. 0,42 EUR/Min.)

E-Mail: kompernass@lidl.de

IAN 89209

Service Osterreich
Tel.: 0820 201 222 (0,15 EUR/Min.)
E-Mail: kompernass@lidl.at

IAN 89209

CH Service Schweiz

Tel.: 0842 665566 (0,08 CHF/Min.,
Mobilfunk max. 0,40 CHF/Min.)

E-Mail: kompernass@lidl.ch

Importeur

KOMPERNASS GMBH
BURGSTRASSE 21
44867 BOCHUM, DEUTSCHLAND

WwWww. kompernoss.com
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Programmablauf

Programm 1. Normal 2. Locker
Hell Hell
Bréunungsgrad Mittel Schnell Mittel Schnell
Dunkel Dunkel
Gréfe 750 g | 1000 g|1250g| 750 g [ 1000 g| 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g
Zeit (Stunden) 2:58 3:05 3:15 2:14 2:20 | 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Vorheizen (Min) 15 15 20 | N/A | N/A | N/A | 10 10 15 | N/A | NJA | N/A
Knerem(Min)@ 12 13 13 12 13 13 12 12 15 12 13 13
Gehen 1 (Min) ) 25 25 25 10 10 10 20 20 20 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Kneten 2 (Min) &> | 3A* | 5A | 5A | 1A | 2a | 2A | 3A* | 5A | 5A | 1A | 2A | 2A
5 5 5 5 5 5 8 8 8 5 5 5
Gehen 2 (Min) & 30 30 30 18 18 18 43 41 35 18 18 18
Gehen 3 (Min) & 30 30 30 30 30 30 35 35 35 30 30 30
Backen (Min) |2 56 60 65 56 60 65 60 65 70 60 65 70
Warmhalten (Min) 60 60 60 60 60 60 60 60 60 60 60 60
Zutaten hinzugeben | ) 1| 005 | 990 | 149 | 153 | 158 | 226 | 229 | 228 | 153 | 158 | 203
(Stunden verbleibend)
Voreinstellung der Zeit 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 3A heift, dass der Brotbackautomat 3 Minuten knetet und gleichzeitig der Signalton zum Zutaten hinzu-

geben ertdnt und die Displayanzeige ,ADD” (&) erscheint.
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Programm 3. Vollkorn 4. 568
Hell Hell
Brgunungsgrad Mittel Schnell Mittel Schnell
Dunkel Dunkel
Gréfe 750g |1000g|1250g| 750g | 1000 g|1250¢g| 750g | 1000 g|1250g| 750 g | 1000 g| 1250 g
Zeit (Stunden) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Vorheizen (Min) 15 15 20 N/A N/A N/A 10 10 15 N/A N/A N/A
Kneten 1 (Min) &> | 11 12 12 1 13 13 12 12 12 n 12 12
Gehen 1 (Min) C ) 30 30 30 10 10 10 25 25 25 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Kneten 2 (Min) &> | 3A | 5A | 5A | 2A | 2A | 2A | 4A* | 5A | 5A | 1A | 2A | 2A
8 8 8 5 5 5 6 6 6 6 6 6
Gehen 2 (Min) & 38 38 38 23 23 23 35 35 35 18 18 18
Gehen 3 [Min) &> | 35 | 35 | 35 35 35 35 30 | 30 | 30 | 30 | 30 | 30
Backen (Min) 56 | 60 | 65 | 56 | 60 | 65 | 52 | 56 | 60 | 52 | 56 | 60
Warmhaten (Min) 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Zutaten hinzugeben
; 2:17 2:21 2:26 1:59 2:03 2:08 2:03 2:07 2:11 1:46 1:50 1:54
(Stunden verbleibend)
Voreinstellung der Zeit 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 4A heift, dass der Brotbackautomat 4 Minuten knetet und gleichzeitig der Signalton zum Zutaten hinzu-

geben ertdnt und die Displayanzeige ,ADD” (&) erscheint.
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Programm 5. Express 6.Teig | 7. Nudelteig 8. Buttermilchbrot 9. Glutenfrei
Hell Hell Hell
Bréunungsgrad Mittel N/A N/A Mittel Mittel
Dunkel Dunkel Dunkel
Grofe 750 g |1000 g|1250 g/ N/A N/A 750 g | 1000 g|1250 g/ 750 g 1000 g| 1250 g
Zeit (Stunden) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 3:40 | 3:45 | 3:55
Vorheizen (Min) N/A | N/A | N/A 10 N/A 25 25 30 15 15 20
Kneten 1 (Min) &> 8 8 8 12 15 10 10 10 12 12 12
Gehen 1 (Min) C D | N/A | N/A | N/A | 10 N/A 20 20 20 20 20 20
N/A | N/A | N/A | N/A N/A 2 2 2 2 2 2
Kneten 2 (Min) &> | 24 | 2A | 2A | 3A N/A 5A* | 5A | 5A | 3A | 3A | 3A
5 5 5 5 N/A 8 8 8 8 8 8
Gehen 2 (Min) & | N/A | N/A | N/A | 25 N/A 45 45 45 50 50 50
Gehen 3 (Min) & 20 20 20 45 N/A 30 30 30 50 50 50
Backen (Min) 40 | 43 | 45 | N/A N/A 52 | 56 | 60 | 60 | 65 70
Warmhalten (Min) 60 | 60 | 60 | N/A N/A 60 | 60 | 60 | 60 | 60 | 60
Zutaten hinzugeben |\ |10 | 190 | 1415 N/A 2:15 | 2:19 | 2:23 | 248 | 2:53 | 2:58
(Stunden verbleibend) ’ ’ ’ : ’ ’ : ’ ’ :
Voreinstellung der Zeit 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A heift, dass der Brotbackautomat 5 Minuten knetet und gleichzeitig der Signalton zum Zutaten hinzu-
geben ertdnt und die Displayanzeige ,ADD” (&) erscheint.
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Programm 10. Kuchen 11. Marmelade 12. Backen
Hell Hell
Brgunungsgrad Mittel N/A Mittel
Dunkel Dunkel
Gréfe 750g| 1000 g| 1250 g N/A N/A
Zeit (Stunden) 1:30 | 1:35 1:40 1:20 1:00
Vorheizen (Min) N/A N/A N/A N/A
Kneten 1 (Min) &> | 15 | 15 15 N/A N/A
) 15
Gehen 1 (Min) T | N/A | N/A | N/A ) N/A
Hitze + kneten
N/A | N/A | N/A N/A N/A
Kneten 2 (Min) &> | N/A | N/A | N/A N/A N/A
N/A | N/A N/A N/A N/A
Gehen 2 (Min) & | N/A | N/A | N/A N/A N/A
) 45
Gehen 3 (Min) & | N/A | N/A | N/A ) N/A
Hitze + kneten
60 65 70
Backen (Min) 49 60
Gehen
15 15 15
Gehen | Gehen | Gehen
Warmhalten (Min) [FSY] | 60 | 60 60 N/A 60
Zutaten hinzugeben
A | N/A A A A
(Stunden verbleibend) N/ / N/ N/ N/
Voreinstellung der Zeit | 15h 15h 15h N/A 15h
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Fehlerbehebung Brotbackautomat

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

Fillen Sie heifes Wasser in die Backform @ und drehen
Sie den Knethaken @, um die Verkrustungen darunter zu
|6sen.

Was passiert, wenn das fertige Brot im Backautomaten

bleibt?

Durch die ,Warmhalte-Funktion” wird sichergestellt, dass
das Brot ca. 1 Std. warm gehalten und vor Feuchtigkeit
geschijtzt wird. Sollte das Brot lénger als 1 Stunde im

Backautomaten bleiben, konnte es feucht werden.

Sind Backform @ und Knethaken @ spilmaschinen-
geeignet?

Nein. Bitte spiilen Sie die Backform @ und Knethaken @
mit der Hand.

Warum wird der Teig nicht geriihrt, obwohl der Motor
l&ufte

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 ausgefilhrte Programm zu
Ende fishren.

Wie lange davert das Brotbacken?

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

Welche Brotgewichte kann ich backen?

Sie kdnnen 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 Gerdit bleiben.

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

Einige Arbeitsgénge wie zum Beispiel , Aufwérmen” oder
,Ruhen” sind schwer zu erkennen. Kontrollieren Sie
anhand der Tabelle , Programmablauf”, welcher
Programmabschnitt gerade I&uft.

Kontrollieren Sie, ob das Gerét arbeitet, indem Sie priifen,
ob die Betriebsindikationslampe (3 leuchtet.

Kontrollieren Sie, ob Sie die Start/Stop-Taste @ richtig
gedriickt haben.

Kontrollieren Sie, ob der Netzstecker an das Stromnetz
angeschlossen ist.

Das Gerdt zerhackt die beigegebenen Rosinen.

Um das Zerkleinern von Zutaten wie Obst oder Nissen
zu vermeiden, geben Sie diese erst nach Erténen des
Signals zum Teig.
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BESTELLKARTE SBB 850 Al

» www.kompernass.com

BESTELLMENGE ARTIKELBESCHREIBUNG EINZELPREIS

(max 3 Sets pro Bestellung)

> 1 Backform inkl. 2 Knethaken > 10€

—
> 4 Knethaken > 10€

Fp Py

(Ort, Datum) (Unterschrift)

GESAMTBETRAG

+ zzgl. Abwicklungskosten
for Porto, Handling,

Verpackung und Versand.

7,50 €

ZAHLUNGSWEISE
_H_ Uberweisung

@
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BESTELLMENGE ARTIKELBESCHREIBUNG EINZELPREIS
(max 3 Sets pro Bestellung)

> 1 Backform inkl. 2 Knethaken [ 10€

> 4 Knethaken > 10€

Py Py

(Ort, Datum) (Unterschrift)

GESAMTBETRAG

+ zzgl. Abwicklungskosten
for Porto, Handling,

Verpackung und Versand.

7,50 €

ZAHLUNGSWEISE
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Bestellkarte/Carte de commande/Scheda d “ordinazione SBB 850 A1 » www.kompernass.com

BESTELLMENGE/QUANTITE/  ARTIKELBESCHREIBUNG/

QUANTITA DA ORDINARE

(max. 3 Sets/max. 3 sets/max. 3 set)

DESCRIPTION DES ARTICLES/ PRIX UNITAIRE/
DESCRIZIONE ARTICOLO PREZZO SINGOLO
> 1 Backform inkl. 2 Knethaken [ 10€

> 1 forme de cuisson avec 2 fouets & pétrir

> 1 stampo incl. 2 ganci da impasto

> 4 Knethaken [ 10€
> 4 fouets & pétrir

> 4 ganci da impasto

Ty Py

EINZELPREIS/

(Ort, Datum/Lieu, date/luogo, data) (Unterschrift/Signature/firma)

GESAMTBETRAG/PRIX
NET/PREZZO
COMPLESSIVO

zzg|. Kosten fiir Porto, Handling,
+ Verpackung und Versand. 15 €
Frais de port, magasinage, embal-
lage et expédition non inclus.
Spese di spedizione

[
)

ZAHLUNGSWEISE/
MODE DE REGLEMENT/
TIPO DI PAGAMENTO

_H_ Uberweisung/Virement/

Bonifico

D
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Useful information about
ingredients

FLOUR

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

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

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

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

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

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

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

SUGAR

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

SALT

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

LIQUIDS

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




EGGS

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

FATS: BAKING FAT, BUTTER OR OIL

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

GLUTEN-FREE

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

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

the task of measuring the ingredients easier for you:

1 Measuring cup with quantity level markings

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

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

Place the measuring cup on a flat surface. Make

sure that the quantities reach the measuring lines

correctly. When measuring dry ingredients, make

sure that the measuring cup is dry.

Baking tips

Baking in different climatic regions

In areas located at higher altitudes, the lower atmo-

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

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

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




Ready-to-use baking
mixtures

Slicing and storing bread

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

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

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

You can achieve the best results, if you place the
freshly baked bread on a grill before slicing it and
allow it 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 oil

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

Follow the preparation instructions on the packaging.




Recipes for approx. 1000 g

brea

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

king result.
Programme 1 Regular

Sunflower bread

300 ml lukewarm milk

1 tbsp. butter

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

1/2 tsp. sugar

1 packet of dry yeast

Sourdough bread

50 g sourdough

350 ml water

1.5 tbsp. butter

1,5 tsp. salt

1 tsp. sugar

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

Farmhouse bread

300 ml milk

1,5 tsp. Salt

2 eggs

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

1 packet of dry yeast

Potato bread

300 ml water/milk

2 tbsp. butter

1 egg

90 g pressed, cooked potatoes
1 tsp. salt

2 tbsp. sugar

540 g flour of type 550

1 packet of dry yeast

Herb bread

350 ml buttermilk

1 tsp. salt

1.5 tbsp. butter

1 tbsp. sugar

540 g flour of type 550

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

Pizza bread

300 ml water

1 tbsp. oil

1 tsp. salt

1 tsp. sugar

1 tsp. dried oregano

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

Beer bread

150 ml water

150 ml lager beer

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

1 tsp. salt

3 tbsp. sesame seeds

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




Cornbread

350 ml water

1 tbsp. butter

540 g flour of type 550

3 tbsp. corn semolina

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

Programme 2 French

"Classic" white bread

320 ml water/milk

2 tbsp. butter

1,5 tsp. Salt

2 tbsp. sugar

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

Light white bread

320 ml water

20 g butter

1,5 tsp salt

1.5 tsp. sugar

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

1 egg

Honey bread

320 ml water

1,5 tsp. salt

2.5 tsp. olive oil

1.5 tbsp. honey

600 g flour of type 550
1 packet of dry yeast

Poppy seed bread

300 ml water

540 g flour of type 550

1 tsp. sugar

1 tsp. salt

75 g ground poppy seeds
1 tbsp. butter

1 pinch of nutmeg

3/4 packet of dry yeast

1 tbsp. grated Parmesan

Paprika bread

310 ml water

1,5 tsp salt

1.5 tsp. oil

1.5 tsp. paprika powder

530 g flour of type 812

1 packet of dry yeast

130 g red pepper, finely diced

Programme 3 Whole Wheat

Rye whole grain bread

75 g sourdough

325 ml warm water

2 tbsp. honeydew

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

1/2 tbsp. salt

1 packet of dry yeast

Spelt bread

350 ml buttermilk

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

50 g sunflower seeds

1 tsp. salt

1/2 tsp. sugar

75 ml sourdough starter

3/4 packet of dry yeast




Wheat groats bread

350 ml water

1 tsp. salt

2 tbsp. butter

1.5 tbsp. honey

360 g flour of type 1050

180 g wheat whole grain flour
50 g wheat groats

3/4 packet of dry yeast

Whole grain bread

350 ml water

25 g butter

1 tsp. salt

1 tsp. sugar

270 g flour of type 1050

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

Rye bread

300 ml water

1.5 tbsp. butter

1.5 tbsp. vinegar

1 tsp. salt

1,5 tbsp. sugar

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

1 packet of dry yeast

Seven grain bread

300 ml water

1.5 tbsp. butter

1 tsp. salt

2.5 tbsp. sugar

240 g flour of type 1050

240 g wheat whole grain flour
60 g 7 grain flakes

3/4 packet of dry yeast

Brown bread

400 ml warm water

160 g wheat flour of type 550

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

1 tsp. salt

100 g sunflower seeds

100 ml dark treacle

1 packet of dry yeast

1 package of dry sourdough

Programme 4 Sweet

Raisin bread

300 ml water

2.5 tbsp. butter

1.5 tbsp. honey

1 tsp. salt

540 g wheat flour of type 405
100 g raisins

3/4 packet of dry yeast

Raisin nut bread

300 ml water

1.5 tbsp. butter

1 tsp. salt

1 tbsp. sugar

540 g flour of type 405
100 g raisins

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




Chocolate bread

400 ml milk

100 g low fat curd cheese

1,5 tsp. salt

1.5 tsp. sugar

600 g wheat whole grain flour

10 tbsp. cocoa

100 g chopped whole milk chocolate
1 packet of dry yeast

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

Sweet bread

300 ml water/milk

2 thsp. butter

2 eggs

1,5 tsp. salt

1.5 tbsp. honey

600 g flour of type 550
1 packet of dry yeast

Programme 5 Super Rapid

White bread express

360 ml water

5 tbsp. ol

4 tsp. sugar

4 tsp. salt

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

Pepper almond bread

300 ml water

540 g flour of type 550

1 tsp. salt

1 tsp. sugar

2 thsp. butter

100 g flaked almonds (roasted)

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

Carrot bread

330 ml water

1.5 tbsp. butter

600 g flour of type 550

90 g finely chopped carrots
2 tsp. salt

1.5 tsp. sugar

1 packet of dry yeast

Programme 6 Dough (knead)

Pizza dough (for 2 Pizzas)
300 ml water

1 tbsp. olive ol

3/4 tsp. salt

2 tsp. sugar

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

Whole grain pizza dough
300 ml water

1 tbsp. olive ol

3/4 tsp. salt

1 tbsp. honey

450 g wheat whole grain flour
50 g wheat germ

1 packet of dry yeast

Roll out the dough and let it rise for about 10 minutes.
Top the dough as desired and bake the pizza at
180°C for approx. 20 minutes.

Bran rolls

200 ml water

50 g butter

3/4 tsp. salt

1 egg

3 tbsp. sugar

500 g flour of type 1050
50 g wheat bran

1 packet of dry yeast




Pretzels

200 ml water

1/4 tsp. salt

360 g flour of type 405
1/2 tsp. sugar

1/2 packet of dry yeast

Form the dough into pretzels. Then coat the pret-
zels with 1 whisked egg and spread coarse salt
over top (a total of 1-2 thsp. coarse salt for about 12
pretzels). Bake the pretzels at approx. 230°C for
approx.

15-20 minutes.

French baguettes

300 ml water

1 tbsp. honey

1 tsp. salt

1 tsp. sugar

540 g flour of type 550
1 packet of dry yeast

Form loaves out of the dough and cut into the top
side of the shaped baguettes at an angle. Let the
dough rise for approx. 30-40 minutes. Bake at
approx. 175°C for approx. 25 minutes.

Programme 7 Pasta

5 Eggs (room temperature)

or 300 ml water

250 g soft wheat flour of type 405
250 g hard wheat flour of type 1050

Programme 8 Buttermilk bread

Buttermilk bread (type 1)
350 ml buttermilk

2 tbsp. butter

2 tsp. salt

3 tbsp. sugar

600 g wheat flour of type 1050
1 packet of dry yeast

Buttermilk bread (type 2)
250 ml buttermilk

130 ml water

600 g wheat flour of type 1050
60 g rye flour of type 997

1,5 tsp. Salt

1 packet of dry yeast

Yoghurt bread

250 ml Water or milk
150 g Yoghurt

1 tsp. salt

1 tsp. sugar

500 g flour of type 550
3/4 packet of dry yeast

Curd cheese bread

200 ml water/milk

3 tbsp. oil

260 g curd cheese (40% fat content)
600 g wheat flour

1,5 tsp salt

1.5 tsp. sugar

1 packet of dry yeast

Programme 9 Gluten Free

A Note:

When you wish to bake glutenfree breads, ensure
that you clean the mould, the dough hook and the

appliance especially thoroughly. Even small residu-

al amounts of flour can cause an allergic reaction

in gluten-sensitive people.

Glutenfree potato bread

440 ml water

1.5 tbsp. oil

400 g gluten-free 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. oil

1.5 tbsp. vinegar

100 g glutendree flour

(e.g. millet, rice, buckwheat)
400 g gluten-free flour mixture
(e.g. "Mix B" from Schér)

1,5 tsp salt

1.5 tsp. sugar

11/, packet of dry yeast

1 tsp. guar seed or carob seed flour

Gluten-free seed bread

250 ml water

200 ml milk

1.5 tbsp. ol

500 g gluten-ree flour mixture

1,5 tsp salt

1.5 tsp. sugar

11/ packet of dry yeast

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

Gluten-free rice bread

350 ml water

200 g natural yoghurt

1.5 tbsp. ol

1.5 tbsp. vinegar

200 g rice flour

300 g glutenree flour mixture
1,5 tsp Salt

1.5 tsp. sugar

11/, packet of dry yeast

1 tsp.guar seed or carob seed flour

Programme 10 Cake

Ready-to-use cake mixes work excellently with this
programme.
Follow the preparation instructions on the packaging.

Programme 11 Jam

Jams and marmalades can be quickly and easily

prepared in the Bread Baking Machine. Even when

you have never done it before, you should give it a

try. You will acquire an especially delicious, good

tasting sweetened fruit preserve.

Proceed as follows:

* Wash the fresh ripe fruit. Hard skinned fruits such
as apples, peaches, pears efc 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.

* 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 sfirred.

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 thsp. 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 foo 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.

Adijust the quantities of your recipes to the quantities
specified for the recipes given in this booklet.
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Sto trebate znati o sastojcima

BRASNO

Prikladne su skoro sve uobiéajene sorte brasna po-
put pSeniénog ili razenog brasna (Tip 405-1150).
Naziv tipa brasna moze biti razlidit ovisno o zemlii.
Pomodu programa za pe&enje “Bez glutena” moZete
koristiti vrste bradna bez sadrzaja glutena, poput
primjerice kukuruznog brasna ili bradna od krumpira.
Mozete koristiti i gotove smjese za pecenje. Za d
dodavanje manjeg sadrzaja (10-20%) zrna ili mlje-
venih Zitarica prikladni su programil i 2.

Kod vedih koli¢ina brasna od punog zrna
(70-95%) koristite program broj 3. Za recepte su
koridtene slijedeée vrste bra3na:

Vrsta bragna Opis
Tip 405  |normalno p3eniéno brasno
Tip 550 p%eniéno br'c|§nc‘o420
peenije, za fina tijesta
Tip 997 normalno razeno brasno
Tip 812 P§eniéno”brvc§n.o, za svijelli
mije3ani kruh
tamno pseni¢no brasno, za
Tip 1050 | polubijeli kruh ili ukusna
peciva
RazZeno brasno sa sadrza-
Tip 1150 jem velikog postotka
mineralnih tvari
KVASAC

U procesu vrenja kvasac rasélanjuje 3ecer i ugljiko-
hidrate sadrZzane u tijestu i pretvara ih u ugljiéni
dioksid. Na taj nadin tijesto se diZze. 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 postié¢i najbolje rezultate.

Prilikom uporabe sviezeg kvasca umjesto suhog
mjerodavni su navodi na pakiraniju.

Po pravilu 1 paket suhog kvasca odgovara 21 g
svieZega kvasca, i ova koli¢ina je dostatna za preradu
ca. 500 grama brasna. Kvasac uvijek Euvaijte u
hladnjaku, jer se on u toplom okruzeniju kvari.
Prekontrolirajte, da li je rok uporabe pro3ao.
Preostali kvasac nakon otvaranja pakiranja pazljivo
ponovo zamotaite i drzite u hladnjaku.

Napomena:
Izrada recepata u ovim uputama temeljena je na
uporabi suhoga kvasca.

SECER

Secer ima vazan ufiecaj na stupanj rumenila i okus
kruha. Secer pokreée 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 $ecer u prahu, osim u
sluéajevima kada je to izricito naglaseno. Umjetna
sladiva nisu prikladna kao zamjena za Secer.

SOoL

Sol je vazna za okus i stupanj rumenila. Sol
takoder usporava vrenje kvasca. Iz tog razloga
ne prekoradite navedene koli¢ine soli. Iz dijetetskih
razloga dodavanie soli moZe biti izostavljeno.
U tom sluéaju tijesto za kruh se moze diéi vise

nego $to je uobiéajeno.

TEKUCINE

Tekucine poput mlijeka, vode ili mlijeka u prahu
rastvorenog u vodi mogu biti koristene u procesu
pripravljanja kruha. Mlijeko intenzivira okus kruha
i omeksava koru, dok ¢ista voda pogoduje stvaraniju
krckave kore. U nekim receptima specificirana je
uporaba voénih sokova, koji okusu kruha trebaju
podariti posebnu notu.




JAJA

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

u ovim uputama za uporabu koristite jaja vece
kategorije.

MASTI: MAST ZA PECENJE, MASLAC, ULJE
Mast za peéenje, maslac i ulje kruhu koji sadrZi kvasac
daje zrnastu strukturu. Kruh pripremlien na francuski
nadin svoju jedinstvenu koru i sirukturu dobiva uslijed
svojih sastojaka siroma$nih masnoéama. Kruh, kod
dije pripreme se upotrebljava mast, medutim duze
ostaje sviez. Ako koristite maslac direktno iz hladnjaka,
trebali biste ga izrezati u male komadiée, kako biste
optimirali mije3anje maslaca sa tijestom za vrijeme
faze mijesenja.

BEZ GLUTENA

Celijakija, kod odraslih poznata i pod imenom Sprue,
predstavlja kroniénu bolest izazvanu uZivanjem hrane
sa visokim sadrZajem glutena. Liepljive bjelan&evine
sadrZane v Zitaricama i piru, po imenu gluten (glijadin),
i sliéne bjelan&evine u razu, jeému i zobi izazivaju
oitedenje sluzokoZe tankog crijeva. U tom sluéaju bo-
lesnik smije jesti samo specijalne vrste kruha iz dijefetne
trgovine ili vlastite izrade, pripremljene sa bra¥
nom bez sadrzaja glutena. Pripremanie kruha i ko-

laga napravlienih pomodu glutenskog brasna medutim
prefpostavlja odredeno iskustvo. Ove vrste brasna tre-
baju vise vremena za absorbiranie tekudine, i imaju
druge osobine u pogledu dizanja tijesta. Bradno bez
glutena mora biti i vezano pomoéu veziva bez sadrZaja
glutena. To su na primjer pradak za pecivo od vinskog
kamena, kvasac, kiselo fijesto od kukuruznog ili rizinog
bra3na, fermenti za pedenije na bazi kukuruza ili vezi-
va poput brasna od kosfice guara, rogada, kuzu, pek-
tin ili karagen. U fom sluéaju se morate odredi uobiéa-
jenog okusa kruha, a i konzistencija kruha bez glutena
se razlikuje u odnosu na konzistenciju kruha od
normalnog brasna.

ODMJERAVANIE SASTOJAKA

Zajedno sa nadim automatom za peenje kruha biti

¢e Vam isporugene slijedece miere, koje Vam trebaju

olak3ati odmjeravanije sastojaka:

1 Mjerna &asica sa kolig¢inskim navodima

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

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

Postavite mjernu &asicu na ravnu povrsinu. Obratite

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

nim linijama. Prilikom odmijeravanija suhih sastojaka

obratite paznju na to, da mjerna posuda bude

suha.

Savjeti za pecenje

Peéenje v 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 nedto vise tekudine.

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




Gotove smjese za pecenje

Rezanje i éuvanije kruha

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

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

Najbolje rezultate éete 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-
rajuéeg noza. Nepojedeni kruh mozZete na sobnoj
temperaturi Euvati do tri dana u vredicama za namir-
nice ili plastiénim vredicama. Ako kruh duZe Zelite
¢uvati (do 1 mjesec), trebali biste ga zamrznuti.
Po3to kruh domaée izrade ne sadrzi sredstva za
konzervicanje, on se brze kvari od komercijalno
proizvedenog kruha.

Mjesavina za peéenje

za jedan kruh ca. 750 g

Vital-kruh sa visestrukim zrnima

500 g mjesavine za pecenje
350 ml vode

Kruh od suncokretovog sjemena

500 g mjesavine za peclenje

350 ml vode

Seoski kruh od punog zrna

500 g mjesavine za pecenje
370 ml vode

Seljacki kruh

500 g mjesavine za pecenje
350 ml vode

Ciabatta

500 g mjesavine za pecenje
360 ml vode
1 MZ maslinovog ulja

Za ovaj automat za pe&enje kruha posebno su pogodne gotove miesavine za peéenje, koje moZete kupiti u

trgovinama Lidl. Obratite paZnju na upute za pripremanije ofisnute na pakiraniju.




Recepti za ca. 1000 g kruha

Napomena: Za postizanje boljih rezultata pe-
Eenija tijesto pripremite pomocu miksera. Nakon
toga gotovo tijesto umetnite u formu za peéenie.

Podesite pomodu tipke “TeZina kruha” tezinu 1000 g.
Odaberite Zeljeni stupanj rumenila Vasega kruha.

Obratite paznju na to, da koli€inski navodi pred-
stavljaju orijentacijske vrijednosti. Kod rezultata
pecenja moze dodi do blagih odstupanija.

Program 1 Normal

Kruh sa suncokretovim sijemenkama
300 ml mlakog mlijeka

1 VZ maslaca

540 g bradna tipa 550

5 VZ suncokretovih sjemenki

1 mala Zlica soli

1/2 MZ 3eéera

1 paketi¢ suhog kvasca

Kruh od kiselog tijesta
50 g kiselog tijesta

350 ml vode

1,5 VZ maslaca

1,5 mala Zlica soli

1 MZ $eéera

180 g bradba tipa 997
360 g bradna 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 bradna tipa 1050

1 velike Zlice 3eéera

1 paketié suhog kvasca

Kruh od krumpira

300 ml vode/mlijeka

2 VZ maslaca

1 jaje

90 g zgnjecenih kuhanih krumpira
1 mala Zlica soli

2 velike Zlice 3eéera

540 g bra3na tipa 550

1 paketi¢ suhog kvasca

Kruh sa biljikama

350 ml mlagenice

1 mala Zlica soli

1,5 VZ maslaca

1 velike Zlice Secera

540 g bra3na tipa 550

4 VZ fino isjeckanog perina
3/4 paketi¢a suhog kvasca

Pizza-kruh

300 ml vode

1 VZ ulja

1 mala Zlica soli

1 MZ 3ecera

1 MZ su$enog oregana

2 VZ ribanog parmezana
50 g sitno narezane salame
540 g bra3na tipa 550
3/4 paketi¢a suhog kvasca

Pivski kruh

150 ml vode

150 ml svijetlog piva

540 g bra3na tipa 550

3 VZ braina od helide

1,5 VZ mekinja

1 mala Zlica soli

3 VZ susamovog siemena
1,5 VZ ekstrakta sladi (sirup)
1/2 paketi¢a suhog kvasca
150 ml postavljenog kiselog tijesta




Kukuruzni kruh

350 ml vode

1 VZ maslaca

540 g bradna tipa 550

3 VZ palente

1/2 usitnjene jabuke sa korom
3/4 paketi¢a suhog kvasca

Program 2 Rahlo

Bijeli kruh ,Klasi¢an”
320 ml Vode/mlijeka

2 VZ maslaca

1,5 male Zlice soli

2 velike Zlice 3ecera

600 g bradna tipa 550

1 paketi¢ suhog kvasca

Svijetli bijeli kruh

320 ml vode

20 g maslaca

1,5 mala Zlica soli

1,5 VZ secera

600 g p3enignog brasna tipa 405
1 paketi¢ suhog kvasca

1 jaje

Kruh sa medom
320 ml vode

1,5 mala Zlica soli

2,5 MZ maslinovog ulja
1,5 velike Zlice meda
600 g brasna tipa 550
1 paketié suhog kvasca

Kruh sa makom

300 ml vode

540 g bradna tipa 550

1 MZ 3ecera

1 mala Zlica soli

75 g mlievenog maka

1 VZ maslaca

Malo mljevenog muskatovog oraha
3/4 paketi¢a suhog kvasca

1 VZ ribanog parmezana

Kruh sa paprikom
310 ml vode

1,5 mala Zlica soli

1,5 MZ ulja

1,5 MZ paprike u prahu
530 g bra3na tipa 812

1 paketi¢ suhog kvasca

130 g crvene paprike, isieckane u fine kockice

Program 3 Puno zrno

RazZeno 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 penice
1 VZ braina od rogada

1/2 VZ soli

1 paketié suhog kvasca

Kruh od pira

350 ml mlagenice

360 g bradna od pirovog punog zrna
90 g brasna od raZzenog punog zrna
90 g usitnjenog pira

50 g suncokretovih sjemenki

1 mala Zlica soli

1/2 MZ 3eéera

75 ml postavljenog kiselog tijesta
3/4 paketi¢a suhog kvasca




Kruh od pseniéne prekrupe
350 ml vode

1 mala Zlica soli

2 VZ maslaca

1,5 velike Zlice meda

360 g bradna tipa 1050

180 g bradna od punog zrna pienice
50 g usitnjene p3enice

3/4 paketi¢a suhog kvasca

Kruh od punog zrna

350 ml vode

25 g maslaca

1 mala Zlica soli

1 MZ 3ecera

270 g bradna tipa 1050

270 g bradna od punog p3eni¢nog zrna
3/4 paketi¢a suhog kvasca

Razeni kruh

300 ml vode

1,5 VZ maslaca

1,5 VZ octa

1 mala Zlica soli

1,5 velike Zlice 3ecera

180 g razenog bra3na tipa 1150
360 g bradna tipa 1050

1 paketié suhog kvasca

Kruh od sedam vrsti Zitarica

300 ml vode

1,5 VZ maslaca

1 mala Zlica soli

2,5 velike Zlice 3edera

240 g bradna tipa 1050

240 g bra3na od punog p3eniénog zrna
60 g pahuljica od sedam vrsti Zitarica
3/4 paketi¢a suhog kvasca

Crni kruh

400 ml tople vode

160 g p3eniénog brasna tipa 550

200 g grube prekrupe od punog razenog zrna
180 g fine razene prekrupe

1 mala Zlica soli

100 g suncokretovih sjemenki

100 ml tamnog repinog sirupa

1 paketi¢ suhog kvasca

1 pakiranje suhog kiselog tijesta

Program 4 Slatko

Kruh sa grozdicama

300 ml vode

2,5 VZ maslaca

1,5 velike Zlice meda

1 mala Zlica soli

540 g 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 $ecera

540 g bra3na tipa 405

100 g grozdica

3 VZ usitnjenih oraha

3/4 paketi¢a suhog kvasca




Kruh od ¢okolade
400 ml mlijeka

100 g svjezeg sira
1,5 mala Zlica soli
1,5 MZ secera

600 g bradna od punog p3eni¢nog zrna

10 VZ kakaa
100 g mlije¢ne &okolade
1 paketié suhog kvasca

Koristite mlije&nu Eokoladu ili plemenito-goréastu

éokoladu.

Ako tijesto nakon gnje¢enja 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 zZlice meda
600 g brasna tipa 550
1 paketié suhog kvasca

Program 5 Ekspres

Bijeli kruh ekspres

360 ml vode

5VZ ulja

4 MZ $ecera

4 male Zlice soli

630 g p3eniénog brasna tipa 405
1 paketi¢ suhog kvasca

Kruh sa paprom i bademom
300 ml vode

540 g bradna tipa 550

1 mala Zlica soli

1 MZ $eéera

2 VZ maslaca

100 g listica badema (przenih)

1 VZ zma zelenog papra

3/4 paketi¢ suhog kvasca

Kruh sa mrkvom
330 ml vode

1,5 VZ maslaca

600 g brasna tipa 550
90 g fino usitnjene mrkve
2 male Zlice soli

1,5 MZ 3eéera

1 paketi¢ suhog kvasca

Program 6 Tijesto (gnjedenje)

Pizza-tijesto (za 2 pizze)

300 ml vode

1 VZ (velika Zlica) maslinovog ulia
3/4 mala Zlica soli

2 MZ 3eéera

450 g p3eni¢nog bradna tipa 405
1 Paketi¢ suhog kvasca

Tijesto za pizzu od punog zrna
300 ml vode

1 VZ (velika Zlica) maslinovog ulia
3/4 mala Zlica soli

1 velike Zlice meda

450 g brasna od punog pseni¢nog zrna

50 g p3enicnih 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.

Zemitke sa mekinjama
200 ml vode

50 g maslaca

3/4 mala Zlica soli

1 jaje

3 velike Zlice $eéera

500 g bradna tipa 1050

i 50 g mekinja

1 paketi¢ suhog kvasca
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Pereci

200 ml vode

1/4 mala Zlica soli

360 g bradna tipa 405
1/2 MZ 3eéera

1/2 paketi¢a suhog kvasca

Od tijesta oblikujte perece. Nakon toga perece
premazite sa 1 razmuéenim jajetom i pospite gru-
bom soli (za ca. 12 pereca ukupno 1-2 VZ grube
soli). Perece pecite na temperaturi od ca. 230°C
ca. 15-20 minuta.

Francuski baget
300 ml vode

1 velike Zlice meda

1 mala Zlica soli

1 MZ $eéera

540 g bradna tipa 550
1 paketié suhog kvasca

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

diZze ca. 30-40 minuta. Pecite na temperaturi od ca.

175°C ca. 25 minuta.
Program 7 Tijesto za rezance

5 jaja (sobna temperatura)

ili 300 ml vode

250 g mekanog pseni¢nog brasna tipa 405
250 g tvrdog p3eniénog brasna tipa 1050

Program 8 Kruh sa mlaéenicom

Kruh sa mlaéenicom (Tip 1)
350 ml mlacenice

2 VZ maslaca

2 male Zlice soli

3 velike Zlice 3ecera

600 g p3enignog brasna tipa 1050
1 paketi¢ suhog kvasca

Kruh sa mlaéenicom (Tip 2)
250 ml mlacenice

130 ml vode

600 g p3eniénog brasna 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 $ecera

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

Kruh sa svjezim sirom

200 ml vode/mlijeka

3 VZ ulja

260 g sviezeg mekog sira (sa 40% masnode)
600 g p3eniénog brasna

1,5 male Zlice soli

1,5 VZ 3eéera

1 paketi¢ suhog kvasca

Program 9 Bez glutena

A Napomena:

Ako Zelite pedi kruh bez sadrzaja glutena, onda
formu za pecenie, kuke za mijesanije i ure2aj po-
sebno temeljito odistite. Veé male koli¢ine praha

brasna kod osoba osjetljivih na gluten mogu izaz-

vati alergijsku reakciju.

Bezglutenski kruh sa krumpirom
440 ml vode

1,5 VZ Ulja

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

1,5 male Zlice soli

1,5 MZ secera

1,5 paketié¢a suhog kvasca

230 g kuhanog krumpira, ogulienog i propasiranog.
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Bezglutenski kruh sa jogurtom. Program 10 Kolaéi

350 ml vode

150 g prirodnog jogurta Za ovaj program su vrlo prikladne gotove smjese
1,5 VZ ulja za pelenije kolaga. Molimo obratite paznju na upu-
1,5 VZ octa te za pripremanie ofisnute na pakiraniju.

100 g bezglutenskog braina
(npr. proso, riza, helida) Program 11 Marmelada
400 g bezglutenske mje3avine bradna
(npr. ,Mix B” poduzeéa Schér) Konfitira ili marmelada v automatskom uredaiju
1,5 male Zlice soli
1,5 MZ 3ecera

1,5 paketié¢a suhog kvasca

za peenije kruha moZe brzo i jednostavno biti pri-
premliena. Cak ako nikada ranije niste ukuhavali
marmeladu, trebali biste to isprobati. Dobiti éete

1 MZ bragna od guara ili rogaéa

Bezglutenski kruh sa zrnima
250 ml vode

200 ml mlijeka

1,5 MZ ulja

500 g bezglutenske mjesavine brasna
1,5 male Zlice soli

1,5 MZ 3eéera

1,5 paketié¢a suhog kvasca

100 g kostica (npr. suncokretove sjemenke)

Bezglutenski kruh sa rizom

posebno ukusnu konfitiru.

Postupite na slijededi nadin:

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

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

Izvazite plodove voéa, narezite ih na male ko-
madice (maks. 1em) ili ih pirirajte; voce umetnite
u posudu.

Secer za Zeliranje ,1:1" dodajte u navedenoj

350 ml vode koli¢ini. Molimo Vas da upotrijebite isklju&ivo
200 g prirodnog jogurta navedeni $ecer za Zeliranje, a ne obi&an Seéer
1,5 VZ ulja ili Secer za Zeliranje ,2:1“, jer u protivnom

1,5 VZ octa

200 g rizinog brasna

300 g bezglutenske mjesavine braina
1,5 male Zlice soli

1,5 MZ 3eéera

1,5 paketié suhog kvasca

1 MZ brasna od guara ili rogaga

konfitira neée biti dovoljno &vrsta.

Voée pomijedaite sa Seéerom i pokrenite program,
koje ée potpuno automatski nastaviti sa radom.
Neposredno prije zavrietka programa staklen
ke za marmeladu isperite vruéom vodom.

Zatim marmeladu umetnite u staklenke i iste
dobro zatvorite.

Zatvorene staklenke drzite preokrenute ca. 5 - 10
minuta. Na taj nadin ée se u staklenci stvoriti
vakuum i marmelada ostaje duze svieza.
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Marmelada od narancée
350 g narandi

150 g limuna

500 g $eéera za zeliranje

Marmelada od jagode
500 g jagoda

500 g $eéera za zeliranje
2-3 VZ soka od limuna

Marmelada od bobica
500 g odmrznutih bobica
500 g 3eéera za zeliranje

1 velike Zlice soka od limuna

Sve sastojke pomijedaijte u formi za pecenje.

Dobar tek!

Recepti bez jamstva. Svi podaci glede sastojaka i

pripremanija 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 gre$aka recepata

Zasto moj kruh nekada ima nesto brasna na boénoj
kori2

Vaste tijesto bi moglo biti previde suho. Slijededi puta
obratite posebnu paznju na odmjeravanje sastojaka.
Dodaijte do 1 VZ vi3e tekudine.

Zasto sastojci moraju biti dodavani u toéno odredenom
redosljedu?

Ovako (e tijesto najbolje biti pripremlieno. Kod koristen-
ja funkcije timera biti ¢e sprijeéeno, da se kvasac
pomijeda sa tekuc¢inom prije mijesanja tijesta.

Zadfo je tijesto samo djelomiéno gnjedeno?

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

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

Kod gotovih mjedavina za pegenje: Koli¢ina gotove smjese
za peéenje i sastojaka nije prilagodena kapacitetu forme
za peéenie. Reducirajte koli¢inu sastojaka.

Zasto nije doslo do dizanja kruha?

Koriteni kvasac je bio previse star ili nije dodan kvasac.

Kada trebaiju liednjaci i plodovi voéa biti dodani u
tijesto?

Oglasava se zvuéni signal, kada trebate izvriiti doda-
vanie sastojaka. Ako te sastojke veé na pocetku umetne-
te u tijesto, lie3naci ili plodovi voca mogu biti usitnjeni u
okviru postupka gnjeéenija.

Pe&eni kruh je previde vlaZan.

Prekontrolirajte konzistenciju tijesta 5 minuta nakon
pocetka postupka gnje&enia, te po potrebi dodajte
brasna.

Na povrini kruha se nalaze mjehuriéi zraka.

Mozda ste koristili previse kvasca.

Kruh se dize i rusi.

Kruh ¢e se mozda prebrzo diéi. Da biste to sprijegili,
reduciraijte koli¢inu vode i/ili poveéaite koliginu soli i/
ili reducirajte koli¢inu kvasca.

Mogu li biti koristeni i drugi recepti?

Mozete koristiti i druge recepte, ali pritom uzmite u obzir
kolicinske navode. Upoznaijte uredaj i priloZene recepte,
prije nego $to pocnete sa isprobavanjem vlastitih recepata.
Nikada ne prekoragite kolicinu od 700 g bra3na.
Prilikom prilagodavanja Vasih recepata se orijentirajte
prema koli&inskim navodima priloZenih recepata.
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Informatii utile despre ingre-
diente

FAINA

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

Pentru retete se utilizeazd urmétoarele tipuri de f&ind:

Sorfimente de .
. Descriere
fdind
Tip 405 F&ind normald de gréu
Tip 550 F&ing de- gréu p.er‘mtru
aluaturi cu pori fini
Tip 997 F&in& normal& de secard
F&ina alba de gréu pentru
Tip 812  |pdini din amestec, deschise
la culoare
F&ind neagrd de grdu
Tip 1050 pentru pdini din amestec
sau produse de patiserie
Tip 1150 Fé'xiné c{e.secoré CSJ 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 cauzeazd astfel cresterea
aluatului de péine. Drojdia are diferite forme: uscatd,
proaspdtd sau cu actiune rapidd. Pentru aparatul
de péine v& recomand&m drojdia uscatd cu ajutorul
c&reia se obtin celeri dee mai bune rezultate.

Dacd se utilizeazd drojdie proaspdtd, trebuie re
spectate datele de pe ambalaj.

De reguld, 1 pachet de drojdie uscatd corespunde
unei cantitdi de cca 21 g de drojdie proaspatd si
se utilizeazd pentru cca 500 g de f&ing. Pastrati
drojdia totdeauna in frigider, deoarece se deteriore
az$ la cdldurd. Verificati dacé a expirat data de
valabilitate. Dup& deschiderea plicului, drojdia neu
tilizatd trebuie impachetatd din nou in ambalaj si
p&stratd in frigider.

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

ZAHAR

Zaharul este foarte important pentru gradul de ru
menire si pentru gustul péinii. in aceste retete se
presupune utilizarea zahdrului cristale. Nu utilizati
zahdr pudrd, numai dacd se specificd anume.
indulcitorii nu pot tnlocui zaharul.

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.
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Din motive de dietd, sarea poate fi omisd. In astfel
de cazuri, aluatul va dospi mai mult decét de obicei.

LICHIDE

Lichidele ca laptele, apa sau lapte praf dizolvat in
apé pot fi utilizate la producerea péinii. Laptele
conferd péinii un gust mai bun si frégezeste coaja,
in timp ce apa proasp&td conferd pdinii o coajd
crocantd. In cateva retete, este specificatd utilizarea
sucurilor proaspete de fructe, pentru a da gustului
pdinii o notd specificd.

OUALE

Oudle imbogdtesc péinea sii conferd o structurd
mai moale. la coacerea pdinii dupé retetlinguri
dee din aceste instructiuni, utilizati oud de calitate
superioard.

GRASIMILE: GRASIME DE COPT, UNTUL, ULEIUL
Grésimile de copt, untul si uleiul fac pdinea casantd.
Péinea dupd stilul francez isi datoreazd coaja unicd
si structura ingredientelor sérace in grdsimi. Péinea,
la a cérei producere se utilizeaz& grasime, rdméne
fnsd mai mult timp proaspdtd. Dacd utilizafi unt direct
din frigider, trebuie s& | t&iati in buc&fi mici, pentru a
optimiza amestecarea cu aluatul in timpul fréméntdrii.

FARA GLUTEN

Boala celiaca (enteropatia glutenica), este o boald
cronicd, provocatd de consumul de alimente care
contin gluten. Glutenul din gréu sau alac si alte tipuri
de gluten din secardg, orz si ovaz provoacd afectiuni
ale mucoasei intestinului subtire. Se poate consuma
numai péine speciald din brutdriile speciale sau pdine
produs& acasd, din f&ing fard gluten.

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

amidon de arorut sau caragenan. in plus, frebuie
s& se renunte la gustul obisnuit de paine. Chiar si
consistenfa péinilor fard gluten este alta decét cea
din f&ina de gréu.

PROPORTIONAREA INGREDIENTELOR

Tmpreuné cu aparatul nostru de péine, primiti si niste

recipiente gradate care vd va usura proportionarea

ingredientelor:

1 pahar gradat cu date privind canfitatea

1 linguri de gradatd mare, corespunde unei linguri
normale

1 linguritd gradatd, corespunde unei lingurite
normale

Asezati paharul gradat pe o suprafatd nivelatd.

Cantitdtile trebuie sa corespundd exact gradatiilor de

pe pahar. La proportionarea ingredientelor uscate,

asigurati v& c& paharul gradat este uscat.

Sfaturi pentru coacere

Coacerea in diferite zone climatice

in regiunile situate la o altitudine mai mare, presiunea
redusd a aerului duce la o fermentare mai rapidé a
drojdiei. De aceeq, in aceste regiuni, este necesard
o cantitate mai micd de drojdie.

i regiunile uscate, fdina este mai uscatd si de aceea
necesitd o cantitate mai mare de lichid.

in regiunile umede, fdina este si ea mai umeda, si
de aceea absoarbe o cantitate mai mica de lichid.
Aici, aveli nevoie de putin mai multd f&in&.
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Premixuri

Tdierea si pdstrarea pdinii

Cu acest aparat puteti folosi si premixuri.

Respectati indicatiile de pe ambalaj ale producéto
rului.

in tabelul de mai jos veti gasi exemple de convertire
pentru cateva 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 rdci. Pentru
tdierea péinii, utilizati o masing de feliat pdinea sau
un cutit cu zimtfi. Pdinea pe care nu o consumati
poate fi p&stratd la temperatura camerei, in pungi
de plastic sau recipiente de plastic, pand la trei zile.
Dacd dorifi s& o pastrati mai mult timp (pénd la

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

Premix

pentru o paine de cca 750 g

Péine din seminte de diferite tipuri Vital

500 g de premix
350 ml de apa

Paine de seminte de floarea soarelui

500 g de premix
350 ml de apa

Pdine integrald rustica

500 g de premix
370 ml de apa

Péaine tardneasca

500 g de premix
350 ml de apa

Ciabatta

500 g de premix
360 ml de apa
1 lingurita de ulei de méasline

Pentru acest aparat se recomandd special premixurile disponibile in magazinele Lidl. Respectati indicatiile de

preparare de pe ambala.
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Retete pentru cate cca 1000 g

Paine cu cartofi

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

la coacere, fréméntati aluatul cu un mixer. 90 g de carfofi fierti si sfaramati

Apoi, punefi aluatul obtinut in forma de coacere. 1 lingurité de sare
Cu ajutorul tastei ,Greutate pdine” setati greutatea 2 linguri de zahar

540 g de fging 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

Péine 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 lingurité de sare

1/2 lingurite de zahar

1 plic de drojdie uscatd

Pdine dospita

50 g de aluat dospit
350 ml de apa

1,5 linguri de unt

1,5 lingurite de sare

1 lingurité de zahar
180 g de faina tip 997
360 g de fsin& tip 1050
1 plic de drojdie uscatd

Pdine tdrdneasca

300 ml de lapte

1,5 lingurite de sare

2 oud

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

1 lingur& de zahér

1 plic de drojdie uscata

Péine cu verdeatéa

350 ml de lapte batut

1 linguritaé de sare

1,5 linguri de unt

1 linguré de zahdr

540 g de fing tip 550

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

Aluat pentru pizza

300 ml apd

1 lingura de ulei

1 linguritd de sare

1 linguritd de zahé&r

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

540 g de faing tip 550

3/4 plicuri de drojdie uscatd

Péine cu bere

150 ml de ap&

150 ml de bere blonda

540 g de faing tip 550

3 linguri de f&in& de hrisca

1,5 linguri de tarate

1 lingurita de sare

3 linguri de seminte de susan

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

150 ml de compozitie pentru aluat dospit

.20



Pdine de porumb

350 ml de apa

1 lingurd de unt

540 g de fsing tip 550

3 linguri de f&in& de porumb
1/2 de mér cu coajd mé&cinat
3/4 plicuri de drojdie uscatd

Programul 2 Afénat

Péine albé , Clasica”

320 ml de apé&/lapte

2 linguri de unt

1,5 lingurite de sare

2 linguri de zahér

600 g de fging de gréu tip 550
1 plic de drojdie uscatd

Péine alba deschisa

320 ml de apa

20 g de unt

1,5 lingurite de sare

1,5 lingurite de zahar

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

1 ou

Pdine cu miere

320 ml de apa

1,5 lingurite de sare

2,5 lingurite de ulei de mé&sline
1,5 linguri de miere

600 g de faina tip 550

1 plic de drojdie uscatd

Pdine cu mac

300 ml apd

540 g de fing tip 550

1 linguritd de zahéar

1 linguritd de sare

75 g de mac mdcinat

1 lingur& de unt

1 varf de nucsoara

3/4 plicuri de drojdie uscatd
1 lingur& de parmezan ras

Péine cu ardei

310 ml de ap&

1,5 lingurite de sare

1,5 lingurite de ulei

1,5 lingurite de boia

530 g de faind tip 812

1 plic de drojdie uscat&

130 g de ardei rosii, taiafi cuburi mici

Programul 3 Integral

Pdine integrala de secaré

75 g de aluat dospit

325 ml de apé calda

2 linguri de miere de brad

350 g de fgind& integrald de secard
150 g de fging integrald de gréu

1 linguri de f&in& de roscov

1/2 linguri de sare

1 plic de drojdie uscatd

Péine de alac

350 ml de lapte batut

360 g de fing integrald de alac

90 g de f&ind integrald de secard

90 g de tarate de alac

50 g de samburi de floarea soarelui

1 lingurité de sare

1/2 lingurite de zahar

75 ml de compozitie pentru aluat dospit
3/4 plicuri de drojdie uscatd
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Pdine de tarate de grau

350 ml de apa

1 lingurité de sare

2 linguri de unt

1,5 linguri de miere

360 g de faing fip 1050

180 g de fgindg integrald de gréu
50 g de t&réte de grdu

3/4 plicuri de drojdie uscatd

Pdine integrala

350 ml de apa

25 g de unt

1 lingurité de sare

1 lingurité de zahar

270 g de fgin& tip 1050

270 g de fging integrald de gréu
3/4 plicuri de drojdie uscatd

Péine de secard

300 ml apd

1,5 linguri de unt

1,5 linguri de ofet

1 lingurité de sare

1,5 linguri de zahdr

180 g de fging de secard tip 1150
360 g de faing fip 1050

1 plic de drojdie uscata

Paine cu seminte

300 ml apd

1,5 linguri de unt

1 linguritd de sare

2,5 linguri de zahdr

240 g de fging tip 1050

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

3/4 plicuri de drojdie uscatd

Paine neagrd

400 ml de apd calda

160 g de fging de gréu tip 550

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

1 linguritd de sare

100 g de sémburi de floarea soarelui

100 ml de sirop de sfecld rosie

1 plic de drojdie uscatd

1 pachet de aluat dospit

Programul 4 Dulce

Pdine cu stafide

300 ml apa

2,5 de linguri de unt

1,5 linguri de miere

1 lingurité de sare

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

3/4 plicuri de drojdie uscatd

Pdine cu stafide si nuci
300 ml apd

1,5 linguri de unt

1 lingurité de sare

1 lingurd de zahar

540 g de faing tip 405

100 g de stafide

3 linguri de nucd mécinatd
3/4 plicuri de drojdie uscatd
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Pdine de ciocolata

400 ml de lapte

100 g de brénzd proaspdtd nesdratd
1,5 lingurite de sare

1,5 lingurite de zahar

600 g de fging integrald de gréu

10 linguri de cacao

100 g de ciocolatd de lapte rasa

1 plic de drojdie uscatd

Utilizati ciocolatd dulce de lapte sau ciocolaté
amdruie.

Dacd, dupd frémantare, ungeti aluatul cu 1 lingurd
de lapte, coaja va fi mai neagrd.

Péine dulce

300 ml de ap&/lapte
2 linguri de unt

2 oud

1,5 lingurite de sare
1,5 linguri de miere
600 g de faind tip 550
1 plic de drojdie uscata

Programul 5 Expres

Pdine alba expres

360 ml de apa

5 linguri de de ulei

4 lingurite de zahar

4 lingurite de sare

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

Pdine cu piper si migdale

300 ml apd

540 g de f&ing tip 550

1 lingurité de sare

1 lingurité de zahar

2 linguri de unt

100 g de frunze de migdal (prdgiite)

1 lingur& de boabe de piper verde conservat
3/4 plicuri de drojdie uscatd

Pé&ine de morcovi

330 ml de apa

1,5 linguri de unt

600 g de faind tip 550

90 g de morcovi tdiati marunti
2 lingurite de sare

1,5 lingurite de zahdr

1 plic de drojdie uscata

Programul 6 Aluat (frdmaéntare)

Aluat de pizza (pentru 2 pizze)
300 ml apa

1 lingurd de ulei de mésline

3/4 lingurita de sare

2 lingurite de zahar

450 g de f&ing de gréu tip 405

1 plic de drojdie uscatd

Aluat de pizza din f&iné integralé
300 ml apd

1 lingurd de ulei de mésline

3/4 lingurita de sare

1 lingurd de miere

450 g de f&ing integrald de gréu

50 g de germeni de grdu

1 plic de drojdie uscatd

Tmpaturafi aluatul si lsafi | s& dospeascd cca 10 minute.
Umpleti aluatul dupd gust si coacetil la 180 °C cca
20 de minute.

Chifle cu tardte

200 ml de apa

50 g de unt

3/4 lingurita de sare

1 ou

3 linguri de zahar

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

200 ml de apa

1/4 lingurita de sare

360 g de fsing tip 405

1/2 lingurite de zahar

1/2 plicuri de drojdie uscatd

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

Baghete franfuzesti
300 ml apd

1 linguri de miere

1 lingurité de sare

1 lingurité de zahar
540 g de fsing tip 550
1 plic de drojdie uscatd

Datfi aluatului formd de franzele si tiati oblic partea
de sus a baghetei. Asteptati cca 30 40 de minute
ca aluatul s& dospeascd. Coacetile la 175 °C
cca 25 de minute.

Programul 7 Aluat de taitei

5 oud (la temperatura camerei) sau 300 ml de apé
250 g de fging de gréu moale tip 405
250 g de fging de gréu tare tip 1050

Programul 8 Pdine cu lapte batut

Pdine cu lapte batut (tip 1)
350 ml de lapte batut

2 linguri de unt

2 lingurite de sare

3 linguri de zahdr

600 g de fgina de gréu tip 1050
1 plic de drojdie uscatd

Pdine cu lapte batut (tip 2)
250 ml de lapte batut

130 ml de apa

600 g de fging de gréu tip 1050
60 g de f&ing de secard tip 997
1,5 lingurite de sare

1 plic de drojdie uscatd

Pdine cu iaurt

250 ml de apd sau lapte
150 g de iaurt

1 lingurité de sare

1 lingurité de zahar

500 g de fsing tip 550

3/4 plicuri de drojdie uscatd

Péine de branzéa proaspété nesdrata

200 ml de apd/lapte

3 linguri de ulei

260 g de branzd proaspatd nesdratd (40% grasime)
600 g de fging de gréu

1,5 lingurite de sare

1,5 lingurite de zahdr

1 plic de drojdie uscata

Programul 9 Féra gluten

Pdine cu cartofi fara gluten

440 ml de apd

1,5 linguri de ulei

400 g de amestec de f&ing f&rd gluten (de ex.
,Mix B” de la Schér)

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

230 g de cartofi fierti, decoijiti si presati
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Pdine cu iaurt fara gluten

350 ml de apa

150 g de iaurt natural

1,5 linguri de ulei

1,5 linguri de ofet

100 g de fging& fara gluten

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

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

1 linguritd 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)

Pdine de orez fara gluten
350 ml de apa

200 g de iaurt natural

1,5 linguri de ulei

1,5 linguri de ofet

200 g de fging de orez

300 g de premix fard gluten
1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd
1 lingurita de fgin& de guar sau roscov

Programul 10 Préjituri

Pentru acest program se pot utiliza foarte bine
premixuri pentru prdjituri. Respectati indicatiile de
preparare de pe ambala.

Programul 11 Dulceata

Gemurile sau dulceturile pot fi preparate rapid si
usor in aparatul de facut paine. Chiar dacd nu afi
mai preparat inainte aceste produse, ar trebui s&
incercati. Veti obtine gemuri deosebit de apetisante si
cu un gust foarte bun.

Procedati in modul urmétor:

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

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

 Cantariti fructele, tdiafi le bucdti mici (max.1
cm) sau presatile, iar apoi punetfi le in recipient.

* Addugati cantitatea indicatd de zahér gelifiant
»1:1" Utilizati numai zahdr gelifiant, deoarece
dulceata nu se va intdri.

* Amestecati fructele cu zahdrul si porniti programul,
care se va derula acum complet automat.

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

Dulceatd de portocale
350 g de portocale

150 g de l&améi

500 g de zahdr gelifiant
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Dulceata de capsuni

500 g de capsuni

500 g de zahdar gelifiant

2 3 linguri de suc de lamaie

Dulceata de fructe de padure

500 g de fructe de padure dezghetate
500 g de zahdr gelifiant

1 lingurd de suc de ldméie

Amestecati toate ingredientele in forma de coacere.
Pofta buna!

Retete f&r& garantie. Toate ingredientele si datele
de preparare sunt orientative. Completati aceste

propuneri cu experienta personald. V& urmd 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
atenti la cantdrirea ingredientelor. Adgugati 1 lingurd
de lichid in plus.

De ce trebuie addugate ingredientele intr-o anumitd ordine?

Astfel aluatul este prelucrat cel mai bine. In cazul utiliz&rii
functiei de temporizare se evité amestecarea drojdiei cu
lichidul, inainte de frdmantarea aluatului.

De ce a fost aluatul numai partial framéntate

Verificati dacd cérligele de frdméntare si forma de coacere
sunt montate corect. Verificali si consistenta aluatului si
addugati o datd sau de mai multe ori dup& fréméntare
1/2 pand la 1 lingurd de lichid sau f&ing.

Pentru premixuri: cantitatea de premix si a ingredientelor
nu a fost adaptatd la capacitatea formei de coacere.
reduceli cantitatea de ingrediente.

De ce nu a dospit péinea?

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

Cand trebuie addugate nucile si fructele in aluate

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

Pdinea coaptd e prea umeda.

Verificati consistenta aluatului la 5 minute dupé inceperea
frémantdrii, iar dacd este cazul mai addugati f&ing.

Pe suprafata péinii exista bule de aer.

Probabil c& afi utilizat prea multd drojdie.

Pdinea dospeste si apoi s-a |&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. retete.

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

BPALLIHO

lMonxonsium ca noseyeTo coprose HPALLHO KATO HAMP.

nlweHMIeHo unu prxero 6pawto (un 405-1150).
Tunosoto 0603HAYEHME HA OTOENHMTE CopTOBE
6pPALLHO MOXe [a Ce PA3MYABA B CTPAHMTE.

C nporpamara 3a nedere “bes rmyten” moxerte na
u3Non3saTe copTose BPALLIHO, KOUTO HE ChABPXAT
ryTeH, Hanp. BPALHO OT LAPeBMLa, enaa Unu
kapTrodu. Bue moxete aa usnonssare u rotoem
cMeci 3a neuvee. MNporpamute 1 1 2 ca nooxoasium
30 npubassHe Ha no-Manku konmyectsa (10-20%)
3bpHa unu Gynryp. MNpu no-ronemm KonuuecTsa ot
nbnHosbpHecto BpawHo (70-95%) mnsnonsearite
nporpama 3. B peuenture ce usnonsear cneaHurte
coprose 6palHo:

Copr 6pawto Onucanme
Tun 405 HOPMOANHO MLIEHMYEHO
6pawHo
Tun 550 niweHnyeHo 6pawHo 3a
duHK TecTa
Tun 997 HOPMANHO PBXKEHO
6pawHo
Tun 812 MweHunyeHo GpaiHo 3a

cBeTnM cMeceHu xnsbose

TbMHO MLIEHWYEHO BPALLHO
30 cMeceHu xnabose unm

Tun 1050
KPEnKM Ha BKYC neyeHm
uspenms
PrxxeHo 6patuHo ¢ Br1coko
Tun 1150 CbABPXKAHME HA

MUHEepanH1 seLlectsa

MAS

Ypes npoueca Ha GepMEHTMPAHE MASTA AMCOLIMHUPA
CbObPXALYMTE CE B TECTOTO 30XAP W BbINEXMAPATH,
MNPEBPbBLUA MM BbB BINIEPONEH ABYOKMC W NPEAM3BMKBA
MO-TO3M HAUMH BTACBAHETO Ha TecToto. MasTa Moxe
[a Ce 30KyMNM B PA3NMYHA $popMa: KATO Cyxd Mas,
npacHa mas mnm 6bp3o GepMeHTMpalla mas. 3a
MALMHATA 30 neyeHe Ha xns6 Bu npenopbusame
[0 M3MOM3BATE CYXA MASs, TbI KATO C HES MOXETE
[a NocTUrHeTe Hak-nobpu pesyntarm.

Korato m3nonssare npscHa BMecTo cyxa mas,
onpenensM ca NOCOYEHMUTE HA OMAKOBKATA AAHHM.
Mo npuHumn 1 naketye cyxa Mas oTroBaps Ha

21 rp. npscHa mas 1 e ropHa 3a okono 500 rp.
6patwHo. CbXpaHIBaiiTe MASTA BUHATM B XIQAUNH-
MKQ, TbH KATO ToMNKMHATA 5 passans. [posepere.
[QMM e M3TeKbN CPOKDT Ha TpakHoct. Cren kato ce
OTBOPM OMAKOBKATA, HEM3MOM3BAHATA MAs TpI6Ba
[ Ce 30BME OTHOBO BHMMATENHO M A Ce

CbXPAaHABA B XNaaMnHMKA.

Ykaszauue:

IMpu cbeTaBsHETO HA peLenTHTe B TOBA PBKOBOACTBO
30 eKcnnoaraums ce B3ieMa noa BHUMAHME M3Mo-
N3BAHETO HA CyXa Mas.

3AXAP

30xapTa OKA3BA BAXHO BAMAHME BbPXY CTEMEHTA
HO M3MMYaHe M BKyca Ha xnsba. B peuenture Ha
TOBA PLKOBOACTBO Ce NPEANOCTABS M3MON3BAHETO
Ha KpucTanHa 3axap. He usnonssaiite nynpa saxap,
OCBEH QKO TOBA € MOCOYEHO M3PMYHO. 3AXAPMHBT

HE € noaxoaall KaTto 3aMecTMTen Ha 3axapTa.

con

Conra e BaxHa 3a BKYCA M CTEMEHTA HA M3NMYAHE.
Conra CcAnpa Cuwo TaKa M1 q)epMeHTCILtMSITO HQ
maqra. I-IOPCI,ElM TOBQ HEe Tp9I6B(] na npesuwiasare
NOCOYEHUTE B PELIENTATA KONMYECTBA CON. Conra
MOXe 1 0a He ce I'IpM6C|B9I npu cnassaHe HaA AMETU.
B rakve cnyucﬁ Xxna6BT MOXe na ce Haoye noseve
OT 0BMKHOBEHOTO.
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TEYHOCTH

TeuHOCTH KATO MNSKO, BOAA MW PA3TBOPEHO BbB
BOLO MNSKO HA MPAX MOFAT A CE M3MOM3BAT NPU
neueHeto Ha xns6. Mnskoto npaem xnsba no-
BKYCEH M KOPATA MO-MeKa, OKATO YMCTATA BOAA
NpaBM KOpPATA olle No-Xpynkasa. B Hakou or
PELENTUTE CE MOCOYBA M3MOM3BAHETO HA MIOAOBU
COKOBE, 30 AQ C€ AGAE ONpeAeneH BKyC Ha
naneHus xnsb.

LA

Suara oborarssar xnsba 1 My npuaasar Meka
ctpyktypa. [pu neuere usnonseaiite 3a peuenture
B TOBO PbKOBOACTBO SMLIA OT NO-TOPHUTE KNACOBE.

MA3HUHU: MASHMHA 3A MEYEHE, MACTTO,
onno

MasHuHure 30 nevyeHe, MACNOTO U ONMOTO NPABAT
poHnue xns6a c Mas. (DpeHCKMSIT xns6 OBIXKAN
YHUKANHATA CU KOPA M CTPYKTYPA HA CbCTABKUTE C
HUCKO CbABPXAHME HO MA3HUHU. XJ'ISI6, npu KOMTO
C€ M3NON3BA MA3HMHA 3a U3NMYAHETO MY, OCTaBA
npeceH 3a No-AbAro Bpeme. Ako m3nonssare Macnoto
OMPEKTHO OT XNAaaMnHKKQA, Tpﬂ6BCI 04 ro Hapexerte
HO MAnkM nap4eHuaq, 3a oa ontMMmMsMpaTe HeroBoTo
CMeCBAHE C TECTOTO MO Bpeme Ha ¢)030T0 HQ MeceHe.

bes rnyten

Llenvakus, npu BBb3PACTHM NULIA HAPUUYAHO CBLIO
TAKA CNpy, € XPOHMYHA BOnNecT, KoSTO ce Nony4asd
MPU KOHCYMMPOHE HO XPAHM, ChOBPXKALUM FTYTEH.
ChObpXKALUMST Ce B MIIEHMLATA M NTMMELA TyTeH
(rmanuH) 1 Nono6HM 3bPHEHM NPORYKTH, ChABLPXALLM
GenTblM KATO PbXK, EYEMMK U OBEC NPUUMHIBAT
YBPEXAAHMS HA NIMIABMLIATA HA TLHKOTO YEpBO.

B rakuea cnyuam TpabBa 0a ce KOHCYMMPA CAMO
creumaneH xns6 or GUONOTMYHUTE MATA3MHM MK
OT COBCTBEHATA KYXHS, KOMTO Ca onedeHu ¢ paluHo,
Hecbabpxalo ryteH. Ho 3a na ce nekar xns6 u
CNAaKMLM ¢ BPALLHO, HECBABPXKALLO [YTEH, M3MCKBA
onpenenen onur. Takma BraoBe BPALLHO Ce HyXXaasT
OT NoBeYe BPeMe 3d MOEMAHE HA TEYHOCTM M MMAT
Apy™M cBoMCTBA. BpawHoTo, HechbabPXKALLO MyTeH

Tps6Ba A ce cBbP3BA MAM HOBYXBA C ApPYTM HABYX-
satenu. Tosa ca Hanpumep 6aknyneep oOT BUHEH
KAMBK, MQ#l, KBOC OT LIAPEBMYHO UMK OPKU3IOBO
6paHo, pepMeHT Ha LapeBruHa 6a3a MK crbcTuTen
KQTO ryap, POXKOBOTO 3bPHO, KLl MEKTUH, HULLECTe
oT TponMyecko pactexme unu kapareH. OcseH Tosa
TPa6BA AA Ce NMLLMTE OT OBMKHOBEHMS BKYC Ha Xng6a.
KoHcmcrenumata Ha xnsbosete 6e3 ryTeH e Cblwo

TAKa NO-PA3NMYHA OT TA3M HA NWWEHUYEHUTE xnsbose.

M3MEPBAHE HA CbCTABKMTE

C HawaTa MawuHa 3a nevere Ha xnsb Hue Bu
[OCTABSME M M3MEPBATENHA YaLLKA, KOSTO e Bu
YNeCHW NPy OTMEPBAHE HA MPABMITHOTO KOMMYECTBO

30 CbCTABKUTE!

—_

M3MEepBATENHA Yallka € AO3MPAHe HA KONMMYEeCTBOTO

—_

rONSMa M3MEPBATENHA TbXMLA, OTFOBAPS HA
enHa cyneHa muxuua (CI1)

—_

MQnKa M3MEepBATENHA TbXMLA, OTFOBAPS HA eAHA
yaeHa nuxmuka (4. n.)

lMocTaBeTe M3MEPBATENHATA YALWKA BbPXY PABHA
nosbpxHoct. O6bpHeTe BHUMAHUE HA TOBA
KONMMYECTBATA AA OTFOBAPAT HA OTAENHUTE
nosmpanms. Mpu oTMEpPBAHE HA CyXM ChCTABKM
M3IMepBATENnHaTa Yawka Tps6ea fa e cyxa.

YkaszaHms 3a neyeHe

M3nuuaHe B pasnuuHM KIIMMATUYHU 30HU
Ha Mecra ¢ no-ronsiMa BUCOUMHA HUCKOTO aTMoCe-
PHO BAMSHME BOAM 0O NO-6BP30 BTACBAHE HA MASTA.
Mopanm ToBa e HeobxommMo na ce npubasu no-
MAnKo KONMYECTBO Mas.

B no-cyxure o6nactm 6paluHoTo € no-Cyxo v nopanm
TOBA M3MCKBA NOBEYE TEUHOCT.

B no-enaxHure obnactv 6paliHoTO € No-BAAXHO 1
noema no-Manko TeyHoct. Tyk e Heo6XoaMMo Aa
npubasuTe noseue GpaLLHO.
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loToBM cMecH 30 neueHe

PasaHe u cbxpaHeHune Ha xns6

3a Bawara mawmHa 3a neyene Ha xns6 Bue moxerte
AQ M3MON3BATE M FOTOBU CMECH.

O6bpHeTe BHUMAHME HO AGHHUTE HA NPOM3BOAMTENS,
NOCOYEHM HO ONAKOBKATA.

B rabnuuara we Hamepwute oTAENHU NpMMeEpH 3a
cbeTaBsHe Ha cobCTBEHA CMEC 30 NeveHe.

Hait-nobpm pesyntam e nonyuure, korato nocrasumre
NPSCHO oneyeHMs xns6 BbPXyY CKAPA U O OCTABMTE
na ce oxnaau okono 15 no 30 MuHyTH.
M3nonssaiite MawmHa 3a ps3aHe Ha xnsba uam
cneuuaneH HOX 3a pasaHe. Xna6bT, KOHTO He
KOHCYMMpaTe BEAHArA, MOXE Ad Ce CbXPAHABA A0
TPU AeHa B TOPBUUKA MK NNACTMACOBA KyTHs 3
xn26. Tpu NO-NPOmBMAXMTENHO BPEME HA CbXPAHEH-
ue (ao 1 Meceu) e nobpe na ro noctasuTe BbE
dpusepa. -

Toit KATO M3NEUEHMST y AOMa X196 He ChbabPXA
KOHCEPBAHTH, TOM Ce passans No-6-P30 OTKONKOTO

KyneHus xns6.

CMec 3a xna6

3a eamH xna6 c terno okono 750 rp.

Buranen XJ'I9I6 OT PA3IMYHU 3BbPHA

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

Xna6 cwve CNnbHYOrNenoBo ceme

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

I-I'bl'lHOB'preCT cenckm xns6

500 rp., cMec 30 neyexe
370 mn. Bona

Cencku xns6 Y6ara

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

Yabara

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

3a Ta3m MalwmMHa 3a nedeHe Ha xnsb ca ocobeHo noaxoasuwm rotoe CMEeCcH, KOMTO MOXeTe Na 3aKynuTe BbB

Bcekm cynepmapket Ha JTunep. O6bpHeTe BHUMAHME HA YKA3AHMSTA 30 NPUIOTBIHE, MOCOYEHM HA

onakoskara.
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PeuenTtu 30 xna6 c terno or

1000 rp.

Ykasauue: 3a aa nonyunte no-nobpe usneueH
xn36, NPUIOTBETE TECTOTO C MUKCEP.

Cnen ToBa NoCTABETE TOTOBOTO TECTO BBB hOPMATA
3a neuene. C nomolwra Ha GytoHa "Terno Ha xns6a"
Hacrpoure Ha 1000 rp. Msbeperte creneHta Ha
usnmuaHe Ha xnsba. O6bpHeTe BHMMAHME HA
TOBQ, Ye MPM KOMMUECTBATA CTABA BBMNPOC CAMO 3d
OPHEHTUPOBBYHM CTOMHOCTU. [1pu neyeHe morar
aa ce nOﬂquT HE3HAYUTENTHU OTKITOHEHMUS.

Mporpama 1 HopmaneH

Xns6 cbc cnbHYOINEnoBo ceme

300 mn. Tonno Mngko

1 CI1 macno

540 rp. 6pawto n 550
5 CJ1 cnvHyornenoso ceme
1 4. n. con

1/2 u. n. 30xap

1 naketye cyxa mas

Xns6 ¢ Mas

50 rp. kBac

350 mn. Bona

1,5 CJI1 macno

1,5 4. n. con

1 4. n. 3axap

180 rp. 6pawko tmn 997
360 rp. 6pawro n 1050

1 naketye cyxa mas

Cencku xns6

300 mn. mnsko

1,5 4. n. con

2 siua

1,5 CIN macno/maprapum
540 rp. 6pawHo mn 1050
1 CJ1 3axap

1 naketye cyxa mas

Kaproden xna6

300 mn. sBona/mnsko

2 CI macno

1 shue

90 rp. cBapeHu , NloprpaHmM kapTodm
1 4. n. con

2 CJ1 3axap

540 rp. 6pawHo tmn 550

1 naketye cyxa mas

Xns6 ¢ noanpaskm

350 Mn. MbTeHMLa

1 4. n. con

1,5 CJ1 macno

1 CJIl 3axap

540 rp. 6pawHo tmn 550

4 CJ1 cutHO Haps3aH MArnaHo3
3/4 naketue cyxa mas

Muua xna6

300 mn. Bona

1 CIonmo

1 4. n. con

1 4. n. 3axap

1 4. n. c. operato

2 CJ1 nacrbprat kawkasan ,napmesan”
50 rp. cutHO Haps3aH canam

540 rp. 6pawHo tmn 550

3/4 naketue cyxa mas

Bupen xna6

150 mn. Bona

150 mn. ceetno nuso
540 rp. 6pawHo tmn 550
3 CI1 enneto 6pawHo
1,5 CI 1puum

1 4. n. con

3 CJ1 cycamosm cemera
1,5 CI1 ekctpakr ot many (cupon)
1/2 naketye cyxa mas
150 mn. ocHoBa 30 kBac
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Llapesuuen xns6

350 mn. Bona

1 CJT macno

540 rp. 6pawto n 550

3 CJ1 uapesuueH rpuc

1/2 cutHo Hapssana s61baKa ¢ kopara
3/4 naketue cyxa mas

Mporpama 2 lMyxkas

Knacnuecku 6an xna6”
320 mn. Bopa/mnako

2 CJ1 macno

1,5 4. n. con

2 CJ13axap

600 rp. 6pawHo Tmn 550

1 naketue cyxa mas

Ban xns6

320 mn. Bona

20 rp. macno

1,5 4. n. con

1,5 u. n. 3axap

600 rp. 6pawno n 405
1 naketue cyxa mas

1 srue

Menen xns6

320 mn. Boga

1,5 4. n. con

2,5 CJ1 3extun

1,5 CI1 men

600 rp. 6pawko n 550
1 naketue cyxa mas

Xns6 c Makoso ceme

300 mn. Bona

540 rp. 6pawHo tmn 550

1 4. n. 3axap

1 4. n.con

75 Ip. CMNFHO MOKOBO ceme

1 CI1 macno

1 wurka MyckatoBo opexye

3/4 naketue cyxa mas

1 CJ1 HacrbpraH kawkasan ,napmesan”

Xns6 c nunep

310 mn. Bona

1,5 4. n. con

1,5 CI1 onuo

1,5 4. n. yepseH nunep Ha Npax

530 rp. 6pawHo Tmn 812

1 naketye cyxa mas

130 g yepBeHM YyLIKM, CUTHO HAPS3AHM HO
kybuerta

Mporpama 3 MbnHo3bpHECT

PuxeH mbnHosbpHect xnsb

75 rp. kBac

325 mn. Tonna sona

2 CJ1 men ot enxa

350 rp. prxeHO MbiHO3bPHECTO BpallHO
150 rp. nweHmMueHo MbnHO3bPHECTO BpaLlHo
1 CJ1 poxkoso 6pawHo

1/2 CIl con

1 naketue cyxa mas

Xns6 ot numew

350 Mn. MbTeHuua

360 rp. 6pawHo ot numey

90 rp. pbXeHO MbNHO3bPHECTO BPALIHO
90 rp. TpMUM OT nMeL

50 rp. cnbHYOrMenoBso ceme

1 4. n.con

1/2 4. n. 3axap

75 Mn. OCHOBQ 30 KBAC

3/4 naketye cyxa mas
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Xns6 ot enpo cMnsHO nweHUueHo 6pawHo
350 mn. Bona

1 4. n. con

2 CI1 macno

1,5 CJI1 men

360 rp. 6pawno ™n 1050

180 rp. nweHWYeHO MbAHO3bPHECTO BPALIHO
50 rp. nweHmyeH wport

3/4 naketue cyxa mas

MbnHosbpHect xns6

350 mn. Bona

25 p. macno

1 4. n.con

1 4. n. 3axap

270 rp. 6pawto n 1050

270 rp. NWEHUYEHO MbAHO3BbPHECTO BPALLHO
3/4 naketue cyxa mas

PuxxeH xna6

300 mn. Bona

1,5 CJI1 macno

1,5 CIl ouer

1 4. n.con

1,5 CJ1 3axap

180 rp. 6pawHo tmn 1150
360 rp. 6pawno ™n 1050
1 nakerye cyxa mas

Xns6 oT cenem pasnuuHK ceMeHa

300 mn. Bona

1,5 CIN macno

1 4. n. con

2,5 CJl 3axap

240 rp. 6pawHo n 1050

240 rp. NWEHUYEHO MbAHO3BLPHECTO BPALLHO
60 g aaku o1 7 BKAOA 3bpHO

3/4 naketue cyxa mas

YepeH xns6

400 mn. Tonna soaa

160 rp. 6pawHo mn 550

200 rp. enpo CMNSHO PBXEHO MbIHO3bPHECTO
6pawHo

180 rp. ¢pMHO cMNSH PBXKEH WPOT

14.n. con

100 rp. crbHYOMMenoso ceme

100 Mn. TbMeH cHpon OT LBEKNO

1 naketye cyxa mas

1 onakoska CYXO TeCToO OT Mas
Mporpama 4 Cnaabk

Xns6 cbe cradpuam

300 mn. Bona

2,5 CJ1 macno

1,5 CJI1 men

1y4.n. con

540 rp. 6pawHo tmn 405
100 rp. craduam

3/4 naketue cyxa mas

Xns6 cbe cradpmam u aakmu
300 mn. Bona

1,5 CI1 macno

14.n. con

1 CJ1 3axap

540 rp. 6pawto n 405

100 rp. craduaom

3 CJ1 cutHo HakbALAHM Opexu
3/4 naketue cyxa mas
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LLiokonanos xns6

400 mn. mnsko

100 rp. obe3macneHa mssapa

1,5 4. n. con

1,5 4. n. 3axap

600 rp. nweHUYeHo MbIHOIbPHECTO BpaLHO
10 CI1 kakao

100 rp. HacTbpraH MneyeH wokonan

1 naketye cyxa mas

M3nonseaite MneyeH mnm neko ropums LWOKONAA.
Ako Hamaxerte Tectoto ¢ 1 CJ1 macno, cnen kato
ro oMeceTe, KOopaTa We CTaHe MO-TbMHA.

Cnaask xns6

300 mn. Bopa/mnako

2 CJ1 macno

2 arua

1,5 4. n. con

1,5 CIl men

600 rp. 6pawko n 550
1 naketue cyxa mas

Mporpama 5 ExkcnpecHa

Bbp3o oneueH 6an xns6
360 mn. Bona

5 CJT onuo

4 4. n. 30xap

4 y4.n. con

630 rp. 6pawno n 405

1 naketue cyxa mas

Xns6 c ueper nunep 1 Ganemu
300 mn. Bona

540 rp. 6pawHo mn 550

1 4. n. con

1 4. n. 3axap

2 CJ1 macno

100 rp. 6anemosm anku (oneueHm)
1 CJ1 3bpHa oT 3eneH nunep

3/4 naketue cyxa mas

Xns6 ot MopkoBM

330 mn. Bona

1,5 CJI1 macno

600 rp. 6pawto n 550

90 rp. CMTHO HAPA3AHU MOPKOBM
2 4. n. con

1,5 4. n. 3axap

1 naketye cyxa mas

Mporpama 6 (mecene) Tecto

Tecro 3a nmua (3a 2 nuum)
300 mn. Bopa

1 CJ1 3extun

3/4 4. n. con

2 4. n. 3axap

450 rp. 6pawHo ™mn 405

1 naketue cyxa mas

MbnHo3bpHECTO TECTO 3a NKUa

300 mn. Boga

1 CJ1 3extun

3/4 4. n. con

1 CJ1 men

450 rp. nweHUYeHO MbNHO3bPHECTO BpawHO
50 rp. nweHnyeH KbHOBE

1 naketye cyxa mas

Pasrouerte Tectoto 1 ro ocrasete na BTaca okono
10 mmnyTH. MNMocTtaeete BbpXy TECTOTO XENAHMTE OT
Bac nponykti 1 oneuete nuuata okono 20 MuHyTH
npu Temneparypa ot 180°C.

Xne6ueta ot TpMUM

200 mn. Bona

50 rp. macrno

3/4 4. n. con

1 arue

3 CJ13axap

500 rp. 6pawHo tmn 1050
50 rp. nweHuyeHu TpuULm

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

1/4 y4. n. con

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

1/2 naketue cyxa mas

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

®panzena

300 mn. Bona

1 CJ1 men

1y4.n. con

1 4. n. 3axap

540 rp. 6pawto n 550
1 naketye cyxa mas

OdopMeTe OT TECTOTO CAMYHM U HAPEXKETE HAMPEYHO
FOPHATA YACT HA TAKA opopmMeHaTa $paHsena.
Ocraserte Tectoto aa sraca 3a okono 30-40 MuHyTH.
Oneuete okono 25 MUHYTU Npu TeMneparypad ot

175°C.

Mporpama 7 Tecto 30 MakapoHu

5 a¥ua (cTarHa Temneparypa)

unu 300 mn. Tonna Bona

250 rp. 6pawko ™n 405

250 rp. BbpAO NweHnyeHo GpawHo tmn 1050

Mporpama 8 Mneuen xns6

Xns6 ot MbreHmua (tmn 1)
350 Mn. MbTeHuua

2 CJ1 macro

2 4. n. con

3 CJ13axap

600 rp. 6pawno n 1050
1 naketye cyxa mas

Xns6 ot MbreHmua (tmn 2)

250 Mn. MbTeHMua

130 mn. Boaa

600 rp. 6pawHo tmn 1050

60 rp. pxero 6pawHo n 997
1,5 4. n. con

1 naketue cyxa mas

Xns6 ¢ kuceno Mnsko
250 mn. Boga mnu Masko
150 rp. kuceno mnsko
14.n. con

1 4. n. 3axap

500 rp. 6pawto n 550
3/4 naketue cyxa mas

Xns6 c u3sapa

200 mn. Boga/Mnsko

3 CIT onuo

260 rp. ussapa (40% macneHocr)
600 rp. nweHmyeHo bpawHo

1,5 4. n. con

1,5 4. n. 3axap

1 naketye cyxa mas

Mporpama 9 bes ryTex

A Ykazamuue:

Ako xenaete na nedete xnsb 6e3 rmyTeH,
nouncTeaiTe GopmaTa 3a neyeHe, NPUCTABKMTE 30
MmeceHe u ypena ocobeHo craparento. Jopwu
MQFKM OCTATbYHM KOMMUECTBA OT 6pALlHEH Npax
MOraT Aa NPEAM3BMKAT ANepryHa Peakums npu
XOpa C aneprus KbM ryTeH.

Kaproden xna6 6e3 rnyteH
440 mn. Boaa
1,5 CIl onuo
400 rp. 6pawwHeHa cmec 6e3 rmyTeH
(Hanp. ,Mix B” Ha LLep)
1,5 4. n. con
1,5 4. n. 3axap
11/, naketue cyxa mas
230 rp. cBapeHu kapTodu, obeneHu 1 NopUpaHu
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Xns6 c kuceno Mnsko 6e3 rnyTeH
350 mn. Bona
150 rp. HaTypanHo K1ceno Mnsko
1,5 CIl onuo
1,5 CIl ouer
100 rp. 6patwto 6e3 rmyTteH
(Hanp. npoco, opws, enaal)
400 rp. 6pawwHeHa cmec 6e3 rmyTeH
(Hanp. ,Mix B” Ha Llep)
1,5 4. n. con
1,5 u. n. 3axap
11/, naketue cyxa mas
1 CJ1 6palto ot ryap Mam poxkoso 6pawHo

Xns6 cbe cemeHa 6e3 myTeH

250 mn. Bona

200 mn. mnsko

1,5 CIl onuo

500 rp. 6pawHeHa cMec 6e3 ryTeH

1,5 4. n. con

1,5 4. n. 3axap

11/, naketue cyxa mas

100 rp.cemeHa (Hanp. cnbHuyomenoso ceme

Opwusos xna6 6es rmyten

350 mn. Bona

200 rp. HaTypanHo KMceno Mnsko
1,5 CIl onmo

1,5 CIl ouer

200 rp. opmsoso 6palHo

300 rp. 6pawHeHa cmec bes rmyTeH
1,5 4. n. con

1,5 4. n. 3axap

11/, naketue cyxa mas

1 CI1 6paluHo ot ryap unm poxkoso 6patHo

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

cMeck 3a kekcose. OBbPHETE BHMMAHIME HA YKA3QH-

MATA 3a NPUTOTBAHE, NOCOYEHM HO ONAKOBKATA.

Mporpama 11 Mapmanan

KoHputopst Mnn Mapmanagst Morar Aa ce NpUroTesT
6bP30 M NECHO B MALIMHATA 30 NeveHe Ha xnsb.
[lopu 1 HKKora Npenu ToBa AQ He CTe NPUIOTBANK
MOPManan mnm KoHGUTIOP, ONUTAMTE NPOCTO.

Bue we npuroteute ocobeHo BKyceH M npusTeH
KOHPUTIOP.

Mocrbnete no cnenHms HaumH:

¢ Wsmustre npechure, yspenu nnogose. Obenete
S6BIKMUTE, TPACKOBUTE, KPYLLMTE M APYM NOROGHM
nnogosee ¢ Kopa.

M3nonssaite BUHAIM NOCOYEHMTE KONMYECTBA,
ThI KQTO Te CA CHINACYBAHM TOYHO C NPOrPAMATa
MAPMATALL B npot1eeH cnyuait macara we
3anoyHe Aa BPM TBbPAE PAHO MM Le NPeBapH.
M3mepete nnonosete, HapexeTe M HA MATKM
napyeHua (Make. 1 cM.) unu rm niopupaitte 1
T nocrasete B CbA.

Mprbasete NOCOYEHOTO KOMMUYECTBO XENMpPaALLA
3axap B cvotHowerue , 1:1". Msnonsearite
CAMO Ta3M 30Xap, d He OBMKHOBEHATA 3aXAp M
He B CbOTHOLLEHME Xenupaua 3axap ,2: 17, i
KATO B MPOTMBEH CYUaH KOHPUTIOPBT HIMA AC
ce CreeTu.

CMecerte nnonoserte CbC 30XAp M CTAPTUPAiiTE
MNpOrpamara, KoSTo 3anouBa Ad PaBoTH HAMBAHO
QBTOMATUYHO.

Cren kato nporpamara NpMKNioYM, Moxete aa
HANbAHKTE KOHUTIOPa B BypKaHYETA M Oa
3atBOpMTE NO6PE.

Mapmanan ot noprokanu
350 rp. noprokanu

150 rp. nmoHm

500 rp. xenupauya 3axap

Mapmanan ot sroau
500 rp. sroau

500 rp. xenupauya 3axap
2-3 CJ1 cok ot nMMmoH
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Mapmanan ot sronosu nnogoee

500 rp. pasMpaseHm SToaoBm nnonose
500 rp. xenmpatlya 3axap

1 CJ1 cok ot numoH

Bcuukm nponyktn ce cmecsar BbB popmara 3a
neyeHe.

Ho6bp anetur!

Peuenti 6e3 rapatums. Beuukm nanHu 3a npoayktre
M TAXHOTO MPMIOTBAHE €A NPUBAMIUTENHM CTOMHOCTM.
[onwnHete 1 oboratete Te3m ¢ Bawure cobersern
peuentn. Bve Bceku cnyuar Bu xenaem ycnex u
no6bp anetur.
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OrcTpaHaBaHE HA FPeLKM - peLenTu

3awo xns6sT MMa BpALWHO OTCTPAHU Ha KopaTa?

Bawero tecto Moxe na craxe T8bpae cyxo. Mpu
cnensawms st o6bpHeTe 0cobeHO BHUMAHUE Npu
oTMepeaHeTo Ha npoayktute. Mpubasere 1 CJl
noBeye TEYHOCT.

3auwo nponyktte Tps6Ba na ce NpubaBST B ONpeneneHa
NoCnenoBaTenHocT?

Taka Tecroro ce npwrotes Har-nobpe: Koraro ce usno-
N380 TAMMEPA Ce NMPENOTBPATIBA CMECBAHETO HA MASTA
C TEYHOCTTO, Mpeam na ce o6bPKA TECTOTO.

30LL|,O TECTOTO € CAMO OTYACTM OMeCceHo?

KoHTtponupaitre, nanu kykure 30 MeceHe ca NOCTABEHM
npasunHo BB popmara. KoHtponmpaiite koHcucTeHumsTa
HQ TECTOTO M Criel MECceHeTo NpubaseTte enmH Mnm
Hakonko mbtn 1/2 no 1 CJl teunoct uamn 6pawHo.
TotoBM cMecw 3a neuere Ha xns6: Konnuectsoto Ha
CMeCTa M NPOAYKTMTE HE €A ChINACYBAHM C BMECTUMOCTTA
Ha ¢opmarta 3a neuene. MNpubasete no-manku konmuecTsa
nponyKm.

3awo xns6uT He byxBa?

M3nonssaHarta Mas e npectosna unu He e npubaseHa
130610 HUKAKBA MaS.

Kora tpsbea na ce npubaest aokute 1 nnogosete B
TecToro?

Korato tps6sa na npubasste npoaykute, Npo3syyasa
curHan. Ako npubasuTe Te3M NPOAYKTH OLUEe B CAMOTO
HAYANo B TECTOTO, SAKMTE MKW NNOAOBETE MOTrAT AA
610AT HOPA3AHM HQ CUTHO MPU MECTEHETO.

M3neuermst xnsb e TBbpAE BNAXEH.

KoHTponuparite KOHCHCTEHLMSTA HQ TECTOTO 5 MUHYTH
crnea KaTo 3anoyHe $pa3aTa Ha MeceHu 1 npubasete
€BEHTYQNHO olle HpatHo.

Ha nosbpxHoctTa Ha xns6a ce obpasysar mexypuera.

BepostHo cTe nprbasmim TBbpae MHOTO Mas.

Xns6bT 6yxBa M cnen ToBa ce cnsra.

Xns6br Moke na GyxHe Tebpae 6bp30. 3a 0a NpenoTBpATHTE
TOBA, HAMANETE KOMMUECTBOTO HA BORATA M/Wnu npubasete
noseue con u/mnu npubaBeTe No-MaAnKo Mas.

Morar i1 na ce usnonssar 1 apy peuenme

Bue Moxete na usnonssare apyr peuentn, obbpHeTe
BHUMQHME HA MOCOYEHMUTE KONMUECTBA. 3amnosHaiTe

Ce C MAWMHATA M NPUMIOKEHUTE PELIENTH, MPEaM Od
usnpobsare Bawmre cobersenu.

He npesuwasaitre Hmkora konmuectsoto ot 750 rp.
6patHo.

lMpu cvrmacysare Ha Bawwte peuentu ce opuentuparite
KbM MOCOYEHMTE KONMYECTBA HA MPUIIOKEHUTE PELENTH.

.48 -




Terpadio ocuvraywv 2eNida

Aéile1 va yvwpilete yia Ta ouoTarika 50
Yrodeideig wnoiparog 51
‘Eroipa piypara ynoiparog 52
Korn ka1 dpuraén ywpiol 52
2uvrayég yia mepimou 1000 g wowpi 53
TTPOYPAPPA T KOAVOVIKO ..ottt 53
TTPOYPAPHA 2 ATTAG ...ttt ettt bes 54
MEOYPAUPA 3 ONKAG AAETNG ...t 54

TTOOYPAPPA 4 TAUKO ..ttt

Mpoypappa 5 Eémpég
Mpdypappa 6 Zopn ({upopa)

MPOYPAHHA 7 ZUPN V1O QUHAPIKA .ottt 57
MpoyPappa 8 Wopi HE BOUTUPOYARG. ..ottt 57
Mpoypappa 9 Xwpig yhoutévn
Mpoypappa 10 TAUKO ...
MPOYPAHHA 11 MAPHEAGSQ ..ot
Ai6pBuwon odalpdrwy cuvrayov 60
49 -



Adile1 va yvwpilere yia Ta
ouoTaTIKA

AAEYPI

Eival katédA\nha ta mepiocdTepa £idn aleupiol Tou
eumopiou OMwG and oirdpi f oikahn (Turog 405-
1150). H mepiypadn timov tev adwv akeupiol
pmropei va moikihel avahoya pe T xwpa. Méow Tou
Tpoypdapparog ynoipatog “Xwpig yhoutévn”
PTTOpEITE Va XpnoipoToIfoeTe £idn akeupiol Xwpig
yAoutévn OTwG TI.X. KAAAPTTOKAAEUPO, AAeUpI ATt
dayodmupo N alelpr mararag. Mmopsire emiong va
XPNOIHOTTOIEITE £TOIPA piypaTa ynoiparog. la
oupTAnpLpaTa pikpoTepwV avaroyiwy (10-20%)
oe KOKKoUG 1 SnunTpiakd evdeikvuvtal Ta
mpoypappara 1 kar 2.

2¢e peyalUTepeg avaloyieg oe alelpl ONIKNG GAeong
(70-95%) xpnoipomoiorte To mpdypappa 3. 21ig
ouvtaytg xpnoipomololvral o akdhouBol Tumol

aieupioU:
Thwog
n adr
aheupioly pIYpadi
Turmog 405 Kavovikod aketpi oitou
Tomoc 550 AluvoT(') d)\SL'JpII GiTO.U yia
{peg pe emrrolig Mdpoug
Turrog 997 | Kavovikd alelpr aikaing
Alelpi citou yia
Tumog 812 QVoIXTOXPWHA CUPHIKTA
YopIG
2KOUPOXPWHO aelpl
Turog 1050 | oitou yia oUppikTo Wopi f
vooTIpa aprookeudopara
ANelpi aikalng pe uyniod
Turrog 1150 | mepiexopevo avopyavey
oucIWV

MATTA

Méow g Siadikaciag ynoiparog n payid Siaxwpile
11 avahoyieg Laxapng kai udaravBpdkwy Tou
mepihapPavovrar ot {Upn, kai Tig peraTpéel oe
&10&idi0 Tou AvBpaka kai emevepyel 101 wote n 0N
ywpiou va ¢pouckavel. H payid umapyer oe
Siadopetikig popdig: cav oTeyvr payid, cav
dptokia payid | cav payid pe ypriyopn {bpwon.
Mporeivoupe yia To autéparo punxavnua ynoiparog
Ywpiol T xpon oteyvig payiag, Sidm érol

EMTUYX avovTal Ta KaAUTepa amoTeAéopara.

Kara m xperjon ¢péokiag payiag avri oteyvrg, eivai
ONHAVTIKA Ta CTOIYEIQ EMAVW OT) CUCKEUATIA.

Kard kavova 1 makéro oreyviig payiag avriotoiyei
mepimou oe 21 yp. ppéokiag payidg kar evdeikvutal
yia mepimou 500g akepr. urdre ) payid mavra
oto yuyeio, S16m n {got v xahdel. Exéyyere To
Xxpovo Méng Tou TpoidvTog. Metd To dvolypa g
ouokeuaoiag mpémel va TuNiéere TaAI Tr payid TTou
Sev xpnoiporoifoare kai va v dpurdéere oTo Yuyeio.

Yrodadn:

Karé m &npioupyia Twv ouvraywy og aut Ty
odnyia xprotwg Baciotikape ot xpfion oTeyvig
payiag.

ZAXAPH

H axapn éxe pia onpavrixi emdpaon oto Babud
ynoiparog kai ot yelorn Tou Ywpiou. 2TIG oUVTayEg
ot aut) v odnyia xprioewg, tivar mpoimdOeon n
Xpron Tg kokkoroinpévng {axapng. Mnv
xpnoiporolgite {ayapn axvn, kTG £av uTdpxel

yia autoé adikh onpeiwon. O1 yAukavTikég ouoieg
Sev evSeikvuvtal wg umokatdotato yia ™ {axapn.

AAATI

To adm eival onpavtikd yia T yebon kai 1o Pabud
ynoipatog. To akdm embpd emiong avactamikd ot
{bpwon g payidg. Na 1o Adyo autd pnv
utiepPaivere omig ouvtayig Tig Sobeiceg moodTTEG
ahamiol. MNa Adyoug Siaitng propeite va amoduyere
1O aNATI. Z€ QUTH TNV TIEPITITWOT) PTTOPEL TO Wi va
douckwoel TeEpIoodTEPO amd To cuvnOiopévo.
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YTPA

Ta uypd 6mwG To YaAa, TO vepd 1) OKOVN YAAAKTOG
mou éxel Siakubei og vepd, pmopouv va
xpnotpotmoinBolv katd tn Snpioupyia yepiol.

To y&Aa auéavel T yelon Tou yepiol kai pakakdvel
MV KPoUoTa, ev To kabapd vepd mpoadidel pia
MO TPAyavr) KPoUOTaA. 2& OPICHEVEG OUVTAYEG
mpocdiopileral n xpAon xupov dpoltay, GoTe va
mpoodobsi pia kabopioptvn yelon oto yopi.

AYTA

Ta auyd epmhoutilouv To Yopi kai Tou amodidouv
pia mo palakid Sopry. Xpnoiporoieite kard To
Yroigo avaloya e TIG CUVTAYEG O auTr TNV
odnyia xproewg auyd g karnyopiag peydiou
peyéOoug.

AIMH: BOYTYPO KPOYZTOMOIHZHZ,
BOYTYPO, AAA|

Ta Boutupa kpoucToroinong, Boutupa kai Aadia
KAVOUY TO Wi e payid, peoTwpévo. To ywpi yalhi-
kol TUTTOoU XpwoTael TNV povadiki Tou KPoUaTa Kal
 Sopn ota cuoTarikd mou Sev éxouv Nimog. To
Ywpi, oTo omoio pnaolporoieital Nimog, TTapapével
woTdoo dptoko yia peyalitepo xpovikd Sidompa.
Orav ypnoiporoigite Boltupo ameubeiag amd To
Yuyeio, TTpémel va To kOPeTe OF PIKPA KoPpaTIa WOTE
va Bekniotomoinoere v avapeén pe m {Opn kard m
$don Lupoparog,.

Xwplg yhoutévn

H acBiveia Zsliakie (evripwv), ot evijhikeg ovopalera
kar Sprue, tival pia xpovia mabnon n omoia
EVEPYOTTOIEITAl PECW TNG ANYNG TPOPIHWY pE YAOUTEVT).
H mpwreivn yhoutévng (yNiadivn) mou mepiéxeral oto
OITAPI KAl OTO ACTIPOGITI KAl TIAPOHOION KOKKOI
TpWTEVOV oTn aikaln, To kpIBapr kar T Ppopn
obnyouv ot BA&PN ot puknmiakn pepBpdvn Tou
Nerrrou eviépou. Emmpémerar va katavalaverar edikd
yopi amd 1o kardotnpa Pioloyikey TPoiGvTwy 1 amod
m &ikn oag kouliva kai Oa xel priayTel amd akebp
XWpPIG Yhoutévr). To yroipo ywpiol kar KEIK pe aleupl
Xwpig yhoutévn, xpeadlerar ot k&Be mepimmoon

e&aoknon. Tirolou eidoug ahelpia xpardlovial xpdvo
yia T My Tou uypoU kai To polokwpa. Alelpia
Xwpig yhoutévn ipéme emiong va avapeyBolv i va
SiahuBolv pe SialuTika xwpig yhoutévn. Autd eivai
yia Tapaderypa priEnKIv TaouvTep TouyIdg, payid,
mpolUp amd akelpl kahapmokiol 1y puliol, évlupa
ynoiparog pe Baon kakapmokiol f cuvdeTikig ouaieg
omwg alelpi ykoudp, XapouTiaheupo, kout{ou, TmKTivh,
apulo amd papavra, kapaynvo. Extog autol mpérme
va amapvnBeire T ouvnBiopévn yelon Tou ywpiol.
Axdpa kal ) TTUKVOTNTA TV YHILV XWPiG yAouTEvn
eivar SiadopeTiki amd auTv TOV YepIOY atd
OITaNeupO.

METPHZH TQN YAIKQN

1 Soxeio pérpnong pe moooTika oToixea

1 peydo koutdhi pETpnong, avrioTolxei ot va
kouTtahl coumag (KX)

1 pikpo koutdl pétpnong, avTioToixE ot éva
koutaNi Teayiou (KT)

TomoBetiote To Soxelo pétpnong oe pia emimedn

emoaveia. Mpootdte emiong ém o moodmTeg Ba

avriotoiyolv emakpiBog oTIG ypappég pETPNONG.

Kard mn pérpnon oteyvov ouotarikev mpootéte

wote To Soxeio pétpnong va eivar oTeyvod.

Yrodeideig ynoiparog

Whoipo ot Siapoperikiq kKAipamkic {oveg

Ze meploy £ mou Bpiokovrar ynhd, n xapnAi mieon
atpa odnyei ot ypnyopdtepn {Upwon TG payidg.
Ero1 €60 amareital hiydtepn payid.

2 OTEYVEG TIEPIOYEG TO ANEUPI Eival OTEYVOTEPO Kal
armaitei yia 1o Adoyo autd Aiyo mepiocotepa uypa.
2€ UYPEG TTEPIOXEG TO QAEUpI EXEI TTEPICOOTEPN
uypaoia kai érol hapBave Miyotepa vypd. ESo
xpe1adeoTe KATLG TEPICEOTEPO NEUpI.
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Eroipa piypara ynoipartog

Kot kai puraén ywpiou

la autd to autdparo pnxavnpa Yynoipatog Ywpioy
HTTOPEITE VO XPNOIHOTTOINCETE KAl éTOIua piypata
ynoiparog.

Mpoot&te £60 ta oToIKEia TOU KATAOKEUAOTH, EMAVL
ot cuokeuaoia.

Stov mivaka Oa Bpeite Ta mapadeiypara perarporg
yla pEPIKG piypaTta ynoipartog ywpiou.

Emruyyavere Ta kaluTtepa amoteAéoparta otav
TomoBereite TO PppeoKOYNPEVO YW TIPIV TO KOWETE,
EMAVR OF pIa oXAapa Kal To adrvere va kpuwaoer 15
£wg 30 Aerrra. XpnolpormolgioTe pia punxavr) Kotmg
yopiol 1 éva mpidvi pe Aermida yia Ty ko Tou
yopiol. To pn karavalwpévo ywpi propei va
dulayBei ot Beppokpacia dwpartiou ¢wg kar TpEIg
neépeg oe aidikég cakoUAeg ) oe mhaoTikd Soxeia.
T peyaNutepoug xpovoug dpUaéng (¢wg 1 prva)
Tipénel va 1o karayUéere.

Miypa wroiparog

yia éva wayi mep. 750 g

MoAiomopo ywpi

500 g piypa ynoiparog
350 ml vepo

Wopi pe omdpoug nhiavBou

500 g piypa ynoiparog
350 ml vepod

2kA\NpPO wwpi oAIkNG Gleong

500 g piypa ynoiparog
370 ml vepod

Xwpidriko yopi

500 g piypa ynoiparog
350 ml vepo

Tiapmara

500 g piypa ynoiparog
360 ml vepod
1 KT ehaidrado

Ma autév Tov apromapackeuacT| evdeikvuvral kaAUTepa Ta Erolpa piypata ynoiparog ta omoia pmopeite va

Bpeite ota karaotipara Lidl. Mpootéére Tig umodeiéeig eroipaciag ot cuokeuacia.
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2uvrayég yia mepimou 1000 g
Yopi

Yrddaln: Na my emiteuén kalitepou amoteMéopatog
ynoiparog, eroipdote 1 LUpn pe éva pilep. 2
ouviyeia BaAte Ty troipn Lipn otn $oppa
ynoiparog. Pubpiote pe To mARkTpO “Bépog
yopiol” 1o Bapog tev 1000 g. EmAére Tov
emBupntd Babpod ynoiparog Tou ywpiol oag.
Mpootére 611 oTa OTOIKEIQ TTOCOTATWY TIPOKETAl YIa
otavrap TipEG. Mmopei katd 1o amotéheopa
ynoiparog va urdpéouv edyioteg Siakupdvoeis.

Mpoypappa 1 Kavoviko

Wapl pe nAavBo

300 ml xhiapd yéra

1 KX Boutupo

540 g aketpi umou 550
5 KX omdpor nhiavBou

1 koutahdki ToayioU alar
1/2 KT Zaxapn

1 makeraki oteyvr) payid

Weoyt pe mpod b

50 g mpolup

350 ml vepod

1,5 KX Boutupo

1,5 koutaAaki Toayiol aAam
1 KT Zayapn

180 g aielpi Tumou 997
360 g aketpi turrou 1050

1 makerak oteyv payia

Xwpramko wayl

300 ml yaha

1,5 koutaaki Toayiol aAaT
2 auya

1,5 KX Boutupo/ papyapivn
540 g aketpi Turou 1050

1 KX Zaxapn

1 makerdki oteyvr) payia

Wopl mardrag

300 ml vepd/ yaha

2 KX Boltupo

1 Auyo

90 g Mwpéveg, Bpacpéveg marareg
1 koutaldki Toayiol akam

2 KX Zayxapn

540 g aetpi Tmou 550

1 makerdki oteyvr payia

Wapl pe pupwdika

350 ml Boutupdyaro

1 koutaldki ToayioU akam

1,5 KX Boltupo

1 KX Zaxapn

540 g aetpi Tmou 550

4 KX yihokoppévog paiviavog
3/4 makerdki oTeyv payid

Yol miroag

300 ml vepd

1 KX Nadi

1 koutaldki ToayioU akam
1 KT Zaxapn

1 KT oreyvn piyavn

2 KX tpippévn mappelava
50 g yihokoppévo calap
540 g aketpi Tumou 550
3/4 makerdki oteyvn payia

Wyl pmlpag

150 ml vepd

150 ml &avBid pmipa

540 g aketpi timou 550

3 KX akelpr amd payomupo
1,5 KX mitoupo

1 koutaldki ToayioU aAaT

3 KZ couoapi

1,5 KX ekyuhiopa Blivng (o1pdm)
1/2 makerdki oTeyvi payia
150 ml Baon anéd mpolip
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Wayl kakaywokied

350 ml vepod

1 KX Boutupo

540 g akevpi timou 550

3 KX oipiydahi kakapmokiol

1/2 yidokoppévo pnho pe T drolda

3/4 makerdki oteyvn payid
MNpdypappa 2 A6

Acuxd yayl wKhaoks”

320 ml vepd/ yara

2 KX Boutupo

1,5 koutaldki Toayiol aar

2 KX Zaxapn

600 g aketpi oirapiot tumou 550
1 makeraki oteyvr) payid

Avoixrdxpepo waul

320 ml vepod

20 yp. Boltupo

1,5 koutaldki ToayiolU aar

1,5 KT Zaxapn

600 g akelpi airapiot Tumou 405
1 makeraki oteyvr payid

1 Auyo

Wapl pekiot

320 ml vepod

1,5 koutaldki ToayioU aar
2,5 KT ehaidhado

1,5 koutahiég coumag péNi
600 g akelpi Tumou 550

1 makeraki oteyvn payia

Yoyl pe omépoug mamapouvag
300 ml vepd

540 g aketpi Tumou 550

1 KT Zaxapn

1 koutaAdki ToayioU aldr

75 g akeopévol omopol Tamapouvag
1 KX Bolrupo

1 mpéla pooyokapudo

3/4 makerdki oteyvr payid

1 KX rpippévn mappelava

Yoyt mmepiag

310 ml vepd

1,5 koutaldki Toayiol aar

1,5 KT Aadi

1,5 KT okovn mimepiag

530 g aketpi ToTTou 812

1 makeraki oteyvr) payid

130 g koOKkIveg mITepIEG, koppéveg ot kUBoug

Mpoypappa 3 OMNiknG dleong

Wat olkakng ohikrjg dieong

75 g mpolipi

325 ml Leotd vepd

2 KX péhi amo ehara

350 g aketpi oikalng ohikng dheong
150 g alelpi oirapiot oAikng dieong
1 KX alebpr amd xapouma

1/2 KX ahém

1 makeraki oteyvr) payid

Wayl ofrou

350 ml Boutupdyaro

360 g alelpi oitou oAikiig Geong
90 g alelpi oikakng oAiknG aAeong
90 g kokkol aITapiol

50 g onépor nhiavBou

1 koutaldki Toayiol aar

1/2 KT Zaxapn

75 ml Baon anéd mpolup

3/4 makerdki oteyv payid
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Wayl kéxkav orapiot
350 ml vepd

1 koutahdki ToayioU alam
2 KX Boltupo

1,5 koutaligg coumag pél
360 g aketpi umou 1050

180 g alelpi aitapiot ohikng aieong

50 g kokkol airapiot
3/4 makerdki oTeyvi payia

Wyl ohixrjg areons

350 ml vepd

25 yp. Boutupo

1 koutahdki Toayiol aar
1 KT Zaxapn

270 g akebpi tomou 1050

270 g akelpi orrapiot oNiknG aleong

3/4 makerdki oTeyvi payid

Wapt olkakng

300 ml vepd

1,5 KX Bourupo

1,5 KX &idi

1 koutaldki Toayiol aar

1,5 KX Zaxapn

180 g aielpi aikaing tumou 1150
360 g akevpi timou 1050

1 makerdki oTeyvh payia

Yoyl enraomopo

300 ml vepd

1,5 KZ Bourupo

1 koutaldki ToayioU alam
2,5 KX Zaxapn

240 g akebpi tomou 1050

240 g akelpi oirapiol oAikiG Gieong

60 g 7-omopeg vipadeg
3/4 makerdki oTeyv payid

ZkoUpo wepl

400 ml Leotd vepd

160 g aetpi omapiot tumou 550

200 g xovépoi omdpor oikang oAikAG dAeong
180 g Aerrroi omépoi oikalng

1 koutaldki ToayioU alam

100 g om6por nhiavBou

100 ml okolpo cipdm amd TebTha

1 makerdki oteyvr payia

1 ouokeuaoia oteyvo polupl

MNpoéypappa 4 MNukd

ZTradpidoyapo

300 ml vepd

2,5 KX Boltupo

1,5 koutaMig colTag pél

1 koutahdki ToayioU alar

540 g aketpi airapiot tummou 405
100 g otadideq

3/4 makerdki oteyv payid

Zradpiddyapo pe kaptidia
300 ml vepd

1,5 KZ Boutupo

1 koutahdki ToayioU alam
1 KX Zaxapn

540 g akepi tumou 405
100 g otadideq

3 KX yihokoppéva kapidia
3/4 makerdki oteyvn payid
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Wapl ue ookoldra

400 ml ydha

100 g avBoTupo pe xapnha Aimapd

1,5 koutaldki Toayiol alar

1,5 KT Zaxapn

600 g aketpi oitapiol oMikrg aheong
10 KX kakdo

100 g yidokoppévn cokoAdta yalakrog
1 makeraki oteyvr) payid

Xpnoipotoleite cokoAdTa YAAAKTOG 1) TTIKPEN

ocoKOAATa.

‘Orav perd 1o {Opwpa mepvare ™ {opn pe 1

K2 yaha, n kpolorta yiverar mo okoupa.

Mukd yat

300 ml vepd/ yara

2 KX Boltupo

2 auyd

1,5 koutaldki Toayiol aar
1,5 koutahiég coumag peNi
600 g aketpi Turou 550

1 makerdki oteyvr) payia

Mpoypappa 5 E&npég

Aeukd wapyt e&mpég

Yol kapdtou

330 ml vepd

1,5 KX Boutupo

600 g aelpi Turou 550
90 g yilokoppéva kapoTa
2 koutahdkia ToayioU alar
1,5 KT Zaxapn

1 makeraki oteyvr payid

Mpoypappa 6 Zopn (Jupwpa)

Zbyn wiroag (yia 2 wivoec)

300 ml vepd

1 KX ehaidhado

3/4 koutahdki Toayiol aidr

2 KT Zayapn

450 g aketpi oirapiol Turrou 405
1 makeraki oteyvr) payid

Zbun wivoag ohixfg dAesong

300 ml vepd

1 KX ehaibhado

3/4 koutahdki Toayiol aidr

1 koutaliég coutag péN

450 g alelpi orrapiol oNikAG AAeong
50 g omopol airapiou

1 makerdki oteyvh payid

360 ml vepd
5 KZ Maéi Zeruliére ™ QUpn kal adnjote My va GouckwoE! yia TiEp.
4 KT Zaxapn 10 Nerrrd. Emorpaore m QUpn karomv emBupiag kai

4 KouTaAAKI TOayIoU aAaTI yhote My emotpwpivn {bpn mitoag otoug 180°C

630 g aketpi omapiou Turou 405 epitou 20 Aermma.
1 makeraki oteyvr) payid
Mrrupotixa wepdkia

Wayl e mmwépt kar apdydala 200 ml vepod

300 ml vepd 50 yp. Boutupo

540 g akebpi timmou 550 3/4 routaldki Toayiol alaT
1 KouTaAdki ToayioU aNdT 1 Auyd

1 KT Zaxapn 3 KZ Zaxapn

2 KX Boltupo
100 g $UMa aplydarwv (ynpéva)

500 g aketpi tUou 1050
50 g mitoupo citapiol
1 KX ouokevacopévol mpdaivol omdpol mimepioy 1 makeraki oteyvr) payid

3/4 makerdki oTeyvn payid
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Mmpéroeh

200 ml vepod

1/4 koutahdki Toayiol ardr
360 g akeupi turmou 405
1/2 KT Zaxapn

1/2 makerdki oTeyvi payid

Adore o oxnpa Tev pripitoel ot {ipn. Xm
CUVEXEIQ EMMIOTPWOTE Ta PTTPETOEN pe 1 XTUTINpEVO
auTé Kal emoTpwoTe XovOpd aldT amd mave (yia
mepitou 12 prpéroel ouvolikd 1-2 KX xovdpd
alan). Whote Ta pmpéroeh o mepimou 230°C
mepimou 15-20 Aemra.

FaMkég praykéres

300 ml vepd

1 koutahiég colTag péi

1 koutahdki ToayioU alam
1 KT Zaxapn

540 g akevpi timou 550
1 makeraki oteyvr) payid

Zynuariore éva kapBeh amd ) ipn kar kdyTe Ty emave
TINeUPA TV doppapiopévey prmaykerov hoéd. Adrorem
{0pn yia mepitrou 30-40 Aerrd va pouokaoer. Wrivere oe
mepimou 175 °C yia mepimou 25 Aerma.

Mpéypappa 7 Zipn yia {upapika

5 auyé (Beppokpacia dwpartiou )

fn 300 ml vepd

250 g aketpi oitou tUmou 405

250 g akelpi okAnpoU aitou Turrou 1050

MNpéypappa 8 Wupi pe foutupdyala

Wyt Boutupdyalou (Thmog 1)
350 ml Boutupdyaro

2 KX Boltupo

2 koutahdkia Toaylol aAdT

3 KX Zaxapn

600 g aketpi oirapiot tumou 1050
1 makeraki oteyvr) payid

Wapl Boutupdyaou (Thwog 2)
250 ml Boutupdyaro

130 ml vepod

600 g aketpi cirapiol tumou 1050
60 g alelpi aikalng tUmou 997
1,5 koutadki Toayiol aAaT

1 makerdki oteyvn payid

Wyl yraouptiod

150 g yiaoupm

1 koutaldki Toayiol aam
1 KT Zaxapn

500 g ahetpi tUou 550
3/4 makerdki oTeyvi payid

Wapl pe avlérupo

200 ml vepd/ yaha

3 KX Aaéi

260 g avBétupo (40% Aimmog)
600 g aletpi omapiou

1,5 koutaldki Toayiol alar
1,5 KT Zaxapn

1 makerdki oteyvr) payia

Mpoypappa 9 Xwpig yhoutévn

Wopl wardrag xwplg yhourévn)

440 ml vepo

1,5 K3 A6

400 g piypa aleupiol xwpig yhoutévn

(r.x. “Miypa B” g Schér)

1,5 koutaldki Toayiol alam

1,5 KT Zaxapn

11/, makerdki oTeyvi payid

230 g Bpaocpéveg matdreg, amodproiwpiveg kal
Nwpéveg oty Tpéca
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Wopl yraoupmol xwple yAourévn)
350 ml vepod

150 g ¢uoikd yiaotpri

1,5 KZ A&éi

1,5 KZ &b

100 g akelpi xwpig youtévn

(m.x. kexpi, pUd), dayodTUPO)

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

1,5 koutaldki Toayiol alar

1,5 KT Zaxapn

11/, makerdki oTeyvi payid

1 KT akebpi ykoudp i amé xapoumia

Wopl ue omdpoug ywpls yhourévn
250 ml vepd

200 ml yaha

1,5 K3 A6

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

1,5 KT Zaxapn

11/, makerdki oTeyvi payid

100 g omépol (m.x. omdpor nhiavou)

Puldwapo xaplc yAourévy

350 ml vepod

200 g ¢uaiko yiaoUprTi

1,5 KX Aadi

1,5 KX &b

200 g puldheupo

300 g piypa aleupiov xwpig yAoutévn
1,5 koutadki Toayiol aAam

1,5 KT Zaxapn

11/, makerdki oTeyvi payid

1 KT alebpi ykoudp r) amd xapouria

Mpoypappa 10 MNuko

la autd To mpodypappa evdeikvuvrar eéalpetika

¢rolpa piypata ynoiparog yAukav. Mpooéyere 1ig

umodeieig mpoetoipaciag emdvw oty cuokeuaadia.

Mpéypappa 11 Mapperada

H papperdda pmopsi va eroipactel yphyopa kai

€UKOAQ PECA OTO AQUTOHATO PNXAVNHA YNGIHaAToG.

Axdpa kai gdv Sev éxere dniaée motE, mpémel va 1o

Sokipdoete. Oa éxete pia 18iaitepa vooTIipn,

ebyeuotn papperdda.

AkolouBtiore myv e€rg Siadikaoia:

Mévere Ta dppioka wpipa dpouta. Evéexopivug
&eproubilere Ta pAAa, poddkiva, axradia kai
AdNa ppoura pe okAnpn drouda.

Bdlere mavra 1ig Sobeioeg moodmreg S16m autig
¢éxouv kaBopiotel emakpifwg yia To Tpdypappa
MAPMEAAAAS. ANiag n pada Bpdale oAl
ypfyopa kai umrepxeihilel.

Zuyilete Ta dppolra, Ta kOPete ot pIKpA KoppdTia
(péy.1 cm) f moXtoroeite kai Ta Padere ota
Soxeia.

Mpoobiore 1 Laxapn yia papperada ,1:1"
omv dobtica moodmra. Mapakalolpe
xpnoiporoigiote poévo auth  Laxapn kai oxI
{ayapn anhq 1} kpuotahikh Laxapn ,2:17, Si6Ti
ol papperadeg Sev Ba eivar odixtic.

Avapeiére Ta ppoura pe ™ {ayapn kal ekKIvAoTE

TO TIPOYPAPHA TO OTToIO TWPA TPEXE TIAMPWG
autopara.

Ado6Tou ohokAnpwbei To Tpdypappa, propeite
va Pahere ™ papperdda ot yuahiva Soxeia kal
va 1a oppayioere kald.
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Mapperdda woprokah

350 g moprokdAia

150 g Aepovia

500 g Laxapn yia {ehamivomoinon

Mapperdda ppaouia

500 g ppdouheg

500 g Laxapn yia {ehamivoroinon
2-3 KX xupo Aepoviou

Mapperdda podpav

500 g amoyuypéva poupa

500 g Laxapn yia {ehamivomoinon
1 koutaNiég coumag xupo Aepoviou

Avaperyviere OAa ta ouotatikd ot $opua
ynoiparog.

Ka\ 6pednl

2uvrayig xwpig eyyunon. Ola ta oroixeia
GUOTATIKWY Kal TIPOETOIPACIAg ival TIPEG
avadopds. Zag euxopaoTe ot kabe mepimTwon
kal emruyia kar kak 6peén.
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A16pBwon odalparwy ouvrayov

Mati To wwpi pou éxer pepikég Gopég Aiyo alelpl MAeupIkd
oty KpouoTa;

H Zbpn oag firav iowg moN oteyv). Tnv emdpevn dopd
npootdre iSiaitepa ™ péTpnon TOV CUCTATIKOV.
Mpoobiore twg kar 1 KI mepioodTepo uypo.

Mati mpémel Ta cuoTatika va eioayBolyv pe pia
kaBopiopévn oeipd;

‘Ero1 eroipalerar n {bpn kabtepa. 3¢ xpron g
\ermoupyiag xpovodiakdmtn epmodilerar n avapeén g
payidg pe to uypd, mpiv avapelyOsi n Lopn.

MNiati n {0pn dupeBnke pévo ot éva TpRpa;

ENéy&re edv To dykioTpo {upoparog kai n ¢oppa
ynoipatog éxouv TomoBemOei cwotd. Exéyére emiong
v TukvoTnTa {0png kar mpooBioTe pia popd 1) ToMEG
Poptg perd 1o {pwpa 1/2 twg 1 KX uypd f akebpr.
2e ¢roipa piypara ynoiparog: H moodtra Tou éroipou
piypatog ynoipatog kai Twv UNKGV Sev TTPOGApPHOCTKE
oTn XWeNnTIKOTTa ™G $Opuag ynaiparog. Meawore Tig
TTOCOTTEG TWV GUCTATIKWYV.

Mati Sev polokwoe To Ywpi;

H xpnoipomoinpévn payid Arav moAb makid i Sev
mpoottOnke kaBddou payid.

Méte mpoobirtw Ta kapudia kai Ta ¢ppouta ot {opn;

AxoUyeral éva ofjpa dtav mpémel va mpooBioere Ta UNIKA.
‘Orav mpoobBirere otn {0pn autd Ta ouotartika and Ty
apxn, propei Ta kapldia f Ta ppolTa va KoppanacToly
ptow Mg diadikaciag Jupvparog.

To ynpévo yopi ivar oAU uypo.

EAéy&re Tnv mukvoTTa {0png 5 Aemrd perd v évapén g
Siadikaciag {upwpatog kai edv xpeidleral mpoobiote
ahelpl.

3y emdaveia yopiol utdpyouv pucalideg aipa.

MBavag éxete xpnoipomoifoe oAU payid.

To wwpi pouckwvel kal perd méTel.

To yopi iowg pouckaver MoAU ypryopa. a va 1o
amodUyeTe QUTS, PEIOOTE TV TocdTNTa VepoU Kkal/
1 auhote v moodTTa alatiol kai/ 1 peidoTe TV
TocomTa payidag.

Mropouv va xpnoipomoinBoly kai dMeg ouvrayig;

Mmopeite va xpnoipomoifoere dGAeg ouvrayég, AaPere
wotdoo undyn Ta otoixeia mocotATwy. E&oikeiwBeite pe
T CUCKEUN Kal TIG ouvnppéveg ouvTayig TpIv SoKIPAoETe
71 Sikég oag ouvrayég.

Mor¢ pnv umepPaivere Ty moodTTa Twv 700 g alelpl.
la v mpocappoyn Twv cuvraydy oag, ANafere umdyn
Ta OTOIKEIA TTOCOTATWV TWV CUVNPHPEVWY CUVTAYGV.
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Wissenswertes iiber Zutaten

MEHL

Geeignet sind die meisten handelsiblichen Mehl-
sorten wie Weizen- oder Roggenmehl (Typ 405-
1150). Die Typenbezeichnung der Mehlsorten
kénnen je nach Land variieren. Durch das Back-
programm “Glutenfrei” kénnen Sie glutenfreie
Mehlsorten, wie z.B. Mais-, Buchweizen- oder
Kartoffelmehl verwenden. Sie kénnen auch Fertig-
Backmischungen benutzen. Fisr Zugaben von
kleineren Anteilen (10 - 20%) an Kérnern oder
Getreideschrot sind die Programme 1 und 2
geeignet. Bei gréBeren Anteilen an Vollkornmehl
(70 - 95%) verwenden Sie Programm 3.

Bei den Rezepten werden folgende Mehlsorten ver-

wendet:
Mehl-Sorte Beschreibung
Typ 405 normales Weizenmehl
Typ 550 boc.lfsrdr.kes V‘Veizer?mehl,
fir feinporige Teige
Typ 997 normales Roggenmehl
Weizenmehl, fir helle
Typ 812 !
P Mischbrote
dunkles Weizenmehl, fisr
Typ 1050 [Mischbrote oder herzhafte
Backwaren
Roggenmehl| mit hohem
Typ 11
yp 1150 Mineralstoffgehalt

HEFE

Durch den Gérprozess spaltet Hefe die im Teig
enthaltenen Zucker- und Kohlenhydratanteile auf,
wandelt sie in Kohlendioxid um und bewirkt so,
dass der Brotteig aufgeht. Hefe ist in verschiedenen
Formen erhdltlich: als Trockenhefe, als Frischhefe
oder als schnell gérende Hefe. Wir empfehlen fir
den Brotbackautomaten die Verwendung von
Trockenhefe, da hiermit die besten Ergebnisse
erzielt werden.

Bei der Verwendung von frischer Hefe anstatt
Trockenhefe sind die Angaben auf der Verpackung
maBgebend.

In der Regel entspricht 1 Péckchen Trockenhefe

ca. 21 g frischer Hefe und eignet sich fiir ca. 500 g
Mehl. Bewahren Sie Hefe immer im Kihlschrank
auf, da Warme sie verdirbt. Priifen Sie, ob das
Verfallsdatum abgelaufen ist. Nach Offnen der
Verpackung sollte unbenutzte Hefe wieder sorgsam
eingewickelt und im Kiihlschrank aufbewahrt
werden.

Hinweis:

Bei der Erstellung der Rezepte in dieser
Bedienungsanleitung wurde die Verwendung von
Trockenhefe zu Grunde gelegt.

ZUCKER

Zucker hat einen wichtigen Einfluss auf den
Brdunungsgrad und Geschmack des Brotes. Bei
den Rezepten in dieser Bedienungsanleitung wird
die Verwendung von Kristallzucker vorausgesetzt.
Verwenden Sie keinen Puderzucker, es sei denn,
dies wird ausdriicklich spezifiziert. 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
gewdhnlich aufgehen.

FLUSSIGKEITEN

Flussigkeiten wie Milch, Wasser oder in Wasser
aufgeldstes Milchpulver kénnen bei der Herstellung
von Brot verwendet werden. Milch steigert den
Geschmack des Brotes und erweicht die Kruste,
wiéhrend reines Wasser eine knusprigere Kruste
bewirkt. In einigen Rezepten wird die Verwendung
von Fruchtséften spezifiziert, um dem Geschmack
des Brotes eine bestimmte Note zu verleihen.

EIER

Eier bereichern das Brot und verleihen ihm eine
weichere Struktur. Verwenden Sie beim Backen
nach den Rezepten in dieser Bedienungsanleitung
Eier der oberen GréBenklasse.

FETTE: BACKFETT, BUTTER, OL

Backfette, Butter und Ol machen hefehaltiges Brot
mijrbe. Das Brot nach franzésischer Art verdankt
seine einzigartige Kruste und Struktur seinen fett-
armen Zutaten. Brot, bei dessen Herstellung Fett ver-
wendet wird, bleibt jedoch lénger frisch. Wenn Sie
Butter direkt aus dem Kihlschrank verwenden,
sollten Sie diese in kleine Stiicke schneiden, um die
Vermengung mit dem Teig wéhrend der Knetphase
zu optimieren.

GLUTEN FREI

Zsliakie, bei Erwachsenen auch Sprue genannt, ist
eine chronische Krankheit, die durch den Genuss glu-
tenhaltiger Speisen ausgeldst wird. Das in Weizen und
Dinkel enthaltene Klebereiwei3 Gluten (Gliadin) und
&hnliche EiweiBkérner in Roggen, Gerste und Hafer
fihren zu einer Schadigung der Dinndarmschleim-
haut. Verzehrt werden darf nur noch Spezialbrot aus
dem Reformhaus oder aus der eigenen Kiiche, herge-
stellt mit glutenfreien Mehlen.

Mit glutenfreien Mehlen Brot und Kuchen zu backen,
bedarf allerdings einiger Ubung. Solche Mehle bens-

tigen langer fir die Aufnahme der Flissigkeit und ha-
ben andere Triebeigenschaften. Glutenfreie Mehle

missen auch mit glutenfreien Lockerungsmitteln gebun-

den oder gelockert werden. Das sind beispielweise
Weinsteinbackpulver, Hefe, Sauerteig aus Mais- oder
Reismehl, Backferment auf Maisbasis oder Bindemittel
wie Guarkernmehl,

Johannisbrotkernmehl, Kuzu, Pektin, Pfeilwurzelstarke
oder Carrageen. Auflerdem muss man auf den
gewohnten Brotgeschmack verzichten. Auch die
Konsistenz glutenfreier Brote ist anders als die von
Weizenmehlbroten.

ABMESSEN DER ZUTATEN

Mit unserem Brotbackautomaten bekommen Sie
folgende Messbehélter mitgeliefert, die Ihnen das
Abmessen der Zutaten erleichtern sollen:

1 Messbecher mit Mengenangaben

1 grofBer Messloffel, entspricht einem Essloffel (EL)
1 kleiner Messloffel, entspricht einem Teelsffel (TL)

Stellen Sie den Messbecher auf eine ebene Fléche.

Achten Sie auch darauf, dass die Mengen genau
den Messlinien entsprechen. Beim Abmessen
trockener Zutaten achten Sie darauf, dass der
Messbehélter trocken ist.

Backtipps

Backen in verschiedenen Klimazonen

In hdher gelegenen Gebieten fishrt der niedrige
Luftdruck zu einem schnelleren Géren der Hefe.
Daher ist hier weniger Hefe erforderlich.

In trockenen Regionen ist das Mehl trockener und
erfordert daher etwas mehr Fliissigkeit.

In feuchten Regionen ist das Mehl feuchter und
nimmt somit weniger Flissigkeit auf. Hier bendtigen
Sie etwas mehr Mehl.
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Fertig-Backmischungen

Brot schneiden und

Sie kénnen auch Fertig-Backmischungen fiir diesen
Brotbackautomaten nutzen.

Beachten Sie dazu die Angaben des Herstellers
auf der Verpackung.

In der Tabelle finden Sie Umrechnungsbeispiele
von einigen Brotbackmischungen:

aufbewahren

Sie erzielen die besten Ergebnisse, wenn Sie das
frisch gebackene Brot vor dem Anschneiden auf ei-
nen Rost legen und 15 bis 30 Minuten abkihlen
lassen. Benutzen Sie eine Brotschneidemaschine
oder ein Ségemesser zum Schneiden des Brotes.
Nicht verzehrtes Brot kann bei Raumtemperatur bis
zu drei Tagen in Frischhaltebeuteln oder Kunststoff-
behéltern aufbewahrt werden. Bei léngeren
Aufbewahrungszeiten (bis 1 Monat) sollten Sie es
einfrieren.

Da selbstgebackenes Brot keine Konservierungs-
stoffe enthalt, 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

] 350 ml Wasser
500 g Backmischung
Ciabatta 360 ml Wasser

1 TL Olivensl

Fir diesen Brotbackautomaten eignen sich besonders die Fertig-Backmischungen, die Sie bei Lidl erhalten

kénnen. Beachten Sie die Zubereitungshinweise auf der Verpackung.
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Rezepte fiir je ca. 1000 g Brot

Hinweis: Um ein besseres Backergebnis zu erhal-
ten, bereiten Sie den Teig mit einem Mixer zu.
Geben Sie anschlieBend den fertigen Teig in die
Backform. Stellen Sie mit der Taste “Brotgewicht”
das Gewicht 1000 g ein. Wéhlen Sie den ge-
wiinschten Bréunungsgrad lhres Brotes. Beachten
Sie, dass es sich bei den Mengenangaben um

Richtwerte handelt. Es kénnen geringe Schwankun-

gen beim Backergebnis auftreten.
Programm 1 Normal

Sonnenblumenbrot
300 ml lauwarme Milch
1 EL Butter

540 g Mehl Typ 550

5 EL Sonnenblumenkerne
1 TL Salz

1/2 TL Zucker

1 Packchen Trockenhefe

Sauerteigbrot

50 g Sauerteig

350 ml Wasser

1,5 EL Butter

1,5 TL Salz

1 TL Zucker

180 g Mehl Type 997
360 g Mehl Type 1050
1 Packchen Trockenhefe

Bauernbrot

300 ml Milch

1,5 TL Salz

2 Eier

1,5 EL Butter/Margarine
540 g Mehl Type 1050
1 EL Zucker

1 Packchen Trockenhefe

Kartoffelbrot

300 ml Wasser/Milch
2 EL Butter

1 Ei

90 g zerdriickte, gekochte Kartoffeln

1 TL Salz
2 EL Zucker
540 g Mehl Typ 550

1 Péckchen Trockenhefe

Kréuterbrot

350 ml Buttermilch

1 TL Salz

1,5 EL Butter

1 EL Zucker

540 g Mehl Typ 550

4 EL feingehackte Petersilie
3/4 Packchen Trockenhefe

Pizzabrot

300 ml Wasser
1ELOI

1 TL Salz

1 TL Zucker

1 TL getr. Oregano
2 EL ger. Parmesan

50 g kleingeschnittene Salami

540 g Mehl Typ 550
3/4 Packchen Trockenhefe

Bierbrot

150 ml Wasser

150 ml helles Bier

540 g Mehl Type 550

3 EL Buchweizenmehl

1,5 EL Kleie

1 TL Salz

3 EL Sesamsamen

1,5 EL Malzextrakt (Sirup)
1/2 Péckchen Trockenhefe

150 ml Saverteigansatz
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Maisbrot

350 ml Wasser

1 EL Butter

540 g Mehl Type 550
3 EL Maisgrief3

1/2 gehackter Apfel mit Schale

3/4 Packchen Trockenhefe
Programm 2 Locker

WeiBbrot ,Klassisch”

320 ml Wasser/Milch

2 EL Butter

1,5TL Salz

2 EL Zucker

600 g Weizenmehl Typ 550
1 Packchen Trockenhefe

Helles WeiBbrot

320 ml Wasser

20 g Butter

1,5 TL Salz

1,5 TL Zucker

600 g Weizenmehl Typ 405
1 Packchen Trockenhefe
1Ei

Honigbrot

320 ml Wasser

1,5 TL Salz

2,5 TL Olivensl

1,5 EL Honig

600 g Mehl Type 550

1 Packchen Trockenhefe

Mohnbrot

300 ml Wasser

540 g Mehl Type 550

1 TL Zucker

1 TL Salz

75 g gemahlener Mohn

1 EL Butter

1 Prise Muskatnuss

3/4 Packchen Trockenhefe

1 EL ger. Parmesan

Paprikabrot

310 ml Wasser

1,5 TL Salz

1,5TL0I

1,5 TL Paprikapulver
530 g Mehl Type 812

1 Péckchen Trockenhefe

130 g rote Paprikaschoten, fein gewirfelt

Programm 3 Vollkorn

Roggenvollkornbrot

75 g Saverteig

325 ml warmes Wasser

2 EL Tannenhonig

350 g Roggenvollkornmehl
150 g Weizenvollkornmehl
1 EL Johannisbrotkernmehl
1/2 EL Salz

1 Packchen Trockenhefe

Dinkelbrot

350 ml Buttermilch

360 g Dinkelvollkornmehl
90 g Roggenvollkornmehl
90 g Dinkelschrot

50 g Sonnenblumenkerne
1TL Salz

1/2 TL Zucker

75 ml Saverteigansatz
3/4 Packchen Trockenhefe
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Weizenschrotbrot

350 ml Wasser

1 TL Salz

2 EL Butter

1,5 EL Honig

360 g Mehl Type 1050
180 g Weizenvollkornmehl
50 g Weizenschrot

3/4 Packchen Trockenhefe

Vollkornbrot

350 ml Wasser

25 g Butter

1 TL Salz

1 TL Zucker

270 g Mehl Type 1050
270 g Weizenvollkornmehl
3/4 Packchen Trockenhefe

Roggenbrot
300 ml Wasser
1,5 EL Butter
1,5 EL Essig

1 TL Salz

1,5 EL Zucker

180 g Roggenmehl Type 1150

360 g Mehl Type 1050

1 Péckchen Trockenhefe

Siebenkornbrot

300 ml Wasser

1,5 EL Butter

1 TL Salz

2,5 EL Zucker

240 g Mehl Typ 1050
240 g Weizenvollkornmehl
60 g 7 Korn-Flocken

3/4 Packchen Trockenhefe

Schwarzbrot

400 ml warmes Wasser

160 g Weizenmehl Typ 550

200 g grobes Roggenvollkornschrot
180 g feines Roggenschrot

1 TL Salz

100 g Sonnenblumenkerne

100 ml dunkler 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 Packchen Trockenhefe

Verwenden Sie Vollmilch- oder Zartbitter-
schokolade.

Wenn Sie den Teig nach dem Kneten mit 1 EL
Milch bestreichen, wird die Kruster dunkler.

SiiBes Brot

300 ml Wasser/Milch
2 EL Butter

2 Eier

1,5 TL Salz

1,5 EL Honig

600 g Mehl Type 550

1 Packchen Trockenhefe

Programm 5 Express

WeiBbrot Express

360 ml Wasser

5ELO

4 TL Zucker

4 TL Salz

630 g Weizenmehl Typ 405
1 Packchen Trockenhefe

Pfeffer-Mandel-Brot

300 ml Wasser

540 g Mehl Type 550

1 TL Salz

1 TL Zucker

2 EL Butter

100 g Mandelbléttichen (gerdstet)
1 EL eingelegte griine Pfefferkdrner
3/4 Packchen Trockenhefe

Méhrenbrot

330 ml Wasser

1,5 EL Butter

600 g Mehl Typ 550

90 g fein zerkleinerte M8hren
2 TL Salz

1,5 TL Zucker

1 Packchen Trockenhefe

Programm 6 Teig (kneten)

Pizzateig (fir 2 Pizzen)
300 ml Wasser

1 EL Olivensl

3/4TL Salz

2 TL Zucker

450 g Weizenmehl Type 405
1 Packchen Trockenhefe

Vollkornpizzateig

300 ml Wasser

1 EL Olivensl

3/4TL Salz

1 EL Honig

450 g Weizenvollkornmehl
50 g Weizenkeime

1 Péckchen Trockenhefe

Rollen Sie den Teig aus und lassen Sie ihn

ca. 10 Minuten gehen. Belegen Sie den Teig nach
Wunsch und backen Sie den belegten Pizzateig bei
180°C ca. 20 Minuten.

Kleie-Brétchen

200 ml Wasser

50 g Butter

3/4TL Salz

1Ei

3 EL Zucker

500 g Mehl Type 1050
50 g Weizenkleie

1 Packchen Trockenhefe
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Brezeln

200 ml Wasser

1/47TL Salz

360 g Mehl Type 405
1/2 TL Zucker

1/2 Péckchen Trockenhefe

Formen Sie den Teig zu Brezeln. Anschlieflend be-
streichen Sie die Brezeln mit 1 verquirlten Ei und
streuen grobes Salz dariber (fir ca. 12 Brezeln
insgesamt 1-2 EL grobes Salz). Die Brezeln bei ca.
230°C ca. 15-20 Minuten backen.

Franzésische Baguettes
300 ml Wasser

1 EL Honig

1 TL Salz

1 TL Zucker

540 g Mehl Typ 550

1 Packchen Trockenhefe

Formen Sie Laibe aus dem Teig und schneiden die

Oberseite der geformten Baguettes schrég an. Las-

sen Sie den Teig fir ca. 30-40 Minuten gehen. Bei
ca. 175°C ca. 25 Minuten backen.

Programm 7 Nudelteig

5 Eier (Zimmertemperatur)

oder 300 ml Wasser

250 g Weichweizenmehl Type 405
250 g Hartweizenmehl Type 1050

Programm 8 Buttermilchbrot

Buttermilchbrot (Typ 1)

350 ml Buttermilch

2 EL Butter

2 TL Salz

3 EL Zucker

600 g Weizenmehl Type 1050
1 Packchen Trockenhefe

Buttermilchbrot (Typ 2)

250 ml Buttermilch

130 ml Wasser

600 g Weizenmehl Type 1050
60 g Roggenmehl Type 997
1,5 TL Salz

1 Péckchen Trockenhefe

Joghurtbrot

250 ml Wasser oder Milch
150 g Joghurt

1 TL Salz

1 TL Zucker

500 g Mehl Type 550
3/4 Packchen Trockenhefe

Quarkbrot

200 ml Wasser/Milch

3ELOI

260 g Quark (40% Fettgehalt)
600 g Weizenmehl

1,5 TL Salz

1,5 TL Zucker

1 Packchen Trockenhefe

Programm 9 Glutenfrei

A Hinweis:

Wenn Sie glutenfreie Brote backen wollen, dann reini-
gen Sie die Backform, die Knethaken und das Gerét
besonders grindlich. Schon kleine Restmengen an
Mehlstaub kénnen bei glutenempfindlichen Menschen
eine allergische Reaktion hervorrufen.

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 gedriickt
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Glutenfreies Joghurtbrot

350 ml Wasser

150 g Naturjoghurt

1,5ELOI

1,5 EL Essig

100 g glutenfreies Mehl
(z.B. Hirse, Reis Buchweizen)

400 g glutenfreie Mehlmischung
(z.B. ,Mix B” von Schar)

1,5 TL Salz

1,5 TL Zucker

11/, Péckchen Trockenhefe

1 TL Guarkern- oder Johanniskernmehl

Glutenfreies Kérnerbrot

250 ml Wasser

200 ml Milch

1,5 ELOI

500 g glutenfreie Mehlmischung

1,5 TL Salz

1,5 TL Zucker

11/, Péckchen Trockenhefe

100 g Samen (z.B. Sonnenblumenkerne)

Glutenfreies Reisbrot

350 ml Wasser

200 g Naturjoghurt

1,5ELOI

1,5 EL Essig

200 g Reismehl

300 g glutenfreie Mehlmischung
1,5 TL Salz

1,5 TL Zucker

11/, Péckchen Trockenhefe

1 TL Guarkern- oder Johannisbrotkernmehl

Programm 10 Kuchen
Fir dieses Programm eignen sich hervorragend

Fertig-Kuchenbackmischungen. Beachten Sie die
Zubereitungshinweise auf der Verpackung.

Programm 11 Marmelade

Konfitire oder Marmelade kann im Brotbackauto-

maten schnell und einfach zubereitet werden. Auch

wenn Sie noch nie zuvor welche gekocht haben,

sollten Sie das versuchen. Sie erhalten eine be-

sonders késtliche, gut schmeckende Konfitiire.

Gehen Sie wie folgt vor:

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

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

¢ Die Frichte abwiegen, in kleine Stiicke
(max.1 e¢m) schneiden oder piirieren und in
den Behdlter geben.

¢ Den Gelierzucker ,1:1" in der angegebenen
Menge zufiigen. Verwenden Sie bitte nur diesen
und keinen Haushaltszucker oder Gelierzucker
,2:1", weil die Konfitire dann nicht fest wird.

¢ Mischen Sie die Friichte mit dem Zucker und
starten Sie das Programm, das nun vollautoma-
tisch abléuft.

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

Orangenmarmelade
350 g Orangen

150 g Zitronen

500 g Gelierzucker

Erdbeermarmelade
500 g Erdbeeren
500 g Gelierzucker
2-3 EL Zitronensaft

Beerenmarmelade
500 g aufgetaute Beeren

500 g Gelierzucker
1 EL Zitronensaft

Alle Zutaten in der Backform vermischen.
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Guten Appetit!

Rezepte ohne Gewdhr. Alle Zutaten- und Zuberei-

tungsangaben sind Anhaltswerte. Ergénzen Sie die-

se Rezeptvorschldge um lhre persénlichen Erfah-
rungswerte. Wir wiinschen Ihnen 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 kénnte zu trocken sein. Achten Sie beim néchsten
Mal besonders auf das Abmessen der Zutaten. Geben

Sie bis zu 1 EL mehr Flussigkeit hinzu.

Warum miissen die Zutaten in einer bestimmten

Reihenfolge zugefihrt werden?

So wird der Teig am besten zubereitet. Bei Nutzung der
Timer-Funktion wird verhindert, dass die Hefe sich mit der

Flossigkeit vermengt, bevor der Teig gerihrt wird.

Warum ist der Teig nur zum Teil geknetet worden?

Uberpriifen Sie, ob Knethaken und Backform richtig ein-
gesetzt ist. Uberpriifen Sie auch die Teigkonsistenz und
figen Sie ein oder mehrmals nach dem Kneten

1/2 bis 1 EL Flssigkeit oder Mehl hinzu.

Bei Fertig-Backmischungen: Die Menge der Fertig-
Backmischung und der Zutaten wurde nicht an das
Fassungsvermdgen der Backform angepasst. Reduzieren

Sie die Mengen der Zutaten.

Warum ist das Brot nicht aufgegangen?

Die verwendete Hefe war zu alt oder es wurde keine

Hefe hinzugefigt.

Wann werden Nisse und Obst in den Teig gegeben?

Ein Signal ertdnt, wenn Sie die Zutaten dazugeben
sollen. Wenn Sie diese Zutaten bereits zu Anfang mit in
den Teig geben, kénnen Nisse oder Obst durch den
Knetvorgang zerkleinert werden.

Das gebackene Brot ist zu feucht.

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

Auf der Brotoberfldche befinden sich Luftblasen.

Méglicherweise haben Sie zuviel Hefe verwendet.

Das Brot geht auf und féllt zusammen.

Das Brot geht vielleicht zu schnell auf. Um dies zu vermei-
den, reduzieren Sie die Wassermenge und/oder erhéhen
Sie die Salzmenge und/oder reduzieren Sie die
Hefemenge.

K&nnen auch andere Rezepte benutzt werden?

Sie kdnnen andere Rezepte benutzen, beriicksichtigen Sie
dabei jedoch die Mengenangaben. Machen Sie sich mit
dem Gerdt und den beigefiigten Rezepten veriraut, bevor
Sie lhre eigenen Rezepte ausprobieren.

Uberschreiten Sie nie die Menge von 700 g Mehl.
Orientieren Sie sich beim Anpassen |hrer Rezepte an den
Mengenangaben der beigefiigten Rezepte.
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