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SILVERCREST’

BREAD MAKER

Introduction

Congratulations on the purchase of your new
appliance.

You have selected a high-quality product.

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

Intended use

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

Do not use the appliance for drying foodstuffs

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

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

This appliance is intended solely for use in private
households.

Not for commercial usel!

Package contents
Bread maker

Baking mould

2 kneading blades
Measuring cup

Measuring spoon

Kneading blade remover
Operating instructions

Brief information

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

Description of the appliance
Figure A:

Viewing window

Appliance lid

Ventilation slots

Msains cable

0000

Control panel

Figure B:
2 kneading blades

Baking mould for loaves with weights
of upto 1250 g

Measuring cup

Measuring spoon

600 ©0

Kneading blade remover

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

850 Wait

Power consumption:

Q"[J All of the parts of this appliance that come

into contact with food are food-safe.

SBB 850 B1
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Safety instructions

» Please read the operating instructions completely before using the appli-
ance for the first time!

DANGER - ELECTRIC SHOCK!

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

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

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

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

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

/A WARNING! RISK OF INJURY!

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

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

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

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

SBB 850 B1 GB | CY 3
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/A WARNING! RISK OF INJURY!

>

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

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

Do not allow children to play with the appliance.

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

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

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

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

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

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

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

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

Risk of burns!

GB | CY
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/A WARNING! RISK OF FIRE!

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

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

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

~ Do not place any objects on the appliance and do not cover it
during use.

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

~ Never use more than 700 g of flour when baking and never add
more than 1 packets of dried yeast. The dough could overflow
and cause a fire!
The only exception to this rule is gluten-free bread. In this case,
a maximum of 2 packets of dried yeast may be used (see recipe

booklet).

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

~ Never leave the appliance unsupervised whilst in usel!

~ Only use the appliance inside of buildings.

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

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

GB | CY 5
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CAUTION - PROPERTY DAMAGE!

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

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

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

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

» Always close the lid during use.

» Never attempt to remove the baking mould during use.

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

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

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

6 GB | CY SBB 850 B1
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Before initial use 4) Let the appliance cool down completely and
once again wipe the baking mould @, knead-
Unpacking ing blades @ and the outer surfaces of the

B Unpack the appliance and remove all packaging bread maker with a clean moist cloth.

materials as well as any stickers and protective
films. Features

B When unpacking the appliance, check it thor- This bread maker allows you to bake bread just
oughly for possible transport damage. If required,  the way you like it.
contact the Service Centre (see section "Warranty

B You can choose from 12 different baking
and Service").

programmes.
Initial cleaning B You can use ready-to-use baking mixtures.

Wipe the baking mould @, kneading blades @ B You can prepare dough for rolls and noodles
ond upper SUF{GCGS OF the brecd moker Wifh a qnd even mqke mqrmq|qde5 Qnd iqms_

clean moist cloth before taking it into operation.
Do not use abrasive sponges or abrasive cleaning
agents. Remove the protective foil from the control
panel @ if you have not already done so.

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

Initial heating

1) When heating for the first time, place the Control Panel

empty baking mould @ into the appliance and
then close the lid @.

1. Regular 7. Pasta
2. French 7509 1ofpg 12509 8. Buttermilk Bread
3. Whole Wheat 9. Gluten Free

A WARNING! RISK OF FIRE!

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

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

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

NOTE

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

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

the remaining baking time in minutes and the
preselected programme time

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

the selected browning level (Light C O,
Medium @, Dark @D, Rapid GP)

the selected programme number

the programme sequence

the addition of ingredients ("ADD")

OPe® ® ® 6

O Start/Stop

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

To interrupt operation, briefly press the Start/Stop

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

will resume automatically after 10 minutes.

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

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

CAUTION!

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

8 GB | CY

© Browning level
(or rapid mode)

@

Select the browning level or switch into the rapid
mode (Light/Medium/Dark/Rapid). Press the
browning level button @ repeatedly, until the
arrow appears above the desired browning level.
For programmes 1-4 you can, through repeated
pressing of the browning level button @, activate
the rapid mode to shorten the baking process.
Press the browning level button ® repeatedly until
the arrow appears above "Rapid" icon. A browning
level cannot be selected with the programmes 6,
7and 11.

© Timer @ @

Time-delayed baking.

> Time-delayed baking cannot be set for
programme 11.

O Operating light

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

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

@ Bread weight
Select the bread weight (750 g/1000 g/1250 g).

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

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

SBB 850 B1
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© Programme selection (menu) @

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

Memory function

When the appliance is switched back on after

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

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

Programme

Select the desired programme using the pro-
gramme selection button @. The corresponding
programme number is shown on the display @.
The baking times are dependent on the selected
programme combinations. See section "Programme
sequence".

Programme 1: Regular

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

Programme 2: French

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

Programme 3: Whole Wheat

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

Programme 4: Sweet

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

Programme 5: Super Rapid

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

Programme 6: Dough (kneading)

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

Programme 7: Pasta

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

Programme 8: Buttermilk Bread

For breads made with buttermilk or yoghurt.

Programme 9: Gluten Free

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

Programme 10: Cake

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

Programme 11: Jam

For making jams, preserves, jellies and fruit
spreads.

Programme 12: Bake

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

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

GB | CY 9
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NOTE

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

The kneading blades @ will not chop the

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

Timer function

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

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

/\ WARNING! RISK OF FIRE!

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

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

2) Using the arrow key >0, you can delay
the end of the programme. The first activation
pushes the completion time back to the next full
interval of 10 minutes. Each subsequent press
of the arrow key @ ® delays the completion
time by 10 minutes. You can accelerate this
procedure by holding the button pressed
down. The display shows you the whole period
of the baking time and delay time.
If you exceed of the maximum time delay, you
can correct the time with the arrow key @ (D}

3) Confirm the programming of the timer with the
Start/Stop button (.

10 GB | CY

The operating light @ starts to flash. The colon
on the display @ flashes and the programmed
time starts to run.
As soon as the programme starts, the operating
light @ is on permanently. When the baking pro-
cess has been completed, you will hear ten beeps

and the display @ indicates 0:00.

Example:

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

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

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

Before baking

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

Ingredients

/\ WARNING! RISK OF FIRE!

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

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

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

SBB 850 B1
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/\ WARNING! RISK OF FIRE!

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

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

Baking bread

Preparation

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

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

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

3) Add the ingredients into the baking mould @.

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

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

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

5) Close the appliance lid @.

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

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

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

SBB 850 B1

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

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

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

> This function is not available for programme 11.

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

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

The programme will carry out the various operations
automatically.

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

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

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

Ending a programme

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

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

In this mode, warm air circulates inside the appli-
ance. The keep-warm function can be ended early
by keeping the Start/Stop button @ pressed until
a beep is heard.

DANGER! ELECTRIC SHOCK!

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

Taking out the bread

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

12 GB | CY

If you haven't already removed the kneading hooks:

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

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

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

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

ing blades @.

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

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

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

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

Error messages

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

SBB 850 B1
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M If a new programme cannot be started directly
after the bread maker has completed a baking
process, it means the appliance is still too hot.
In this case, the display panel reverts to the
default setting (programme 1). Open the ap-
pliance lid @ and allow the machine to cool
down for 20 minutes before reusing it.

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

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

Cleaning and care

DANGER! ELECTRIC SHOCK!

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

CAUTION! MATERIAL DAMAGE!

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

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

Housing, lid, baking chamber

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

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

SBB 850 B1

For easier cleaning, the appliance lid @ can be

removed from the housing:

— Open the appliance lid @ until the plastic
pegs fit through the openings of the hinge
guides.

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

B To replace the appliance lid @ after cleaning,
guide the plastic locking tabs through the opening
of the hinge guides.

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

Baking mould, kneading blades and
accessories

CAUTION! MATERIAL DAMAGE!

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

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

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

GB | CY 13
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B Before cleaning, remove the baking mould @
and the kneading blades @ from the baking
chamber.

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

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

Dry the kneading blades @ thoroughly after

cleaning.

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

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

B Clean the measuring cup @, the measuring
spoon @ and the kneading blade remover (@ in
warm water with a little mild washing-up liquid.
Then rinse all parts with plenty of clean water
to remove all detergent residues. Dry everything
thoroughly.
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Disposal
Never dispose of the appliance
in the normal domestic waste.
This product is subject to the
provisions of European Directive
2012/19/EU.

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

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

@39 Dispose of all packaging materials in an

environmentally friendly manner.

Warranty and service

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

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

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

The warranty only covers claims for material and
manufacturing defects, not for transport damage,
wearing parts, such as baking trays or dough hooks,
or for damage fo fragile components such as
switches or batteries. This appliance is intended
solely for private use and not for commercial
purposes.

The warranty shall be deemed void in cases of
misuse or improper handling, use of force and
modifications/repairs which have not been carried
out by one of our authorised Service centres. Your
statutory rights are not restricted by this warranty.
The warranty period is not prolonged by repairs
effected under the warranty. This also applies to
replaced and repaired components. Any damage
and defects present at the time of purchase must be
reported immediately after unpacking, but no later
than two days after the date of purchase. Repairs
carried out after expiry of the warranty period shall
be subject to charge.
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Service Great Britain

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

IAN 274313

(YD Service Cyprus
Tel.: 8009 4409

E-Mail: kompernass@lidl.com.cy

IAN 274313

Importer

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com
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Programme sequence

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

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

Preheating (min)
15 15 20 | N/A] NA L NA | 10 | 0 15 | NnA | NA | A
Kneading 1 (min)
12 13 13 12 13 13 12 12 15 12 13 13
Rising 1 {min) 25 | 25 | 25 | 10| 10 10 | 20| 20| 20 | 10] 10 10
=
Kneading 2 (min) | 2 2 2 2 2 2 2 2 2 2 2 2
3A* | 5A sa | 1A | 2a 24 | 3a* | sa s5a | 1A ] 2a 2A
5 5 5 5 5 5 8 8 8 5 5 5
4l 2 il 30 30 30 18 18 18 | 43 41 35 18 18 18

=

Beeps to indicate

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

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

Add the ingredients

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

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

*3A means that after 3 minutes of kneading, you will hear 10 beeps and "ADD" (?) will be displayed at
the same time. This reminds you that you can now add ingredients such as fruit or nuts.
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Pro-
3. Whole Wheat 4. Sweet
gramme
Light Light
Browning level Medium Rapid Medium Rapid
Dark Dark
Size 750 |1000g|12509|7504|1000g| 1250|750 4| 1000 9| 1250|7504 | 1000412504
Time (hours) 03:18 | 03:25 | 03:35 |02:24 | 02:30 | 02:35 |02:56| 03:01 | 03:10 | 02:10| 02:16 | 02:20
Preheating (min)
15 | 15 20 | nal Nl na | o | 0 15 | na | na | A
Kneading 1 (min)
11 12 12 11 13 13 12 12 12 11 12 12
Rising 1 {min) 30 30 30 10 10 10 25 25 25 10 10 10
()
Kneading 2 (min) | 2 2 2 2 2 2 2 2 2 2 2 2
3A 5A 5A 2A 2A 2A 4A* 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 é 6
Rising 2 (min)
38 38 38 23 23 23 85 85 B85 18 18 18
(@)
Beeps to indicate
kneading hooks can | RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV
be removed.
Rising 3 (min) 35 | 35 35 | 35 | 35 35 | 30 | 30 30 | 30 | 30 30
(=)
Baking (min)
56 60 65 56 60 65 52 56 60 52 56 60
Keep warm time
(Min) 60 60 60 60 60 60 60 60 60 60 60 60
Add the ingredients | ) 17 | 0921 | 02:26 |01:59 | 02:03 | 02:08 |02:03 | 02:07 | 0211 |01:46 | 01:50 | 01:54
(remaining hours)
Presetting the time | 15 hrs | 15hrs | 15hrs | 15hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15 hrs

*4A means that affer 4 minutes of kneading, you will hear 10 beeps and "ADD" (7) will be displayed at
the same time. This reminds you that you can now add ingredients such as fruit or nuts.

GB |

CY
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SILVERCREST’

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

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

18
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SILVERCREST’

Pro-
10. Cake 11. Jam 12. Bake
gramme
Light Light
Browning level Medium N/A Medium
Dark Dark
Size 750g|1000g| 1250 N/A N/A
Time (hours) 01:30| 01:35 | 01:40 01:20 01:00
Preheating (min)
NA | Na | Nga N/A N/A
Kneading 1 (min)
15 15 15 N/A N/A
Rising 1 (min) 15
() e || D V2 Heat + kneading e
Kneading 2 (min) N/A | N/A N/A N/A N/A
N/A | N/A | N/A N/A N/A
N/A | N/A | N/A N/A N/A
Rising 2 (min)
N/A N/A N/A N/A N/A
o2 Y / /
Beeps to indicate
kneading hooks can be| RMV | RMV RMV N/A N/A
removed.
Rising 3 (min) 45
) N/A | /A N/A Heat + kneading N/A
_— 60 | 65 | 70 .
Baking (min) : 60
15 15 rising| 15 risin Rise
fising rising ising
Keep warm time (min) 60 60 60 N/A 60
Add th'e fngredlents na | A N/A N/A N/A
(remaining hours)
Presetting the time | 15 hrs| 15hrs | 15 hrs N/A 15 hrs

GB | CY 19
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Troubleshooting the bread maker

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

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

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

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

Can the baking mould @ and kneading blades @

be cleaned in the dishwasher?

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

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

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

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

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

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

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

How long does it take to bake bread?

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

What weights of breads can | bake?

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

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

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

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

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

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

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

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

The appliance crushes the added raisins.

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

20 GB | CY
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SILVERCREST’

PEKAC KRUHA
Uvod

Cestitamo na kupnii Va3eg novog uredaja.

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

Namjenska uporaba

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

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

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

Uredaij ne koristite u komercijalne svrhe!

Opseg isporuke

Pekac kruha

Kalup za pecenje

2 Kuke za mije3anje

Mierna &asa

Mijerna Zlica

Uredaj za skidanije kuke za mijesanje
Upute za uporabu

Kratka informacija

KnijiZica s receptima

22 HR

NAPOMENA

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

Opis uredaja

Prozor¢ié

Poklopac uredaja

Mrezni kabel

Upravljagka ploéa

(1]
(2]
© Otvori za ventilaciju
(4
(5

O 2 Kuke za mijesanje

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

O Mijerna Zlica

[10)

Uredaj za odstranjivanje kuke za mije3anje
Tehnicki podaci

220-240V ~ /50 Hz
850 W

Nazivni napon:

Snaga:

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

u Svi dijelovi ovog uredaia, koji dolaze u

dodir s namirnicama, ne djeluju negativno
na namirnice.

SBB 850 B1
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Sigurnosne napomene

» Molimo da prije uporabe uredaja v cijelosti proéitate upute uporabul

OPASNOST - STRUJNI UDAR!

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

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

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

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

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

A UPOZORENJE! OPASNOST OD OZLJEDA!

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

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

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

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

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

da se ohladi.
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A UPOZORENJE! OPASNOST OD OZLJEDA!

>

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

Dijeca se ne smiju igrati uredajem.

Cis¢enje i odrzavanje od strane korisnika ne smiju obavljati djeca
ukoliko nisu navriila 8 godina starosti i ako nisu pod nadzorom.
Djecu mladu od 8 godina treba drzati dalje od uredaja i prikljué-
nog kabela.

Ovaj uredaj zadovoljava vaZede sigurnosne odredbe. Kontrolu,
popravak i tehni¢ko servisiranje smije obavljati iskljucivo kvalifici-
rano struéno osoblje. U protivnomse gubi pravo na jamstvo.
Oprez! Automat za peéenije kruha se jako zagrijava. Uredaj
dirajte tek kada se ohladi ili za to koristite kuhinjsku krpu.

~ Automat za pecenje kruha ne pomijerajte ako se u kalupu za

pecenje nalazi vrué ili tekuéi sadrZaj, primjerice dZem. Postoji
opasnost od opeklinal

Za vrijeme koristenja uredaja nikada ne dodirujte rotirajuée kuke
za mijeSanje. Postoji opasnost od ozljedal

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

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

24

Opasnost od opeklinal

HR



SILVERCREST'

/A UPOZORENJE! OPASNOST OD POZARA!

>

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

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

Uredaj nikada ne prekrivajte krpama ili drugim materijalima. Vru-
¢ina i para moraju modi ishlapiti. Do poZara moZe doéi ukoliko se
uredaj prekrije ili dode u kontakt sa zapaljivim materijalom, kao
sto su npr. zavjese.

Ne postavljajte nikakve predmete na uredaj i ne prekrivajte ga.

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

Prilikom pecenja nikada ne prekoradujte koli¢inu od 700 g
brasna i nikada ne umecdite vise od 1 V4 paketi¢a suhog kvasca.
Moze doéi do prelijevanija tijesta i uslijed toga do poZaral

To se ne odnosi na kruh koji ne sadrzi gluten. Kod takve vrste
kruha moZete dodati maksimalno 2 paketi¢a suhog kvasca (vidi
knjiZicu s receptima).

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

Uredaj za vrijeme rada nikada ne ostavljajte bez nadzoral
Uredaj koristite iskljucivo u zatvorenim prostorima.

Uredaj nikada ne postavljajte na plinske ili elektriéne tednjake
niti pokraj njih, na vruée peénice ili druge izvore topline. Opa-
snost od pregrijavanijal

Uporaba pribora koji nije preporuéio proizvoda¢ moze uzrokovati
odteéenja. Uredaj koristite iskljucivo za predvidenu namjenu.

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

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

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

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

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

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

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

» Prije prikljucivanja provijerite odgovaraju i vrsta struje i mreZni
napon podacima na tipskoj ploéi.

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

Raspakiranje

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

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

Prvo ¢iséenje

Kalup za pecenje @, kuku za mijesanje @ i vanjske

povriine automata za pe&enje kruha prije pustanja

u rad prebrisite &istom i suhom krpom. Ne koristite

grube spuzve za &iséenie ili abrazivna sredstva za

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

polju za upravljackoj ploci @.

Prvo zagrijavanje

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

/\ UPOZORENJE!
OPASNOST OD POZARA!

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

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

3) Kako biste zavriili program, nakon 5 minuta

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

NAPOMENA

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

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

Osobine

Pomoéu automata za peéenije kruha mozete pedi

kruh prema vlastitom ukusu.

B Mozete birati izmedu 12 razligitih programa.

B Mozete koristiti gotove mjedavine za pecenije.

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

B Pomodu programa ,Bez glutena” mozete pedi
bezglutenske mjesavine za pecenie i koristiti
recepte s bezglutenskim vrstama brasna, kao

$to su kukuruzno brasno, helidino i krumpirovo
brasno.

Upravljacka ploca

1. Normal
2. Rahlo

7. Tijesto za rezance
8. Kruh sa miacenicom

7509 1Qfog 12509

9. Bez glutena
10. Kolaci
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O Zaslon
Prikaz za
odabir tezine (750 g, 1000 g, 1250 g)

preostalo vrijeme rada u satima i programira-
no vrijeme odgode pocetka

vadenje kuka za gnjegenje
(,RMV" = ,Remove”)

odabrani stupanj tamnjenija (svijetlo C O,
srednje &=, tamno @D, brzo GP)

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

OPe® ® ©® 6

O Start / Stop

Za pokretanje i zavriavanie rada ili za brisanje
programiranja tajmera.

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

Ako Zelite potpuno prekinuti rad ili izbrisati postav-

ke, tipku Start/Stop @ drzite pritisnutu 3 sekunde
dok se ne oglasi dugi zvuéni signal.

NAPOMENA

> Ne pritiscite tipku Start/Stop @ ako samo Ze-
lite provieriti stanje kruha. Postupak pecenja
mozete provijeriti kroz prozorcié @.

POZOR!

> Pritiskanjem bilo koje tipke dok uredaj radi,
mora se oglasiti zvuéni signal.
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© Stupanj tamnjenija 9

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

O Tajmer @ @

Vremenski odgodeno pecenie.

NAPOMENA

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

O Lampica indikatora pogona

Lampica indikatora pogona @ svijetli dok traje
izvodenje programa.

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

@ Tezina kruha

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

NAPOMENA

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

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

Funkcija memorije

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

Prozor¢i¢ @

Kroz prozori¢ @ mozete promatrati postupak
pecenja.

Programi

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

Program 1: Normal

Za bijeli i mije3ani kruh, koji se uglavnom sastoji od
p3eni¢nog ili razenog brasna. Kruh ima kompaktnu
konzistenciju. Tamnijenje kruha podesite pomoéu
tipke Stupanj tamnjenja @®.

Program 2: Rahlo

Za lagani kruh od fino mlievenog brasna. Kruh je
uglavnom rahle konzistencije i hrskave kore.

Program 3: Puno zrno

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

Program 4: Slatko

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

Program 5: Ekspres

Za mijesanje, dizanje tijesta i peenje potrebno

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

Program 6: Tijesto (mijesenje)

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

Program 7: Tijesto za rezance

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

Program 8: Kruh sa mlaéenicom

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

Program 9: Bez glutena

Za vrste kruha od bezglutenskog brasna i bezgluten-
ske mje3avine za pecenje. Vrstama brasna bez glute-
na potrebno je duze vrijeme za upijanje tekuéine,

i ova brasna imaju drugaéije osobine u pogledu
dizanja tijesta.

Program 10: Kolaéi

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

Program 11: Marmelada

Za pripremanje marmelade, dZzemova, Zelea i
voénih namaza.

Program 12: Peéenje

Za dodatno peéenie kruhova koji su ispali previse
svijetli ili nisu dovoljno peeni, te za gotova tijesta.
Svi postupci mijedenija ili mirovanija tijesta kod ovog
su programa iskljuceni. Toplina kruha odrzavat ¢e
se do jednog sata nakon zavrietka postupka pece-
nja. Na taj nadin se spreava da kruh bude previde
vlaZzan. Program 12 kruh pe&e 60 minuta.

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

> Kod programa 1, 2, 3, 4, 5, 6,8 9 se za
tiiekom programa oglasava zvuéni signal, te
se pojavljuje oznaka ,ADD” (?) na zaslonu.
Neposredno nakon toga dodaijte ostale
sastojke poput plodova voéa ili liesnjaka.
Za to nije potrebno prekidati program.
Sastojci se nece usitniti kukom za mijesanje @.
Kada ste podesili tajmer, sve sastojke mozete
dodati u kalup za peéenje @ u trenutku
pocetka programa. Plodove voéa i lie3njake
u tom sluéaju prije dodavanja treba malo
usitniti.

Funkcija tajmera

Funkcija tajmera omoguéava vremenski odgodeno
pecenije.

Tipkama sa strelicama @ i @ ® mozete podesiti
zeljeno vrijeme zavrietka postupka pecenja. Mak-
simalna odgoda vremena iznosi 15 sati.

/\ UPOZORENJE!
OPASNOST OD POZARA!

> Prije pegenja kruha pomoéu funkcije tajmera,
najprije isprobaijte odgovarajuéi recept kako
biste osigurali da je medusobni odnos sasto-
jaka ispravan, da tijesto nije previde tvrdo ili
rijetko, i da koli¢ina nije prevelika, zbog ¢ega
bi tijesto moglo istedi iz kalupa.

1) lzaberite program. Zaslon @ prikazuje vrijeme
potrebno za pecenie.

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

U slu¢aju prekoragenja moguée vremenske
odgode, vrijeme mozete korigirati pomodu
tipke sa strelicom () @®.

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

a zaslon @ prikazuje 0:00.

Primjer:

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

NAPOMENA

> Kod programa ,Marmelada” funkcija tajmera
nije dostupna.

NAPOMENA

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

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

Sastojci

/\ UPOZORENJE!
OPASNOST OD POZARA!

> Izvadite kalup za pegenje @ iz kuéista, prije
nego umetnete sastojke. Ako sastojci dospiju
u prostor za pecenije, zagrijavanije grijaca
moze dovesti do pozara.

M Sastojke uvijek umetnite u kalup za pegenje @
navedenim redoslijedom.

M Svi sastojci moraju biti zagrijani na sobnu
temperaturu kako bi se omoguéilo optimalno
dizanje kvasca.
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A\ UPOZORENJE!
OPASNOST OD POZARA!

> Ni u kom sluéaju ne koristite koli¢ine vece
od navedenih. Prevelika koli¢ina tijesta moze
isteci iz kalupa za pecenje @ i na vruéim
grija¢ima izazvati pozar.
B Pripazite na toéno mjerenie koli¢ina sastojaka.

Samo mala odstupanja od koli¢ine navedene
u receptu mogu utjecati na rezultat pegenja.

Pecenje kruha

Priprema

NAPOMENA

> Automat za peéenije kruha postavite na ravnu
i &vrstu podlogu.

1) lzvadite kalup za pecenje @ iz uredaja.
2) Utaknite kuke za mije3anje @ na pogonsku

osovinu u kalupu za pecenje @. Obratite
pozornost na to da &vrsto ulegnu.

3) Umetnite sastojke Vaseg recepta u kalup za pe-
cenje @. Najprije dodajte tekuéine, ecer i sol,
a zatim brasno, te kvasac kao zadniji sastojak.

NAPOMENA

> Obratite paZnju na to da kvasac ne dode u
dodir sa solju ili teku¢inama.

4) Zatim kalup za pecenje @ ponovo umetnite
u uredaj. Obratite paznju na to da ispravno
ulegne.

5) Zatvorite poklopac uredaja @.

6) Utaknite mrezni utika& u uti¢nicu. Oglasiti ¢e se
signalni ton i na zaslonu @ se pojavljuje broj
programa i vrijeme trajanja za program 1.

7) lzaberite Zeljeni program pomodu tipke za
odabir programa @®. Svaki unos potvrduje
se zvu&nim signalom.

8) Po potrebi odaberite veli¢inu kruha pomocu

tipke @.
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9) Odaberite stupanj tamnjenja @ Vaseg kruha.
Na zaslonu @ strelica pokazuje jeste li podesi-
li svijetlu, srednju ili tamnu postavku stupnja
tamnjenja. Ovdje moZete odabrati i postavku
,Brzo” kako biste skratili vrijeme dizanija tijesta.

NAPOMENA

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

10) Sada imate moguénost preko funkcije tajmera
podesiti vrijeme zavrietka programa. MoZete
unijeti maksimalnu vremensku odgodu od
15 sati.

NAPOMENA

> Za program 11 ova funkcija nije moguéa.

Pokretanje programa

Sada pokrenite program pomodu tipke Start/Stop @.
NAPOMENA

> Programi 1, 2, 3, 4, 6 i 8 pokredu se s fazom
predgrijavanja od 10 do 30 minuta (osim
brzog nagina rada, vidi tablicu Tijek pro-
grama). Kuke za mije3anje @ se pritom ne
pokreéu. To ne predstavlja gresku u uredaiju.

Program automatski izvodi razne radne korake.

NAPOMENA
> Kod programa 1, 2, 3, 4, 5, 8, 2i 10 se nakon

zavrsetka odsjeka programa ,Dizanje 2"

oglasava 10 signalnih tfonova i oznaka ,RMV"
® (ukloni) se pojavljuje na zaslonu @. Sada
mozete kuke za gnjecenje @ izvaditi iz
tijesta. Ako kuke za gnjecenje @ ne Zelite
ukloniti, jednostavno pri¢ekajte. Uredaj ¢e
program automatski nastaviti.

HR 31



SILVERCREST’

Tijek programa mozete promatrati kroz prozoréic @
Vaseg automata za pe&enje kruha. Povremeno za
vrijeme postupka pe&enja moze doéi do kondenzi-
ranja vlage na prozoréicu @. Poklopac uredaja @
mozete otvoriti tijekom faze mije3anija.

NAPOMENA

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

Zavrsavanje programa

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

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

NAPOMENA

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

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

OPASNOST! STRUJNI UDAR!

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

Vadenje kruha

Prilikom vadenja kalupa za pecenje @ uviiek koristite
kuhinjske krpe ili zasfitne rukavice. Drzite kalup za
peenje @ koso iznad resetke i lagano protresite,
kako bi se kruh odvojio od kalupa za pecenje @.
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Ako kuke za gnje&enie niste ved ranije odstranili:

Ako se kruh ne odvoji od kuka za mijesanje @,
pazljivo odstranite kuke za mijesanje @ pomodu
uredaja za odstranjivanije kuka za mijedanje @.

NAPOMENA

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

SAVIJET

Ako kuke za mijesanje @ izvadite nakon zadnjeg
mije3enja, kruh neée ispucati prilikom vadenja iz
kalupa za pecenje @.

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

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

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

B Po potrebi ukljugite mrezni utika& u utiénicu.
Program za peéenije se nastavlja.

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

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

Prikazi smetniji

B Ako zaslon @) pokazuje ,HHH" nakon pokre-
tanja programa, to znadi da je temperatura
automata za peéenie kruha jo3 previsoka. Zau-
stavite program i izvucite mrezni utika&. Otvorite
poklopac uredaja @ i ostavite uredaj 20 minuta
da se ohladi prije nego ga nastavite koristiti.
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B Ako ne mozete pokrenuti novi program nakon $to
je automat za pelenje kruha zavriio prethodni
program, to znadi da je uredaj jo$ prevrué. U tom
sluéaju prikaz na zaslonu prelazi na osnovnu
postavku (program 1). Otvorite poklopac ureda-
ja @ i ostavite uredaj 20 minuta da se ohladi
prije nego $to ga nastavite koristiti.

NAPOMENA

> Ne pokusavaijte pokrenuti uredaj dok se
jo$ nije ohladio. To je moguée samo kod
programa 12.

M Ako se na zaslonu pojavi oznaka ,EEQ”, ,EE1”
ili ,LLL” nakon pokretanja programa, prvo
iskljugite automat za pecenie kruha i zatim ga
opet ukljugite. To uéinite izvlagenjem i ponovnim
ukap&anjem mreznog utikaéa iz utiénice. Ako
se smetnja i dalje prikazuje, obratite se servisu
za kupce.

Cis¢enje i odrzavanje

OPASNOST! STRUJNI UDAR!

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

POZOR! OSTECENJE PROIZVODA!

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

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

Kuéiste, poklopac, prostor za peéenje

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

B Kudiste i poklopac takoder prebrisite blago
navlazenom krpom ili spuzvom.
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U svrhu lakseg id¢enja mozete poklopac

uredaja @ skinuti s kudista:

— Otvorite poklopac uredaja @ toliko, da
plastiéni elementi mogu prodi kroz otvore
vodilice na $arkama:

————%
.ﬁﬂﬂi«i«-@;

— Povla&enjem izvadite poklopac uredajo @
iz vodilica 3arki.

B Da biste poklopac uredaja @ nakon &iséenja
ponovo montirali, plastiéne jezi¢ce umetnite kroz
otvor vodilica na 3arkama.

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

Kalup za peéenje, kuke za mijeSanje i
oprema

POZOR! OSTECENJE PROIZVODA!

> Kalup za peé&enje @ nikada ne uranjajte u
vodu ili druge tekudine.

> Povriine kalupa za pe&enje @ i kuka za
mijesanje @ opremliene su zasfitnim slojem
protiv lijeplienja. Prilikom njihovog &iséenja
ne koristite agresivna sredstva, abrazivna
sredstva ili predmete koji mogu izazvati
ogrebotine na povriinama.

NAPOMENA

> Uslijed vlage i pare izgled povriina se tijekom
vremena moze promijeniti. Ova pojava ne
predstavlja smetnju u funkcioniranju uredaja
i ne umanijuje njegovu kvalitetu.
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B Prije &idéenja kalup za pecenje @ i kuke za
mijeSanje @ izvadite iz prostora za peéenije.

B Kuke za mije3anje @ izvadite iz kalupa za pe-
enje @. Ako kuke za mijesanje @ ne mozete
odvojiti od kalupa za pegenje @, napunite
kalup za pegenje @ vruéom vodom i pustite da
odstoji oko 30 minuta. Kuke za mijesanje @ bi
se sada trebale modi odvojiti.
Oistite kuke za mije3anje @ u toploj vodi i
dodaite blago sredstvo za pranje suda. Kod
tvrdokornih naslaga ostavite kuke za mijesanje @
da se natapaju u vodi za pranije suda, sve dok
naslage ne mozete skinuti pomoéu Cetke za
pranje posuda.
Ako je drza¢ umetka u kuki za mije3anje @
zaceplien, mozete ga pazljivo odistiti pomodu
drvenog $tapiéa.
Kuke za mijesanje @ nakon &iséenja temeljito
osusite.

B Vanijsku stranu kalupa za peéenje @ prebrisite
vlaznom krpom.

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

dom i dodaite blago sredstvo za pranje posuda.

Pustite da odstoji sve dok naslage ne omek3aiju,
nakon Eega ih mozete odvoijiti Eetkom za pranje
suda. Kalup za pecenje @ nakon toga isperite

velikom koli¢inom &iste vode i dobro ga osusite.

B Ocistite mjernu ¢asu @, miernu Zlicu @ i uredaj
za odstranjivanje kuka za mijesanje @ u toploj
vodi i dodaijte blago sredstvo za pranje suda.
Nakon toga dijelove uredaja isperite Cistom
vodom kako biste uklonili ostatke sredstva za
pranje posuda. Sve zajedno dobro osusite.
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Zbrinjavanje
Uredaj nikako ne smijete bacati
s obiénim kuénim otpadom. Ovaj
proizvod podlijeze europskoj
direktivi 2012/19/EU.
Uredaj zbrinite preko autoriziranog poduzeéa za
zbrinjavanie ili preko Vase komunalne ustanove za
zbrinjavanie otpada.

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

van nadin.

@ Svu ambalazu zbrinite na ekoloski ispra-

Jamstvo i servis

Na ovaj uredaj odobravamo jamstvo u trajanju

od 3 godine od datuma kupnie. Uredaj je pazljivo
proizveden i prije isporuke briZljivo provjeren.
Molimo sa&uvaite raéun kao dokaz o kupnji. Moli-
mo vas da u sluéaju jamstvenog zahtjeva nazovete
telefonski broj nadleznog servisa. Samo na taj
nadin mozemo osigurati besplatno slanje robe.
Jamstvo vrijedi samo za gredke materijala ili greske
v izradi, ali ne vrijedi za transportna odteéenja, po-
trosne dijelove kao 3to su forme za peéenie ili kuke
za mijeanie, niti za odteéenja lomljivih dijelova,
npr. prekidada ili baterija. Proizvod je namijenjen
isklju¢ivo za privatnu, nekomercijalnu uporabu.
Jamstvo prestaje vrijediti u slu¢aju zlouporabe,
nepravilnog koristenja, primjene sile i zahvata na
uredaju koje nije obavila za to ovlastena podruz-
nica servisa. Ovo jamstvo ne ograni¢ava Vasa
zakonska prava.

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



SILVERCREST’

Servis Hrvatska

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

IAN 274313

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

p.p. 61
10020 Novi Zagreb

Proizvodaé:

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com
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Tijek programa

Program 1. Normal 2. Rahlo
Stupani Svijetlo Svijetlo
pan Srednje Brzo Srednje Brzo
tamnjenja
Tamno Tamno
Veligina 750g| 1000 g | 1250g|750g| 1000 g | 1250g|750g|1000g|1250g|750g|1000g|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

Predgrijavanije (min)
15 | 15 20 | nal Nna |l N | o | 0 15 | na | A | A

Mije3anje 1 (min)

@
~
P
P
~
P
P
~
Iy
&
Iy
P
P

Dizanje 1 (min)

25 25 25 10 10 10 20 20 20 10 10 10

(-}
Gnijecenje 2 (min) 2 2 2 2 2 2 2 2 2 2 2 2
aas | sa | sa | 1a | 2a | 2a |sat| sa | s5a | 1a | 2a | 2a
5 5 5 5 5 5 8 8 8 5 5 5
Dizanje 2 (min) | 55 | 30 30 | 18| 18 18 | 43 | 41 35 | 18| 18 18

(—)

Signalni zvukovi za

uklanjanje kuka za | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV

gnjecenje
DI il 30 | 30 30 | 30 | 30 30 | 35 | 35 35 | 30 | 30 30
(—
Pecenie min) 56 | 60 65 | 56 | 60 65 60 | 65 70 | 60 | 65 70
Odrzavanie topline
(min) 60 | 60 60 | 60 | 60 60 | 60 | 60 60 | 60 | 60 60

Dodavanje sastojakal . o1 | 505 | 210 | 149 | 153 | 158 | 226 | 229 | 228 | 153 | 1:58 | 203
(sati preostalo)

Pode3avanie vremend|

N 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h
odgode pocetka

* 3A znadi, da se nakon 3 minute mijedanja oglasava 10 zvuénih signala i istovremeno se na zaslonu
pojavljuie poruka ,ADD” (@. To Vas podsje¢a na to, da sada mozZete dodati sastojke kao 3to su

plodovi voéa il lie3njaci.
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Program 3. Puno zrno 4. Slatko
S . Svijetlo Svijetlo
u;?on! Srednje Brzo Srednje Brzo
tamnjenja
Tamno Tamno
Velig¢ina 750g|1000g|1250g|750g|1000g|1250g|750g| 1000g| 1250g|750g]| 1000g| 1250 g
Vrijeme (sati) 3:18 3:25 3:35 2:24 | 2:30 2:35 2:56 | 3:01 3:10 | 2210 | 2:16 2:20

Predgrijavanije (min)

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

Mijesanje 1 (min)
@ 11 12 12 11 13 13 12 12 12 11 12 12

Dizanije 1 (min)

30 | 30 30 | 10| 10 10 | 25 | 25 25 | 10 | 10 10
(-
Gnjecenie 2 (min) | 2 2 2 2 2 2 2 2 2 2 2 2
3A | sa | sa | 2a | 2a | 2a [4a* | sa | sa [ 1A | 2a | 2a
8 8 8 5 5 5 6 6 6 6 6 6

Dizanje 2 (min)

38 38 38 23 23 23 85 85 85 18 18 18
(—)

Signalni zvukovi za
uklanjanje kuka za | RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV

gnjecenje

Dizanije 3 (min)
35 85 35 &5 85 &5 30 30 30 30 30 30
(e

Pecenie min) 56 | 60 65 | 56 | e0 65 | 52 | s6 60 | 52 | s6 60

Odrzavanie topline
(min) 60 60 60 60 60 60 60 60 60 60 60 60

Dodavanie sastojaka
(sati preostalo)

217 | 221 2:26 1:59 | 2:03 2:08 2:03 2:07 2:11 1:46 1:50 1:54

Pode3avanije vremend|

. 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h
odgode pocetka

* 4A znadi, da se nakon 4 minute mije3anja oglasava 10 zvuénih signala i istovremeno se na zaslonu
pojavljuje poruka ,ADD" (). To Vas podsjeca na to, da sada mozete dodati sastojke kao 3to su

plodovi voéa ili lie3njaci.
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SILVERCREST’

. | 7. Tije-
6. Ti- ) 8. Kruh sa
5. Ekspres 5 sto za et 9. Bez glutena
Program jesto mlaéenicom
rezance
) Svijetlo Svijetlo Svijetlo
S'UF?Q”} Srednje N/A N/A Srednje Srednje
famnjenja Tamno Tamno Tamno
Vel 7509 [ 10009 12509 N/A N/A  [750g] 1000912509750 g | 1000g] 1250 g
Vrijeme (sati) 1:15 1:18 1:20 1:50 0:15 3:17 3:21 3:30 2:14 2:20 2:25
Predgrijavanije (min)
NS 7 10 N/A 25 | 25 30 | N/Aa | NA | NgA
Mijesanje 1 (min)
8 8 8 12 15 10 10 10 12 13 13
Dizanje 1 (min)
NA | NA | N/a 10 N/A 20 | 20 20 | 10| 10 10
Gnijecenje 2 (min) N/A N/A N/A N/A N/A 2 2 2 2 2 2
2A 2A 2A 3A N/A 5A* 5A* 5A* 1A 2A 2A
5 5 5 5 N/A 8 8 8 5 5 5
Dizanje 2 (min)
NA | N/A | N/A 25 N/A 45 | 45 45 18 18 18
(@)
Signalni zvukovi za
uklanjanje kuka za RMV RMV RMV N/A N/A RMV RMV RMV RMV RMV RMV
gnjecenje
ikl il 20 20 20 45 N/A 30 | 30 30 | 30 | 30 30
(—
Petenie (mi
ecenje (min) 40 | 43 45 N/A N/A 520 | s6 60 | 56 | 60 65
Odrzavanie topline
i 60 | 60 60 N/A N/A 60 | 60 60 | 60 | 60 60
Dodavanie sastojaka
X 1:05 1:08 1:10 1:15 N/A 2:15 2:19 2:23 1:49 1:53 1:58
(sati preostalo)
pestenfpcinane | gz | ge || gy 15h 15h 15h | 15h | 15h | 15k | 15h | 15k
odgode pocetka

* 5A znagi, da se nakon 5 minute mijesanja oglasava 10 zvuénih signala i istovremeno se na zaslonu
pojavljuje poruka ,ADD” (). To Vas podsjeéa na to, da sada moZete dodati sastojke kao sto su
plodovi voéa ili lie3njaci.
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Program 10. Kolacéi 11. Marmelada | 12. Peéenje
Svijetlo Svijetlo
Stupanj rumenila Srednje N/A Srednje
Tamno Tamno
Velig¢ina 750g|1000g|1250g N/A N/A
Vrijeme (sati) 1:30 1:35 1:40 1:20 1:00
Predgrijavanje (min)
N/A | N/A | NgA N/A N/A
Gnjecenje 1 (min)
e 15| 15 15 N/A N/A
Dizanje 1 (min) 15
() N/A N/A i Toplina + mijesenje LS
Gnjecenie 2 (min) N/A | N/A | N/A N/A N/A
NA | NA | Na 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
- / / Z / /
Signalni zvukovi za
uklanjanje kuka za | RMV | RMV RMV N/A N/A
gnjecenje
Dizanje 3 (min) 45
() N/A L N/A ] N/A Toplina + mije3enje N/A
60 65 70
.20. 60
15 15 15 Dizanje
Dizanje| Dizanje | Dizanje
Odrzavanie topline
{min] 60 | 60 60 N/A 60
Dodav'an|e sastojaka na | A N/A N/A N/A
(sati preostalo)
Podesavanje viemena | o 15h 15h N/A 15h
odgode pocetka
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SILVERCREST’

Otklanjanje smetnji automata za pecenje kruha

Sto uéiniti kada kuka za mijeanje @ nakon peée-
nja ostane u kalupu za peéenje @2

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

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

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

Jesu li kalup za pecenje @ i kuke za mije3anje @
prikladni za pranje u perilici posuda?

Ne. Molimo Vas da kalup za peéenje @ i kuku za
mije3anje @ perete rucno.

Zasto se tijesto ne mijesi, premda motor radi?

Provijerite jesu li kuke za mijesanje @ i kalup za
pecenje @ ispravno ulegli u leZiste.

Sto uéiniti kada kuka za mije3anje @ ostane u
kruhu?

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

Sto ée se dogoditi u sluéaju nestanka elekiri¢ne
energije za vrijeme izvodenja programa?

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

Koliko dugo traje pe&enije kruha?

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

Koje tezine kruha mogu peci?

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

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

Svjezi proizvodi kao $to su mlijeko ili jaja se kvare
ako predugo ostanu u uredaju.

Sto se dogodilo ako automat za pecenje kruha ne
radi nakon 3to ste pritisnuli tipku Start/Stop @2

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

Pomodu tablice ,Tijek programa” provierite koji dio
programa se upravo izvodi.

Provijerite rad uredaja tako 3to éete provieriti svijetli
li lampica indikatora pogona @.

Provjerite jeste li ispravno pritisnuli tipku Start/
Stop ©.

Provjerite je li mrezni utikag ispravno prikljuéen na
strujnu mrezu.

Uredaj usitnjava dodane grozdice.

Da biste izbjegli usitnjavanije sastojaka poput
plodova voéa i liednjaka, iste dodaite u tijesto tek
nakon $to se oglasi zvuéni signal.
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KARTA ZA NARUDZBU SBB 850 B1 » www.kompernass.com

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

2) Transferirajte ukupan iznos unaprijed na raun

Microtec sistemi d.o.o.

Account number: Ime, prezime

2360000-1101550399

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

nu postansku adresu.

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

VAZNO
> Molimo vas, da dovoljno frankirate posiliku.

> Napisite svoje ime kao posiliatelja na omotnicu.

GLY)
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SILVERCREST’

MASINA DE FACUT PAINE

Introducere
Felicitari pentru cumpdrarea noului dvs. aparat.

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

Utilizarea conform destinatiei

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

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

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

Acest aparat este destinat exclusiv uzului casnic.

Este inferzisd utilizarea in scopuri profesionale!

Furnitura

Masing de f&cut paine

Formd pentru copt

2 palete de frémantat

Pahar gradat

Lingurd de masurat

Carlig de extragere a paletelor de framantat
Instructiuni de utilizare

Ghid scurt de utilizare

Carte de refete

44 RO

INDICATIE

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

Descrierea aparatului
Figura A:

Fereastra de control

Capacul aparatului

Fantd de aerisire

Cablu de alimentare

Panou de comandd

000 0Q

Figura B:
2 Palete de frémantat

Formd de copt pentru péine cu greutatea
pén&la 1250 g

Pahar gradat

Lingur& de masurat

600 ©0

Carlig de extragere a paletelor de fréméantat

Date tehnice
Tensiune nominal&:

220-240V ~ /50 Hz

Consum: 850 wati

I Toate componentele acestui aparat care
"l intrd in contact cu alimentele, sunt adecvate
pentru uz alimentar.

SBB 850 B1



SILVERCREST’

Indicatii de siguranta

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

PERICOL DE ELECTROCUTARE!

» De fiecare dat& inaintea utilizérii verificati cablul de alimentare si
stecdrul. Pentru a evita orice pericole, la defectarea cablului de
alimentare al aparatului, acesta trebuie inlocuit de catre producétor,
de catre serviciul clienti al acestuia sau de cdtre o altd persoand
calificata.

» Nu pozati cablul de alimentare peste margini ascufite sau in apro-

Nu pozati cablul de alimentare pest gini fit inap
pierea unor suprafete sau obiecte fierbinti. Izolatia cablului se
poate distruge.

> In momentul in care aparatul nu este folosit sau inainte de curdtare
scoatefi stecarul din priza.

» Nu introduceti masina de facut pdine in apd sau in alte lichide.
Pericol de electrocutarel!

> Nu curdtati aparatul cu bureti abrazivi.

Dacé se desprind particule din burete, care apoi intré in contact
cu anumite componente electrice, existd pericol de electrocutare.

A AVERTIZARE! PERICOL DE RANIRE!

» Pericol de sufocare! Copiii se pot sufoca din cauza manipulérii
necorespunzdtoare a materialelor de ambalare. Eliminati amba-
lajele imediat dupd despachetare sau péstrati-le intr-un loc inac-
cesibil copiilor.

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

» L&sali aparatul sa se raceascd si extrageti stecarul din priza inainte
de a demonta sau monta anumite componente ale accesoriilor.

» Pozati cablul prelungitor astfel incét nimeni sa nu se impiedice de
el sau sd poatd trage neintenfionat de el.
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SILVERCREST'

A AVERTIZARE! PERICOL DE RANIRE!

~ Supravegheati cu atentie aparatul atunci cand se aflé copii in

apropiere! Dacé nu utilizafi aparatul, precum si inainte de curdtare,
scoateti stecarul din priz&. Inainte de demontarea componentelor,
asteptati sa se rdceascd aparatul.

~ Acest aparat poate fi utilizat de copii incepand cu varsta de 8

ani, cat si de persoane cu abilitdfi fizice, senzoriale sau mentale
reduse sau f&rd experientd si/sau f&rd cunostinte necesare, daca
sunt supravegheati sau dacd au fost instruiti cu privire la utilizarea
sigurd a acestui aparat si au infeles pericolele cu privire la acesta.

~ Copiilor le este interzis sa se joace cu aparatul.

~ Curdtarea si intrefinerea destinate utilizatorului nu se vor efectua

de catre copii, cu excepfia cazului in care acestia au varsta peste
8 ani si sunt supravegheati.

~ Copiii cu vérsta sub 8 ani nu vor fi lasati langd aparat sau langé

cablul de conexiune.

~ Acest aparat corespunde prevederilor relevante de securitate.

Verificarile, repardtiile, intrefinerea tehnicd trebuie realizate numai
de catre un distribuitor de specialitate. In caz contrar se pierde
garantia.

~ Precautiel Masina de fdcut péine se incdlzeste. Atingeti aparatul

abia in momentul in care s-a rdcit sau utilizali o lavetd pentru ol
manevra.

~ Nu mutati masina de fdcut péine atunci cand in forma de copt

se aflé continut fierbinte sau lichid, de exemplu, gem. Pericol de
arsuril

~ Tn timpul utilizarii evitati contactul cu paletele de frédmantat, aflate

in miscare de rotatie. Pericol de ranire!

~ Tn timpul utilizarii temperatura suprafetei accesibile poate fi foarte

46

ridicatd. Pericol de arsuril
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A AVERTIZARE! PERICOL DE RANIRE!

Atentie! Suprafatd fierbinte!
A Anumite componente ale aparatului se incélzesc foarte

tare in timpul utilizariil Pericol de arsuril

/\ AVERTIZARE! PERICOL DE INCENDIU!

~ Nu utilizali temporizatoare externe sau sisteme separate de co-
mandé& de la distantd pentru operarea aparatului.

~ Nu amplasati aparatul in apropierea unor materiale inflamabile,
gaze explozive si/sau inflamabile. Aparatul trebuie s& se gaseas-
cé la o distantd de 10 cm fafd de alte obiecte.

~ Nu acoperiti niciodatd aparatul cu un prosop sau cu alte materia-
le. Caldura si aburul trebuie s& se degaje. Dacd acoperiti apara-
tul cu materiale inflamabile sau dacd intrd in contact cu astfel de
materiale, de exemplu draperii, se pot produce incendii.

~ Nu asezati obiecte pe aparat si nu il acoperiti.

~ Nu introducetfi niciodaté folie de aluminiu sau alte obiecte metalice
in masina de f&cut pdine. Aceasta ar putea provoca un scurtcircuit.

~ Nu depadsiti niciodatd cantitatea prevazutd de 700 g de faing si
nu addugati niciodatd mai mult de 1 V4 pliculet de drojdie usca-
t3. Aluatul se poate revérsa si poate cauza un incendiu!
Excepfia o reprezint& pdinea f&ra gluten. La aceasta pot fi ad&u-
gate maxim 2 pliculefe de drojdie uscatd (a se vedea cartea de
refete).

~ Aveli grija ca fantele de aerisire ale aparatului s& nu fie acoperite.
Pericol de supraincalzire!

~ Nu l&safi niciodatd aparatul nesupravegheat in timpul funcfiondriil

~ Utilizati aparatul doar in spatii interioare.
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48

Nu amplasati aparatul niciodatd langd sau pe o masing de gatit
electricd sau pe gaz, un cuptor incins sau alte surse de céldurd.
Pericol de supraincalzire!

Utilizarea unor accesorii nerecomandate de producétor poate
duce la deteriordri ale aparatului. A se utiliza numai in scopul
prevazut. In caz contrar se pierde garantia.

Programul de f&cut péine poate fi pornit doar dacé forma de
copt a fost introdusd. In caz contrar, aparatul poate fi deteriorat
iremediabil.

Trageti de stecdr si nu de cablul de alimentare pentru a scoate
stec@rul din priza.

Nu utilizati masina de facut pdine pentru a depozita alimente sau
ustensile in ea.

Nu utilizati aparatul niciodat& fara forma de copt sau cu formé&
de copt goald. Aceasta ar provoca defectiuni iremediabile apa-
ratului.

Inchideti intotdeauna capacul in timpul functiondrii.
Nu indepartati forma de copt niciodat in timpul functiondrii.

Asezati aparatul doar pe o suprafafd uscatd, pland si rezistentd
la caldura.

Inainte de conectarea la refeaua electrica verificati dacé aceasta
corespunde cu informatiile de pe plécuta de identificare.

Daca utilizafi un cablu prelungitor, puterea maximd admisd a
cablului trebuie sa corespundd cu cea a masinii de facut paine.
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inaintea primei utilizéri
Despachetarea

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

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

Prima curdtare

Tnaintea punerii in functiune stergeti forma de

copt @, paletele de frémantat @ si suprafata
exterioard a masinii de facut péine cu o lavetd
curatd si umedd. Nu utilizati bureti sau substanfe
de curdtare abrazive. In cazul in care nu afi facuto
deja, indepdrtati folia de protectie de pe panoul

de comandd @.

Prima incalzire

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

/\ AVERTIZARE! PERICOL DE INCENDIU!

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

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

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

Deoarece elementele de incalzire sunt usor

gresate, la prima punere in funcfiune se poate
degaija un usor miros. Acesta nu este ddundtor

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

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

Caracteristici

Cu ajutorul masinii de facut pdine aveti posibilitatea
de a face péine dupd gustul dvs.

B Putefi alege intre 12 programe diferite.
Il Puteti procesa amestecuri gata preparate.

B Putetfi framénta aluat de paste sau de chifle ori
puteti face dulceatd.

B Cu ajutorul programului ,Fara gluten” puteti
face paine din amestecuri si f&inuri fara gluten,
cum ar fi f&ina de porumb, féina de hriscd sau
de cartofi.

Panoul de comanda

7. Aluot de fiei
8.Paine cu lapte batut
9.Fard gluten
10. Préjituri
11.Dulceats
12.Coacere

113

1. Normal
2. Afénatd
3. Faina integrala

7509 1dfog 12509
s ()

5. Expres
6. Aluat
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O Ecranul
Afisaj pentru
selectarea greutdtii (750 g, 1000 g, 1250 g)

timpul de funcfionare r&mas in ore si timpul
preselectat si programat

scoaterea cérligelor de fréméantat

(,RMV" = ,Remove”)

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

numé&rul programului selectat

® ©® 006

derularea programului

CROXC)

ad&ugarea ingredientelor (,ADD”)
® Pornire/Oprire @

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

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

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

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

de control @.

ATENTIE!

> La apdsarea tuturor tastelor, se va auzi un
semnal sonor, cu excepfia situatiei in care
aparatul se afl& in functiune.
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® Grad de rumenire 9
P>

(sau mod rapid)

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

® Temporizator @ @

Coacere temporizatd.

INDICATIE

> Pentru programul 11 nu este posibilé tempori-
zarea procesului de coacere.

@ Bec indicator al stérii de functionare

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

Daca dorifi s& porniti un program cu funcfia de
temporizare, becul indicator al st&rii de functionare
@ incepe sd clipeascd de indatd ce afi confirmat
setarea temporizatorului. De indatd ce programul
a fost pornit, becul indicator al starii de funcfionare
@ va rédmane aprins.

@ Greutatea péinii @

Selectarea greutdtii p&inii (750 g/ 1000 g/
1250 g).

Apasati in mod repetat aceastd tastd, pand ce
séigeata apare sub greutatea dorit&. Informatiile
privind greutatea (750 g/ 1000 g/ 1250 g) se
referd la cantitatea de ingrediente ad&ugate in
forma de copt @.

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

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

Functia de memorie

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

Fereastra de control @

Prin fereastra de control @ puteti urméari procesul
de coacere.

Programe

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

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

Programul 1: Normal

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

Programul 2: Afanata

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

Programul 3: Fdind integrala

Pentru péini din fipuri de f&ing integrald, de exemplu
faing integrald de grdu si fdin& de secard. Pdinea
este mai compactd si mai grea.

Programul 4: Dulce

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

Programul 5: Expres

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

Programul 6: Aluat (framantat)

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

Programul 7: Aluat de tditei

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

Programul 8: Paine cu lapte batut

Pentru péinile care contin lapte batut sau iaurt.

Programul 9: Féré gluten

Pentru pdini din fain& si amestecuri farg gluten.
F&ina fard gluten are nevoie de mai mult timp
pentru a absorbi lichidele si are alte proprietdti
de crestere.

Programul 10: Préjituri

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

Programul 11: Dulceata

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

Programul 12: Coacere

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

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

un semnal sonor lung. Pentru a opri aparatul
deconectafi-l de la refeaua electricd.
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INDICATIE

> Tn cazul programelor 1,2, 3, 4, 5, 6, 8 si
9, in timpul derul&rii programului se aude in
semnal sonor, iar pe ecran apare ,ADD” ().
Imediat dupd aceea, addugdati si alte ingre-
diente, precum fructe sau nuci. Programul nu
trebuie intrerupt.
Ingredientele nu sunt méruntite de cétre pale-
tele de frémantat @. Dupd setarea tempori-
zatorului, toate ingredientele pot fi addugate
si la inceputul programului in forma de copt @.
in acest caz, fructele si nucile ar trebui pufin
mdrunfite inainte de addugare.

Functia de temporizare

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

Cu ajutorul tastelor cu sageti @ si @ ® puteti
seta ora final& dorité a procesului de coacere.
Timpul maxim de temporizare este de 15 ore.

/\ AVERTIZARE! PERICOL DE INCENDIU!

> Tnainfe de a coace o péine cu funcfia de
temporizare, incercafi mai intdi refeta pentru
a v& asigura cd raportul dintre ingrediente
este cel bun, cd aluatul nu este prea tare sau
prea moale ori cantitatea prea mare si atunci
eventual ar putea sd se reverse.

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

2) Cu ajutorul tastei cu sdgeatd @ ® modificati
sfarsitul programului. La prima actionare timpul
final se modific& pand la urmétoarele zeci.
Orice apdsare a tastei cu sdgeatd @ ® muts
timpul final cu 10 minute. Dacd finefi tasta
apésatd, procesul de modificare este mai
rapid. Ecranul indicd durata totald de coacere
si timpul de temporizare.

Dacd afi depdsit timpul de temporizare posibil,
acesta poate fi corectat cu tasta cu sdgeti

(DX

3) Confirmatfi setarea temporizatorului cu ajutorul
tastei Pornire/Oprire @.
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Becul indicator al stdrii de funcfionare @
incepe sd clipeascd. Semnul cu doud puncte
de pe ecran @ clipeste, iar timpul programat
incepe s se scurgd.

De indatd ce programul a fost pornit, becul indicator
al starii de functionare @ va rémdne aprins.

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& avefi paine proas-
p&t& in 7 ore si 30 de minute, deci la ora 15:30.
Selectati mai intéi programul 1, iar apoi apdsati
tastele cu sageti @ pand cand pe ecran @ apare
7:30, pentru cd timpul péné la finalizarea prepardg-
rii este de 7 ore si 30 de minute.

INDICATIE

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

INDICATIE

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

Inainte de coacere

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

Ingrediente

A AVERTIZARE! PERICOL DE INCENDIU!

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

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

M Toate ingrediente trebuie s& fie inc&lzite la tem-
peratura camerei pentru asigurarea unui proces
optim de dospire a drojdiei.
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/A AVERTIZARE! PERICOL DE INCENDIU!

> [n niciun caz nu utilizati cantitdi mai mari
decédt cele indicate. Prea mult aluat poate
s& se reverse peste forma de copt @ si s&
provoace un incendiu la rezistentele fierbinti
de incdlzire.

B Se va avea in vedere o mdsurare exactd a
cantit&filor de ingrediente. Chiar si mici abateri
de la cantitdtile indicate in refetd pot influenta
rezultatul obfinut.

Coacerea painii

Pregdtirea

INDICATIE

> Asezali masina de f&cut péine pe o suprafatd
pland si rezistentd.

1) Scoateti forma de copt @ din aparat prin
partea de sus.

2) Montati paletele de framéntat @ pe arborii de
antrenare din forma de copt @. Avefi grijd s
fie bine fixate.

3) Addugati ingredientele din refeta dvs. in forma
de copt @. Mai intdi introduceti ingredientele
lichide, zahdrul, sarea si apoi fding, iar in final

drojdia.

> Asigurafiva cd drojdia nu infrd in contact cu
sarea sau cu lichidele.

4) Introduceti la loc forma de copt @. Asigurati-
v& c& inclichetarea este corectd.
5) Tnchideti capacul aparatului @.

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

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

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

INDICATIE

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

10) Cu aijutorul funcfiei de temporizare aveti posibili-
tatea de a seta ora de finalizare a programului.
Putefi seta o temporizare maximd de 15 ore.

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

Pornifi acum programul cu ajutorul tastei Pornire/

Oprire B.

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

Programul efectueazd in mod automat diversele
procese de lucru.

> in cazul programelor 1, 2, 3, 4, 5, 8, 9 si
10, dupé finalizarea etapei de program
,Crestere 2" se aud 10 semnale sonore,
iar pe ecranul @ apare ,RMV" ). Puteti
indepdrta acum cérligele de framéntat @ din
aluat. Dacd nu dorifi s& indepartati carligele
de framéntat @, asteptati pur si simplu.
Aparatul continug automat programul.
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Putefi verifica derularea programului prin fereastra
de control @ a masinii dvs. de facut pdine. Se
poate intdmpla ca in timpul procesului de coacere
fereastra de control @ s& se abureasca. In timpul
framantarii, capacul aparatului @ poate fi deschis.

> Nu deschideti capacul aparatului @ in timpul
fazei de dospire sau coacere. Péinea se
poate lgsa.

Finalizarea programului

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

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

INDICATIE

> Acest lucru nu este valabil pentru programele
6,711,
in acest timp circuld aer cald prin aparat. Funcfia
de mentinere la cald poate fi opritd inainte de cele
60 de minute prin finerea apdsatd a tastei Pornire/
Oprire @ pdnd in momentul in care se aud semna-
lele sonore.

PERICOL! ELECTROCUTARE!

> Scoatefi stecdrul din priza inainte de a des-
chide capacul aparatului @. in cazul in care
nu este utilizat, aparatul trebuie deconectat
de la reteaua de curent!

Scoaterea pdéinii

La scoaterea painii din forma de copt @ utilizati
mereu lavete sau manusi de bucdtdrie. Tinefi forma
de copt @ inclinatd deasupra unui grétar si scu-
turati-o usor, p&n& céind péinea se desprinde din
forma de copt @.
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Dacd nu afi extras deja cérligele de fréméntat:

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

Nu folositi obiecte metalice, care ar putea zgéria
stratul neaderent. Spélati forma de copt @ cu
apd caldd imediat dupd scoaterea péinii din ea.
Acestea impiedica lipirea paletelor de framantat
O de arborele de antrenare.

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

B Apdsati scurt tasta Pornire/Oprire @, pentru a
intrerupe programul la inceputul fazei de copt
sau scoateli stecdrul din prizd. In inferval de
10 minute trebuie s& introduceti stec&rul din nou
in priz&, pentru a putea continua programul de
coacere.

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

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

B Introduceti eventual stecarul in priz&. Programul
de coacere este continuat.

Lasafi painea s& se rdceascd timp de 15 - 30 de
minute inainte de a o consuma.

inainte de a tdia painea asigurati-vé intotdeauna
cd in aluat nu se afld paletele de framantat @.

Mesaje de eroare

B Dacd ecranul @ indicd ,HHH" dupé pornirea
programului, temperatura masinii de f&cut péine
este incd prea ridicatd. Oprifi programul si
scoatefi stec&rul din prizd. Deschidefi capacul
aparatului @ si asteptati 20 de minute s& se
réceascd aparatul inainte de ol utiliza din nou.
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M Dacg, in momentul in care masina de facut
péine si-a incheiat programul, nu poate fi pornit
niciun program nou, inseamnd c& masina incd
este prea fierbinte. In acest caz, afisajul de pe
ecran revine la setarea de baz& (programul 1).
Deschidefi capacul aparatului @ si asteptati
20 de minute s& se rdceascd aparatul inainte
de o utiliza din nou.

INDICATIE

‘

> Nu incercati s& puneti aparatul in functiune
inainte s& se fi rdcit. Aceasta funcfioneazd
doar la programul 12.

M Dacd ecranul indics ,EEQ”, ,EE1” sau ,LL” dupd
pornirea programului, opriti mai int&i masina de
f&cut péine si apoi reporniti-o, prin extragerea si
reinfroducerea stecgrului in prizé. In cazul in care
problema persistd, contactati serviciului clienti.

Curatareas si ingrijirea

PERICOL! ELECTROCUTARE!

> Extrageti stecdrul din priz& inainte de fiecare
curdtare si |&sati aparatul s& se rdceascd.
Protejati aparatul impotriva umezelii, deoa-
rece aceasta ar putea provoca electrocutdri.
De asemeneaq, respectati indicatiile de
siguranfd in aceastd privinfd.

ATENTIE! PAGUBE MATERIALE!

> Componentele aparatului, respectiv accesoriile
nu pot fi spdlate in masina de spdlat vase!

> Nu utilizafi substante chimice sau diluanfi
pentru curdtarea masinii de facut péine.

Carcasa, capacul, compartimentul de

coacere

B indepartafi toate resturile din compartimentul
de coacere cu o lavetd umedd sau cu un burete
putin umed.

B De asemeneq, stergefi carcasa si capacul doar
cu o lavetd sau burete umed.
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Pentru o curdfare mai usoard, capacul aparatu-

lui @ poate fi indepdrtat de pe carcasd:

— Deschideti capacul aparatului @ pénd cénd
elementele din plastic se potrivesc prin
orificile balamalelor:

— Scoatefi capacul aparatului @ din balamale.

M Pentru a remonta capacul aparatului @ dupd

curdtare, treceti elementele din plastic prin
orificiile balamalelor.

M Uscati totul bine si asigurati-va cé& inainte de o
noud utilizare toate componentele sunt uscate.

Forma de copt, paletele de framantat si
accesoriile

ATENTIE! PAGUBE MATERIALE!

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

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

INDICATIE

> Din cauza umezelii si a aburului, aspectul
suprafetelor se poate modifica cu timpul.
Aceasta nu reprezintd o periclitare a functio-
ndrii si nici nu reduce calitatea produselor.
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B inainte de curdfare scoateti forma de copt @ si
paletele de fréméantat @ din compartimentul de
coacere.

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

Curéfati paletele de framéntat @ in apd cald&
si ad&ugati un detergent bland. in cazul formarii
unor cruste uscate, 1&sati paletele de frémantat @
s& se inmoaie in apa respectivd, pand cénd se
pot indepdrta cu ajutorul unei perii.

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

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

B Curdfati interiorul formei de copt @ cu apé calda
si putin detergent. in cazul formérii unor cruste
in forma de copt @, ad&ugati apd in forma de
copt @ si un detergent bland. L&sati-o la inmuiat
pdnd cand crusta poate fi curdfatd cu o perie.
Apoi spélafi forma de copt @ cu mult& apd si
uscati-o bine.

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

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

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

Respectafi reglementdrile actuale in vigoare. Dacd
aveli nel&muriri, contactati serviciul local de elimi-
nare a deseurilor.

ecologic.

@ Eliminafi toate ambalajele intr-un mod

Garantia si service-ul

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

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

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

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

IAN 274313

Importator
KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com
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Derularea programului

Program 1. Normal 2. Afanata
Putin rumenit Putin rumenit
Grad %‘ie Mediu rumenit Rapid Mediu rumenit Rapid
rumenire
Bine rumenit Bine rumenit
Dimensiune 750g|1000g|1250g|750g| 1000g| 1250g|750g| 1000g| 1250g|750g| 1000g| 1250 g
Timp (ore) 02:58 | 03:05 | 03:15 | 02:14| 02:20 | 02:25 |03:13| 3:18 3:25 2:18 2:25 2:30
Preincalzire (min)
15 | 15 20 [ nAl NA | A 0] 10 15 | Nna | Na | A
Fréméntare 1 (min)
12 13 13 12 13 13 12 12 15 12 13 13
Dospire 1min) 1 5 | 25 | 25 | 10| 10 [ 10 |20 20 | 20 [ 10] 10| 10
()
Fréméntare 2 (min) 2 2 2 2 2 2 2 2 2 2 2 2
@ 3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Dospire 2 (min)
30 30 30 18 18 18 43 41 35 18 18 18
()
Semnale sonore pentry|
indepdrtarea cérligelor| RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV
de frdmantare
Dospire 3 (min)
30 30 30 30 30 30 &5 35 35 30 30 30
Coaceremin] | 5o 4o | 65 | 56 | 60 | 65 | 60 | o5 70 | 60 | 65 70
Mentinere la cald
(min) 60 60 60 60 60 60 60 60 60 60 60 60
Addugarea
ingredientelor 02:01 | 02:05 | 02:10 |01:49| 01:53 | 01:58 |02:26| 02:29 | 02:28 | 01:53| 1:58 2:03
(ore rémase)
Presetarea timpului | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 3A inseamnd cd dupd cele 3 minute de frdméntare se aud 10 semnale sonore si in acelasi timp apare
pe ecran ,ADD" (). Acest lucru v& aminteste de faptul c& acum putefi adduga fructe sau nuci.
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Program 3. Faina integrala 4. Dulce
Putin rumenit Putin rumenit
Grad d § ¥
rod de Mediu rumenit Rapid Mediu rumenit Rapid
rumenire X . X .
Bine rumenit Bine rumenit

Dimensiune 750g|1000g|1250g|750g|1000g|1250g|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 | 2210 | 2:16 2:20

Preincdlzire (min)

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

Fréméntare 1 (min)

@ 11 12 12 11 13 13 12 12 12 11 12 12

Dospire 1 [min} 30 30 30 10 10 10 25 25 25 10 10 10
—

Fréméntare 2 (min) 2 2 2 2 2 2 2 2 2 2 2 2

3A S5A 5A 2A 2A 2A 4A* 5A 5A 1A 2A 2A

@
o
)
o
(5]
(8,
(5]
o
o
o

Dz 2 i 38 38 38 23 23 23 35 35 35 18 18 18

{

Semnale sonore pentry
indepdrtarea carligelor|] RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV
de fréméantare

Dospire 3 (min)

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

Coacere (min) 56 | 60 65 | 56 | e0 65 | 52 | s6 60 | 52 | s6 60

Mentinere la cald

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

ingredientelor 217 | 2:21 2:26 | 1:59 | 2:03 2:08 | 2:03 | 2:07 2:11 1:46 | 1:50 1:54
(ore ramase)

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

* 4A inseamnd cd dupd cele 4 minute de frémantare se aud 10 semnale sonore si in acelasi timp apare
pe ecran ,ADD” (?). Acest lucru v& aminteste de faptul c& acum putefi adduga fructe sau nuci.

RO 59



SILVERCREST’

6 7. 8. 9
Program 5. Expres ‘ Aluat | Paine cu lapte =
Aluat v . = Fara gluten
de taitei batut
Putin rumenit Putin rumenit Putin rumenit
Grad de rumenire Mediu rumenit N/A N/A Mediu rumenit Mediu rumenit
Bine rumenit Bine rumenit Bine rumenit
Dimensiune 750g | 1000 g | 1250 g N/A N/A 750g|1000g|1250g|750g| 1000g| 1250 g
Timp (ore) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 2:14 | 2:20 2:25
Preincdlzire (min)
NA | N/A | NgA 10 N/A 25 | 25 30 [ NA ] NA | A
Frémantare 1 (min)
@ 8 8 8 12 15 10 10 10 12 13 13
Dospire 1 (min)
— NA | NA | /A 10 N/A 20 | 20 20 | 10| 10 10
Framantare 2 (min) | N/A | N/A [ N/a ] /A N/A 2 2 2 2 2 2
@ 2A 2A 2A 3A N/A 5A* 5A* 5A* 1A 2A 2A
5 5 5 5 N/A 8 8 8 5 5 5
Dospire 2 (min)
NA | A | NA 25 N/A 45 | 45 45 | 18 | 18 18
()
[Semnale sonore pentru
indepdrtarea carligelor] RMV | RMV RMV N/A N/A RMV | RMV RMV | RMV | RMV RMV
de frémantare
Dospire 3 (min)
20 20 20 45 N/A 30 30 30 30 30 30
Coacere (min)
40 43 45 N/A N/A 52 56 60 56 60 65
Mentinere la cald
(min) 60 60 60 N/A N/A 60 60 60 60 60 60
Addugarea
ingredientelor 1:05 1:08 1:10 1:15 N/A 215 | 2:19 2:23 1:49 1:53 1:58
(ore rémase)
Presetarea timpului 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A inseamnd& c& dupd cele 5 minute de framantare se aud 10 semnale sonore si in acelasi timp apare
pe ecran ,ADD"” (2. Acest lucru v& aminteste de faptul cd acum putefi adduga fructe sau nuci.
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Program 10. Prdijituri 11. Dulceata 12. Coacere
Putin rumenit Putin rumenit
Grad fﬂe Mediu rumenit N/A Mediu rumenit
rumenire . . . .
Bine rumenit Bine rumenit
Dimensiune 750g|1000g|1250¢g N/A N/A
Timp (ore) 1:30 1:35 1:40 1:20 1:00
Preincdlzire (min)
N/A | N/A N/A N/A N/A
Frémantare 1 (min)
15| 15 15 N/A N/A
Dospire 1 (min) 15
(D) N/A [ N/A N/A incélzire + frémantare N/A
Frémantare 2 (min) N/A N/A N/A N/A N/A
e NA | NA | Na N/A N/A
NA | NA | Na N/A N/A
Dospire 2 (min)
N/A N/A N/A N/A N/A
- / / / / /
Semnale sonore pentru
indepdrtarea carligelor | RMV | RMV | RMV N/A N/A
de frdmantare
Dospire 3 (min) 45
) N/ | YA LV Incalzire + framéntare LS
60 65 70
Coacere (min) 20
: 60
15Dos| 15 15 Dospire
pire | Dospire | Dospire
Mentfinere la cald (min) 0 60 60 N/A 60
Addugarea
ingredientelor N/A | N/A N/A N/A N/A
(ore rémase)
Presetarea timpului 15h 15h 15h N/A 15h
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Remedierea defectiunilor de la masina de facut paine

Ce trebuie facut dacd paletele de frémantat @ Turnati apd fierbinte in forma de copt @ si rofifi
r&man blocate dupd coacere in forma de copt @2 | paleta de fréméntat @ pentru a desprinde crustele
uscate de dedesubt.

Ce se intémpld dacd péinea rdméne in masina de | Cu ,Functia de mentinere la cald” se asigurd cd
facut paine dupd ce a fost preparatg? pdinea se pastreazd calda cca.1 ord si cd este
protejatd de umezeal&. Péinea se poate umezi,
dacd réméne in aparat mai mult de o ord.

Forma de copt @ si paletele de framéntat @ pot | Nu. Spélafi manual forma de copt @ si paletele

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

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

functioneaza? de copt @ sunt bine inclichetate.

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

r&méne blocatd in péine? carligului ©.

Ce se intamplé in caz de intrerupere a alimentd- | Tn caz de intrerupere a alimentdrii cu energie elec-

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

program? va executa pand la sférsit ultimul program.

Cét dureazd coacerea pdinii2 Consultati timpii exacti in tabelul ,Derularea
programului”.

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

prepara?

De ce nu poate fi folositd funcfia de temporizare | Produsele proaspete cum ar fi laptele sau oudle
la coacerea cu se stricd dacd ramén prea mult timp in aparat.
lapte proaspate

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

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

Verificati dac& aparatul functioneazd, prin contro-
larea becului indicator al stdrii de functionare @.
Verificati dacd afi apdsat corect tasta Pornire/
Oprire G.

Verificati dacd este introdus stecarul in priz&.

Aparatul toacd stafidele adgugate. Pentru a evita mdruntirea ingredientelor precum
fructe sau nuci, ad&ugati-le in aluat numai dup&
ce se aude semnalul sonor.
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TALON DE COMANDA SBB 850 B1

» www.kompernass.com

v i

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

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

IMPORTANT
> Lipiti un numér suficient de timbre pe plic.

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

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

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

Nume, prenume

Strada

Cod postal/localitate

Telefon
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OOMAILLUHA XJTEBONMEKAPHA

BvrBepeHue

|-|O3ﬂp0B9IBClMe BM 30 30Ky|‘|yBOHeTO HO BALLMG HOB
ypea.

M3bpanu cre BUcoKOKadecTseH NpoaykT. Prkoon-
CTBOTO 34 I'lOTpe6MTeJ'ISI e Hepa:snenHa YACT OT TO3M
I'lpO,l]yKT. TO C'bﬂ'bp)KO BOAXHM YKO3GHM9I OTHOCHO
6630I'IC1CHOCTI'G, yn0Tpe6aTo 17} I'IpeJJ.CIBCIHeTO 3a
otnaasum. [peou na usnonssare nponykra, ce
30MO3HAMTE C BCUUKM YKA3AHUS 30 06CyXBAHE M
6e3onacHoct. M3nonssarre npoayKTa eanHCTBEHO
cnopen OMNMMUCAHMETO U 3Q yKOBGHMTe O6J'IC1CTM Ha
npunoxetue. [penasaitte npoaykra Ha TpeT
LA 30€0HO C USNaTa AOKYyMeHTaums.

Ynotpeba no npeaHasHayeHue

M3nonssaiite MAWMHATA 30 NeveHe Ha xn96 camo
30 neveHe Ha xn16 1 NpurotsHe Ha Mmapmanaau/
KOHUTIOPM B NOMALUHM YCOBMS.

He m3nonsearite MAWMHATA 30 CylueHe HA XPAHM-
TeNHW NPORyKTM mnu npeameti. He usnonssaiire
MALUIMHATA 30 MeYeHe Ha XNS6 Ha OTKPMTO.
M3nonssaiite CaMo NpenopbuaHmTe oT NPOU3BO-
ouTens npuHannexHoctu. MNpuHaanexHoctmre,
KOMTO He Ca NPENOPbYAHM, MOTAT AA NOBPEAST
ypena.

Tosu ypen e npenHasHAYeH eamHCTBEHO 3a BuTo-
Ba ynorpe6a.

He m3nonseaiite ypena 3a npodecroHanym uenm!

OkomnneKToBKka HAO AOCTABKATA
[omawna xnebonekapHa

Qopma 3a nevere

2 KyKu 30 MeceHe

Mepurenet cbo

Mepurenta nbxmua

I-IPMCI'IOCO6J'IeHMe 30 OTCTPAHABAHE HA KYyKUTE 3a
mMeceHe

PrkoBoncteo 3a notpeburens
Kpartka nudopmaums

Knuxka ¢ peuentu

66 BG

YKA3AHUE

> Cnen pasonakoBaHeTo nposepete ypeaa
30 KOMMIEKTHOCT M TPAHCMOPTHU WweTu. Mpu
HeobXxoaMMocCT ce 0b6bpHETE KbM CEPBM3A
(8. raea ,fapaHums 1 cepaus”).

Onucanmne Ha ypena
Qurypa A:

KontponHo nposopue
Kanak Ha ypena
BeHtmnaumorHm npopesm

Kaben 3a cebp3saHe kbM Mpexata

000 0Q

MaHen 3a ynpaeneHxue

Qurypa b:

2 KykM 30 MeceHe

QDopma 3a nevere Ha xns6 ¢ terno no 1250 g
Mepurenen cba

MepMTeJ’IHG nbXxXuua

60000

Mprcnocobnetue 3a oTCTPAHIBAHE HA KyKMTe
30 MeceHe

TexHUUECKN XAPAKTEPUCTUKM
Homunan+o Hanpexenue: 220 - 240V ~/50 Hz
850 W

KoHcyMnpara mowHocT:

KOHTQKT C XPAHUTENHU NPOAYKTM, CA OT
Matepmanu, paspelleHn 3a KOHTAKT C
XPAHWUTENHK NPORYKTM.

Q? Beunuku yacti Ha To3m Ypean, snusauim B

SBB 850 B1
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YkasaHus 3a 6e3onacHocT

> [Npouetete UaNoOTO PBLKOBOACTBO 30 NOTPebUTENs, NPEnmn A M3Non3saTe
ypena!

OMNMACHOCT - TOKOB YO AP!

» [Mpenu Bcaka ynotpeba nposepsasanTe kabena v wencena 3a
CBbP3BAHE KbM Mpexara. Ako kabenbT 30 CBbP3BAHE KbM Mpe-
XATA HA TO3M Ypen ce NoBpeau, ToM Tpa6Ba Aa ce CMEHM ot
NPOU3BOAMTENS, HETOBMS CEPBM3 MM NMLE C NOAXOAIA KBAMM-
$uKaums, 30 Aa ce NPeaocTBpaTIT ONACHOCTU.

» He nonaraiire kabena 3a cBbp3BAHE KbM MPEXATA BLPXY OCTPU
pbbOBE MU B BNIU30CT AO TOPELUM MOBBPXHOCTM MU NMPEAMETH.
Bv3moxxHo e na ce noepenu msonaumsta Ha kabena.

» Korato He n3nonseare Ypena n npenn BC4KO NoYMCTBAHE, N3ObPI-
BAMTE uencena oT KOHTAKTA.

» He notansitre MmawmHata 30 neyeHe Ha xns6 BLB BOAA MK OpY-
rM TeyHocTn. ChliecTByBa ONACHOCT OT TokoB yaap!

» He nouncrsaiite ypena c opackawm rebu 3a MueHe.

I_lpM BMM3AHE HA OTKBLCHATK OT HaATa YACTUUM B KOHTAKT C €NeK-
TPHUYECKHM HACTM ChLUECTBYBA OMACHOCT OT TOKOB ynadp.

A NPEQYNPE>XXKOEHUE! ONMACHOCT OT HAPAHSIBAHE!

» OnacHocr ot 3aaywasane! MNpu HenpasunHa ynotpeba Ha ona-
KOBBbYHMS MATEPMAn OT AeLd € Bb3MOXHO 3aayLwasaHe. M3xebp-
nete ro BEAHAra Cnef Pa3OnNAaKOBAHETO MMM O CbXPAHSBAMTE HA
MSCTO, HEAOCTBLMHO 3a AeLd.

> 30 NpenoTBPATIBAHE HA OMACHOCT OT CMbBAHE MK 310MNONYKA
ypensT e 0bopyaBaH ¢ kbC Kaben 3a CBbP3BAHE KbM Mpexara.

» Ocraeete ypena na ce oxnanm 1 M3ObPMNAMTE LLENCend oT KOoH-
TAKTQ, NPean Aa M3BAOMTE UK NOCTABMTE NPUHALNEXHOCTM.

> [Nonarate yabnxumrens Taka, Ye HUKOM AA HE MOXE Ad Ce CMbHe
B HETO MMM A rO APbMHE HenpenBUaeHO.
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A NPEQYNPE>XXKOEHUE! ONMACHOCT OT HAPAHSIBAHE!

~ Koraro B 6nusoct ce Hamupar aeua, ApbXxre ypeaa nog koHtporn!

N3kntouBakiTe wencena, KOrato ypemabT He Ce M3Mon3ed U npeau
nouncreare. [lpenm na ceanute otaenHM YacTm, octaseTe ypend
[a ce oxnanu.

» To3n ypen Moxe Aa ce M3Non3Ba OT Aeld Ha Bb3pACT Haa 8

FOAMHM, KAKTO M OT NULA C HOMANEHU GU3MUYECKM, CETUBHM UMK
YMCTBEHM BbIMOXHOCTM MK 6€3 onuT U/ Mnu 3HAHMS, aKo ca
noa HabMOeHUe MK €A MHCTPYKTUPAHM MO OTHOWEHME HA
6e3zonacHara ynotpeba Ha ypena v ca pasbpanu onacHocTure,
npousTMuawm ot paboTtarta ¢ Hero.

» He nonyckarte neua na mrpasr ¢ ypena.

> ﬂeuo HE Tp9l6BO nd M3BBbPLUBAT MOYNCTBAHETO U TEXHNYECKOTO

obcnyXXBaHe oT CTPaHA Ha noTpebuTens, OCBeH aKO He ca Ha
Bb3pACT Hag 8 roomHu 1 noa HabnogeHue.

> ,D,p'b)KTe Yp€ena u 3axpdaHeaLums kaben nasney ot neuad Ha Bb3-

pact noa 8 roauHu.

» To3un ypen oTroBaps Ha OCHOBHMTE NPABMIIA MO TEXHUKA HA

6e3onacHocr. [1poBepkaTa, PEMOHTBT M TEXHUYECKOTO 0HCITYX-
BAHE MOTAT 4 Ce U3BBPLLBAT CAMO OT KBANMPULIMPAH TbProsell.
B npotnBeH cnyyar oTnana NpaBoTo HA FAPAHLMS.

> [Nosuweno sHMmanme! MawmHata 30 neyeHe Ha xng6 ce Haro-

pewssa. [lokocsakTe ypena ensa cnef Kato ce € OXnamnmn 1m
M3MON3BAMTE KBbPMA 30 XBALLAHE HA FopeLM CbAOBE.

» He HpeMeCTBGﬁTe MALWMHATA 3d nevyeHe Ha XJ'I9I6, KOraTto BbB

dopmarta 3a neyeHe ce HOMMUPA FOPELLO MIM TEYHO ChObPXKA-
HWe, Hanp. KoHpuTIop. ChlLEecTBYBA ONACHOCT OT U3rapsHe!

~ [To Bpeme Ha ynotpeba HUKOTA HE [OKOCBAMTE BLPTALWMTE CE

KYKK 30 MEeceHe. C'bLLl.eCTBYBO ONACHOCT OT HGpGHFIBCIHe!

~ [o Bpeme Ha paboTa TeMnepaTypaTa HA MOBbPXHOCTTA 30 AOKOC-

68

BOHE MOXe Ad e MHoro Bucoka. OnacHocrt ot usrapsHe!
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A NPEQYNPE>XXOEHUE! ONMACHOCT OT HAPAHSIBAHE!

BHumanue! [opewwa nosbvpxHocr!

YacTti oT ypena ce HArpsSBaT MHOTO CMITHO MO Bpeme Ha
paboral

OnacHocr ot usrapsHe!

A NPEAYNPEXXKAEHUE! ONACHOCT OT NMOXKAP!

> He n3non3sayite BbHWEH TAMMEP MM OTAENHA CUCTEMA 30 AMC-
TAHLMOHHO ynpasneHue npu paborta ¢ ypeaa.

~ He uHcranuparite ypena B 6nusoct oo ropumm marepuany,
eKCnno3usHU 1/ unu ropmmu razose. Cnassamte MUHUMANHO
pascrosHue ot 10 cm po opyrm npeametw.

> Hukora He nokpueaite ypena ¢ kbpna MM opyrm Matepum.
Tonnmuara 1 napata Tpsbsa na Morar ga ce otaensr. BsamoxHo
€ Bb3HMKBOHE HA MOXAP, AKO YPensT 6bae NoKpUT UK Brese B
KOHTQKT C FOPMMA MATEPMS, HAMp. 3aBeCH.

> He nocrassite npenmetu Bbpxy ypena 1 He ro MOKpUBAMTE.

> Hukora He nocrasaite anyMuHueso Gponmo mnm OpyrmM MeTanHu
NPenMeTH B MAWKMHATA 3a neveHe Ha xns6. ToBa Moxe aa npu-
YMHKM KBCO CbEAMHEHME.

> [N1pu neyeHeto HMKora He npesumwwasamte konuyectsoto ot /00
g 6pawHo u He nobassite noseve ot 1 V4 naketye cyxa mas.
Tectoto Moxe aa npenee u NpuumHm noxap!

W3kntouerue npaest xnabosete 6e3 ryteH. MNpm 19x Morat aa ce
no6aBgT 0O MAKCMMYM 2 NakeTyeTa Cyxa Mas (BX. KHMXKKATA ¢
peuenture).

~ BHuMMaBalTe Na He ce MOKPUBAT BEHTUNALMOHHKUTE MPOPE3M HA
ypena. OnacHocr ot nperpseaHe!

~ [lo Bpeme Ha paborta HuKora He octasgmTe ypena bes
HabnogeHwe!

~ W3nonseaite ypena camo Ha 3a0KpUTO.
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Hukora He nocraesitte ypena Bbpxy MM 4O rQ30B UM ENEKTPU-
YECKM KOTIIOH, ropeLa GpypHA Mu APYrM M3TOYHMLM HA TOMNMHA.
OnacHocr ot nperpssane!

Ynotpebata Ha NPMHAANEXHOCTU, KOUTO He €A NPENoPbYAHM OT
NPOW3BOAMTENS, MOXE 0A NMPUYKMHM noBpean. YpensT Tpabea aa
ce M3MON3BA CAMO 30 NpepemaeHara uen. B npotusen cnyuarn
OTNaQa NPABOTO HA FAPAHLMS.

Crapt1patite nporpama 3a neyeHe camo ¢ nocraseHa popma
30 neveHe. B npotmeeH cnyuait e Bb3MOXHA HENONPABMMA NO-
BPena Ha ypeaa.

3a M3KMKOYBAHE HA LWeENcena oT eNekTPUYECcKMs KOHTAKT He obp-
naite kabena.

He u3snonseakite MawmHata 30 neyeHe HA xng96 30 CbXpaHeHue
HQ 9CTUS Mnu npubopu.

Hukora He usnonssaite ypena ¢ npasHa ¢popma 30 neyeHe unm
6e3 popMa 3a neueHe. ToBa BOAM 0O HEMONPABUMM NOBPEAM HA
ypeaa.

Mo Bpeme Ha paboTa BUMHAMM 3aTBAPSMTE KANAKA.

Mo BpeMe Ha pabota Hukora He u3BaXAAMTe GOPMATA 30 NeYeHe.

MocTaesiiTe ypena camo BbPXy Cyxd, PABHA M HEYYBCTBUTENHA
KBbM TOMNMHA I'IOBLpXHOCT.

Mpenu cebp3saHe NposepeTe [ANM BUABT HQ TOKA M HANPEXe-
HMETO HO MPEXATa CbBNAAAT C AAHHUTE OT babpuuHata Tabenka.
Korato usnonseare yabmkmten, MaKCMMANHO HOMYCTMMATA MOLL-
HOCT Ha Kabena Tp968a fa OTTOBAPS HA MOLLHOCTTA HA MALUMHATA
30 neyeHe Ha xns6.
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Mpenau nbvpBara ynotpeba

PazonakoeaHe

B PasonakoBaiite ypena m oTcTpaHeTe BCUUKM
OMNAKOBBYHU MATEPMANN, KOKTO MU €BEHTYANHU
CTMKEPM M1 3aWmnTHM ponma.

B Cnen pasonakosaHeTo nposepete ypena 3a
KOMMNEKTHOCT M TpaHcnopTHM wetw. Mpu Heob-
XOOMMOCT ce 0BbpHETE KbM CepBM3a (BX. rMasa
,TapaHuus 1 cepsms”).

Mvpeo Nouncreane

Mpenu nyckaHe B ekcnnoataums ubspluete
dopmara 3a nevere @, kykute 30 mecere @
BBHLUHATA MOBBLPXHOCT HO MALUMHATA 30 NeyeHe
Ha xns6 ¢ umncta, BnaxHa kspra. He usnonssait-
Te opackatm rebu 30 MMeHe mnu abpasmBHM
npenapam. B cnyuart ue owe He e HanpaseHo,
oTCTpaHeTe 3aWMTHOTO GONMO OT NaHena 3a
ynpagenexve @.

Mvpso 3arpasaHe

1) Tpu nbpBOTO 3QrpsBAHE NO M3KNIOYEHME MO-
cTasete npasHa Gopma 3a nevexe @ B ypena
W 3aTBOpETE Kanaka Ha ypena @.

A NMPEAYNPEXXKOEHUE!
OMACHOCT OT NO>KAP!

> He 3arpsBayite MALWKMHATA 30 NeYEHE HA
xns6 noseve ot 5 MMHYTU ¢ Mpa3sHa dopma
3a neuere @. Chlectsysa onacHocT ot
nperpssaHe.

2) WUsbeperte nporpama 12, kakro e onmcaxo
B masa ,lporpamu”, u HatucHete ByToHa
Crapt/Cron @, 30 na 3arpeete 5 MUHyTH
ypena.

3) Cnen 5 MuHyTH Hatuchete 6ytota Crapt/
Cron @, nokato npo3syuu NpombAXUTENEH
CMrHan, 30 AQ NpeKpaTMTe nporpamara.

YKA3AHUE

Twit KaTO HarpeBaTenuTe ca NeKko CMA3aHM, Npu
MbPBOTO MyCKAHE B €KCMNOATALMS € BbIMOXKHO
obpasysaHe Ha neka mupusma. Toea e 6eso-
nacHo U m3uessa cnen kpatko speme. Ocurype-
Te NOCTATBYHO MPOBETPSBAHE HA MOMELLEHUETO,
HaMp. OTBOPETe NPO3opeL.

4) Ocrasete ypena Aa ce OXAAAW HAMBIHO W
usbbpLIeTe oLe BeAHBX GOPMATA 30 NeyeHe
@, kyxure 30 mecere @ v BbHWHATA No-
BBPXHOCT HO MALUIMHATA 30 NEYeHe Ha xnsb ¢
4KCTa, BACGKHA KbPMA.

OcobeHocTn

C MawWMHATA 30 NeveHe Ha Xn96 MMaTe BbIMOX-

HOCT fia neyvete xns6 o BAL BKYC.

B Moxerte na usbupate mexay 12 pasnmitu
NPOTrPaMM.

B Moxerte na M3MON3BAHE FOTOBM CMECH 30 MEYEHE.

Bl Moxere 0a Mecute TeCcTo 3a MaKApOoHU mnn
xnebyeta u na npuroreate mapmanaa.

B C nporpamara ,bes myren” moxerte na nevere
cMecH 3a neveHe 6e3 MyTeH 1 peuenti ¢ Gpai-
Ha 6e3 myTeH, KATo HaNp. LApeBUYHO BpatHo,
6paLlHo oT enaa 1 kapTodeHo BpatlHo.

Maxen 3a ynpasneHue

1. Hopmanen
2. NMyxxas 1qdlog  1250g
3. MenHoswpHect

4. Cnagek

5. Excripectia

6. Tecro

7. Tecto 3a MaKkapoHyt
8. Mneven xnsi6

9. Bes myren

10. Kefik

11. Mapwanag

12. Mevere

®
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O Oucnnei
Muonkaums 3a
usbopa Ha ternoto (750 g, 1000 g, 1250 g)

0CTaBALWOTO PAbOTHO BPEME B YACOBE U
NpenBapMTEnHO NPOrPAMMPAHOTO BpeMe

M3BOXOCHE HA KyKMTE 30 MeceHe
(,RMV" = Remove, otctpahm)

u3bpaHata crenet Ha usnudyare (Cnabo
D, CpenHo @@=, CunHo @D, byvp3o GP)

M3BPaHMS HOMEP Ha Nporpama

M3MbNHEHMEeTO Ha nporpamarta

OPe® ® ©® 6

nobassHeto Ha cberaskm (,ADD”)

® Crapr/Cron @

3a craptmpate 1 npekparieaxe Ha pabotara unm
30 M3TPUBAHE HA NPOTPAMMPAHE HA TaMmepa.

3a npekbcBaHe Ha paboTaTta HATMCHeTe 3a KPATKo
6yTona Crapt/Cron @, nokato npossyuu curHan
u spemeto Ha aucnnes @) sanoune na mura. Ypes
noBTopHO HaTuckae Ha ByTona Crapt/Cron @ s
pamkute Ha 10 MuHYTH paboTata Ha MaLwKMHATA
Moxe Aa npoabmku. Ako 306pasute aa Npoabn-
>ure nporpamara, cnen 10 MUHYTH T Npogbnxasa
GBTOMATMYHO.

3a oKoHuaTenHoO NpekpaTIBaHe Ha paboTtara Mm
M3UMCTBAHE HA HOCTPOWKMTE HATMCHETe 3a 3 ce-
kyrou 6ytora Crapt/Cron @, nokato npossyum
NPOOBLIKMUTENEH CUTHAN.

YKA3AHUE

> He namuckaiite 6ytona Crapt/Cron @, ako
Xenaete camo A NPOBEPUTE CbCTOSHUETO
Ha xns6a. Habnionasarite npoueca Ha
neyeHe npes koHTponHoto nposopye @.

> [lpu HatuckaHe Ha 6yToHuTe Tps6Ba AC
NPO3BYYOBA CUIHAN, C M3KMIOYEHME MO Bpe-
Me Ha pabota Ha ypena.
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@ CreneH Ha M3NUUAHe ‘

(nnun 6vp3 pesxxum)

M360p Ha cTeneH HA M3NMYAHE MM NPEeMMHABAHE
kbM 61p3 pexmm (Cnabo/Cpento/Cunro/bvp3o).
HaTucHete HakonkokpaTtHo 6yToHa 3a cTeneH Ha
wsnuuare @, nokato cTpenkata ce nossu Haa
XEenaHata creneH Ha usnuuare. MNpu nporpamure
1 - 4 c MHOroKpaTHO HaTMCKaHE Ha ByToHa 3a
cteneH Ha manuyare @ Moxere na akTuemparte
61p3ma PEXMM, 30 A CKPATUTE BPEMETO 30 Me-
yeHe. Hatuckarite 6yToHa 30 cTeneH Ha M3nuyaHe
®, nokaro crpenkara ce nosesu Hag ,Bvp3o”. Mpu
nporpamute 6, 7 1 11 He Moxe fna ce usbupa
CTeneH Ha M3NUYaHe.

® Tanimep @ @

OrtnosxeH cTapT Ha neyeHeTo.

YKA3AHUE

> [lpu nporpama 11 He MoxeTe na HACTPOM-
BATE OTNIOXKEH CTAPT HA NEeYeHeTo.

@ Unpukarop 3a pe>xkum Ha pabota

CBeTeHeTo Ha MHAMKATOPA 30 pexim Ha pabora @
NOKQA3BA, Y€ B MOMEHTA Ce M3MbIHIBA NPOrpama.
B cnyuart ue xxenaete otnoxeH crapT Ha nporpama
€ GyHKUMATA TAMMeP, MHAMKATOPDBT 30 PEXMM Ha
pabora @ mura, cren KaTo NOTEbPAMTE HACTPO-
kara Ha Takmepa. Cnen crapTipaHe Ha nporpa-
MATA MHAMKATOP®T 30 pexum Ha pabota @ ceetn
NOCTOSHHO.

@ Terno Ha xna6a
W360p Ha terno Ha xnsba (750 g/1000 g/ 1250 g).

HarucHete HakonkokpaTHo 6yToHa, aokato cTpen-
KaTa ce nossM nof xenaHoto Terno. Oanuute

3a ternoto (750 g/1000 g/1250 g) ce otHacsr
30 KONIMYECTBOTO HA CHCTABKMTE, MOCTABEHM BbB
dopmara 3a nevere @.

YKA3AHUE

> [lpensaputenHara HACTPOMKA NPU BKIOY-
BaHe Ha ypena e 1250 g. Mpu nporpamure
6,7, 11 1 12 He MoxeTe na HacTpoweare
Ternoto Ha xnaba.
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® Uzb0p Ha nporpama (meHio) @

AKTMBMPOHE HA XenaHaTa Nporpama 3a nevexe
(1 - 12). Ha aucnnes @ ce nossssa HOMep®T Ha
NPOrpPaMaTd U ChOTBETHOTO BPEME 3a M3MMUTHE.

®DyHkums namer

[Mpu BKNIOUBAHE HO ENEKTPUUECTBOTO B PAMKMTE
Ha o okono 10 MuHYTH crien cninpake nporpa-
MATa MPOOBMKABA OT MACTOTO, HA KOeTo e Buna
cnpsna. ToBa He Baxu Npu manusaHe or/npekpa-
TSBAHE HA NMPOLIECA HA MEeYeHe UK NPU HATUCKA-
He Ha 6ytona Crapt/Cron @, nokato npossyum
NPOOBIKMUTENEH CUTHAN.

KoHtponHo nposopue @

Mpes nposopueto @ moxete aa Habnopasate
npoLeca Ha neyeHe.

Mporpamm

C 6yToHa 3a u3bop Ha nporpama © usbeperte
xenaxara nporpama. CboTBETHMST HOMep HA Npo-
rpama ce nokasea Ha aucnres @). Bpemenara 3a
M3NKUUYQHE 30BMCST OT M3BPAHUTE NPOrPAMHU KOMBU-
Haumu. Bx. masa ,Msmbanerme Ha nporpammre”.

Mporpama 1: HopmaneH

3a 6enm 1 cMeceHn xns|6ose, CbCTOALM CE npeanm-
HO OT NWEHNYHO UK PBXEHO 6pC|LLIHO. Xns6sT UMma
KOMMNAKTHA KOHCHUCTEHUME. Hacrpoﬁﬂe M3NUYAHETO
Ha xnsba ¢ 6yTOHO 3Q CTeneH Ha M3nuyaHe @

Mporpama 2: Myxkae

3a neku xnabose ot nobpe cmnsHo GpallHo.
O61KHOBEHO XNSEBT CTABA MyXKAB M MMA XPYMKa-
BQ KOPMYKQ.

Mporpama 3: MunHo3bpHecT

3a xn9608Be OT MO-CHNHO XPAHWUTENHM COPTOBE
BpPALIHO, HANP. NWEHWYHO MBAHO3bPHECTO Bpalu-
HO M pbXeHo BpalwHo. XnsbbT CTABA NO-KOMMAK-
TEH M TEXBK.

Mporpama 4: Cnapbk

3a xn960Be CbC CCTABKM OT nnogoosu cokoee,
KOKOCOBM CTbPIOTUHM, CTQq)IA,ElM, CyuweHu nnonose,
Lokonan 1nu nonbnHUTENHA 3aXap. BJ'ICIFOJJG-
peHne Ha no-awvarara q)OSG HO BTACBAHe Xna6bT
CTABA NO-NEK M Bb3OYyLEH.

Mporpama 5: ExcnpecHa

30 MeceHeTo ocTaBeTe TECTOTO [d BTACA M Mneve-
HETO Lie OTHEMA MO-KPaATKo Bpeme. Tasu nporpa-
Ma € NoaXOofsLla CAMO 30 PeLenTu, KOUTO He
ChOBPXKAT TEXKM CbCTABKM MMM CUIHO XPAHWUTENHM
coprose b6pawHo. O6bpHeTe BHUMAHME, Ye NpK
TA3M NPOrpama xns6sT MoXe Aa CTaHe No-MAnko
Bb3OYLWEH M 1A HE € MHOTO BKYCEH.

Mporpama 6: Tecro (meceHe)

3a NPUroTBIHE HA TECTO C MA1 3d Xﬂe6qud, n1ua
M1 KO3yHaAUM. Tasum NpPOorpamMa He BKMOYBA NeYeHe.

Mporpama 7: Tecro 3a MaKapoHu

30 NpuroTesHe HA TECTO 30 MOKAPOHM. Ta3u npo-
TPAMA HE BKITIOYBA MeyeHe.

Mporpama 8: MneueH xns6

3a xns16ose, MPUTOTBEHM C MBTEHMLIA UK KMCENO
MI4KO.

Mporpama 9: Bes rnyTeH

3a xns6ose ot 6paliHa U cMecw 3a neveHe He3
rnyTeH. bpawnara 6es ryTeH ce Hyxxpast ot no-
NPOLOBMKMTENHO BPEME 30 NOEMAHE HA TEYHOCTH
1 HaByXBALLMTE MM CBOMCTBA CA APYTU.

Mporpama 10: Keiik

IMpw Ta31 NPOrpaMa CHCTABKMTE Ce MECST, OCTABAT
ce [ BTACAT M Ce NeKat. 3a Ta3u Nporpama
usnonssamte 6aknyneep.

Mporpama 11: Mapmanan

30 NpuroTesHe HA MAPMANAAM, KOHGUTIOPH,
Keneta M NAONOBM NACTM 30 HAMA3BAHE.

Mporpama 12: NMeueHe

3a nousnuuare Ha xns6oBe, KOMTO €A ce M3NeKM
TBbPOE CNABO MM HE Ca CE M3MEKM HAMBIHO
unm 3a rotosm tecta. MNpu Tasu nporpama otnaaar
MECEHETO MMk OCTABIHETO HA TECTOTO AA MOYMHE.
Xns61T ce nopABPKA TOMBA A0 €AMH YaC cneq
Kpas Ha m3nmuaHeTo. 1o To3u HauMH ce npeno-
TBPATABA OBNCKHSBAHETO Ha xnsba. [porpama
12 m3nmua xnsba 3a 60 MutyTH.

3a na npekpaT1Te NPexXAeBPEMEHHO Te3n byHK-
umm, Hatuckete GyTona Crapr/Cron @, nokaro
NPO3BYYM NPOABIKMUTENEH CUTHAN. 30 U3KMIOUBA-
He paseauHeTe ypena oT eNekTPUYeckaTa Mpexa.
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YKA3AHUE

> [lpu nporpammre 1,2, 3,4,5,6,8u 9 no
BPEME HA M3MBIHEHWETO HA MPOTrPAMATA
NPO3BYYABA CUTHAM M HA AMCMES Ce MOsBS-
sa ,ADD” (2). HenocpenctseHo cnen Toea
npubaseTe ApYyrM ChCTABKM, KATO NNOAOBE
unm 90kM. 3a Lenta He e HeobxoauMo na
npekbCBaTe NPOrpamarTa.
C'bCTOBKMTe He ce HaKbnuBaAT OT KyKMTe 3a
mecere (. Ako cte Hactpounu Tarimepa,
MOXeTe Olue B HQYanoTo Ha MPOrPAMaATa Ad
no6aBKTE BCUUKM CBCTABKM BbB GOPMATA 30
neuere @. B To3u cnyuart Tpabea neko aa
HAKbAUATe nnonoserte 1 aakute, I'IpeJJM narm
npubasmre.

DyHkuus raiimep

QyHKUMATA TAMMEpP [ABA Bb3MOXHOCT 30 MeyeHe ¢
OTNIOXKEH CTapT.

C 6yToHMTE CbC CTPEnKM @ " @ ® Hacrporite
XEMNAHMS KPAeH MOMEHT HO MPOLIECA HA MeyeHe.
MakermanHoto Bpeme 3a otoxeH crapt e 15 vaca.

A NPEAYNPE>KOEHUE!
OMNACHOCT OT MO>KAP!

> [lpenu na usnevete onpenenex sua xns6
¢ dyHKUMSTA TaMMeEp, MbPBO M3NpobBakiTe
peuenTaTa, 3a Aa ce yBepuTe, Ye CbOTHOLLE-
HWUETO HA CBCTABKMTE € MPABMIHO, TECTOTO He
€ TBbPAE MbCTO MM PAAKO, KOMUYECTBOTO He e
TBbPAE rONIMO M HIMA AA NPEnee eBeHTyanHO.

1) WMsbeperte nporpama. Oucnnest @ nokassa
HeobXxonMMOTO BpPEME 3a neveHe.

2) C 6yToHa che cTpenka @ ® v3mecrete kpas
Ha nporpamara. [Npu MbpBoOTO HATHMCKAHE Kpai-
HOTO BPEME Ce M3MECTBA O CMEABALLATA Aece-
Tmua. Besko cnensatuo Hatmckake Ha ByToHa
cve crpenka () @ msmectsa kpariHoTo Bpeme
¢ 10 MmHy™. Moxete na yckopmre npoueca,
KATO 3a0bPXKMTE HATUCHAT BYTOHA CbC CTPENKA.
ﬂMCI’IHeﬂT nokassa O6LL|OTO I'Ipoﬂ'bﬂ)KMTeﬂHOCT
HQ BPEMeTo 3a nedeHe 1 3abassHe.
lMpu npeBuLIaBAHE HO BL3MOXHOTO OTNAraHe
BbB BPEMETO MOXKETE I KOPUTMPATE BPEMETO
¢ 6ytoHa cc ctpenka (K) O.
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3) TMotebprete HacTpoiikata Ha Takmepa c y-
Tona Crapt/Cron (. MHaukatopst 30 pexmm
Ha pabota @ 3anousa na mura. Oeoetounero
Ha aucrnes @) mura u nporpammparoTo
BPEMe 3aMoYBa [a Teve.

Cnen cTraptMpaHe Ha NPOrPAMATA UHOAMKATOPBT
30 pexxum Ha pabota @ ceet noctosuHo. Cren
30BBPLIBAHE HA NPOLIECA HA NeYeHe NpPO3ByYaBaT
necert curHana w amncnnest @ nokasea 0:00.

Mpumep:

Yacwr e 8:00 m xenaete cnen 7 yaca v 30 MuHyTH,
toect 8 15:30, na pasnonarare ¢ NpscHo m3neyeH
xns6. [MbpBo usbepete nporpama 1 1 cnen Tosa
Hatuckadite GyTonuTe cbe ctpenkn @, nokaro Ha
nmcnnes @) ce nossu 7:30, Teii KaTo BpemeTo Ao
npuroteaHeto e 7 yaca n 30 MuHyTM.

YKA3AHUE

> OyHKUMATA TAMMep He € Ha Pa3NomoXeHWe
npu nporpamara ,Mapmanag”.

YKA3AHUE

> He m3nonssaite GyHKUMITA TAMMEp, KOTATO
M3nonssate 6bP30 PA3BANSLLUM CE XPAHMTENHM
NPOAYyKTH, KATO SMLd, MIISKO, CMETAHA MMM
cupeHe.

MNpenn neueHero

3a ycnewHo M3nmMyaHe B3eMeTe Nom BHUMAHKME
cnepHute GakTopm:

CbcraBkm

A NPEAYNPE>KOEHUE!
OMNACHOCT OT MO>KAP!

> W3sanete popmara 3a neueqe @ ot kopnyca,
npenu na cunete ceeraekure. [pu nonanaqe
HO CbCTABKM B KOMEPATA 30 NeYeHe MOXe
Na Bb3HMKHE NOXAP MOPAAM HATPIBAHETO HA
HArpeBaTenH1Te CNUMpPanu.

B BuHarm cunsaiite cheraskute BbB Gpopmara 3a
neueHe @ B NOCOYEHATA NOCHENOBATENHOCT.

B Bcuukum cberaskm Tpsbea Aa ca e CTAMHA
TEMNepaTypa, 3d Ad CE OCUTYPM ONTUMAINHO
WYMNBAHE HA MASTA.
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A NPEAYNPEXXKOEHUE!
OMACHOCT OT MO>KAP!

> B HMKaKBB cryyar He m3non3samTe no-ro-
NIEMM OT MOCOYEHMTE KONMYECTBA. TBbpAe
TONSIMO KONMYECTBO TECTO MOXKE [ Npenee
oT dopmara 3a neveqe @ 1 Aa NPUUMHM no-
Xap NpU ropeLymuTe HarpeBaTenH CMpPanm.

B BHumasarte 30 TouHO OTMEpBAHE HA Konnye-
CTBATA CbCTABKM. ,D,OPM HE3HAYUTENHU OTKNOHEe-
HKMS OT MOCOYEHOTO B peLentTara KomM4ecTso Mo-
rat Ada nNoBAMAAaT BbpXy PE3ynTara OT Nne4yeHeTo.

MeueHe Ha xnab6

MonrotoBka

YKA3AHUE

> [locrasete MawMHATA 30 NeYeHe Ha xns6
BbPXY POBHA M CTABMNHA MOBLPXHOCT.

1) Wssapete dpopmara 3a neuere @ Harope ot
ypena.

2) TMocrasete kykute 30 mecene @ Ha 3amBux-
BawWMTE BaNoBe BbE Gopmara 3a neveHe @.
BHumasariTe na 3aeMar ctabunHo NonoxeHume.

3) Cwunerte cbcraskuTe Ha peuentata Bbs pOpMa-
1a 30 neyere @. Mpubasete nbpBo TEYHOCTH-
Te, 30XapTa, CONTA M cnef ToBa BPALHOTO,
masTa ce NpmbaBs KATO NOCNEAHA CbCTABKA.

YKA3AHUE

> BuumasanTte masta 04 He BNiK3Aa B KOHTAKT
CbC CON MU TEYHOCTU.

4) TMMocrasete dopmara 3a neyere @ otHOBO B
ypena. Buumasarite na ce dukcupa npaemnHo.

5) 3ateoperte kanaka Ha ypena @.

6) Bkniouete wencena e koHTakta. Mpo3syyasa
curHan m Ha aucnnes @) ce nosessa HomepsT
HO NPOrPAMATA M MPOABIKMTENHOCTTA HA
nporpama 1.

7) WUsbeperte xenanara nporpama c 6yToHa 3a
w3bop Ha nporpama ©. Besko sreexnare ce
NOTBBLP>KAABA CbC 3BYKOB CUIHAN.

8) TMpu Heobxommmoct msbepere TernoTo Ha

xns6a c byroHa @.
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9) WMsbepere crenenta Ha usnmuane @ Ha xns-
6a. Crpenkata Ha aucnnes @) nokasea kos ot
Hactporikure Cnabo, Cpearo unm Cunvo cre
usbpanu. Moxerte na msbepete n HacTpot-
kara 3a ,bbp30”, 30 na crkpamre Bpemeto 3a
BTACBAHE HA TECTOTO.

YKA3AHUE

> 3a nporpamute 6, 7 u 11 dpynkumsta ,Cre-
neH Ha M3NMuaHe” He e BbIMOXKHA.
Qyhkumsta ,bbp3o” e BbIMOXHA camo 3a
nporpamute 1 - 4.
3a nporpammte 6, 7, 11 1 12 He e Bb3MOX-
HO HOCTPOMBAHE HA TEMMOTO Ha xnsba.

10) Cera Mmate Bb3IMOXHOCT AA HACTPOUTE KPA-
HUS MOMEHT HO NPOTrPaMATA € GYHKLMATA
Tanmep. Moxerte na BbBeeTe MAKCUMANHO
otnaraHe Bbe BpeMeto oo 15 yaca.

YKA3AHUE
> 3a nporpama 11 Tasm GyHKUMS He e Bb3-
MOXHQ.

CrapTupaHe Ha nporpama

Craptmpatiite nporpamara c 6ytona Crapt/
Cron O.

YKA3AHUE

> [lporpamure 1, 2, 3, 4, 6 n 8 craptupar ¢
10- no 30-MuHyTHAO pa3a Ha NpenBaApUTENHO
3arpsasaHe (6e3 6bp3ns pexum, BX. Tabnu-
yata ,MsnbnHenme Ha nporpamute”). B tasu
daza kykute 3a meceHe @ He ce asuxar.
ToBa He e noBpena Ha ypena.

[porpamara M3BbPLLIBA ABTOMATUYHO PA3IUYHMTE
paboTHM onepaumu.

YKA3AHUE
> [lpu nporpamure 1,2, 3,4, 5, 8,9 1 10 cnen

30BbPLIBAHE HA YACTTA OT Nporpamara ,Brac-
BaHe 2 npossyyasar 10 3Bykosu curHana m
Ha omcnnes @ ce nokassa ,RMV" @). Cera
MoXeTe Aa M3BAAMTE KykuTe 30 MeceHe @ ot
TectoTo. AKO He XenaeTe Ad M3BAAMUTE KyKMUTE
3a mecere @, npocto msuakarite. Ypenst
QBTOMATMYHO MPOABMKABA MPOrPAMATA.
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Moxerte na Habnonasare U3MbIHEHUETO HA
nporpama npes KoHtponHoto nposopye @ Ha
MalwuHara 3a nevere Ha xns6. Ot Bpeme Ha
BPEME NMPU NEYEHETO € BBIMOXKHO 0BpasyBaHe HA
Bnara no kowtponHoto nposopue @. Mo speme
Ha $a3aTa HO MeceHe KANakbT Ha MawmHata @
MoOXe Aa ce oTBaps.

YKA3AHUE

> He otsapssite kanaka Ha ypena @ no spe-
Me Ha $ba3aTa Ha BTAcBaHE W nevete. XnabuT
MOXe Aa crnaaHe.

3aBbplIBaHE HA Nporpamara

Cren 3aBbPLWBAHE HA NPOLIECA HA MeyeHe NpPos-
ByuaBsar aecet curiana u amcnnest @ nokasea
0:00. Cnen 3aBbpLUBAHE HO NPOrPAMATA YPEMbT
NPEBKMIOYBA ABTOMATHUHO KbM SO0-MUHYTEH pe-
XXMM HQ MOAABLPXKAHE B TOMO CCTOSHME.

YKA3AHUE

> Toea He Baxkm 3a nporpamute 6, 7 n 11.

[Mpu Hero B ypena uMpKynmMpa TombA Bb3AYX.
@OyHKUMSTA 30 NOOABPXKAHE B TOMNO CHCTOSHUE
MOXe Ad Ce NPEeKPaTH NPEXAeBPEMEHHO, KATo ce
3anbpku HatueHar Bytorst Crapt/Cron @

[0 NPO3BYYABAHE HA CUTHAMMTE.

OMNACHOCT - TOKOB Y AP!

> Wskniouete uencena ot KOHTakTa, npenu noa
OTBOPUTE KANAKA HA ypena e Korato He
Ce u3nonseaq, ypeast Tpﬂ6BO BMHATM 04 ce
M3KNKOYBA OT ENEKTPpUYECKATa Mpe)KCI!

UssaxxpaHe Ha xnaba

Mpu ussaxaae Ha popmata 3a neveHe @ suHa-
M U3NON3BaMiTE KBPNA 30 XBALLAHE HA FOPEeLM Cb-
[OBe UNu 3aLWKTHM pbKasuum. [dpbxTe dopmara
30 neyere @ non HAKMOH HOR CKAPA M TPBCKATE
neko, LokaTo xna61T ce otaenu ot dopmard 3a
neuexe @.
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B CﬂyLIGlZ 4ye He CTe M3BAAMIM KYKUTE 3a MeceHe
npenBapmUTEnHO:

B CJ'IYQGﬁ ye xnabbT He ce oTaenn ot KykKurte 3a
MeceHe 0, OTCTpAHEeTe BHMMATENTHO KYyKMUTE 3Q
MeceHe o C NPUNOXKEHOTO npmcnoco6neHme 3a
OTCTPAHABAHE HA KYKUTE 30 MeCeHe @

YKA3AHUE

He m3nonssaiite MetanHu npeameti, Komro
MOTaT Aa MPUYUHAT APACKOTUHM NO He3anensa-
woto nokputme. BeaHara cnen Mssaxnaxe Ha
xna6a uannakHete dopmara 3a neveqe @ c To-
nna Boga. Taka we npenotsparmrte 6nokMpaxe
Ha kykuTe 30 Mecere @ Ha 30mBMXBALMS BAN.

MOJIE3EH CBbBET

Ao otctpahute Kykute 3a mecere @ cnen no-
CnenHoTo MeceHe, XN6bT HAMA AA Ce paskbea
npw u3BaxaaHe ot dopmara 3a nevere @.

B Hamucrere 3a kpatko 6ytora Crapt/Cron @,
30 1O NPeKbCHETE MPOTPAMATA B CAMOTO HAYAmO
Ha da3aTa HA NeyeHe UnK U3NBLPNAMTE LWen-
cena ot enekTpuyeckms KOHTakT. B pamkure
Ha 10 MuHyTH TpsabBa na BkntoumTe Wencena
OTHOBO KbM EMEKTPUUECKATA MPEXA, 3a Aa
MO>Ke Criefl TOBA NEYEHETO AA MPOMBIIKM.

Orteoperte kanaka Ha ypena @ u ussanete
dopmarta 3a nevere @. C HabpalHeHu pblie
MOXeTe [ M3BAAMTE TECTOTO M AQ OTCTPAHMTE
kykute 30 mecere @.

Mocrasere TecToTo OTHOBO BB GOPMATA 3a Neve-
re @. Moctasete popmara 3a nedete @ otHoso
B ypenaa u 3atBopeTe Kanaka Ha ypena @.

M [Mpu HeOBXOAMMOCT BKITHOUETE LUENcena B KoH-
Takta. [porpamara 3a neveHe NPORBLIXKABA.

Ocraserte xn96a aa ce oxnaam 15 - 30 MuHyTH,
npeam Ad ro KOHCyMupare.

Mpenn paspsssaHeTo Ha xns6a ce ysepeTe, ye B
TecToTo Hama kyka 3a meceHe @.

CbobueHmns 3a HEU3NPABHOCT

B B cnyuait ue aucnnest @ nokasea ,HHH" cren
CTApPTMPaHE Ha NPOrpaMaTa, TemMneparypara
HO MALMHATA 30 NedYeHe Ha xn96 e owe TBbpae
sucoka. Cnpete nporpamara 1 usknovere
wencena ot koHtakta. OTBopeTe kanaka Ha
ypena @ u octasete ypena aa ce oxnaaun 20
MMHYTH, NPEAM AA O M3MOM3BATE OTHOBO.
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B B cnyuait ue He Moxe AQ Ce CTAPTMPA HOBA
NPOrpama crea Kato MAWKHATA 30 NeYeHe Ha
xn56 Beye e 3aBbPLMNG AAAEHA NPOrPama,
TOBO O3HAYABA Y€ MALIMHATA € Olue TBbPAE
ropewa. B Takbe cnyuait MHaukaumsta Ha
AUCANes NPEMMHABA KbM M3XOAHO MONOXEHMe
(nporpama 1). Oteopete kanaka Ha ypena @
u octasete ypena na ce oxnaam 20 MuHyTH,
NPeau1 Ad ro M3NOoN3BaTe OTHOBO.

YKA3AHUE

> He onuteaiite na nycHete ypena e ekcnno-
araums, npeau aad ce e oxnaamn. Tosa e
BB3MOXHO CAMO Mpu nporpama 12.

M B cnyuyait ye aucnnest nokassa ,EEQ”, ,EET”
unm ,LLL" cnen kato e craptmpana nporpamara,
MbPBO M3KIHOYETE 1 Crieq TOBA BKIOYETE OTHOBO
MQLUKMHATA 30 MedeHe Ha xns6, Kato mapbpnare
Lencena oT KOHTAKTA M Cref TOBA 1O BKIKOUMUTE
oTHOBO. B cnyuart ye MHOMKAUMSTA 30 Hemsnpae-
HOCT NPOABIXABA, Ce OBbPHETE KbM CEPBM3al.

MouncrteaHe n MOAAPDBXKA

ONMACHOCT - TOKOB YO AP!

> [lpenm BCAKO NOYUCTBAHE M3KIIOYBAMTE
Ljencena oT KOHTAKTA M OCTAaBSMTe ypend aa
Ce OXNaaM HAMBIHO.
lNasete ypena or Bnara, Teit KATO T MOXE
na npenussuka tokos ynap. Cnassarite u
YKa3aHMSTa 30 6e30nacHocT.

BHUMAHMUE!

OIMACHOCT OT MATEPUAJIHU LLIETU!

> Yacrmre Ha MaWMHATA pecn. MPUHAANEXHO-
CTUTE He Ca FOAHM 30 MUEHE B CbAOMMSIHA
MawmHal

> 30 NOYMCTBAHE HA MALIMHATA 3 NeYeHe Ha
xn96 He M3NOM3BAMTE XMMMYECKM NOYMCTBA-
WM NPEnapaTi UM pastBopUTENH.

Kopnyc, kanak, kamepa 3a neueHe

| OTCTpGHeTe ocTaTtbUuMTE B KOMEPATA 30 nevyeHe
C BNIAXKHA KbpPNaA MK NEKO HABMAXHEHA re6a.

B 36bpliete kopnyca 1 KANaka Chlio ¢
BNAXHA KbPMA MK rb6a.

SBB 850 B1

30 necHo nouMcTBaHEe MoXeTe [d CBanuTe
kanaka Ha ypena @ or kopnyca:

— Oreoperte kanaka Ha ypena @ taka, ye
nnacTMacosuTe 3641 AA BRS3AT B OTBOPUTE
HO WIAPHUPHUTE BORAUM:

f—————
Eﬂ@ggj

— Msrernete kanaka Ha ypena @ ot wapHmp-
HUTE BOAQYM.

B 3a na MoOHTMpPATe OTHOBO KaNaka Ha ypena @
cnefn MOYMCTBAHETO, BKAPAMTE NNACTMACOBKTE
361 B OTBOPUTE HA LAPHUPHMTE BOAAUM.

M MNoacywere Bcnuko nobpe u ce yseperte, ue
npeau ynotpeba BCUYKM YaCTH €A CyXH.

®Dopma 3a neueHe, KyKM 3a MECEHE U
NMPpUHAANEe>XXHOCTU

BHUMAHMUE!

OIMACHOCT OT MATEPUAJTHU LLETU!

> Hukora He notansite dopmara 3a nevere @
BbB BOAA MNWU APYIM TEUHOCTU.

> [losbpxHocTuTe Ha dopmarta 3a nevere @
u kykute 30 mecere @ umar Hesaneneawo
nokpwutme. [pu nouncrBaHeTo He m3nons3-
BAMTE ArPECcHBHM M ABPA3MBHM NOYMCTBALLM
npenapaTti Mnm NpeameTH, KOMTo MOraT Aa
MPUYKMHAT APACKOTUHM MO MOBLPXHOCTMTE.

YKA3AHUE

> BCJ'IeJ:lCTBMe HA BnArarta 1 napara BbHWHUAT
B[ HA MOBBPXHOCTUTE MOXE Nd Ce NPOMeHU
C Té4eHne HA BpeMETOo. Tosa He HaMansBa
eKCnnoaTauMOHHATA rOAHOCT UMK KAYEeCTBOTO.
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B [Mpean nouncreaHe mssanete popmara 3a
nevexe @ u kykute 30 mecere @ ot kamepara
30 neveHe.

B M3sapete kykute 30 mecere @ ot popmara za
neuyere @. B cnyuart ue kykute 30 mecere @
He ce ocsoboxaaeat ot popmata 3a neveqe @,
HambnHeTe popmata 3a nedere @ 3a okono
30 muHyTH ¢ ropewa soaa. Cnea tosa Tpabea
[Q € Bb3MOXHO 0cBOBOXAABAHE HA KYKWTE 30
mecene @.

WMamusite kykute 30 meceqe @ B Tonna sona, 8
kosTo e npubaseH mek Muewy npenapar. Mpu
YNopUTH 3arapsHms Kykute 3a mecere @ Tpabea
[0 KMCHAT B PA3TBOPA 30 MMEHE, AOKATO 3ara-
PAHMATA MOTAT AA CE OTAENST C MOMOLTA HA
YeTKa 30 MUEHe.

B cnyuait ye mbpxausT B kykata 3a mecere @ e
3aMyLIEH, MOXETE A FO NMOYMUCTUTE BHUMATENHO
C AbPBEHA NPBYMLA.

Cnen nouucreaHe noacyluere CTapaTenHo
kykute 30 mecere @.

B M36ppwerte sbHWHATA cTpaHa Ha dopmara 3a
neuere @ c BnaxHa kbpna.

B [MouncreTe BLTPELIHOTO NPOCTPAHCTBO HA
¢opmarta 3a neuexe @ c Tonna sopa 1 Manko
MueLwy npenapar. Mpu 3arapsHus sbe popmara
30 neuere @ Haneitte Bona BbE Gopmara 3a
neuere @ 1 npubasete Mek Muewy npenapar.
WM3uakarite, OKATO 3arapsHMATA ce pasMeKHar
M MOTQT AQ Ce OTCTPAHST C YeTKA 30 MUEHe.
Cnen ToBa u3nnakHete popmata 3a nedexe @
C FONSMO KOMMUECTBO YMCTA BOAA W 9 NOACYLLE-
Te nobpe.

B 3muitte meputentms cvn @, meputennara
mxuua @ v nprucnocobneHueTo 3a oTcTpaHs-
BaHe Ha kykure 3a mecere ) c Tonna eona, B
kosiTo e nobaseH Mek Muew npenapar. Cren
TOBQ M3MNAKHETE YACTMTE C YMCTA BOAQ, 30 Ad
OTCTPAHMTE OCTATBLMTE OT MMELLMS NPenapar.
MNMoncywete Bcuuko craparenHo.
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MpenasaHe 3a oTnagsum

B HMKAK®BB CyuYail He U3XBbP-
naure ypena ¢ o6ukHoBeHUTe
6uroBu otnaabumn. Tosm npoAyKT
nopsne>ku Ha eBponenckara au-
pektuea 2012/19/EU.

Mpenatite ypena 3a oTnambUM Ypes NMLUEH3UMPAHA
bMPMa 30 ynpasneHue Ha OTNALbLM MK OBLMH-
ckarta cnyx6a 3a ynpasneHue Ha oTnagbUmTe.

CnassarTte nevcralimte B MOMEHTA pasnopenbm.
B cnyuast Ha ceMHeHMWe ce 0bbpHETE KbM MECTHMS
NYHKT 30 CbOMPAHE HA OTNAABLM.

Mpenasaiite onakoBbYHMTE MaTepUanit

%@ 30 OTNAABUM MO EKONOTOCLOBPU3EH

HQYUH.

FTapaHuunsa v cepeus

30 TO3M ypen nomny4aBaTe rapaHums ot 3 roamnHu ot
[ATATA HA 30KYMyBAHE. YPenbT e NPOM3BENEH CTa-
PATENHO M € M3NUTAH LWATENHO Npeam AOCTABKATA.
3anasete kacosata 6enexka KATO AOKA3ATENCTBO
3a nokynkara. AKo ce HanoXu Ad ce Bb3Non3sare
OT rapaHLMATA, MbPBO Ce CBbPXETE MO TenedoHa
cbe cepausa. Camo Mo TO3M HaYMH MOXe aa ce
ocurypm 6e3nnatHo BpbLYaHe HA BALATA CTOKA.
MpenocTaBaHETO HA rAPAHLMS BAXM CAMO 3a
matepuantu unm GabpuuHn nedekTi, Ho He 1 3a
TPAHCMOPTHM LETH, M3HOCBALUM CE YACTH, KATO
$OPMM 30 NeyeHe MM NPUCTABKM 30 MECEHE, MK
NpM NOBPEAa HA NEeCHO YyMMBK YACTH, HAMP.
NPEBKNIOYBATENM UMK AKYMYNATOPHKM Batepmu.
MponykTsT € NpeaHa3HaYeH eamHCTBEHO 30 BUTO-
BA, O He 30 NpodecHoHanHa ynotpeba.

IMpw HenpaeunHa 1 HeuenecbobpasHa ynotpeba,
YNPQXKHABAHE HQ CUIQ MM PEMOHTHM AEMHOCTH,
KOWTO He Ca M3BBPLIEHM OT HALIMSA OTOPU3MPAH
cepBu3eH GUAMAaN, FAPAHLUMATA OTNAAA. 30KOHOBM-
Te BM NPABA HE Ce OrPAHMYABAT OT TA3M FAPAHLMS.
TQPAHUMOHHMST CPOK He Ce YABLMKABA OT rapaH-
umsta. ToBA BAXKM M 30 CMEHEHU M PEMOHTMPAHM
yactu. EBeHTyanto HanuuHmMTe owe npu 3aKynyea-
HeTo nospeau 1 aedekTi TPabBa Aa ce cbobLaT
He306aBHO cnep PasonaKOBAHETO, HO HAM-KBCHO
[BQ AHM CRea AaTata Ha s3akynysake. Cnea karo s
Teue rapPAHLMOHHMST CPOK, PEMOHTUTE Ce 3annaLLar.
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CepsusHo obcnyxsate bvnrapus
Ten.: 00800 111 4920

E-mesin: kompernass@lidl.bg

IAN 274313

BHocuten

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com
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UsnbnHeHue Ha nporpamure

Mporpama 1. HopmaneH 2. Nyxkas
Cnabo Cnabo
CreneH Ha
CpenHo Bp3o Cpento Brp3o
uInnyaHe
Cunto Cunto
Termno 750g|1000g|1250g|750g|1000g| 1250g|750g| 1000g|1250g|750g|1000g|1250¢g

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 He ce .
sarpssate (MuH) 15 15 20 n_— He ce | Hece 10 i@ - o M || Mee
npunara|npunara npunarajnpunara
nara nara

Mecene 1 (MuH)

= 12 | 13 13 | 2| 13 13 | 2| 12 15 | 12 | s 13

Broceane 1 {uiak) | oo | s 25 | 10| 10 10 [ 20 20 | 20 | 10| 10 10
o

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

Mecene 2 (muH)
3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A

N
[6,]
W
[6,]
[}
(S}
(&}
©
©
©
(&)
(&)
O

SREEOZ I | g 30 30 18 18 18 | 43 41 35 18 18 18

{

3ByKOBM curHanum
RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV

30 OTCTPaHABAHE HA
KyKuUTE 30 MeceHe

BRI | o 30 30 30 | 30 30 | 35 35 35 30 | 30 30

(—)

Mevere () 56 | 60 65 | 56 | 60 65 | 60 | 65 70 | 60 | 65 70

Monavpxare B

TONAO ChCTOSHME 60 60 60 60 60 60 60 60 60 60 60 60

(MmH)

Hob6aesHe Ha
CbCTABKM 2:01 2:05 2:10 1:49 1:53 1:58 2:26 | 2:29 2:28 1:53 1:58 2:03

(octasawm yacoee)

Mpensapurenta
HACTPOMKA Ha

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

BpemeTo

* 3A o3Hauasa, ye cnen 3-Te MUHYTM MeceHe npo3syuasat 10 curHana 1 chlueBpemMeHHo ce NosesBa
uHamkaumsta Ha aucnnes ,ADD” (7). ToBa HanoMHs, Ye MoxeTe fna nobasuTe CbCTABKM, KATO MNOAOBE

nnn1 a0Ku.
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Mporpama 3. MbnHo3bpPHECT 4. Cnapbk
Cnabo Cnabo
CreneH Ha
Cpenro Byp3o Cpento Bypso
u3nMUaHe
Cunto Cunro
Terno 750g|1000g|1250g|750g|1000g|1250g|750g| 1000g|1250g|750g]|1000g| 1250 g

Bpeme (uacose) 3:18 3:25 3:35 2:24 | 2:30 2:35 2:56 | 3:01 3:10 | 2210 | 2:16 2:20

Mpensapurento

ibes Hece | Hece e He ce | Hece
sarpasarie (vk) | 15 |5 20 | npu 10 | 10 15 | npwe
npunaranpunara npunarajnpunara
nara nara

Mecene 1 (muH)

N
N
w
w
N
N
N
N
N

Bracsane 1 (MuH)

30 30 30 10 10 10 25 25 25 10 10 10
()
Mocono 2 (wan] | 2 2 2 2 2 2 2 2 2 2 2 2
@ 3A 5A 5A 2A 2A 2A 4A* 5A 5A 1A 2A 2A
8 8 8 5 5 5 [¢) ) [¢) [¢) 6 )
BracsaHe 2 (MuH)
38 38 38 23 23 23 35 35 35 18 18 18

{

3ByKOBM CUrHANM
3a otctpaHssae Ha | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV

KyKuTe 30 MeceHe

Bracsare 3 (MuH)

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

Meuere (MumH)

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

MonmbpxaHe B
TONNO CbCTOAHUE

(MmR)

HobassHe Ha
CBCTABKM 2:17 | 2:21 2:26 | 1:59 | 2:03 2:08 | 2:03 | 2:07 2:11 1:46 | 1:50 1:54

(octasawm yacose)

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

Mpensapurenta
HACTPOMKA Ha 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

BpemeTo

* 4A o3Hauasa, ye cnen 4-Te MMHYTM MeceHe npossyyasar 10 curHana u ChlueBpeMeHHO ce nosBsBa
uHoukaumsta Ha amcnnes ,ADD” (7). Toa HanomHs, ye MoxeTe Aa nobABUTE CbCTABKM, KATO NNOAOBE
UM a0Ku.
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7. Tec-
Mporpama | 5. EkcnpecHa . TO 3 . i
porp : P Tecto | maka- | MneueH xns6 bes rnyTteHn
POHM
Cnabo Cnabo Cnabo
CreneH Ha He ce He ce
Cpenro ara nownara Cpenro Cpenro
venmane Cunto npwn P Cunto Cunto
He ce He ce npu-

Terno 750g | 1000 g |1250¢g npunara nara 750g|1000g|1250g|750g]|1000g| 1250 g
Bpeme (uacose) 1:15 1:18 1:20 1:50 0:15 3:17 3:21 3:30 2:14 2:20 2:25
Mpensapurento e @
sarpssate (MiH) Hece | Hece | Hece 10 He ce npu- 25 25 30 npw- Hece | Hece

I'IPMTIC"G I'IPHI'IOI'G I'IPMI'IC"G nara I'IPHJ'IUI'C] I'IPMJ'IGI'G
nara
Mecene 1 (MuH)
8 8 8 12 15 10 10 10 12 13 13
Bracsare 1 (Mun) | Hece | Hece | Hece 10 He ce npu- 20 20 20 10 10 10
npunaral npunara [npunara nara
He ce npu-
Hece | Hece | Hece He ce nara
Mecene 2 (muw) npunara|npunara |npunaral npunara | He ce npu- 2* 2* 2* 2 2 2
5A 5A 5A 1A 2A 2A
2A 2A 2A 3A nara 8 8 8 5 5 5
5 5 5 5 He ce npu-
nara
Bracsave 2 (MmH) | Hece | Hece | Hece 25 He ce npu- 45 45 45 18 18 18
(o) npunara| npunara |npunara nara
3BYyKOBM CHrHANM
3a otctpaHssate Ha | RMV RMV RMV N/A N/A RMV | RMV RMV | RMV | RMV RMV
KyKWTe 30 MeceHe
Braceare 3 (M) | 56 | 20 | 20 45 Hecempw 55 1 30 | 30 | 30 | 30 | 30
(— nara
n -
euene (] 40 | a3 | a5 | Hece [Hecem | o [ 56 | 6o | 56 | 60 | 5
npunara nara
MonabpxaHe B
TOMNO ChCTOSHME 60 60 60 He ce He ce npu- 60 60 60 60 60 60
(MuR) npunara nara
LobassHe Ha He ce now
CbCTABKM 1:05 1:08 1:10 1:15 ncrop 2:15 2:19 2:23 1:49 1:53 1:58
(octasawm yacose)
Mpensapurenta
HACTPOMKA Ha 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h
BpEMETO

* 5A o3Hauasa, ye cnen 5Te MUHYTH MeceHe npo3eyyasat 10 cUrHaNa U ChLueBPEMEHHO Ce MOABIBA MHAMKA-
umsta Ha mmcnnes ,ADD” (7). Tosa HanomHs, ye MoxeTe Ad NOBABMTE CbCTABKM, KATO MAONOBE MM SAKM.

82 BG




SILVERCREST’

Mporpama 10. Keiik 11. Mapmanan | 12. Meuene
Cnabo Cnabo
Crenet Ha Cpento He ce npunara CpenHo
M3NMYaHe CunHo Cunro
Terno 750g|1000g|1250¢g He ce npunara He ce npunara
Bpeme (uacoee) 1:30 1:35 1:40 1:20 1:00
Mpeneapurtento e @
H H
3arpsBaHe (muH) npu- ©ce ece He ce npunara He ce npunara
npunara |npunara
nara
MeceHe 1 (MuH)
@ 15 15 15 He ce npunara He ce npunara
Bracsare 1 (mun) | Hece Mo || Hee 15
- H
(D) :g:] npunara | npunara 3arpssaHe + Mecete © cé fipundra
He ce
P Hece | Hece
919 ounara| npunara
Mecetie 2 (muH) He ce E Z He ce npunara He ce npunara
npu- ©ce ece He ce npunara He ce npunara
npunara |npunara
nara He ce npunara He ce npunara
Hece | Hece
He ce
no- npunara |npunara
nara
H
Bracsane 2 (muH) ° 5e He ce | He ce He ce ara He ce nownara
(= J:Izro npunara |npunara npundr npunar

3ByKOBM CUTHANM
3a orctpatseade Ha | RMV | RMV RMV N/A N/A
KyKuTe 30 MeceHe

He ce
Bracsane 3 (muH) He ce | Hece 45
npu- He ce npunara
(— npunara |npunara 3arpsBake + MeceHe
nara

60 65 70

Meuene (MuH 20
(MmH) - 60
15 Brac-| 15 Brac- Braceane
Bracsa-|
BOHe BOHe
He
MonavpskaHe 8 Tonno
cherosHue (MuH) 60 60 60 He ce npunara 60
[ob6assHe Ha He ce
Hece | Hece
CBCTABKM npu- He ce npunara He ce npunara
npunara|npunara
(octaBawm yacose) | nara

Mpensapurenta Ha-
CTPOMKA HA BPEMETo

15h | 15h 15h He ce npunara 15h
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OrcTpaHsiBaHE HAO MOBPEAU HAO MALUMHATA 3a NevyeHe Ha xna6

Kakso Tps6sa na ce HaNpaeu, Korarto cren neve-
HeTo kykaTa 3a mecere @ octane 6nokupaka Bbe
dopmarta 3a nevere @2

Haneiire ropewa sona sbs popmara 3a neveHe @
1 3aBbpTeTe kykata 3a mecere @), 3a na orcrpanute
3arapsHMUSTA NoA Hes.

Kakso ce cnyusa, korato rotosuar xnsb ocraHe B
MQALIMHATA 30 NevyeHe?

Ypes dyHkumsta ,Monabp>KaHe B TOMno cberosHue”
Ce rapaHT1pa, Ye B NpoabXeH1e Ha okono 1 yac
xns6bT Ce NOAABPKA TOMBA M Ce NPeanassa ot
snara. Ako octaHe noseye ot | yac B MAwWMHATA
30 neveHe, xn96BT MOXe [A OBIGXHEE.

Qopmara 3a nevere @ u kykute 3a mecene @
TOOHM NI CA MMEHE B CHOOMMSNHA MALIMHAZ

He. Mons muitre pyuro dpopmara sa nedere @ w
kykute 3a MeceHe @.

3aLo TecToTo He ce pa3bbpKBA, BIPEKM Ye
neurarenst pabotu?

Mposepete aanu kykute 3a meceqe @ v dpopmara
3a neveqe @ ca $MKCHMpaHK NpaBUAHO.

Kakeo tpsbsa na ce Hanpasw, KoraTto Kykara 3a
mecere @ octaHe B xns6a?

Orctpanere kykara 3a mecete @ c npucnocobne-
HMETO 30 OTCTPaHSBAHE Ha KykuTe 3a meceHe (D).

Kakso ce Cny4Bd, KOrato no speme Ha nporpama-
Ta cnpe el'IeKTpMLIECTBOToe

Mpu cnnpate Ha enektpuyectsoro Ao 10 MuHYTH
MALIMHATA 30 MeYeHe Ha N6 MoXe [a 3aBbPLIM
NOCNeNnHO M3MbIIHABAHATA MPOTPAMA.

Kornko Bpeme npombrxaea neyeHeTo Ha xns62

Mudbopmmuparite ce 3a TouHuTe BpeMeHa ot Tabnm-
uara ,MsnbnHenue Ha nporpamute”.

Kakeu Terna xns6 morar na ce nekare

Moxerte na neuete xnsbose or 750 g, 1000 g u
1250 g.

3awo $yHKUMSTA TaMMEp HE MOXKe Ad Ce M3MOon3-
BO MPM NeyeHe C NPACHO MISKo?

Mpechn npoayKTH, KATo MASKO MMM SHLd, Ce Pa3-
BANST, KOFATO NPECTOST TBbPAE AbNTO B ypend.

Kakso ce cnyusa, Korato MawmMHATa 3a nedeHe Ha
xns6 He paboTH, cnea Kato e HATUCHAT BYTOHBT

Crapr/Cron (@2

Hskon pabothu onepauum, kato Hanp. ,3aron-
nsHe” unun ,MounsaHe”, ce pasnosHaear TpyaHo.
C nomowra Ha Tabnuuata ,MsmbaHeHune Ha
nporpamure” nposepete Ko YacT oT NPorpamara
ce M3MbMHABA B MOMeHTa. [poBepeTte aanu ypenst
paboTm, KATo YCTAHOBMTE OANKU MHAMKATOPDT 30
pexwum Ha pabota @ csetu. Mposepete nanu
cTe HaTucHany npasmnHo bytona Crapt/Cron (.
lMposepeTe nanNM WeENCeTbT € BKAOYEH B KOHTAKTA.

Ypenst HakbnLBa npmubaseHmTe crapuam.

3a na ce u3berHe HOKBLALBAHETO HA CHCTABKM,
KQTO MNOAOBE M 90KM, T NPUBAaBETe KbM TECTOTO
eflBa crefl Kato Npo3ByYM CUTHAMBT.
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KAPTA 3A NMOPBYKA SBB 850 B1

» www.kompernass.com

1) B rpadara ,noparen/nopbusaw” HaHeceTe ¢ ronemm Byksu UMETO, AAPECa u TenedoHHMs cu
Homep (npu eseHTyanHu Bbnpock).

Nw ZO:P noco4ere npeanovYmnTaHms or Bac HauuH Ha nnawade. Mmare TP BAPUAHTA!

A. Bankos npesop: [Npesenete npensaputenHo cymara Ha 6QHKOBA CMeTKA

MME HA BAHKATA:

FOpo6ank U Edp Oxu Bvnrapus ALl/Mowencka 6anka/

BIC CODE: BPBIBGSF

AILPEC HA BAHKATA: knon Oonaykos

IBAN No.: BG13 BPBI 7940 1055 0964 01

BEHEOUUMEHT: BYLLOHA EOOQL
_I_U—\_ M3BBPLUIBAHE HA NpPeBOaAa NOCOYETE KATO OCHOBAHME 3a NNALlAHE NPOAYKTJ, WQEGAO nme m
MEeCTOXUTENCTBO.

n_._mh_ TOBA M3NpaATeTe MU3LANO NOMBIIHEHATA M NOCTABEHA B NMNTMK KAPTA HAO NOCOYEHMS NOLIEHCKM anpec.

BaxkHo:
M3pbpluete 6arkosms npeson 6e3 QOMbLIHUTENHM TAKCK 30 NonyJyartens, Takeute Ha Bawara 6axka

ocrtasar 3a Bawa cMmertka.
B. HanoxeH nnarex: Nnaware ¢ Hanoxex nnarex npm nonyyasaxe.
C. Ha Mscro: Bue kynysate ampektHo or Hac Ha aapeca, AAneH no-nony.

Hawwust anpec:
Bushona Ltd. / Bywona EOO[
yn. Uckbp 49
Codus 1504
ropew tenedpon 02/ 4917478

BaxxHo:
B O6nenete c mapku Bawara npatka.

B Hanuwere nmeto cm BBbPXY NIMKA KATO noanarten.

MOOATE/N / MOPBYBALL
(w3usno c TOJIEMU BYKBW)

Mme, pammnus

Ynuua

appec/ HaceneHo MAcTo

Crpana

Tenedon

@&
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APTONMAPAZKEYAZTHZ

Elcaywyn

2uyxapnThpia yia Ty ayopd TG véag oag
OUOKEUNG.

Anodacioare €701 yia TV amokToT evog TTPoid-
vioG uynAng moidmrag. Or odnyieg xprong eivai
THAHG autou Tou TPoidVTOG. Mepigxouv onpavrikeg
utrodeiéeig yia v achdheia, T xpHon kai Ty
amoppiyn. Mpiv amd m xpron Tou mpoiodvrog,
e€oikeiwBeite pe OAeg TG uToSeieig xeipiopol kal
acdaleiag. XpnoipoTolgiTe To TPOIOV HOVO OTWG
TEPIYPAETAl KAl YIA TOUG avadEPOHEVOUG TOpEIG
xpnone. Mapadwote dXa ta éyypada oe mepinTe-
on mapadoaong Tou TTPoidVTOG Ot TpiToUug.

MpofAemopevn xprion
XpnoipoToleite TOV apTOTapAcKEUATTr) HOVO YId TO
YoIpo YepIol Kal yia TNV Tapackeur] papperadov
yia oIKIakn Xpron.

Mn xpnoipotoieite T CuoKeUr yia To OTEyVwPA
Tpodipwy f avrikeipévwy. Mnv xpnoipotoieite Tov
apromapackeuaotr ot eWTEPIKOUG XWPOUG.
Xpnoiporoieite pdvo e€aptipara mou éxouv mpo-
1a0¢i amo Tov katackeuaoT. Mn TpoteivopEva
eaprApata pmopouy va $Beipouv T cuokeun.
Auth) n ouokeun mpoopilerar amokAeIoTIKG yia
XPMOonN o€ VOIKOKUPIA.

Mn xpnoporoleite T cuokeur| yia emayyeApaTikoug
okorroug!

Mapadoriog :fommhiopdg
ApTomapaockeuaotnqg

Qodppa ynoiparog

2 Aykiotpa {updparog

Aoxgio pétpnong

Koutdi pérpnong

Epyaheio amopdkpuvong aykiotpou Jupdparog
Oényies xprong

2 Uvropeg MAnpodopieg

BifAio ouvrayov

88 GR | CY

YIMNOAEI=H

> EMéy&re Tn ouokeun petd TRV amocuckeuacia
yia Ty mAnpdmra kai yia {nuiég amd
peradopd. Eav amaireitar ameuBuvBeite oto
TuRpa 2épPig (Seite o Kepahaio "Eyyinon
kar Z¢pfig").

Meprypadr) ouokeurg
Eikova A:

MapdBupo mapakorolBnong
Kamaki ouokeung

Eykorn agpiopou

Kahwdio Siktiou

000 0Q

Medio xeipiopol

2 Aykiotpa {upopatog
Ddppa ynoiparog twg 1250 g Papog wwpiol

(6]
7]
O Aoysio pitpnong
O Koutd\ pérpnong
10]

Epyaheio amopdkpuvong aykiotpou Jupoparog

Texvika XapakTnpeIoTIKa
220-240V ~ /50 Hz
850 Watt

Ovopaoriki) Taon:
Armoppodnon 1oxuog:

I 'Ola ta eéapthpata authg TNG oUOKeUNG
Qﬂ TTou épyovral ot emadn pe TPOGIPA pTTO-
polv va xpnoipgorolouvral pe aodpaieia
oTa TpodIpa.

SBB 850 B1
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Yrrod:iaig aopalsiag
> Aiafaote mpwta kakd g 0dnyieg xprong, TPOToU XPNOIPOTIOINOETE TN
ouokeun!

KINAYNOZX - HAEKTPOINAH=IA!

» ENéyxere mpiv am6 kd&Be xprjon 1o kakwdio Siktlou kai To Buopa.
Orav 10 kaAadio dikTiou authg TnG ouokeung Tapouoialel BAa-
Bn, mpémel va avrikatactabel amd Tov kaTtaokeuaoTr), To THAHA
eéutinpetnong meAatov 1 éva avrioToixwg e€eldikeupévo ATopo,
woTe va amodelyete kKivOUvoug.

» Mnv tomroBereite To kahwdio Siktlou emdvw ot aixunpPig akpég i
KOVTA o€ KauTég emdaveieg 1) avTikeipeva. H pdvwon tou kahwdiou
propei va karactpadei.

» 2¢ TTePITITOON HN XPRONG Kal TTpiv amé kaBe kaBapiopd TpaPare
10 BUopa g ouokeung amo Ty mpida.

» Mnv BuBilere Tov apromapackeuaoT ot vepd i GMa uypa.
Ymapyer kivouvog niektpominéiag!

> Mnv kaBapilete TN cuokeun pe cuppdTiva obouyyapia.

Edv amokommouv koppdtia Tou adouyyapiou kai épBouy ot ema-
$n pe nhekTpikd TURpaTa, uttapyer kivbuvog niektpornéiag.

A MPOEIAOMOIHZH! KINAYNOZX TPAYMATIZMOY!

» Kivéuvog aoduéiag! Ta maidid propolv va mabouv acduéia
o€ TIEPITITWON AKATAAANANG XPNONG TOu UAIKOU CUCKEUATIAG.
AmropakpUveTe To apéowg petd Ty amoouckeuaocia fj dukadre To
ot pépog pn mpoofdoipo ora maidia.

» Mpog amoduyn kivOlvou va okovTayeTe f} atuxfpaATog, n ou-
okeun eival e€omhiopévn pe éva kovtd kalwdio Siktuou.

» Adnote T ouokeun va kpuaoel kai Tpafnére To fuopa mpoTou
amopakpuvete f TormoBethoete TuRpara Tev alecoudp.

» TomoBereire éva kahwdio emékraong katd Térolo TPATIO, WOTE KAVEIG
va pnv propei va okoviayel kel kai va 1o tpaPnée kara Aabog.
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A MPOEIAOMOIHZH! KINAYNOZX TPAYMATIZMOY!

~ Orav Bpiokovral maidid kovra, emimnpeite KaAd T ouokeun!

Orav n ouokeun dev xpnoiporoieital, kabog kai mpiv amd Tov
kaBapiopd, amoouvdiere To Buopa. Mpiv amd Ty amopdkpuvon
Hepovopévey e€apTnUATOV adrVeTe Tr) CUOKEUN VA KPUWVEL.

Auti) n ouokeur) prropei va xpnoiporoigital amod maidid ave Twv 8
10V, kabog kal amd dTopa pe peiwpéveg Guoikig, aiobnmpiakeg 1
vonTikég SuvatoTnTeg N eNNeiyelg ot epmeipia kai/f yvooeig, ebdooy
emTnPOUVTal 1} éxouv ekmaldeutel avadopikd pe Tnv aodaki xpron
TNG OUOKEUNG Kal £XOUV KATAVOR gl TOUG TIPOKUTITOVTEG KIVOUVOUG,.

Ta maidia dev emmpémeral va maifouv pe TNV ouokeun.

O kaBapiopdg kar n ouvtipnon xpnotn dev emrpémeral va Sie-
&ayovral and maidid, ektdg edv eivar peyautepa Twv 8 €10V Kal
EmTNEOUVTAL.

Maidid ké&Te Twv 8 €70V Mpémel va mapapévouy pakpid amo
ouokeun kal 1o kahwdio olvdeong,.

AuTi n cuokeun TTANPOI TOUG OXETIKOUG KavoVIoHoUG aodpalei-
ag. O €\eyxog, N EMIOKEUN KAl N TEXVIKI) CUVTNPNON EMITPETETAI VA
Sie€ayovral povo amd eéeidikeupévo Epmmopo. 2e GANN TePITITLOT
OKUPWVETAl N amaitnaon eyyunong.

Mpoooxn! O apromapackeuactrg umepBeppaiverar. Midvere T ou-
OKEUT HOVO €AV EXEl KPUQTEI 1) XpNolpoTToleiTe éva Travi koudivag,.
Mnv petakiveite Tov apToTiapackeuaoTr) eav UTTAPXEl HEOT OTNV
$OpHa KauTO i UyPO TEPIEXOpEVO, TT.X. HappeNadeg. Ydpxel
kivéuvog gykaupatog!

Kard 1 Sidpkeia TG xpriong pnv mavere Ta mepioTpedopeva
aykiotpa {upoparog. Yrapxer kivduvog tpaupatiopou!

Kara m didpkeia g xpriong propti n Beppokpacia g emda-
velag emadng va sival moU uyni. Kivbuvog eykauparog!

MNMpoooxn! Kautn emdpaveial
A Mépn g cuokeung umepBeppaivovral katd v Aemoupyial

90

Kivéuvog eykatparog!
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A MNMPOEIAOMOIHZH! KINAYNOZX NMYPKATIAX!

~ Mn xpnoipomoieite e€wrepikd xpovodiakomm ) Eexwpiotd e
XEIPIOTNPIO YIA VA AEITOUPYNOETE Tr) CUOKEUN.

~ Mnv tomoBereite T cuokeur KovTd ot ebdAekTa UNIKG, EKPNKTIKA
kai/f ebdphekta agpia. Mpéme va mpeitar pia eayiom amdotaon
10 ex. mpog AN\a avrikeipeva.

> [Moté pnv kaAUTTeTe TN CuoKeun pe eToeTa i) GAa ulikd. H Bep-
HoTNTa KaI 0 aTpdg Tpémel va prropoulv va Siadeuyouy. Mmopei
va mpokAnBei mupkayid edv n cuckeur KaAUTITETaI 1) épXETal OF
emadn pe eUGAEKTO UNIKO, OTTWG TT.X. HE KOUPTIVEG.

~ Mnv TomoBereite avrikeipeva emdvew oTn CUCKEUR KaI PNV TV
KAAUTITETE.

> [Moté pnv TommoBeteite aloupivdxapTo 1} GANa peTalNikG avTikeipeva
oTov apTomapackeuaotr). Auto priopei va odnynoel ot Bpayuku-
KAWpQ.

~ Katd 1o yhoipo pnv umepPaivere moté v mooodtTta Twv 700 g
alelpl kal TToTé pnv MpooBitere mepioodtepo amd 1 Vi makéto
&npn payid. H {ipn propei va utrepyelNioer kal va TTpoKaléoE
rupkayia!l E&aipolvral ta wopid xwpig youtévn. Ze aut Ty
MepiTTwoN emTpémeral va mpooTievial To péyioTo twg 2 makéra
&npen payia (BA. to BifAio cuvrayov).

» Mpootére wote va pnv ka\umTovTal o1 oTTéG agpIoHOU TNG OUu-
okeung. Kivéuvog umepB¢ppavong!

» [ote pnv adnvere T cuokeur) avemTEnTn Kata T Aeiroupyial
» XPNOIHOTIOIEITE TN CUOKEUN HOVO OF ECWTEPIKOUG XWPOUG.

~ [Moté pnv TomoBereite T cuokeur) emave f Simha oe pdmia agpiou
| NAEKTPIKA paTIa, Ot Kautod dolpvo 1 aeg TInyig Oeppodtnrag.
Kivéuvog umepBéppavong!
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» H xpnAon pn mpoteivopevey amé Tov katackeuaotr) aéecoudp
urropei va odnynoel ot {nuiég. Xpnoigotoleite T cuokeur pdvo
yia Tov mpoPAemdpevo okomd. e AN TEPITITOON AKUPOVETAI N
amaitnon eyyunong.

~ Exkiveite éva mpdypappa ynoipatog povo pe tommoBetnpévn doppa.
AMI0G iowg oupPouv avemavopBureg PAafeg oty cuokeun.

~ Mnv 1pafare To Buopa and my mpila, kpatwvrag amd To kae-
10 Siktbou.

> Mn xpnoipomoieite Tov apromapackeuacT) yia va ulare 1podipa
N epyaAeia.

~ [oté pn xpnoipotoieite TN cuokeun pe Gdeia dOppa 1 xwpig
doppa ynoiparog. Kar tétoio mpokakei averravopbuteg PAaPeg
OTN CUOKEUN.

» Kartd m Aeimoupyia kAeivere Tavta To KAAUPHQ.

> [Note unv amopakpuvete T $OPpaA YnoigaTog KATA T AeIToupyia.

~ TomoBereite T cuokeur povo emdvw ot pia oTeyvr, emimedn kai
ox1 euaioOnmn oe uynhéq Beppokpaoieg emdaveia.

~ ENéyxere mpiv ammod ) olvdeon edv 1o €idog pelparog kai n Taon
Siktiou oupdwvoulyv pe Ta oTolxeia oty mivakida TuTou.

~ Edv xpnoipomoreite kahwdio mpokTaong, TOTE TPEME N pEYIOTN
emTpenopevn amddoon Tou kaAwdiou va avTIoToIxE pe AUTAY Tou
QPTOTIAPACKEUAOTT).
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Mpiv TV MpwTn Xprion
Anoouoksuacia

B Amoouokeudorte T cuokeun kal apaipéote ONo
T0 UNIKO ouokeuaoiag, kabug kal Tuxdy auto-
KOANTG Kal TPOCTATEUTIKEG pepPpave.

W E\éy&re Tn oUOKeUN pETa TV aTTooUCKeEUAsia yia
mv mnpdTa kai yia {npiég amé m peradopd.
Eav amarreital ameuBuvBeite oto Tpnpa 2épPig
(¢ire To Kepdhaio "Eyyunon kar ZépPig").

Mpwrog kaBapiopog

Mpiv amd m Bton ot Aeroupyia okouriote T $Oppa

ynoipatog @, Ta dykiotpa {upwparog @ kar Ty

ewTepik emdAaveia Tou apTOTTAPACKEUAOTH it Eva
kaBapo, verd mavi. Mn xpnoipotoisite cuppdTiva
odouyydpia kabBapiopol 1y pifikd pica. Amopa-
kpUvete, eddoov Sev Exel yivel akdua, TV TpooTa-
Teutiki pepPpdvn amé To medio yeipiopol @.

Mpwro {éoTrapa

1) Movo katd to mpwro Léorapa tomobemote v
4éeia poppa ynoipatog @ pica oty cuokeu
ka1 kAeloTe To kamaki TG ouokeung @.

/\ NPOEIAOMOIHEH!
KINAYNOX MYPKATIAX!

> Mnv adroere Tov apromapackeuaotr va
Leotabsi yia mepioodTEPO amd 5 Nemtd pie
v &éeia doppa ynoiparog @. Yrapye
kivéuvog umepOippavong.

2) Em\e&te To mpodypappa 12, émwg mepiypaderal
oto kepdaio "Mpoypappara", kai meoTe 10
mfkrpo Evapén/Aiakormy @ yia va eotavere
Tr ouokeun yia 5 Nerra.

3) TMéote perd amod 5 herrrd 1o mfktpo Evapén/
Aiaxormy @, g 6Tou akouoTsi tva pakpl
NXNTIKO OMpa, WOTE VA TEPPATIOETE TO TTPO-
Ypappa.

YIMNOAEI=H

Emeidn ta otoixeia B¢ppavong éxouv ehadpug
emakeidrei pe Nimog, pmopei katd v mpwn Oéon
oe Neoupyia va éxoupe pia oopr. Aut Sev eival
BAaBepr kal kpatd yia ehdyioto xpodvo. Dpovri-
Lete yia emapkn agpiopd, yia mapadeiypa avoilre
¢va mapabupo.

4) AdnoTe T GUCKEUR va KPUWOE! EVIEALG Kal
okoutioTe AAN pia $opd T Goppa ynoipa-
106 @, Ta aykiotpa {updpatog @ kai v
ewTepikn emddaveia Tou apTOTAPACKEUAOTH
pe éva kaBapd, verd mavi.

1816TnTEG

Me Tov apromapackeuacT éxere T Suvardmra

va YroeTe Ywpi cUpdwva pe 10 yoUoTo 0ag.

B Mropeite va emAéere perall 12 Siadopetikov
TTPOYPAHHATGV.

B Mropsite va emeéepyaoreite iroipa piypata
ynoiparog.

B Mropeite va {upwoere Upn yia {upapika f yia
yopi f va niaéere papperada.

B Méow Tou mpoypapparog “Xwpig yhoutévn”
HTTOPEITE VO WI)OETE PiyHaTa YnoigaTog Xwpig
yAoutévn kai va KAveTe ouvTtayég pe akevpia
X0PIG yAouTévr), OTWG T1.X. KAAQPTTOKANEUPO,
akelpl dayoTupou kar akelpr TaTarag.

Medio xaipiopou

RMV
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0 006vn

Evéeién yia

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

@ 10 Xpodvo Aeioupyiag Tou amépeive ot GpeEg
Kal TNV TTPOYPAHHATIOHEVT TIPOETTIAOYT
Xpovou

®

N amopdkpuvon Tev aykioTpwy {updparog
("RMV" = "Remove" (Amopdakpuvon))

®

Tov emAeypévo Pabpod podioparog (Avoixrd-
xpwpo C O, Métpio @, ZkoupOXpPWHO
@, Mpiyopo GO)

® Tov emheypévo apiBpod mpoypdpparog

® ™ Siadikaoia mpoypdapparog

@ v mpoobrikn uhikay (,ADD”)

® 'Evapén/Aiaxomm @

la v ekkivnon kai Tov Teppatiopd g Aeroup-
yiag 1) yia m Siaypadr evog mpoypappatiopol
XPovodiakoTTm.

lNa va otapamoere T Aeiroupyia, méoTe yia Niyo
10 MA\AKTPO Evapén/Aiakomm @, twg dTou akou-
otei éva nxnTik6 ofpa kar avaPoofriver o xpdvog
oty 0Bovn @. Miédovrag ek viou To TAKTPO
Evapén/Aiakory @ pmopei va ouvegiotel AN n
Aerroupyia evog 10 Aerrrov. Edv Eexdoete va ouve-
Xioete To Mpdypappa, autéd cuveyilerar autépara
perd amd 10 Aerrd.

la va tepparioete eviehog T Aeroupyia 1 yia va
Siaypayete Tig pubpioeig, méote yia 3 Seutepdie-
a o mAfkTpo Evapén/Aiakorh @ , twg dtou

aKouOoTEl éva pakpu nNXNTIKO onpa.

YMNOAEI=H

> Mnv méoere To mAfkTpo Evapén/Aiakorm @
£av Othere amhd va ehéyEete v katdoTaon
Tou Yopiol. Méow Tou mapablipou mapako-
MolBnong @ pmopeite va mapakolouBeire T
Siadikacia ynoipatog.

MPOXOXH!

> Kard my mieon AoV Tov TARKTPWY akouyeral
éva nXNTIKO ONua, €KTOG €AV N CUCKEUN &ival
ot Aeiroupyia.
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© Babuog podioparog 9

(7 ypiiyopn Aairoupyia) \&
EmMoyn Tou Babuol podicpatog f alayr ot
yphyopn Aeroupyia (Avoixtoxpwpo/Mérpio/
Zkoupoxpwpo/TprRyopo). Mitote emaveNnppéva
7o mkTpo Babpol podioparog @, twg dTou To
BéNog epdavioTel mave amd tov emBupntd Pabpod
podioparog. MNa Ta mpoypdppata ynoiparog
1 - 4 pmopeite péow moANamAoU TaTparog Tou
mAAkTpou Babpol podioparog @ va evepyorroir-
oETE Tr) ypryopn Aeroupyia, ©oTe va pIKPUVETE TN
Siadikacia ynoiparog. Mitote To mAkTPO Babuol
podioparog @ 1d0eg popég, wg dTou To BéNog
eudavioTel mave amod 1o obpPoro ,Mpriyopo”. 2ta
mpoypdppara 6, 7 kar 11 Sev propei va emeyei
Babuodg podioparog.

® Xpovodiakorntng @ @

Whoipo pe xpovokaBuotépnon.

YMNOAEI=H

> 310 mpdypappa 11 Sev pmopeite va pubpuicere
ynoipo pe xpovokabuaotépnon.

@ Auyvia ivdalng haroupyiag

H Auyvia évdaiéng Aemoupyiag @ umodnover pe m
Auxvia Tng o gival og AeiToupyia éva Tpoypappa.
Eav Oihete va ekkivijoete pe xpovokabuotipnon éva
Tpdypappa pe T Aeroupyia xpovodiakomm, ava-
BooPrver n Augvia évéeing Aemoupyiag @, pdhig
emPBePaiwoere T pUBpIon Tou xpovodiakdmn.
Moig To mpdypappa Eekivioel, avaPe n Auxvia
¢v&eiéng hemoupyiag @ ouveyog.

@ Bapog ywpiol
Emoyn Tou Bapoug yopiol (750 g/ 1000 g /
1250 g). Miéote autd To MAKTPO emaveNnppéva,
twg otou To Bédog epdaviotel kdTw amd To emBupnTd
Bapog. Ta oroixeia Papav (750 g / 1000 g /
1250 g) avadépovral otV MocdTNTa TWV YEPIOHE-
vov UNkOV oTn $Oppa ynoipatog @.
YNOAEI=H
> H mpopubuion katd v evepyormoinon g
ouokeung eival 1250 g. 3ta mpoypappara
6,7, 11 kai 12 Sev pmopeite va puBpioete
10 Bapog ywpiol.
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© Emoyn mpoypdpparog (Mevou)
KAfjon tou emBupnrol mpoypdpparog ynoiparog

(1-12). Zv 086vn O epdavilerar o apiBuodg mpo-

YPAPHATOG KAl O avrioToIxog XPOvog ynaiparog.

Aatoupyia pvijpng

Kard mv emavekkivnon perd amd pia Siakorm ped-
partog pexp! kai yia 10 Nerrrd, To mpdypappa ou-
veyidel amo v idia Bion. Auté Sev ioxUel woTdo0
yia m(-ov) Aiaypadn/Teppaniopd mg Siadikasiag
ynoiparog 1 ot matpa Tou mARkTpou Evapén/
Aiakory @ ¢wg dTou akouoTel tva pHakpU NYXNTIKO
onpa.

Mapabupo mapakoloubnone @

Me autd o mapdBupo mapakorobnong @ prio-
peite va mapakolouBeite v diadikacia ynoiparog.

Mpoypappara

Me 1o mAkTpo EmMoyn mpoypdpparog © emhédre
10 emBupnTd MPSYpappa. O avriotoixog apiBpog
mpoypappatog Oa epdaviorei oy 0bdvn @.

O1 xpovor ynoiparog e€aprovrar amd Toug emhey-

pévoug ouvduacpoug mpoypappdtey. Bhéme Kepa-

Aaio ,Aiadikacia mpoypapparog”.

Mpoéypappa 1: Kavovikod

la dompo kal avapekto Yywpi mou amoTteAeital
KUPIWG ammo aleupo oitou f) oikaing. To yopi exel
pia ouptrayh mukvémTa. To pddiopa Tou yapiol
pubpilerar pe To mAfktpo Pabpol podioparog O.

Mpoypappa 2: Ao

MNa ehadpid youid amd kald aleopivo akelpl.
To ywpi eival katd kavova ehadpu kar éxer pia
TPAyavr) KpouaoTa.

Mpoéypappa 3: O\ikng aleong

Ma youd pe mo Suvard €idn akeupiol, Tr.x. akelpl
oiknfG dheong aitou kai akelpr aikaing. To yopi
yiveral mo oupmayig kar Bapurepo.

Mpoypappa 4: Nukod

lNa ywpid pe cuctatikd Omwg Xupoi GpolTwy, Vidd-
Seg kapUdag, otadideg, amoénpapiva dpolra, co-
koAaTa f emmiéov {axapn. Méow piag peyaNitepng
paong pouckwparog, To Yuwpi yiverar eExadputepo
Kall TIEPIcoOTEPO avaladpo.

Mpoypappa 5: EEmpiég

MNa 1o {Upwpa, adhote T Lipn va douckwacer kai
yia To yhoipo xpeidderal AiyoTepog Xpovog.

lNa autd To mpdypappa sival katdAnAeg cuvrayeg
mou Sev éxouv Bapid cuoTatikd A Suvard idn
akeupiot To ywpi oe autd To TPdYpPappa pmopei va
£xel NIyOTEPO AgPa Kal va pny &ival Téoo VOaTIHO.

Npoéypappa 6: Zupn ({Upwpa)

MNa mv mapaywyn payidg pmpag yia yopdkia,
mitoa f mhe€oldeg. H Siadikacia ynoipatog
TTAPAAEITIETAl O€ AUTO TO TIPOYPAWKA.

Mpéypappa 7: ZOpn yia {upapika
Ma mv eroipacia {upng Lupapikwv. H diadikacia
ynoiparog mapaleimerar oe auto To POy PaAppa.

Mpoéypappa 8: Wwpi pe Boutupdyala

Mo yepa, 1a oroia ¢ridyvoviar amd Boutupdyala
1 yiaoupr.

Mpoéypappa 9: Xwpig yAouTéivn

lMNa yopia and alebpia kar piypara ynoiparog
Xwpig yhoutévn. Ta akelpia xwpig yhoutévn xper-
alovral mepioodTEpPO XPOVO yia TV amoppodnon
TWV UYPWYV Kal yia To $OoUoKWHA.

Mpoéypappa 10: Nukod
Ta uhikd Jupovovral, douckwvouy Karl yrivovral

ot auto To TPoypappa. MNa autd To Mpoypapua
XPNOIHOTIOINOTE PTTEIKIV TTAOUVTED.

Mpoypappa 11: Mappedada
lNa ™ dnpioupyia papperddawy, (el kal TpoibvTLY
emaelyng amo epouta.

Mpoéypappa 12: WhRoipo

lNa cupmAnPWHATIKG YHOIHO YwuILY, Ta oTToia &i-

val oAU avoixtdxpwpa f Sev éxouv wnbel eviehag
N yia éropeg {Opes. Mapakeimovrar Oheg or Siadr-

kaoieg {upwparog f karaotaong npepiag ot autd

10 Mpoypappa. To wepi diampeital {eotd twg kal

pia Gpa perd to Téhog TG Siadikaciag ynoipatog.
Ero1 To wopi Sev ixel ToAU uypacia. To mpdypappa
12 ynver To wopi yia 60 Aerra.
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la va Teppartioere MPOWPA AUTEG TIG AEITOUpYiEG, TTIECTE
1o mfkTpo Evapén/Aiakorm @, ¢wg dtou akouarei
€va pakpU nnTko onpa. MNa va amevepyoTToinoeTe Tn
ouokeun), aroouvéoTe v amd To Siktuo pelpatog.

YIMNOAEI=H

> 31a mpoypappara 1,2, 3,4, 5,6, 8 kar 9
akoUyeral katd T Sidpkeia Tou TTpoypdupaTog
¢va nynikd ofjpa kai 1o obpBoro ,ADD” (@) ep-
davilerar omy 006vn. Apéowg perd mpooBiote
Tepamépw UNIKG, 6Twg ppolta fj kapudia. Asv
Oa mpémel va Siakodyere To MPOYPAppa.

Ta cuotarika Sev koppamalovrar amé To
ayxiorpo Lupoparog @. Edv éxere pubpioer
10 Xpovodiakdmn, propeite va Balere OAa
TQ CUCTATIKA OTNV ApPXN TOU TTPOYPAHHATOG
otn dOppa ynoiparog @. Ze autr) TV mepi-
TITQON TTPETEN VA WINOKOWETE KATIWG Ta $GpOoU-
Ta kai Ta kapUudia mpiv amd v mpoacbikn.

Aaroupyia xpovodiakoéntn

H Aerroupyia xpovodiakomm oag SieukoAlvel va
Sielayere tva emPpadupévo xpovikd yhoipo.

Me ta AfkTpa pe BéNn @ Kal @ ® pubpiore mv
emBupnth TENIKA Xpovikn oTiypr Tg Siadikaciag
ynoipatog. H péyiot xpovokaBuaotépnon avépyeral
otig 15 opeg.

/\ NPOEIAONOIHEH!
KINAYNOZX NMYPKATIAX!

> [lpIv YoeTe €va CUYKEKPIPEVO YWHI HE Ael-
Toupyia xpovodiakomm, SokipdoTe mpeTa
ouvrayn, yia va SiamoThoETe €AV n avaloyia
10V ouotartikey perall Toug Taipiade, ot n
{bpn Sev eival TOND odixTh f) TTOAU AerTTy 1y
611 n MoootnTa Sev gival TOAU peyan, GoTe
peTa va utrepxeINioel evOexopivag.

1) Emhé&re éva mpdypappa. H 0bovn @ oag
Seiyvel Tov amapaitto xpdvo ynoipatog.

2)  Me 1o mAfikTpo pe Béhog @ ® peraroriore To TE-

Mog Tou Tpoypdpparog. Kard to mporo marmpa
0 TENIKOG Xpovog petatommidetal fwg To emdpevo
Stkaro. K&Be meparmépw mampa tou mARKTPOU pE
Bedog @ ® peraromilel Tov TENIKO XpOvo Katd
10 Aerrrd. Me mamnpévo To mAfikTpo pe Bélog
emrayUvere auth T Siadikacia. H 0Bévn oag
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Seixvel T ouvoikiy Sidpkeia xpovou ynaipa-
106 KaI xpovou emPBpaduvong.
Je mepinTwon umépBaong g mBavig xpovi-
KNG peratomong propeite va Siopbooete o
XPOvo pe To MARKTPO pe Bélog @ (D}
3) EmPePaivote ™ plBpion Tou xpovodiakdmm
pe To mAfkTpo Evapén/Aiakorm G.
H Auyvia évSei&ng Aemoupyiag @ apyider
va avaBooPrver. To Simhd onueio oty 0Bdvn
O avaBoofPiyvel kai o Tpoypappaniopévog
Xpovog &exiva.
Mg To mpdypappa Eekiviyoer, avaPe Siapkag
n Auyvia év8eiéng Aemoupyiag @. Me v ohokhipwon
g Siadikaciag wnoiparog akolyovrar Séka nynrika
onpara kai n o0ovn @ mpoPae To aupBoro 0:00.

Mapadaypa:

Eivar 8:00 kai Ohere o 7 wpeg kar 30 herrrd, 6n-
Madn omig 15:30, va éxere dpioko wopi. Emiéére
TPWTa TO MPOYPAppa 1 Kai MECTE PETA Ta TIARKTPA
pe BEAn @ 1400, Ero1 hote oty 00ovn @ va ep-
paviorei n wpa 7:30, epdoov o xpdvog pexpl Tov
Teppaniopd kpatd 7 wpeg kar 30 Aerrra.

YNOAEI=H

> 310 mpoypappa "Mapperada" n Aeroupyia
xpovodiakorm Sev Siatieral.

YIMOAEI=H

> Mn xpnoipormoeite T Aemoupyia xpovodia-
komn otav emelepyaleote eumadn TpOdIpa,
omwg afyd, yaha, kpépa N Tupi.

Mpiv amé To ynoipo

Na pia emmuyn Siadikacia ynoiparog AapPavere
umdyn Toug akdhouboug apayovreg:

YAika

A\ NPOEIAOMOIHZH!
KINAYNOX MYPKATIAX!

> AmopakpUvere T dOppa ynoiparog @ amd
10 MEpiBAnpa TpIv yepioete pe Ta ukika. Eav ta
UNIKG pTTOUY OTOV XWPO YNOIPaTOG HTTOpPE HE
v B¢ppavon Twv avriordoewy va mpokAnOei
TUpKayIid.

B B&lere Ta uhika mava pe T Sobeica ceipd ot
$oppa ynoiparog @.
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B ‘O\a 1a uhikd Tipémel va éxouv drdoel ot Oep-
pokpaocia Swpartiou, GoTe va éxete pia Bértiomn
{opwon mg payiag.

/A NPOEIAOMNOIHEH!
KINAYNOZX MYPKATIAX!

> e Kapia TEPITITWOT) PNV XPNOIHOTTOIEITE PEYANU-
TEPEG TTOCOTNTEG ATTO AUTEG TTOU £XOUV OpICTEI.
YriepPohikd {updpl propei va Pye é€w amd T
ddppa ynoipatog @ kar va mpokaléce ota
Leotd BeppavTikd oToiyeia TUpKayId.

B Mpootyete yia tva akpifég pérpnpa Twv moooTr-
TwV UNIKQV. AkOpa kar o1 eAayIoTeg amokAioelg
an6 m Sobeioa mocdTTa O CUVTAyH pPTTopoUY
va eMmMpPedoouy TO ATOTEAECPA YN oipaTog.

Wnoipo ywpiou

Mposroipaoia

YIMOAEI=H

> TomoBereite TOV apTomapackeuaoTr o pia
emimedn kar otabepn emddveia.

1) TpaPhére m ¢pdppa ynoipatog @ ¢&w amd m
CUOCKEUT TTPOG TA EMAVW.

2) Eicdyere 1a dykiotpa {upwpatog @ oToug
a&oveg kivnong ot pdppa ynoiparog @.
Mpoot&te woTe va eival cwoTd oTepewpEva.

3) Bdhre Ta uhika TG ouvtayig oag ot ¢oppa
ynoipatog @. Bakte mpota ta uypd, T {axa-
pn, To alaTi kal peTa To aelpl, Kai T payida
oav TeEAeuTaio CUCTATIKO.

YMNOAEI=H

> [lpootére wote n payid va pny épber oe

emadr) e To aldTI 1} pe uypPA.

4) TomoBerore maAi T dOppa ynoipatog @.
Mpootéte wote va éxel koupmwoe owoTd.

5) Kheiote To kamdki g ouokeung @.

6) Eiodyere 1o Buopa oty mpida. Akolyetar évag
nxog ofparog kai ot obovn @ epdavilerar
o apiBpodg mpoypdappatog kai n xpovikh Sidp-
kela yia 1o [Npdypappa 1.

7) Emiéére To mMpoypappd oag pe To TARKTPO
emoyng mpoypdapparog @. K&be eicaywyn
emPePaiwveral pe évav fyo onparog.
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8) EmAe&re eav xpeardlerar To péyeBog Tou ywpiol
pe To mAnkTpo @.

9) Em\é&re To Babpo podioparog @ Tou yopiol
oag. 2mv obovn @ 1o Béhog oag Seixvel eav
Exete pubpioel avoiToxpwHO, PETPIO 1} OKOU-
poxpwpo. ES® propeite emiong va emieere m
pUBpion ,MpAyopo”, yia va peiwoere To xpdvo,
oTov omoio pouckavel n Lupn.

YIMNOAEI=H

> 3ta mpoypdppata 6, 7 kai 11 Sev eivai
Suvariy n Aemoupyia ,Babudg podioparog”.
H Aemoupyia ,[priyopo” eivar Suvarh povo
yia Ta mpoypappara 1 - 4. 2ta mpoypap-
pata 6, 7, 11 kar 12 Sev eivar duvard n
pUBuIon Tou Bdpoug yupiol.

10) Topa éxere T Suvardmnra va pubpicete pécw
G Aerroupyiag xpovodiakdT Ty TeAIKR Xpo-
VIKI] OTIYHR TOU TIpoypappardg oag. Mmopeire
Va €I0AYETE PIA PEYIOTN XPOVIKN HETATOTION
twg kar 15 wpeg.

YIMOAEI=H

> Tia 1o mpdypappa 11 auth n Aemoupyia Sev
elval duvar.

Exkivnon mpoypapparog
Topa €KKIVAOTE TO TIPOYPAWPUA HE TO TIARKTPO
Evapén/Aiakorh O.

YNOAEI=H

> Ta mpoypdppara 1, 2, 3, 4, 6 ka1 8 Eekivolv

pe pia paon mpobippavong 10 twg 30 Aermov
(extdG TG ypriyopng Aertoupyiag, BA. mivaka
Siadikaciag mpoypdapparog). ESG ta dyki-
otpa {upoparog @ Sev kivolvral. Autd Sev
eival opAApa TG CUCKEUNG.

To mpdypappa Sie€aye autdpata Tig Siadopetikég

AeImoupyieg epyaoiag.

YMNOAEI=H

> 31a mpoypappara 1,2, 3,4,5,8, 9 kar 10
ETG TO TIEPAG TOU THAHATOG TTPOYPAUHATOG
"Gehen 2" akolyovral 10 nxnikd ofjpara
kai mpoBaMerar To "RMV" 3) otnv 08ovn ©.
Twpa propeite va amopakpUveTe Ta AyKIOTPA
Cupopatog @ amd m Lipn. Eqv Sev Oéhere
va amopakpuvere Ta dykiotpa {updparog
0, an\a mepipévere. H ouokeur| ouveyile
autopara To MPOYPApHA.
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Mroptire va mapakolouBsite T Siadikacia mpo-
ypdpparog amé 1o mapabupo mapakorotbnong @
Tou apromapackeuaoth. [epioTaciakd propei
kard T Sidpkeia Tou ynoipatog va éxoupe Snpr-
oupyia uypaciag oo map&Bbupo mapakoroldn-
ong @. To kamdki g cuokeurg @ propei kard
™ $don {upwpatog va avoilel.

YMNOAEI=H

> Mnv avoiyere To kamdki NG cuokeung @ kard
M $don douockwparog f ynoiparog. To yupi
pmopei va Eedbouokaosl.

Teppariopdg mMpoypapparog

Me v ohokAfpwon g Siadikaciag ynoipatog
akoUyovrar Séka nynrikd ofpata kai n obovn @
mpoPdAe o clpPolo 0:00. Kard tov teppatiopd
TOU TIPOYPAppaToG N cuckeun yupilel autdpara ot
pia Aemoupyia Siampnong Leotol yia 60 Aerré.

YIMOAEI=H

> Auto Sev 1oyUel yia Ta ipoypdppara 6, 7 kar 11.
MapdMnAa, kukhodopei {eoTdg atpag omn
ouokeur). Mmopeite va tepparioere mpowpa
Aerroupyia Siampnong {eotou, kparhvTag marn-
pévo To mAktpo Evapén/Aiakorm @, éwg dTou
aKOUOTEI évag fX0g onparog.

KINAYNOZX! HAEKTPOMAHZ=IA!

> Tpafare To Buopa and my mpila mpiv avoi-
&ete To kamak cuokeung @. Ze mepimTwon
N XPAONG TIPETE N CUCKEUN va ammoouvSie-
Tal mavra amné 1o Siktuo pedparog!

Adaipzon ywpioU

Xpnoiporoleite katd 1o PydAaipo TG $opHag yn-
oiparog @ mavra mavid koulivag 1) mpooTaTeuTikd
yavna. Kparfote T $6ppa ynoipatog @ Aoéa
TAvw amo pia oxdpa Kal KouvioTe Ty ehadpd,
twg oTou 1o Yopi CekoMnoe amd auty @.
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3mv mepinToon mou Sev éxete 16 adaipioer mpon-
youpévag Ta dykiotpa {upwpatog:

Eav 1o yopi Sev EekoMaer amd To dykiotpo
{upopatog @, amopakpUVeTe TTPOOEKTIKG TO
ayxiorpo Jupopatog @ pe To eodkAeioTo epyaleio
amopdkpuvong aykiotpou (.

YMNOAEI=H

Mn xpnoipotoieite peTaANika avrikeipeva, Ta
omoia pmopouy va ydapouy Ty avTikoANnTIKn
emoTpworn. ApECWG HETA TNV ATTOPAKPUVON
Tou Ywpiol mAévete T dOppa wnoipatog @ pe
Leot6 vepd. Erol epmodilete To va koMoel To
aykiotpo Lupopatog @ orov d€ova kivnong.

ZYMBOYAH

Orav anopakpuvere 1o aykiotpo {updpatog @
perd Ty teleutaia Siadikacia updparog g U-
pnG, To yopi Sev Sialletal katd Ty amopdkpuyv-
on mpog Ta ¢&w amd ™ dpdppa ynoipatog @.

B MMitore yia Aiyo 1o mikrpo Evapén/Aiakorr G,
©OTE Va SIaKOWETE TO TTPOYPAHHA EVTEADG OTNV
apxi ™g $aong ynoiparog A rpaPhére 1o Piopa
amo my mpida. Mpéme va cuvdicere maNi To
Buopa evrdg 10 Nerrrov pe to Siktuo pelipatog,
wore n Siadikacia ynoiparog va pmopei katomv
va CUVEXIOTEL.

B Avoi&re 1o kamaki ouokeung @ kar Bydhre iéw
™ $O6ppa ynoipatog @. Me alelpr oTa xépia
prTopeite va amopakpuvere T {ipn kai Ta Ayki-
otpa {upoparog Q.

B TornoBernote maNi ™ {0pn ot $dppa ynoipa-
106 @. TormoBemote T $pdppa ynoipatog @
TN pEoa kal KAEIoTE To kamaki G ouokeung @.

B B eav amarreital to Buopa omy mpila.

To mpoypappa ynoipatog cuveyiletar.

Adnote To ywpi va kpuwaoer yia 15 - 30 Aerrra,
TIPIV TO KATAVAAWOETE.

BeBarwbeite mpiv amd To kdWipo Tou Ywpiol o
Sev umapxel kavéva aykiotpo Jupopartog @ pioa
om opn.
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Mnvipara opalparwv

B Orav n 086vn @ Scixve To olpforo ,HHH",
adoTou ixel ekkivnOei To Mpoypapa, n Beppo-
KPaoia Tou apPTOTIAPACKEUAOTH gival aKOpa
oAU uynAr). 2TAPATOTE TO TPOYPAPPA Kal
tpaPnére To Buopa. Avoiére To kamaki g ou-
okeung @ kai adroTe TN cuoKeur va KPULGE!
yia 20 Aerrtd, mpiv ouveyioete T xpron mg.

W Orav Sev pmopsi va ekkivnBsi kavéva véo mpo-
YPOHHA, apOTOU O APTOTTAPACKEUATTHG EXEI
nén ohokAnpwoer va mpdypappa, To pnxavnua
€ival akoOpa TTONU KauTod. 2 QuTr) TNV TIEPITITR-
on n ¢véeién 0B6vng yupilel o Baoiki Bion
(Mpdypappa 1). Avoilre o kamdki TnG cuokeu-
ng @ xar adfiote T oUCKEUR va KPUWTE yia
20 Aerttd, TIPIV OUVEXioETE TN XPNAON TNG.

YIMNOAEI=H

> Mn Sokipdoere va Btoete ot Aemoupyia
GUOKEUT, TIPOTOU auTh Kpuwael. Autd yiveral
povo oro mpdypappa 12.

M Orav n 066vn mpoféie Ta obpPora ,EEO”,
JEET" 1, LLL", adoTou Exer exkivnOel o Tpod-
YPOHHQ, aTTEVEPYOTTOINOTE TTPWTA TOV ApTO-
TTAPACKEUAQTH KAl PETA EVEPYOTIOINOTE TOV
maN;, TpaPovrag to Blopa and my mpila kai
elodyovtag 1o mahi. Edv n évéeaén oddhparog
ouveyilel va mpoPdNheral, ameubuvbeire oto
TufApa eutnpétong meAatoy.

KaO@apiopoég kai ppovrida

KINAYNOZX! HAEKTPOMNAH=IA!

> Tpafare mpiv amd k&Oe kabapiopod To Buopa
amd v mpida kar adrivete T cuckeur va
KPUWVEI EVTENWG.
lNpoararebere ) cuokeur| amo Ty uypaoia,
816 k& TéToI0 Iowg £xel emakdloubo pia
niektpormAnéia. Tnpeite oxetikd kai Tig utto-
Seieig aopaleiag.

SBB 850 B1

NMPOXOXH! YAIKEX ZHMIEX!

> Ta eéapmiparta g cuokeung f Ta aecoudp
Sev pmopolv va muBolv oto mhuvpio
marwy!

> Mn xpnoiporoeite katd Tov kaBapiopd Tou
APTOTIAPACKEUAGTH XNHIKG ATTOPPUTTAVTIKA
N Siahutikd.

MepifAnpa, kamdaki, xwpog ynoiparog

B AmopakpUvere OAa Ta umoeippara amo Tov
XOPO YNnoiHaTog He éva uypo Tavi f e éva
ehadpd Ppeypivo odouyydpl.

B >«oumilere To mepiBAnua kai To KamAki emiong
pOVO pe éva vetto Tavi ) odouyydpl.
la ehadpu kabapiopd propsi To kamak TG
ouokeung @ va amopakpuvOei and To Tepi-
BAnpa:

— Avoiéte To kamaki g ouokeung @, twg dtou
Ta MAAOTIKG ékkevipa va Taipialouy péoa
amd Ta avoiypata Twv odnyoy pevectdwy:

N—————
A

— TpaPnére ¢w To kamdki Tng ouokeung @
amd Toug 0dnyolq pevrectdwy.

B Tia va TomoBerroete TN To KATIAKI TNG CUCKEUNG
@ petd Tov kabapiopd, odnynote To MhaoTIkd
EKKEVTPO pECT ATTO TO AVOIYHa TV 0dNYOV
pevtectSwy.

B Zreyvoote Ta Oha kakd kar BePaiwbeite ot mpiv
amd pia véa xpron ola ta e€aptipara eival
amoAUTwG oTeyva.
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Doppa wynoiparog, aykiorpa Juptparog
kai aeooudp

MPOXOXH! YAIKEX ZHMIEX!

> [or¢ pnv BuBilete T dodppa wnoipatog @
o€ VEPO 1) GNAa uypd.

> O1 emdaveieg TG dOppag ynoipatog @ kai
10 aykioTpo Luptparog @ mpoPAémovrar pe
pia avTikoANNTIKN emioTpwor). Mn xpnoiporor-
eite katd Tov kaBapiopd emBerikd amoppu-
TavTikG, péoa TpIPNg A avikeipeva Ta omoia
pmmopoly va odnyfoouy ot ydapaipara oTig
emMAVEIEG.

YMNOAEI=H

> Mcéow g uypaociag kai Tou atpou pTropEi va
alaéer n ewtepikn epdavion Twy embaver-
OV pe TV mapodo Tou xpovou. Autd Sev
emnpeadel TN AeIToupyIKOTNTA, OUTE PEILVEI TNV
moloTTa.

M Mpiv amd tov kaBapiopd amopakplvere ™ dOp-
Ha ynoiparog @ kai Ta dykiotpa {updpatog @
amd 1o XOPO YNoiPaTog.

B Armopakpuvere Ta dykiotpa {upoparog @ amd m
dSppa ynoiparog @. Eav ta dykiotpa Jupopa-
Tog @ Sev Byaivouv amd ™ ddppa ynoiparog
@, yepiors ™ dOppa ynoipatog @ mepimou yia
30 Aertdr pe kautd vepd. Ta dykiotpa {upopa-
106 @ pmopolv Topa va adaipeBolv.
KaBapiote Ta dykiotpa {upwparog @ ot {eotd
vepo Kkal TpocbioTe éva Ao amoppuTTavTIKO.
S mepinTwon mou éxouv dnpioupynBei dvroveg
kpouoTeg, adriote Ta dykiotpa {upwparog @
va HaAGKWOOUV pECA Ot VEPO TTAUCTG, £0G OTOU
ol kpoUoTeg va propouyv va SiahuBolyv pe
BonBeia piag Polproag kabapiopou.

Eav o ouykparnmpag oto dykiotpo {upoparog
0 ixe Bouldoe, propeite va Tov kaBapioere
mpooekTika pe pia EuNivn pdfdo.

Steyvwote kad Ta dykiotpa {upoparog @
perd Tov kaBapiopo.

W >kouriote v e€wtepiki Meupd TG ddppag
ynoipatog @ pe tva vord mavi.
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B KabBapiote 10 eowtepikd TG ddppag ynoiparog
@ pe Leotd vepd karl Niyo amoppumavTikd. Ity
mepimTwon Snpioupyiag kpouaoTag ot ddppa
ynoipatog @, yepiore v @ pe vepd kai Tpo-
obBtore fmio amoppumavTikd. Mepipévere, wg
610U o1 KpoUoTeg palakwoouy kal Siaklovral
pe pia Polproa kabapiopou. I ocuvéyeia
Eem\Uvere T ddppa ynoipatog @ pe ddBovo
kaBapd vepd kar oTeyvOoTE TNV KaAG

B KaBapiote To Soxeio péirpnong @, 1o koutdh
pétpnong @ kai To epyakeio amopdkpuvong
aykiorpwv {updpatog @ oe Leotd vepd kal
mpocbiote Ao amoppumavtikd. Katomy &e-
mAUvere Ta e€aptpara pe kaBapd vepd, wote va
QTTOPAKPUVETE UTTOAEINPATA ATTOPPUTTAVTIKOU.
2TeyVWOTE Ta ONA KAAQ.

Amnoppiyn
¢ kapia mEpiTTWON PNV arnop-
PITITETE TN OUOKEUN OTA OIKIAKA
amoppippara. Auto To TIpoiov
uniokeiral otnv Eupwrraikn
Odnyia 2012/19/EU.
ATTOPPITITETE TN CUCKEUT PECW HIAG EYKEKPIPEVNG
EMIXEIPNONG ATTOPPIYNG 1} HEOW TNG KOIVOTIKNG
EMIKEIPNONG ATTOPPIYNG.
Tnpeite Tig 1oxUouGEG Tpodiaypadiq. Ze mepimmwon
apdiBolivv emkoivaveite pe Ty appddia emyeipnon
anoppIyng.

pe piikd Tpog 1o TepIBANoV TpoTTO.

@ Amopakpuvere OAa Ta UNIKG GUOKEUACIOV
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EyyUnon ka1 oépfig

H mapoloa cuokeun Siabirer 3 xpdvia eyyunon amod
MV nuepopnvia ayopdg. H ouokeur| karaokeudoTmke
ka1 eNtyXOnke TPOCEKTIKAG TIPIV aTTd TNV aTTOGTONN.
MapakahoUpe purdére v amddeén Tapeiou wg
amddeén yia v ayopd. Xe mepinTtoon amaitnong
€yyUnong emKoIVeVAoTe TNAEPWVIKOG HE TO THMAHA
otpPig. Movo tror propei va e€aopakiorel Swpeav
QTTOCTOAN TOU EUTTOPEUPATOG 0.

H amaimon eyytnong 1oxte povo yia opaipara
uNiKoU 1 kaTaokeung, wotdco Oy yia {nuitg amod
n peradopa, yia $Oepdpeva eaptuata, Omwg
$Sppeg ynoipatog 1 dykiotpa {upvparog, N yia
{npitg ot elbpauvora eapmipara, .. SiakodmTEg
1) oucowpeutig. To mpoidy mpoopileral povo yia
1810TIKA Kal 01 yia emayyeNpaTiki xprion.

2 TIEPITITWOT) KAKNG PETAXEIPIONG KAl aKATAANANG
xPNons, xenons Biag kai mapepPaocewy, ol omoieg
Sev SieénxOnoav améd to e€ouciodompévo pag Tur-
pa otpPig, n eyylnon maver va ioxUel. Ta vopika
oag Sikaiopata Sev mepiopilovral picw autig g
eyyunong.

O xpovog eyyunong Sev empnkUverar péow g ey-
yUnong. Autd ioxue kai yia eaptipara, Ta omoia
¢éxouv avrikaraotabei kar emokeuaoTel. Evoexope-
veg 16N umdpyouoeg {nuitg kar eNNelpelg kata Ty
ayopd mpénel va yvwoToroinfoly aptowg perd o
AVOlyHa TG CUOKEUAOIAG, TO APYOTEPO WATOCO
SUo nuipeg perd Ty npepopnvia ayopdg. Mera m
Mén Tou xpovou eyylnong, Tuxdy eudavidpeveg
EMTIOKEUEG XPELVOVTAL.

2épPig EXAGda
Tel.: 801 5000 019 (0,03 EUR/Min.)
E-Mail: kompernass@lidl.gr

IAN 274313

(e ZépPig Kimpog
Tel.: 8009 4409
E-Mail: kompernass@lidl.com.cy

IAN 274313

Elcaywyéag
KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernoss.com
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Aiadikaocia mpoypapparog

Mpoéypap-
poypap 1. Kavoviké 2. Ao
pa
BaBpoc AVOIXT'OXppr ' Av0|xrloxpt.>po ,
\ Mérpio lpriyopo Mérpio pryopo
podioparog ) '
2KOUPOXPWHO 2KOUPOXPWHO
Bapog 750g|1000g|1250g|750g|1000g|1250g|750g| 1000g|1250g|750g]| 1000g| 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 (Aerrrd)
15 15 20 | a/a | am | aa | 0| 0 15 | aa | aa | aa
Zopopa 1 (Aerrd)
@ 12 13 13 12 13 13 12 12 15 12 13 13
otoropa 1 (hemell |05 | 25 | 10 | 10 | 10 | 20| 20 | 20 | 0] 10 | 10
()
Zopopa 2 (Aerma) 2 2 2 2 2 2 2 2 2 2 2 2
3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Dolokwpa 2 (Aemrd)
30 30 30 18 18 18 43 41 35 18 18 18
()
Hynrikd ofpara yia
TV ATORAKPLYON | oy | RMV | RMV | RMV | RMV | RMV | RMV | RMV | RMV | RMV | RMV | RMV
TWY AYKIOTPWY
{updpatog
Goboxapa 3 hemdlf g | 54 30 | 30 | 30 30 | 35 | 35 35 | 30 | 30 30
—
Whoipo (Nerrrd)
56 60 65 56 60 65 60 65 70 60 65 70
Aiamipnon Leatol
(Nerrra) 60 60 60 60 60 60 60 60 60 60 60 60
MpooBrkn ukikov
(&bpeg Tou 2:01 2:05 2:10 1:49 1:53 1:58 2:26 | 2:29 2:28 1:53 1:58 2:03
amopévouv)
Mpopubpion . . ) . . , . , , ) ) )
K 150 150 150 150 150 150 150 150 150 150 150 150
TOU XpPdVou

* 3A onpaive &1 perd ta 3 Aerrré {updpatog akolyovrar 10 ofpara Axou kai Tautdxpova epdavieral
n évdei&n 006vng ,ADD” ). Autd umevBupiler o1 Topa prropeite va mpoobicete ukikd dmwg dppolTa f

kapudia.
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Mpoypap- . :
P Jap H 3. O\ikr)g dleong 4. MNuko
\ Avoixroxpwpo Avolixroxpwpo
o%Soiszqu Mérpio lprAyopo Mérpio IpAyopo
P Hares 2KOUPOXPWHO 2KOUPOXPWHO
Bapog 750g | 1000g | 1250g|750g| 1000g|1250g|750g|1000g|1250g|750g|1000g|1250¢g

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

Mpobépp (Nerrra)
15 15 20 | a/a | am | aa | 10 10 15 | a/a | a/a | a4
Zopopa 1 (Aerrd)
1 12 12 1 13 13 12 12 12 11 12 12
oboxapa 1 (emal] ) 1 55 30 10 10 10 | 25 | 25 25 10 10 10
()
Zopopa 2 (ema) | 2 2 2 2 2 2 2 2 2 2 2 2
3a | A 5a | 2a | 2a 2A | 4A* | 5A 5 | 1A | 2A 2A
8 8 8 5 5 5 6 6 6 6 6 6
Gelimroyz R Pamel| 38 38 23 23 23 35 | 35 35 18 18 18

Hynrikd ofpara yia
TV amopakpuven f ey | RMv | RMV | RMV | RMV | RMV [ RMV | RMV | RMV | RMV | RMV [ RMV

TOV AYKIOTPWY
Lupopatog

Golaxaya 3 ems)] 5o | 5 35 | 35 | 35 35 | 30 | 30 30 | 30 | 30 30

Whawo ema) | 50 | o9 65 | 56 | ¢0 65 | 52 | s6 60 | 52 | s6 60

Aiathpnon Leotol
(Nerrra) 60 60 60 60 60 60 60 60 60 60 60 60

MpooBrkn ukikov

(&peg Tou 217 | 2:21 2:26 1:59 | 2:03 2:08 | 2:03 | 2:07 2:11 1:46 1:50 1:54
amopévouv)
Mpopubpion . . . . . . . . . . . .
X 150 150 150 150 150 150 150 150 150 150 150 150
TOU Xpdvou

* 4A onpaivel &1 petd ta 4 Nerrd {updpatog akolyovrar 10 ofpara Axou kai Tautdxpova epdavideral
n évdei&n 006vng ,ADD” ). Autd umevBupiler o1 TOpa propeite va mpoobicere ukikd dmwg dppolTa f
kapudia.
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7.7y ' '
Mpodypap- 5. E&npic 6. yia Z::-n 8. Wwpi pe 9. Xwpig
' Zy . | Boutupoyala Aoutév
Ha N | apna | POUTUPOY Y n
) Avoixroxpwpo Avolixroxpwpo Avoixroxpwpo
Bcfepog Mérpio A/A A/A Mérpio Mérpio
pobioparog 2KOUPOXPWHO 2KOUPOXPWHO 2KOUPOXPWHO
Bépog 7509 [1000g 12509 | a/A A/ 750910009 | 12509750 g [ 1000g] 1250 g
Xpovog (opeg) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 2:14 | 2:20 2:25
MpoBtppavon (Aerrd)
an | an | an 10 AJA 25 | 25 30 | s am | oam
Zopopa 1 (Aermrd)
8 8 8 12 15 10 10 10 12 13 13
LI Y N Y Y 10 A/A 20 | 20 20 10 10 10
Zopopa2 perme) | &8 | a/a [ a/a | aa A/A 2 2 2 2 2 2
2A 2A 2A 3A A/A 5A* 5A* 5A* 1A 2A 2A
5 5 5 5 A/A 8 8 8 5 5 5
Dotoxopa 2 emsll 0 | A/ | asa 25 A/A 45 45 45 18 18 18
(@)
Hxnrika onpara yia
TV ATOHAKPLYON | emy | RMV | RMV A/A A/A RMV | RMV | RMV | RMV | RMV | RMV
TV aYKlOTPUV
Lupopatog
Goboxapa 3 hemalf o [ 5o 20 45 A/A 30 [ 30 30 | 30 | 30 30
(e
W Aertré
fionpo erré) 40 | 43 45 AJA AJA 52 | 56 60 | 56 | 60 65
Aiathpnon Leotol
(Nerrra) 60 60 60 A/A A/A 60 60 60 60 60 60
MpooBrkn ukikov
(&peg Tou 1:05 1:08 1:10 1:15 A/A 215 | 2:19 2:23 1:49 1:53 1:58
amopévouv)
MpopiBpicn 156 | 150 | 150 156 156 156 | 150 | 156 | 150 | 156 | 150
ToU XpPOvou

* 5A onpaivel &1 perd ta 5 Nerrrd {updpatog akolyovtar 10 oApara Axou kai Tautdxpova epdavideral
n évéein 00ovng ,ADD” ). Autd umevBupiler o1 Thpa propeite va mpoobéoere uhikd dmwg dpolTa

kapudia.
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Mpoéypap- ; : \
P pYap H 10. Nwuko 11. Mappedada | 12. Wropo
) Avoixroxpwpo Avolixroxpwpo
Bclxepoq Mérpio A/A Mérpio
podioparog 2KOUPOXPWHO 2KOUPOKPWHO
Bépoc 7509 1000|1250 g A/A A/A
Xpovog (Opeg) 1:30 | 1:35 1:40 1:20 1:00

MpoBtppavon (Aemra)

AN | AA | A/A A/A A/A
Zbpwpa 1 (Aerrd)

15 15 15 A/A AJA

Qolokwpa 1 (Aerrd) 15
— AN | A/A A/A Oeppsrra + Lopupa A/A
Zbpwpa 2 (Aertd) A/A | A/A A/A A/ /A
ANA | AN | AN A/A A/A
ANA | AA | AA A/A A/A
Qolokwpa 2 (Aerrd) IV A/A A/A AJA A/A

Hxnrika orpara yia
v amopdkpuvon twv | RMV | RMV RMV A/A A/A
aykiotpwy {upoparog

Dovokwpa 3 (Nerrra) 45
(=) a/A &/A /8 Oeppodmra + {bpwpa /A
60 65 70
Whoipo (Nerrrd) e .20 60
|15 ®oi-| 15 Dot- Dotokwpa
Dol
okepa | okwpa
oKepa

Aiatipnon Leotol
(Nerrar) 60 60 60 A/A 60

Mpoodrkn ukikav

(Gpeg Tou /N Y/ YN A/A A/A
amopévouy)
Mpopdbpion 150 | 150 | 150 A/A 150
TOU XPOVoU
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A16pOwon opalparwy apromapackKsuaoTr)

Ti k&vw otav 1o dykiotpo {upwparog @ mapapével
perd 1o yroipo péoa ot doppa ynoipatog @;

lepiote pe kautd vepd T ddppa ynoipatog @ ka
mepIoTpéYTE TO Aykiotpo {updpatog @, wote va
SialUoere TV kpouoTa TTou PBpiokera ekei.

Ti oupPaivel dtav To éroipo yowpi mapapével péca
GTOV QPTOTIAPACKEUAOTH;

Méow g "Aemoupyiag Siathpnong Leotol" eéa-
odahilerar 611 To ywpi Siampeitar {eotd yia mepi-
mou | wpa kal mpooTareveral amoé Ty uypasia.
Edv 1o wopi peiver yia mepioodtepo amd 1 wpa péoca
OTOV OPTOTIAPACKEUAOTI), UTTOPEI VA ATTOKTNOE!
uypaocia.

H $oppa ynoipatrog @ xai ta dykiotpa {upopa-
106 @ evSeikvuvral yia mhuvtApio méTwy;

Ox1. MAbvere T $pOppa wnoipatog @ kai 1a dykr-
otpa {upoparog @ pe 1o xépl.

Mari Sev avapeiyvierar n bpn, mapdti To potép
Souleer;

ENty&re €dv Ta dykiotpa {updpartog @ kai n doppa
ynoiparog @ xouv KoupTTwoE KaAG.

Ti mpéme va kavw otav To dykiotpo {upwparog @
TTapapEvel jEoa OTo Yui;

Amopakpuvere To aykiotpo Jupopatog @ pe 1o p-
yaheio amopdkpuvong dykiorpou {updpatog .

Ti oupPaivel ot mepimmwon diakothg pelparog
kata T Sidpkeia evog POy PAPHATOG;

Ye mepinTwon Slakotig pelpatog twg kar 10
AETITQV, O APTOTTAPACKEUAOTNG OAOKANPWVEI TO
npoypappa mou eixe Sie€ayOei Tekeutaio.

Méoo diapkei To Yhoipo yepiol;

Avalnore Toug akpifeig xpdvoug amd Tov mivaka
"Aiadikacia mpoypapparog”.

Moia Bépn YopIOY Pmop® va ynow;

Mmopeire va yhoere yopid amd 750 g - 1000 g -
1250 g.

TN KaTd T YHOoIHO pE
dpéoko yaa;

Nari Sev xpnoipomoieital n Aeroupyia xpovodiakd-

Ta dpéoka mpoidvra, 6TwG To yaAa f ta afyd,
XaAdve otav pévouy yia peyaho xpovikd Sidotua
péoa oTr cuokeur).

Ti éxer oupPei dtav o apromapackeuaotrg ¢ Aer-
Toupyei, adpoTou exel mamOei o mAfkTpo Evapén/
Aiakormy B;

Opiopiveg Siadikaoieg epyaociag, 6Mwg yia mapd-
Seiypa 1o ,Zeotapa” i n ,Hpepia”, avayvepilovra
Suokoa. EXéyére, Baoe Tou mivaka ,Aiadikacia
TTPOYPAPHATOG”, TTOIO TUAHA TTPOYPAUHATOG &ival
10 TpExoV. ENey&Te €av n cuokeun Aerroupyei, koITa-
dovrag eav n huyvia év8eiéng Aemoupyiag @ avaper.
ENty&re edv Exere mamoel owotd To MAkTpo Evapén/
Aiakory @. ENéy&re edv 1o BUopa éxel ouvSebi
oto SikTuo pelipaTog.

H ouokeun koppamaler Tig otadideg.

lNa va amopuyete To KOPPATIAOHA CUCTATIKGYV,
6mwg ppouta f kapudia, Barte Ta ot {bpn perd
TO AKOUGHA TOU fXOU.
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Kapra mapayyehiag SBB 850 B1

» www.kompernass.com

1) Znpacvere pe kedpakaia kaTw amoé 1o “Amoctohéag/mehamg” 1o dvopd oag, Ty
nmpoodvnar oag kai 1o apiBpd Tou TNAedwvou oag (yia evlexOpeveg epwTHoEIG).

2) KardBeon ot tpamelikd hoyapiaoud: Karaberere To ouvolikd mood ek Tov mpotépwv
oTov akdloubo Tpamelikd hoyapiacpo:

Kompernaf3 Handelsgesellschaft mbH
IBAN: DE03440100460799566462
SWIFT (BIC): PBNKDEFF 440

Tpamnela: Postbank Dortmund AG

3mv katdBeor| oag va avadépete wg oKOTS XPAONG To TPOIdY dTWG emiong To dvopa
ka1 T SielBuvon oag. Iréhvere TNV MAPWG cupmAnpwpévn kdpTa mapayyeiag péoa o’
tva dakeho oty akdioubn taxudpopikn pag SielBuvon.

Kompernaf3 Handelsgesellschaft mbH
Burgstrasse 21
44867 Bochum

Germany

ZHMANTIKO
> [MapakaloUpe emMKONAOTE EMAPKI YPAPHATOONHA OTNY TaxuOPOHIKN aTTOGTONT).

> [payre To bvopa 0ag wg amoaToléa oT1o $AakeNo.

AmooTtoléag / Mapayyélwv
(mapakalolpe cupmAnpooTe TAPWG Kai pe
KEDAAAIA)

Emwvupo, ovopa

0Od6¢

TayuSpopikog kadikag, Tdmog
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BROTBACKAUTOMAT

Einleitung

Herzlichen Glickwunsch zum Kauf Ihres neuen
Gerdates.

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

BestimmungsgemdBer
Gebrauch

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

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

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

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

Benutzen Sie das Gerdt nicht gewerblich!

Lieferumfang
Brotbackautomat
Backform

2 Knethaken
Messbecher
Messlaffel
Knethakenentferner
Bedienungsanleitung
Kurzinformation

Rezeptheft

110 DE | AT | CH

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

Gerdétebeschreibung
Abbildung A:

Sichtfenster

Gerdtedeckel
Beluftungsschlitze

Netzkabel

Bedienfeld

000 0Q

Abbildung B:

2 Knethaken

Backform bis zu 1250 g Brotgewicht
Messbecher

Messlaffel

Knethakenentferner

60000

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

Nennspannung:

i Alle Teile dieses Gerdgtes, die mit
’J Lebensmitteln in Berihrung kommen,
sind lebensmittelecht.

SBB 850 B1



SILVERCREST’

Sicherheitshinweise

~ Lesen Sie bitte die Bedienungsanleitung erst vollsténdig durch, bevor Sie
das Gerét benutzen!

GEFAHR - ELEKTRISCHER SCHLAG!

~ Uberpriifen Sie vor jedem Gebrauch Netzkabel und -stecker.
Wenn das Netzkabel dieses Gerdtes beschadigt wird, muss es
durch den Hersteller, seinen Kundendienst oder eine dhnlich qua-
lifizierte Person ersetzt werden, um Geféhrdungen zu vermeiden.

~ Verlegen Sie das Netzkabel nicht Gber scharfe Kanten oder in
der Néhe von heiflen Flachen oder Gegensténden. Die Isolie-
rung des Kabels kann beschadigt werden.

» Ziehen Sie den Netzstecker bei Nichtgebrauch und vor jeder Reini-
gung des Gerdtes aus der Steckdose.

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

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

/A WARNUNG! VERLETZUNGSGEFAHR!

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

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

» Lassen Sie das Gerat abkihlen und ziehen Sie den Netzstecker,
bevor Sie Teile des Zubehdrs herausnehmen oder einsetzen.

~ Verlegen Sie ein Verlangerungskabel so, dass niemand dariber
stolpern und unbeabsichtigt daran ziehen kann.
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/A WARNUNG! VERLETZUNGSGEFAHR!

>

>

>

>
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Wenn Kinder in der N&he sind, bitte das Gerét gut beaufsichti-
gen! Wenn das Gerdt nicht benutzt wird, wie auch vor dem Reini-
gen, bitte den Netzstecker ziehen. Vor dem Abnehmen einzelner
Teile das Gerdt auskihlen lassen.

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

Kinder dirfen nicht mit dem Gerdt spielen.

Reinigung und Benutzer-Wartung dirfen nicht durch Kinder durch-
gefihrt werden, es sei denn, sie sind élter als 8 Jahre und beauf-
sichtigt.

Kinder jinger als 8 Jahre sind vom Gerdt und der Anschlusslei-
tung fernzuhalten.

Dieses Gerat entspricht den einschlagigen Sicherheitsbestimmun-
gen. Uberprifung, Reparatur und technische Wartung dirfen
nur von einem qualifizierten Fachhéandler durchgefihrt werden.
Ansonsten erlischt der Garantieanspruch.

Vorsicht! Der Brotbackautomat wird heif3. Fassen Sie das Gerét
erst an, wenn es sich abgekihlt hat oder benutzen Sie zum Anfas-
sen einen Topflappen.

Versetzen Sie den Brotbackautomaten nicht, wenn sich heifBer
oder flussiger Inhalt, z. B. Konfitire, in der Backform befindet. Es
besteht Verbrennungsgefahr!

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

Waéhrend des Betriebs kann die Temperatur der berishrbaren
Oberfléche sehr hoch sein. Verbrennungsgefahr!
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/A WARNUNG! VERLETZUNGSGEFAHR!

Achtung! Heif’e Oberfléche!
A Teile des Gerdtes werden wéhrend
des Betriebes sehr heif3! Verbrennungsgefahr!

/A WARNUNG! BRANDGEFAHR!

~ Benutzen Sie keine externe Zeitschaltuhr oder ein separates Fern-
wirksystem um das Gerdt zu betreiben.

~ Stellen Sie das Gerdét nicht in der Néhe von brennbaren Mate-
rialien, explosiven und/oder brennbaren Gasen auf. Zu anderen
Gegenstdnden muss ein Mindestabstand von 10 cm eingehalten
werden.

» Decken Sie das Gerdéit niemals mit einem Handtuch oder anderen
Materialien ab. Hitze und Dampf miissen entweichen kénnen. Ein
Brand kann entstehen, wenn das Gerét mit brennbarem Material
abgedeckt wird oder in Kontakt kommt, wie z. B. mit Vorhéngen.

~ Stellen Sie keine Gegenstande auf das Gerdt und bedecken Sie es
nicht.

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

~ Uberschreiten Sie beim Backen niemals die Menge von 700 g
Mehl und geben Sie niemals mehr als 1 V4 Péckchen Trockenhefe
dazu. Der Teig kann iberlaufen und einen Brand verursachen!
Ausgenommen hiervon sind glutenfreie Brote. Hierbei dirfen bis
maximal 2 Péckchen Trockenhefe hinzugegeben werden (siehe
Rezeptheft).

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

~ Lassen Sie das Gerdt wéhrend des Betriebes nie unbeaufsichtigt!
» Das Gerdt nur innerhalb von Gebduden benutzen.
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» Das Gerdt nie auf oder neben einen Gas- oder Elekt[oherd, einen
heiflen Backofen oder sonstigen Hitzequellen stellen. Uberhitzungs-
gefahr!

~ Die Verwendung von nicht vom Hersteller empfohlenem Zubehor
kann zu Besch&digungen fihren. Das Gerét nur fir den vorgesehe-
nen Zweck verwenden. Ansonsten erlischt der Garantieanspruch.

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

» Ziehen Sie den Stecker nicht am Netzkabel aus der Steckdose.

~ Benutzen Sie den Brotbackautomaten nicht, um darin Speisen
oder Utensilien aufzubewahren.

» Benutzen Sie das Gerdt nie mit leerer oder ohne Backform. Das
fGhrt zu irreparablen Schaden am Gerdit.

» Schlief3en Sie immer den Deckel wahrend des Betriebs.
» Entfernen Sie nie die Backform wdahrend des Betriebs.

» Stellen Sie das Gerat ausschlieBlich auf eine trockene, ebene und
hitzeunempfindliche Oberflache.

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

~ Wenn Sie ein Verldngerungskabel verwenden, muss die maximal
zulassige Leistung des Kabels der Leistung des Brotbackautomaten
entsprechen.
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Vor dem ersten Gebrauch

Auspacken

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

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

Erste Reinigung

Wischen Sie Backform @, Knethaken @ und
AuBenfléche des Brotbackautomaten vor der Inbe-
triebnahme mit einem sauberen, feuchten Tuch ab.
Verwenden Sie keine kratzenden Putzschwdmme
oder Scheuermittel. Entfernen Sie, falls noch nicht
geschehen, die Schutzfolie auf dem Bedienfeld @.

Erstes Aufheizen

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

/\ WARNUNG! BRANDGEFAHR!

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

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

aufzuheizen.

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

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

4) Lassen Sie das Gerdét vollstéindig abkiihlen und
wischen Sie noch einmal Backform @, Knetha-
ken @ und AuBenflache des Brotbackautoma-

ten mit einem sauberen, feuchten Tuch ab.

Eigenschaften

Mit dem Brotbackautomat haben Sie die Méglich-

keit Brot nach lhrem Geschmack zu backen.

B Sie kdnnen zwischen 12 verschiedenen Pro-
grammen waéhlen.

B Sie kénnen fertige Backmischungen verarbeiten.

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

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

Bedienfeld

7. Nudelteig
8. Buttermilchbrot
9. Glutenfrei

10. Kuchen

11. Marmelade

12. Backen

1>,

1. Normal
2. Locker
3. Vollkorn
4. Suk

7509 10{pg 12509

5. Express
6. Teig
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O Display
Anzeige fir

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

die noch verbleibende Betriebszeit in Stunden
und die programmierte Zeitvorwahl

das Herausnehmen der Knethaken
(,RMV" = ,Remove”)

@

@

®

@ den gewdhlten Braunungsgrad (Hell T,
Mittel @, Dunkel @D, Schnell G)

®

®

die gewdhlte Programm-Nummer

den Programmablauf

@ das Zugeben von Zutaten (,ADD")

O Start / Stop @

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

Um den Betrieb anzuhalten, driicken Sie kurz die
Start/Stop-Taste @, bis ein Signalton ertént 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 fortgesetzt.

Um den Betrieb vollstéindig zu beenden oder die Ein-
stellungen zu |6schen, driicken Sie fir 3 Sekunden die
Start/Stop-Taste @ bis ein langer Signalton ertont.

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

ACHTUNG!

> Beim Driicken aller Tasten muss ein Signalton
ertdnen, ausgenommen, wéhrend das Gerét
in Betrieb ist.
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© Bré&unungsgrad
(oder Schnellmodus)

@

Wahl des Braunungsgrades oder wechseln in

den Schnellmodus (Hell/Mittel/Dunkel/Schnell).
Driicken Sie wiederholt die Taste Braunungsgrad @,
bis der Pfeil Gber 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 Bréunungsgrad @
50 oft, bis der Pfeil Gber ,Schnell” erscheint. Bei den
Programmen 6, 7 und 11 kann kein Bréunungsgrad
gewdhlt werden.

@ Timer () ®)

Zeitverzdgertes Backen.

> Bei Programm 11 kdnnen Sie kein zeitverzé-
gertes Backen einstellen.

@ Betriebsindikationslampe

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

@ Brotgewicht

Wahl des Brotgewichtes (750 g/ 1000 g/ 1250 g).
Driicken Sie diese Taste wiederholt, bis der Pfeil
unter dem gewiinschten Gewicht erscheint. Die
Gewichtsangaben (750 g/ 1000 g/ 1250 g) be-
ziehen sich auf die Menge der eingefillten Zutaten

in die Backform @.

> Die Voreinstellung beim Einschalten des Gerites
ist 1250 g. Bei den Programmen 6, 7, 11 und
12 kénnen Sie das Brotgewicht nicht einstellen.
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©® Programmwahl (Menii)

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

Memory-Funktion

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

Sichtfenster @

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

Programme

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

Programm 1: Normal

Fir Wei3- und Mischbrote die hauptséichlich aus

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

Programm 2: Locker

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

Programm 3: Vollkorn

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

Programm 4: SGB

Fisr Brote mit Zutaten aus Fruchtsaften, Kokosnuss-
flocken, Rosinen, Trockenfriichten, Schokolade oder
zusdtzlichem Zucker. Durch eine léngere Aufgeh-
phase 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 schweren Zu-
taten oder kréftige Mehlsorten enthalten. Beachten
Sie, dass das Brot bei diesem Programm weniger
luftig und nicht ganz so schmackhaft werden kann.

Programm 6: Teig (kneten)

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

Programm 7: Nudelteig

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

Programm 8: Buttermilchbrot

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

Programm 9: Glutenfrei

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

Programm 10: Kuchen

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

Programm 11: Marmelade

Zum Herstellen von Marmeladen, Konfitiiren,
Gelees und Fruchtaufstrichen.

Programm 12: Backen

Zum Nachbacken von Broten, die zu hell oder
nicht ganz durch gebacken sind oder Fertigteige.
Alle Knet- oder Ruhevorgéinge 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 fiir 60 Minuten.

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

Timer-Funktion

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

Mit den Pfeiltasten @ und @ ® stellen Sie den
gewiinschten Endzeitpunkt des Backvorgangs ein.
Die maximale Zeitverzdgerung betrégt 15 Stunden.

/\ WARNUNG! BRANDGEFAHR!

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

1) Wéhlen Sie ein Programm. Das Display @
zeigt Ihnen die bendtigte Backdauer.

2) Mit der Pfeiltaste @ ® verschieben Sie das
Ende des Programmes. Beim erstmaligen
Betdtigen verschiebt sich die Endzeit bis zum
ndchsten Zehner. Jedes weitere Driicken der

Pfeiltaste @ ® verschiebt die Endzeit um 10
Minuten. Bei gedriickter Pfeiltaste beschleu-
nigen Sie diesen Vorgang. Das Display zeigt
lhnen die Gesamtdauer von Backzeit und
Verzdgerungszeit.

Bei einer Uberschreitung der méglichen Zeit-

verschiebung kénnen Sie mit der Pfeiltaste @
® die Zeit korrigieren.

3) Bestdtigen Sie die Einstellung des Timers mit

der Start/Stop-Taste @.
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Die Betriebsindikationslampe @ beginnt zu blin-
ken. Der Doppelpunkt im Display @ blinkt und
die programmierte Zeit beginnt abzulaufen.

Sobald das Programm startet, leuchtet die Betriebsin-
dikationslampe @ dauverhaft. 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. Wéhlen Sie zundchst das Programm 1 und
driicken Sie dann die Pfeiltasten @ so lange, bis
im Display @ 7:30 erscheint, da die Zeit bis zur
Fertigstellung 7 Stunden und 30 Minuten betrégt.

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

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

Vor dem Backen

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

Zutaten

/\ WARNUNG! BRANDGEFAHR!

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

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

M Alle Zutaten sollten auf Zimmertemperatur
erwdrmt sein, um einen optimalen Gérvorgang
der Hefe zu erhalten.
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/\ WARNUNG! BRANDGEFAHR!

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

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

Brot backen

Vorbereitung

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

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

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

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

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

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

5) Schlieben Sie den Gerdtedeckel @.

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

7) Wakhlen Sie lhr Programm mit der Programm-
wahl-Taste @. Jede Eingabe wird mit einem
Signalton bestétigt.

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

SBB 850 B1

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

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

10) Sie haben jetzt die Méglichkeit Gber die Timer-
Funktion den Endzeitpunkt lhres Programms
einzustellen. Sie kdnnen eine maximale Zeitver-
schiebung von bis zu 15 Stunden eingeben.

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

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

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

Das Programm fihrt automatisch die verschiedenen
Arbeitsgénge durch.

> Bei den Programmen 1,2, 3,4, 5, 8,9 und 10
erténen nach Beendigung des Programmab-
schnittes ,Gehen 2" 10 Signalténe und ,RMV"
®) erscheint im Display @. Sie kénnen nun die
Knethaken @ aus dem Teig entfernen.

Wenn Sie die Knethaken @ nicht entfernen
wollen, warten Sie einfach ab. Das Gerét setzt
das Programm automatisch fort.
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Sie kdnnen den Programmablauf iiber das Sicht-
fenster @ lhres Brotbackautomaten beobachten.
Gelegentlich kann es wihrend des Backvorgangs
zur Feuchtigkeitsbildung im Sichtfenster @
kommen. Der Geratedeckel @ kann wéhrend der
Knetphase gedffnet werden.

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

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

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

GEFAHR! ELEKTRISCHER SCHLAG!

> Ziehen Sie den Netzstecker aus der Steckdo-
se, bevor Sie den Geratedeckel @ 6ffnen.
Bei Nichtbenutzung sollte das Gerdt immer
vom Stromnetz getrennt werden!

Brot entnehmen

Verwenden Sie beim Herausnehmen der Backform
@ immer Topflappen oder Schutzhandschuhe.
Halten Sie die Backform @ schrég Uber einen
Rost und schitteln leicht, bis sich das Brot aus der
Backform @ 16st.
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Falls Sie die Knethaken nicht schon vorher entnom-
men haben:

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

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

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

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

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

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

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

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

befindet.

Fehlermeldungen

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

Minuten abkihlen, bevor Sie es weiter benutzen.

> Versuchen Sie nicht, das Gerdt in Betrieb zu
nehmen, bevor es sich abgekihlt hat. Das
funktioniert nur bei dem Programm 12.

B Wenn das Display ,EEQ”, ,EE1” oder ,LLL"
anzeigt, nachdem das Programm gestartet
wurde, schalten Sie den Brotbackautomaten
zundichst aus und danach wieder ein, indem Sie
den Netzstecker aus der Steckdose ziehen und
ihn dann wieder einstecken. Sollte die Fehleran-
zeige weiterhin bestehen, wenden Sie sich an
den Kundendienst.

Reinigung und Pflege

GEFAHR! ELEKTRISCHER SCHLAG!

> Ziehen Sie vor jeder Reinigung den Netzste-
cker aus der Steckdose und lassen Sie das
Gerdt ganz abkihlen.
Schiitzen Sie das Geréit vor Feuchtigkeit,
da dies einen Stromschlag zur Folge haben
kann. Beachten Sie dazu bitte auch die
Sicherheitshinweise.

ACHTUNG! SACHSCHADEN!

> Die Gerdte- bzw. Zubehérteile sind nicht
spilmaschinengeeignet!

> Benutzen Sie zum Reinigen des Brotbackauto-
maten keine chemischen Reinigungsmittel oder
Verdinner.

Gehduse, Deckel, Backraum

B Entfernen Sie alle Riickstéinde im Backraum mit
einem feuchten Tuch oder einem leicht ange-
feuchteten weichen Schwamm.

B Wischen Sie das Gehduse und den Deckel
ebenfalls nur mit einem feuchten Tuch oder
Schwamm ab.

SBB 850 B1

Zur leichten Reinigung kann der Gerétedeckel

@ vom Gehduse entfernt werden:

— Offnen Sie den Gerdtedeckel @ soweit, bis
die Kunststoffzapfen durch die Offnungen
der Scharnierfihrungen passen:

——————~

— Ziehen Sie den Gerdtedeckel @ aus den
Scharnierfihrungen heraus.

B Um den Gerdatedeckel @ nach der Reinigung

wieder zu montieren, fiihren Sie die Kunststoff-
zapfen durch die Offnung der Scharnierfihrun-
gen.

M Trocknen Sie alles gut ab und stellen Sie sicher,

dass vor einer erneuten Benutzung dlle Teile
trocken sind.

Backform, Knethaken und Zubehor

ACHTUNG! SACHSCHADEN!

> Tauchen Sie die Backform @ niemals in
Wasser oder andere Fliissigkeiten.

> Die Oberfléchen der Backform @ und der
Knethaken @ sind mit einer Antihaftbe-
schichtung versehen. Benutzen Sie bei der
Reinigung keine aggressiven Reinigungsmittel,
Scheuermittel oder Gegenstéinde, die zu Krat-
zern auf den Oberfléichen fihren kdnnen.

> Durch Feuchtigkeit und Dampf kann sich das
Aussehen der Oberfléchen im Laufe der Zeit
veréndern. Dies ist keine Beeintréichtigung der
Funktionsfahigkeit oder Qualitétsminderung.
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B Nehmen Sie vor der Reinigung die Backform @
und die Knethaken @ aus dem Backraum.

B Nehmen Sie die Knethaken @ aus der Back-
form @. Sollten sich die Knethaken @ nicht aus
der Backform @ 5sen, fijllen Sie die Backform @
fir etwa 30 Minuten mit heilem Wasser. Die
Knethaken @ sollten sich nun 1&sen lassen.
Reinigen Sie die Knethaken @ in warmem Was-
ser und geben Sie ein mildes Spilmittel hinzu.
Bei hartnéckigen Verkrustungen, lassen Sie
die Knethaken @ solange in dem Spilwasser
einweichen, bis sich die Verkrustungen mit Hilfe
einer Spiilbirste [5sen lassen.

Ist die Einsatzhalterung im Knethaken @
verstopft, kénnen Sie diese vorsichtig mit einem
Holzstébchen reinigen.

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

B Wischen Sie die AuBBenseite der Backform @

mit einem feuchten Tuch ab.

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

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

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

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

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

einer umweltgerechten Entsorgung zu.

@ Fihren Sie alle Verpackungsmaterialien

Garantie und Service

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

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

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

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

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

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

IAN 274313

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

E-Mail: kompernass@lidl.at
IAN 274313

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

IAN 274313

Importeur

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com
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Programmablauf
Programm 1. Normal 2. Locker
Hell Hell
Brgunungsgrad Mittel Schnell Mittel Schnell
Dunkel Dunkel
GraBe 750 | 1000¢| 1250|7504 | 1000g| 1250|7504 | 10009 | 1250|7504 | 1000412504

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/al Na |l N | o | 0 15 | na | A | A

Kneten 1 (Min)
© 12 | 13 13 [ 12| 13 13 2| 2 15 | 12 | 13 13
Gehen T (Min) | 5 | 55 25 | 10| 10 10 [ 20 20 | 20 | 10| 10 10
()
Kneten 2 (Min) 2 2 2 2 2 2 2 2 2 2 2 2
© aar | sa | osa | A 2a | 2a |3ar| sa | sa [ A 2a | 24
5 5 5 5 5 5 8 8 8 5 5 5
Gehen 2 (Min)
30 | 30 | 30 | 18] 18 18 | 43 | 4 35 | 18 | 18 18
()

Signalténe zum ent-

RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV
fernen der Knethaken

Gehen 3 (Min)
30 | 30 30 | 30 | 30 30 | 35 | 35 35 | 30 | 30 30
(—
B"CM'") 56 60 65 56 60 65 60 | 65 70 | 60 | 65 70

Warmhalten (Min)
Zutaten hinzugeben
(Stunden 2:01 2:05 2:10 1:49 1:53 1:58 | 2:26 | 2:29 2:28 1:53 1:58 2:03
verbleibend)

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

Voreinstellung | 351 1 15 [ sk | ash | ash | sk [ ash | oase | ash [ ase | use | s
der Zeit

* 3A heif}t, dass nach den 3 Minuten kneten 10 Signaltdne erklingen und gleichzeitig die Displayanzeige
,ADD" (2 erscheint. Dies erinnert Sie daran, dass Sie nun Zutaten wie Friichte oder Nisse hinzugeben

kdénnen.
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Programm 3. Vollkorn 4. SuB
Hell Hell
Bréunungsgrad Mittel Schnell Mittel Schnell
Dunkel Dunkel
Grofe 750g|1000g|1250g|750g|1000g|1250g|750g| 1000g|1250g|750g]| 1000g| 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 [ NA] N | Na | 10| 10 15 | Nna ] Na | A
Kneten 1 (Min)
@ 11 12 12 11 13 13 12 12 12 11 12 12
Gehen T (Min} 30 30 30 10 10 10 25 25 25 10 10 10
(-
Kneten 2 (Min) 2 2 2 2 2 2 2 2 2 2 2 2
3A 5A 5A 2A 2A 2A 4A* 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 6 6
Gehen 2 (Min)
38 38 38 23 23 23 35 35 35 18 18 18
()

Signaltone zum ent- oy oy | rmv [ Rmv | Rmv | v | Rmv | Ry | Rmv | Rmv | Rmv | Ry
fernen der Knethaken

Gehen 3 (Min)

35 | 35 35 | 35 | 35 35 | 30 | 30 30 | 30 | 30 30
(=)

Backen (Min) 56 | 60 65 | 56 | 60 65 | 52 | s6 60 | 52 | s6 60

Warmhalten (Min)

Zutaten hinzugeben
(Stunden 2:17 | 2:21 2:26 1:59 | 2:03 2:08 2:03 2:07 2:11 1:46 1:50 1:54
verbleibend)

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

Voreinstellung

. 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h
der Zeit

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

DE | AT | CH 125



SILVERCREST’

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

Grafe 7509 [ 1000912509 N/A N/A  |750g]1000g | 12509750 g | 1000g] 1250 g
Zeit (Stunden) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 2:14 | 2:20 2:25
Vorheizen (Min)

NS 7 10 N/A 25 | 25 30 | N/Aa | NA | NgA
Kneten 1 (Min)

@ 8 8 8 12 15 10 10 10 12 13 13
Gehe"@”M'”) N/A | N/A | NJA 10 N/A 20 | 20 20 10 10 10
knoten 2 (Min) | N/A [ N/a [ A [ wa N/A 2 2 2 2 2 2

@ 2A 2A 2A 3A N/A 5A* 5A* 5A* 1A 2A 2A

5 5 5 5 N/A 8 8 8 5 5 5
Gehen 2 (Min) 1 \/a | na | na | 25 NA | as | oas | oas s | s | s
(@)
Signalione zumeent- oy oy | Ry N/A N/A RMV [ RMV | RMV | RMV [ RMV | RMV
fernen der Knethaken
Gehen 3 (Min)
20 20 20 45 N/A 30 30 30 30 30 30
= /
Backen (Min)
40 43 45 N/A N/A 52 56 60 56 60 65
Warmhalten (Min)
60 60 60 N/A N/A 60 60 60 60 60 60
Zutaten hinzugeben
(Stunden 1:05 1:08 1:10 1:15 N/A 215 | 2:19 2:23 1:49 1:53 1:58
verbleibend)
Vereinstellung 15h | 15h | 15h 15h 15h 15h | 15h | 1sh | 15K | 15k | 15k

der Zeit

* 5A hei}t, dass nach den 5 Minuten kneten 10 Signalténe erklingen und gleichzeitig die Displayanzeige
ADD" (2 erscheint. Dies erinnert Sie daran, dass Sie nun Zutaten wie Friichte oder Nisse hinzugeben
kénnen.
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Programm 10. Kuchen | 11. Marmelade | 12. Backen
Hell Hell
Bréunungsgrad Mittel N/A Mittel
Dunkel Dunkel
GraBe 750g[1000g]1250g N/A N/A
Zeit (Stunden) 1:30 1:35 1:40 1:20 1:00
Vorheizen (Min)
N/A | Na | A N/A N/A
Kneten 1 (Min)
e 15| 15 15 N/A N/A
Gehen 1 (Min) 15
(D) N/A [ N/A N/A Hitze + kneten N/A
Kneten 2 (Min) N/A N/A N/A N/A N/A
NA | NA | Na N/A N/A
NA | NA | A N/A N/A
Gehen 2 (Min)
N/A N/A N/A N/A N/A
o / / / / /
Signaltdne zum entfer-
RMV RMV RMV N/A N/A
nen der Knethaken
Gehen 3 (Min) 45
(— N/A [ N/A N/A Hitze + kneten N/A
60 65 70
Backen (Min) 20 60
15 15 15 Gehen
Gehen| Gehen | Gehen
Warmhalten (Min) 60 60 60 N/A 60
Zutaten hinzugeben
(Stunden NA | NA | Na N/A N/A
verbleibend)
Voreinstellung 15h | 15h | 15h N/A 15h
der Zeit
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Fehlerbehebung Brotbackautomat

Was tun, wenn der Knethaken @ nach dem
Backen in der Backform @ stecken bleibt2

Fillen Sie heiBes Wasser in die Backform @ und
drehen Sie den Knethaken @, um die Verkrustun-
gen darunter zu l&sen.

Was passiert, wenn das fertige Brot im
Backautomaten bleibte

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

Sind Backform @ und Knethaken @ spilmaschinen-
geeignet?

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

Warum wird der Teig nicht gerihrt, obwohl der
Motor lguft2

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 ausgefihrte Pro-
gramm zu Ende fishren.

Wie lange dauert das Brotbacken?

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

Welche Brotgewichte kann ich backen?

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

Warum kann die Timer-Funktion beim Backen mit
frischer Milch nicht benutzt werden2

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

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

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

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

Das Gerit zerhackt die beigegebenen Rosinen.

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

FLOUR

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

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

Flour type Description
Type 405 standard wheat flour
strong wheat flour, for fine-
Type 550
ly pored doughs
Type 997 standard rye flour
Wheat flour, for light
T 12
ype 8 mixed breads
dark wheat flour for mixed
Type 1050 .
breads or savoury pastries
Type 1150 Rye .Hour with a high
mineral content
YEAST

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

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

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

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

SUGAR

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

SALT

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

LIQUIDS

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




EGGS

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

FATS: BAKING FAT, BUTTER OR OIL

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

GLUTEN-FREE

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

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

the task of measuring the ingredients easier for you:

1 Measuring cup with quantity level markings

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

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

Place the measuring cup on a flat surface. Make

sure that the quantities reach the measuring lines

correctly. When measuring dry ingredients, make

sure that the measuring cup is dry.

Baking tips

Baking in different climatic regions

In areas located at higher altitudes, the lower atmo-

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

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

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




Ready-to-use baking
mixtures

Slicing and storing bread

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

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

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

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

bread.

Baking mixtures

for a loaf of ca. 750 g

Multigrain health bread

500 g baking mixture
350 ml water

Sunflower seed bread

500 g baking mixture
350 ml water

Rustic whole grain bread

500 g baking mixture
370 ml water

Farmhouse bread

500 g baking mixture
350 ml water

Ciabatta

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

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

Follow the preparation instructions on the packaging.




Recipes for approx. 1000 g

brea

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

king result.
Programme 1 Regular

Sunflower bread

300 ml lukewarm milk

1 tbsp. butter

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

1/2 tsp. sugar

1 packet of dry yeast

Sourdough bread

50 g sourdough

350 ml water

1.5 tbsp. butter

1,5 tsp. salt

1 tsp. sugar

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

Farmhouse bread

300 ml milk

1,5 tsp. Salt

2 eggs

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

1 packet of dry yeast

Potato bread

300 ml water/milk

2 tbsp. butter

1 egg

90 g pressed, cooked potatoes
1 tsp. salt

2 tbsp. sugar

540 g flour of type 550

1 packet of dry yeast

Herb bread

350 ml buttermilk

1 tsp. salt

1.5 tbsp. butter

1 tbsp. sugar

540 g flour of type 550

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

Pizza bread

300 ml water

1 tbsp. ol

1 tsp. salt

1 tsp. sugar

1 tsp. dried oregano

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

Beer bread

150 ml water

150 ml lager beer

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

1 tsp. salt

3 thsp. sesame seeds

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




Cornbread

350 ml water

1 tbsp. butter

540 g flour of type 550

3 tbsp. corn semolina

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

Programme 2 French

"Classic" white bread

320 ml water/milk

2 tbsp. butter

1,5 tsp. Salt

2 tbsp. sugar

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

Light white bread

320 ml water

20 g butter

1,5 tsp salt

1.5 tsp. sugar

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

1 egg

Honey bread

320 ml water

1,5 tsp. salt

2.5 tsp. olive oil

1.5 tbsp. honey

600 g flour of type 550
1 packet of dry yeast

Poppy seed bread

300 ml water

540 g flour of type 550

1 tsp. sugar

1 tsp. salt

75 g ground poppy seeds
1 tbsp. butter

1 pinch of nutmeg

3/4 packet of dry yeast

1 tbsp. grated Parmesan

Paprika bread

310 ml water

1,5 tsp salt

1.5 tsp. oil

1.5 tsp. paprika powder

530 g flour of type 812

1 packet of dry yeast

130 g red pepper, finely diced

Programme 3 Whole Wheat

Rye whole grain bread

75 g sourdough

325 ml warm water

2 tbsp. honeydew

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

1/2 tbsp. salt

1 packet of dry yeast

Spelt bread

350 ml buttermilk

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

50 g sunflower seeds

1 tsp. salt

1/2 tsp. sugar

75 ml sourdough starter

3/4 packet of dry yeast




Wheat groats bread

350 ml water

1 tsp. salt

2 tbsp. butter

1.5 tbsp. honey

360 g flour of type 1050

180 g wheat whole grain flour
50 g wheat groats

3/4 packet of dry yeast

Whole grain bread

350 ml water

25 g butter

1 tsp. salt

1 tsp. sugar

270 g flour of type 1050

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

Rye bread

300 ml water

1.5 tbsp. butter

1.5 tbsp. vinegar

1 tsp. salt

1,5 tbsp. sugar

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

1 packet of dry yeast

Seven grain bread

300 ml water

1.5 tbsp. butter

1 tsp. salt

2.5 tbsp. sugar

240 g flour of type 1050

240 g wheat whole grain flour
60 g 7 grain flakes

3/4 packet of dry yeast

Brown bread

400 ml warm water

160 g wheat flour of type 550

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

1 tsp. salt

100 g sunflower seeds

100 ml dark treacle

1 packet of dry yeast

1 package of dry sourdough

Programme 4 Sweet

Raisin bread

300 ml water

2.5 tbsp. butter

1.5 tbsp. honey

1 tsp. salt

540 g wheat flour of type 405
100 g raisins

3/4 packet of dry yeast

Raisin nut bread

300 ml water

1.5 tbsp. butter

1 tsp. salt

1 tbsp. sugar

540 g flour of type 405
100 g raisins

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




Chocolate bread

400 ml milk

100 g low fat curd cheese

1,5 tsp. salt

1.5 tsp. sugar

600 g wheat whole grain flour

10 tbsp. cocoa

100 g chopped whole milk chocolate
1 packet of dry yeast

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

Sweet bread

300 ml water/milk

2 tbsp. butter

2 eggs

1,5 tsp. salt

1.5 tbsp. honey

600 g flour of type 550
1 packet of dry yeast

Programme 5 Super Rapid

White bread express

360 ml water

5 tbsp. ol

4 tsp. sugar

4 tsp. salt

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

Pepper almond bread

300 ml water

540 g flour of type 550

1 tsp. salt

1 tsp. sugar

2 tbsp. butter

100 g flaked almonds (roasted)

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

Carrot bread

330 ml water

1.5 tbsp. butter

600 g flour of type 550

90 g finely chopped carrots
2 tsp. salt

1.5 tsp. sugar

1 packet of dry yeast

Programme 6 Dough (knead)

Pizza dough (for 2 Pizzas)
300 ml water

1 tbsp. olive ol

3/4 tsp. salt

2 tsp. sugar

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

Whole grain pizza dough
300 ml water

1 tbsp. olive ol

3/4 tsp. salt

1 tbsp. honey

450 g wheat whole grain flour
50 g wheat germ

1 packet of dry yeast

Roll out the dough and let it rise for about 10 minutes.
Top the dough as desired and bake the pizza at
180°C for approx. 20 minutes.

Bran rolls

200 ml water

50 g butter

3/4 tsp. salt

1 egg

3 tbsp. sugar

500 g flour of type 1050
50 g wheat bran

1 packet of dry yeast




Pretzels

200 ml water

1/4 tsp. salt

360 g flour of type 405
1/2 tsp. sugar

1/2 packet of dry yeast

Form the dough into pretzels. Then coat the pret-
zels with 1 whisked egg and spread coarse salt
over top (a total of 1-2 thsp. coarse salt for about 12
pretzels). Bake the pretzels at approx. 230°C for
approx.

15-20 minutes.

French baguettes

300 ml water

1 tbsp. honey

1 tsp. salt

1 tsp. sugar

540 g flour of type 550
1 packet of dry yeast

Form loaves out of the dough and cut into the top
side of the shaped baguettes at an angle. Let the
dough rise for approx. 30-40 minutes. Bake at
approx. 175°C for approx. 25 minutes.

Programme 7 Pasta

5 Eggs (room temperature)

or 300 ml water

250 g soft wheat flour of type 405
250 g hard wheat flour of type 1050

Programme 8 Buttermilk bread

Buttermilk bread (type 1)
350 ml buttermilk

2 tbsp. butter

2 tsp. salt

3 tbsp. sugar

600 g wheat flour of type 1050
1 packet of dry yeast

Buttermilk bread (type 2)
250 ml buttermilk

130 ml water

600 g wheat flour of type 1050
60 g rye flour of type 997

1,5 tsp. Salt

1 packet of dry yeast

Yoghurt bread

250 ml Water or milk
150 g Yoghurt

1 tsp. salt

1 tsp. sugar

500 g flour of type 550
3/4 packet of dry yeast

Curd cheese bread

200 ml water/milk

3 tbsp. oil

260 g curd cheese (40% fat content)
600 g wheat flour

1,5 tsp salt

1.5 tsp. sugar

1 packet of dry yeast

Programme 9 Gluten Free

A Note:

When you wish to bake glutenfree breads, ensure
that you clean the mould, the dough hook and the
appliance especially thoroughly. Even small residual
amounts of flour can cause an allergic reaction in

gluten-sensitive people.

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




Glutenfree potato bread

440 ml water

1.5 tbsp. ol

400 g gluten-ree flour mixture

(e.g. "Mix B" from Schér)

1.5 tsp. salt

1.5 tsp. sugar

11/, packet of dry yeast

230 g cooked potatoes, peeled and pressed

Gluten-free yoghurt bread
350 ml water

150 g natural yoghurt

1.5 tbsp. ol

1.5 tbsp. vinegar

100 g glutenree flour

(e.g. millet, rice, buckwheat)
400 g gluten-free flour mixture
(e.g. "Mix B" from Schér)

1,5 tsp salt

1.5 tsp. sugar

11/, packet of dry yeast

1 tsp. guar seed or carob seed flour

Gluten-free seed bread

250 ml water

200 ml milk

1.5 tbsp. ol

500 g gluten-free flour mixture

1,5 tsp salt

1.5 tsp. sugar

11/ 4 packet of dry yeast

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

Programme 10 Cake
Ready-to-use cake mixes work excellently with this

programme.
Follow the preparation instructions on the packaging.

Programme 11 Jam

Jams and marmalades can be quickly and easily
prepared in the Bread Baking Machine. Even when
you have never done it before, you should give it a
try. You will acquire an especially delicious, good
tasting sweetened fruit preserve.

Proceed as follows:

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

e Always use the amount specified, as this is adjusted
exactly to the programme JAM. Otherwise, the
mixture will cook too early and pour over.

e Weigh the fruit, cut it into small pieces (max.1 cm)
or mash it, then place it in the container.

e Add the gelling sugar in the given amount. Use
only this type, not household sugar, as the pre-
serve will then not be firm.

*  Mix the fruit with the sugar and start the Program-
me, which will now run completely automatically.

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

Orange marmelade
350 g oranges

150glemons
500 g gelling sugar

Strawberry jam
500 g strawberries
500 g gelling sugar
2-3 thsp. lemon juice

Berry jam

500 g thawed berries
500 g gelling sugar

1 tbsp. lemon juice

Mix all ingredients in the baking mould.




Enjoy your meal!

These recipes are provided without guarantee. All
ingredients and preparation information are gui-
ding values. Expand these recipe suggestions ba-
sed on your personal experiences. We hope you
enjoy the recipes and wish you "bon appetit".




Troubleshooting the recipes

Why does my bread occasionally have some flour on the

side crusts?

Your dough may be too dry.. Next time, take particular
care with measuring the ingredients. Add up to 1 tbsp.
of additional liquid.

Why do | need to add the ingredients in a particular
sequence?

This is the best way to prepare the dough. Using the timer
function prevents the yeast from mixing with the liquid

before the dough is stirred.

Why is the dough only partly kneaded?

Check to see if the kneading paddle and the baking
mould are correctly positioned. Also check the consistency
of the dough and add 1/2 to 1 tbsp. of liquids or flour,
one or more fimes after kneading.

With baking mixtures: The amount of ready to use baking
mixture and the ingredients are not matched to the capa-
city of the baking mould. Reduce the quantities of the

ingredients.

Why has the bread not risen?

The yeast used was too old or no yeast was added.

When should | add nuts and fruits to the dough?

You will hear a signal tone when you should add the
ingredients. If you add these ingredients to the dough at
the start, the nuts or fruit may get crushed at the time of
kneading.

The baked bread is too moist.

Check the consistency of the dough 5 Min. after the start
of the kneading process and, if necessary, add more
flour.

There are air bubbles on the surface of the bread.

You may have used too much yeast..

The bread rises and then collapses.

The dough is perhaps rising too fast. To prevent this,
reduce the water quantity and/or increase the quantity of

salt and/or reduce the quantity of yeast.

Can other recipes also be used?

You can use other recipes, however, pay attention to the
ingredient amounts. Get to know your appliance well and
the recipes given here, before you try out your own recipes.
NEVER exceed the volume of 700 gr of flour.

Adjust the quantities of your recipes to the quantities
specified for the recipes given in this booklet.
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Sto trebate znati o sastojcima

BRASNO
Prikladne su skoro sve uobiéajene sorte brasna po-
put pseniénog ili razenog brasna (Tip 405-1150).

Naziv tipa brasna moze biti razlicit ovisno o zemlii.

Pomodu programa za pe&enje “Bez glutena” moZete
koristiti vrste brasna bez sadrzaja glutena, poput
primjerice kukuruznog brasna ili bradna od krumpira.
Mozete koristiti i gotove smjese za pecenje. Za d

dodavanje manjeg sadrzaja (10-20%) zrna ili mlje-

venih Zitarica prikladni su programil i 2.

Kod veéih koli¢ina brasna od punog zrna
(70-95%) koristite program broj 3. Za recepte su
koridtene slijedede vrste bra3na:

Vrsta brasna Opis
Tip 405  |normalno p3eniéno brasno
Tip 550 p%eniéno brf1§n(?.zc
peenie, za fina tijesta
Tip 997 normalno razeno brasno
Tip 812 P§eniéno”brvc§n.o, za svijetli
mije3ani kruh
tamno pseni¢no brasno, za
Tip 1050 | polubijeli kruh ili ukusna
peciva
Razeno brasno sa sadrza-
Tip 1150 jem velikog postotka
mineralnih tvari
KVASAC

U procesu vrenja kvasac rasélanjuje 3ecer i ugljiko-
hidrate sadrzane u tijestu i pretvara ih u ugljiéni
dioksid. Na taj nadin tijesto se dize. Kvasac moze-
mo nabaviti u razligitim oblicima: u obliku suhog

kvasca, sviezeg kvasca ili kvasca za brzo vrenje.

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

Prilikom uporabe sviezeg kvasca umjesto suhog
mjerodavni su navodi na pakiraniju.

Po pravilu 1 paket suhog kvasca odgovara 21 g
sviezega kvasca, i ova koli¢ina je dostatna za preradu
ca. 500 grama brasna. Kvasac vvijek ¢uvaijte u
hladnjaku, jer se on u toplom okruzenju kvari.
Prekontrolirajte, da li je rok uporabe pro3ao.
Preostali kvasac nakon otvaranja pakiranja pazljivo
ponovo zamotaite i drzite u hladnjaku.

Napomena:
Izrada recepata u ovim uputama temeljena je na
uporabi suhoga kvasca.

SECER

Secer ima vazan ufiecaj na stupanj rumenila i okus
kruha. Secer pokrece postupak vrenja kvasca, o do-
vodi do brzeg i bolieg dizanja fijesta. Kod recepata u
ovim uputama za uporabu je pretpostavlieno koristen-
ie kristalnog $ecera. Ne koristite $ecer u prahu, osim u
sluajevima kada je to izricito naglaseno. Umjetna
sladiva nisu prikladna kao zamjena za 3eéer.

SoL

Sol je vazna za okus i stupanj rumenila. Sol
takoder usporava vrenje kvasca. Iz tog razloga
ne prekoradite navedene koli¢ine soli. Iz dijetetskih
razloga dodavanje soli moze biti izostavljeno.
U tom sluéaju tijesto za kruh se moze didi vise
nego $to je uobiéajeno.

TEKUCINE

Tekucine poput mlijeka, vode ili mlijeka u prahu
rastvorenog u vodi mogu biti koristene u procesu
pripravljanja kruha. Mlijeko intenzivira okus kruha
i omeksava koru, dok ¢ista voda pogoduje stvaraniju
krckave kore. U nekim receptima specificirana je
uporaba voénih sokova, koji okusu kruha trebaiju
podariti posebnu notu.




JAJA

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

u ovim uputama za uporabu koristite jaja vece
kategorije.

MASTI: MAST ZA PECENJE, MASLAC, ULJE
Mast za pecenje, maslac i ulje kruhu koji sadrzi kvasac
daje zrnastu strukturu. Kruh pripremlien na francuski
nadin svoju jedinstvenu koru i sirukturu dobiva uslijed
svojih sastojaka siroma$nih masnoéama. Kruh, kod
Cije pripreme se upotrebljava mast, medutim duze
ostaje sviez. Ako koristite maslac direktno iz hladnjaka,
trebali biste ga izrezati u male komadiée, kako biste
optimirali mije3anje maslaca sa tijestom za vrijeme
faze mijesenja.

BEZ GLUTENA

Celijakija, kod odraslih poznata i pod imenom Sprue,
predstavlja kroniénu bolest izazvanu uZivanjem hrane
sa visokim sadrzajem glutena. Liepliive bjelan&evine
sadrZane v Zitaricama i piru, po imenu gluten (glijadin),
i sliéne bjelancevine u razu, je¢mu i zobi izazivaju
odtecenje sluzokoZe tankog crijeva. U tom sluéaju bo-
lesnik smije jesti samo specijalne vrste kruha iz dijetetne
trgovine ili vlastite izrade, pripremljene sa bra$
nom bez sadrZaja glutena. Pripremanie kruha i ko-

laga napravlienih pomodu glutenskog bradna medutim
prefpostavlja odredeno iskustvo. Ove vrste brasna tre-
baju vise vremena za absorbiranie tekudine, i imaju
druge osobine u pogledu dizanja tijesta. Bradno bez
glutena mora biti i vezano pomodu veziva bez sadrZaja
glutena. To su na primjer pradak za pecivo od vinskog
kamena, kvasac, kiselo fijesto od kukuruznog ili rizinog
bradna, fermenti za pedenije na bazi kukuruza ili vezi-
va poput brasna od kosfice guara, rogaca, kuzu, pek-
tin ili karagen. U tom slu¢aju se morate odredi uobiéa-
jenog okusa kruha, a i konzistencija kruha bez glutena
se razlikuje u odnosu na konzistenciju kruha od
normalnog bradna.

ODMJERAVANIJE SASTOJAKA

Zajedno sa nadim automatom za pe&enje kruha biti

¢e Vam isporuéene slijedeée miere, koje Vam trebaju

olak3ati odmjeravanije sastojaka:

1 Mjerna &asica sa koli¢inskim navodima

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

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

Postavite mjernu Easicu na ravnu povriinu. Obratite

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

nim linijama. Prilikom odmjeravanija suhih sastojaka

obratite paZnju na to, da mjerna posuda bude

suha.

Savjeti za pecenje

Peéenje v razli¢itim klimatskim zonama

U visim predielima niski tlak zraka dovodi do brzeg
vrenja kvasca. Stoga je u takvim podrugjima po-
trebna manja koli¢ina kvasca.

U suhim podrugjima brasno je manje vlazno i stoga
je potrebno nedto vise tekudine.

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




Gotove smjese za pecenje

Rezanje i éuvanije kruha

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

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

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

Kruh rezite uz pomo¢ stroja za rezanje ili odgova-
rajuéeg noza. Nepojedeni kruh moZete na sobnoj
temperaturi Euvati do tri dana u vredicama za namir-
nice ili plasti¢nim vredicama. Ako kruh duZe Zelite
¢uvati (do 1 mjesec), trebali biste ga zamrznuti.
Posto kruh domade izrade ne sadrzi sredstva za
konzervicanje, on se brze kvari od komercijalno
proizvedenog kruha.

Mjesavina za peéenje

za jedan kruh ca. 750 g

Vital-kruh sa visestrukim zrnima

500 g mjesavine za pecenje
350 ml vode

Kruh od suncokretovog sjemena

500 g mjesavine za peclenje

350 ml vode

Seoski kruh od punog zrna

500 g mjesavine za pecenje
370 ml vode

Seljacki kruh

500 g mjesavine za pecenje
350 ml vode

Ciabatta

500 g mjesavine za pecenje
360 ml vode
1 MZ maslinovog ulja

Za ovaj automat za pe&enje kruha posebno su pogodne gotove miesavine za peenje, koje moZete kupiti u

trgovinama Lidl. Obratite paZnju na upute za pripremanije ofisnute na pakiraniju.




Recepti za ca. 1000 g kruha

Napomena: Za postizanje boljih rezultata pe-
Cenija tijesto pripremite pomocu miksera. Nakon
toga gotovo tijesto umetnite u formu za peéenje.
Podesite pomodu tipke “TeZina kruha” tezinu 1000 g.
Odaberite Zeljeni stupanj rumenila Vasega kruha.
Obratite paznju na to, da koli€inski navodi pred-
stavljaju orijentacijske vrijednosti. Kod rezultata
pecenja moze dodi do blagih odstupanija.

Program 1 Normal

Kruh sa suncokretovim sijemenkama

300 ml mlakog mlijeka

1 VZ maslaca

540 g bradna tipa 550

5 VZ suncokretovih sjemenki
1 mala Zlica soli

1/2 MZ 3ecera

1 paketi¢ suhog kvasca

Kruh od kiselog tijesta
50 g kiselog tijesta

350 ml vode

1,5 VZ maslaca

1,5 mala Zlica soli

1 MZ 3eéera

180 g bradba tipa 997
360 g bradna tipa 1050

1 paketi¢ suhog kvasca

Seljacki kruh

300 ml mlijeka

1,5 mala Zlica soli

2 jaja

1,5 VZ maslaca/margarina
540 g brasna tipa 1050

1 velike Zlice 3e¢era

1 paketi¢ suhog kvasca

Kruh od krumpira

300 ml vode/mlijeka

2 VZ maslaca

1 jaje

90 g zgnjecenih kuhanih krumpira
1 mala Zlica soli

2 velike Zlice secera

540 g brasna tipa 550

1 paketi¢ suhog kvasca

Kruh sa biljkama

350 ml mlagenice

1 mala Zlica soli

1,5 VZ maslaca

1 velike Zlice 3e¢era

540 g bradna tipa 550

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

Pizza-kruh

300 ml vode

1 VZ ulja

1 mala Zlica soli

1 MZ 3eéera

1 MZ suienog oregana

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

Pivski kruh

150 ml vode

150 ml svijetlog piva

540 g bradna tipa 550

3 VZ braéna od helide
1,5VZ mekinja

1 mala Zlica soli

3 VZ susamovog siemena
1,5 VZ ekstrakta sladi (sirup)
1/2 paketi¢a suhog kvasca
150 ml postavljenog kiselog tijesta




Kukuruzni kruh

350 ml vode

1 VZ maslaca

540 g bradna tipa 550

3 VZ palente

1/2 usitnjene jabuke sa korom
3/4 paketi¢a suhog kvasca

Program 2 Rahlo

Bijeli kruh ,Klasi¢an”
320 ml Vode/mlijeka

2 VZ maslaca

1,5 male Zlice soli

2 velike Zlice 3ecera

600 g bradna tipa 550

1 paketi¢ suhog kvasca

Svijetli bijeli kruh

320 ml vode

20 g maslaca

1,5 mala Zlica soli

1,5 VZ 3ecera

600 g p3enignog brasna tipa 405
1 paketi¢ suhog kvasca

1 jaje

Kruh sa medom
320 ml vode

1,5 mala Zlica soli

2,5 MZ maslinovog ulja
1,5 velike Zlice meda
600 g bradna tipa 550
1 paketi¢ suhog kvasca

Kruh sa makom

300 ml vode

540 g bradna tipa 550

1 MZ 3eéera

1 mala Zlica soli

75 g mlievenog maka

1 VZ maslaca

Malo mljevenog muskatovog oraha
3/4 paketi¢a suhog kvasca

1 VZ ribanog parmezana

Kruh sa paprikom
310 ml vode

1,5 mala Zlica soli

1,5 MZ ulja

1,5 MZ paprike u prahu
530 g bra3na tipa 812
1 paketi¢ suhog kvasca

130 g crvene paprike, isieckane u fine kockice

Program 3 Puno zrno

Razeno puno zrno

75 g kiselog tijesta

325 ml tople vode

2 VZ borovog meda

350 g bradna od razenog punog zrna
150 g bradna od punog zrna penice
1 VZ brasna od rogada

1/2 VZ soli

1 paketi¢ suhog kvasca

Kruh od pira

350 ml mlagenice

360 g bradna od pirovog punog zrna
90 g brasna od razenog punog zrna
90 g usitnjenog pira

50 g suncokretovih sjemenki

1 mala Zlica soli

1/2 MZ 3eéera

75 ml postavljenog kiselog tijesta
3/4 paketi¢a suhog kvasca




Kruh od pseniéne prekrupe
350 ml vode

1 mala Zlica soli

2 VZ maslaca

1,5 velike Zlice meda

360 g bra3na tipa 1050

180 g bradna od punog zrna penice
50 g usitnjene p3enice

3/4 paketi¢a suhog kvasca

Kruh od punog zrna

350 ml vode

25 g maslaca

1 mala Zlica soli

1 MZ 3ecera

270 g bradna tipa 1050

270 g bradna od punog p3eniénog zrna
3/4 paketi¢a suhog kvasca

Razeni kruh

300 ml vode

1,5 VZ maslaca

1,5 VZ octa

1 mala Zlica soli

1,5 velike Zlice 3eéera

180 g razenog brasna tipa 1150
360 g bradna tipa 1050

1 paketi¢ suhog kvasca

Kruh od sedam vrsti Zitarica

300 ml vode

1,5 VZ maslaca

1 mala Zlica soli

2,5 velike Zlice $ecera

240 g bradna tipa 1050

240 g bra3dna od punog p3eniénog zrna
60 g pahuljica od sedam vrsti Zitarica
3/4 paketi¢a suhog kvasca

Crni kruh

400 ml tople vode

160 g p3eniénog brasna tipa 550

200 g grube prekrupe od punog razenog zrna
180 g fine razene prekrupe

1 mala Zlica soli

100 g suncokretovih sjemenki

100 ml tamnog repinog sirupa

1 paketi¢ suhog kvasca

1 pakiranje suhog kiselog tijesta

Program 4 Slatko

Kruh sa grozdicama

300 ml vode

2,5 VZ maslaca

1,5 velike Zlice meda

1 mala Zlica soli

540 g p3enignog brasna tipa 405
100 g grozdica

3/4 paketi¢a suhog kvasca

Kruh sa grozdicama i orasima
300 ml vode

1,5 VZ maslaca

1 mala Zlica soli

1 velika Zlica $eéera

540 g bradna tipa 405

100 g grozdica

3 VZ usitnjenih oraha

3/4 paketi¢a suhog kvasca




Kruh od ¢okolade
400 ml mlijeka

100 g svjezeg sira
1,5 mala Zlica soli
1,5 MZ 3ecera

600 g bra3na od punog p3eni¢nog zrna

10 VZ kakaa
100 g mlije¢ne &okolade
1 paketi¢ suhog kvasca

Koristite mlije&nu Eokoladu ili plemenito-goréastu

éokoladu.

Ako tijesto nakon gnjeéenja premazete sa 1 VZ mli-

jeka, kora ée biti tamnija.

Slatki kruh

300 ml Vode/mlijeka

2 VZ maslaca

2 jaja

1,5 mala Zlica soli

1,5 velike Zlice meda
600 g bradna tipa 550
1 paketi¢ suhog kvasca

Program 5 Ekspres

Bijeli kruh ekspres

360 ml vode

5VZ uvlja

4 MZ $ecera

4 male Zlice soli

630 g p3eniénog brasna tipa 405
1 paketi¢ suhog kvasca

Kruh sa paprom i bademom
300 ml vode

540 g bradna tipa 550

1 mala Zlica soli

1 MZ 3eéera

2 VZ maslaca

100 g listica badema (przenih)

1 VZ zma zelenog papra

3/4 paketi¢ suhog kvasca

Kruh sa mrkvom
330 ml vode

1,5 VZ maslaca

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

1,5 MZ 3ecera

1 paketi¢ suhog kvasca

Program 6 Tijesto (gnjedenje)

Pizza-tijesto (za 2 pizze)

300 ml vode

1 VZ (velika Zlica) maslinovog ulia
3/4 mala Zlica soli

2 MZ seéera

450 g p3eni¢nog bradna tipa 405
1 Paketi¢ suhog kvasca

Tijesto za pizzu od punog zrna
300 ml vode

1 VZ (velika Zlica) maslinovog ulia
3/4 mala Zlica soli

1 velike Zlice meda

450 g brasna od punog pseni¢nog zrna

50 g pseni¢nih klica
1 paketi¢ suhog kvasca

Razvucite tijesto i pustite da se digne ca. 10 minuta.
Po Zelji dodaijte sastojke na tijesto i sve to pecite na

temperaturi od 180 °C ca. 20 minuta.

Zemiéke sa mekinjama
200 ml vode

50 g maslaca

3/4 mala Zlica soli

1 jaje

3 velike Zlice seéera

500 g bra3na tipa 1050

i 50 g mekinja

1 paketi¢ suhog kvasca
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Pereci

200 ml vode

1/4 mala Zlica soli

360 g bradna tipa 405
1/2 MZ 3ecera

1/2 paketi¢a suhog kvasca

Od tijesta oblikujte perece. Nakon toga perece
premazite sa 1 razmuéenim jajetom i pospite gru-
bom soli (za ca. 12 pereca ukupno 1-2 VZ grube
soli). Perece pecite na temperaturi od ca. 230°C
ca. 15-20 minuta.

Francuski baget
300 ml vode

1 velike Zlice meda

1 mala Zlica soli

1 MZ 3eéera

540 g bradna tipa 550
1 paketi¢ suhog kvasca

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

dize ca. 30-40 minuta. Pecite na temperaturi od ca.

175°C ca. 25 minuta.
Program 7 Tijesto za rezance

5 jaja (sobna temperatura)

ili 300 ml vode

250 g mekanog pseni¢nog brasna tipa 405
250 g tvrdog peniénog brasna tipa 1050

Program 8 Kruh sa mlaéenicom

Kruh sa mlaéenicom (Tip 1)
350 ml mlacenice

2 VZ maslaca

2 male Zlice soli

3 velike Zlice 3ecera

600 g p3enignog brasna tipa 1050
1 paketi¢ suhog kvasca

Kruh sa mlaéenicom (Tip 2)
250 ml mlagenice

130 ml vode

600 g p3enignog brasna tipa 1050
60 g razenog bradna tipa 997

1,5 mala Zlica soli

1 paketi¢ suhog kvasca

Kruh sa jogurtom

250 ml vode ili mlijeka
150 g jogurta

1 mala Zlica soli

1 MZ 3eéera

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

Kruh sa svjezim sirom

200 ml vode/mlijeka

3 VZ ulja

260 g sviezeg mekog sira (sa 40% masnode)
600 g p3enignog brasna

1,5 male Zlice soli

1,5 VZ secera

1 paketi¢ suhog kvasca

Program 9 Bez glutena

A Napomena:

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

brasna kod osoba osjetljivih na gluten mogu izaz-

vati alergijsku reakciju.

Bijeli kruh bez glutena

570 ml tople vode (oko 40°C)

30 g omek3alog maslaca

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

1/, &ajne Zli¢ice soli

2 paketi¢a suhog kvasca
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Bezglutenski kruh sa krumpirom

440 ml vode

1,5 VZ Ulja

400 g bezglutenske mje3avine bradna

(npr. ,Mix B” poduzeéa Schér)

1,5 male Zlice soli

1,5 MZ 3ecera

1,5 paketié¢a suhog kvasca

230 g kuhanog krumpira, ogulienog i propasiranog.

Bezglutenski kruh sa jogurtom
350 ml vode

150 g prirodnog jogurta

1,5 VZ ulja

1,5 VZ octa

100 g bezglutenskog braina

(npr. proso, riza, helida)

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

1,5 male Zlice soli

1,5 MZ 3ecera

1,5 paketié¢a suhog kvasca

1 MZ brana od guara ili rogaa

Bezglutenski kruh sa zrnima

250 ml vode

200 ml mlijeka

1,5 MZ ulja

500 g bezglutenske mje3avine bradna

1,5 male Zlice soli

1,5 MZ secera

1,5 paketi¢a suhog kvasca

100 g kostica (npr. suncokretove sjemenke)

Program 10 Kolaéi
Za ovaj program su vrlo prikladne gotove smjese

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

Program 11 Marmelada

Konfitira ili marmelada u automatskom uredaju

za peéenie kruha moZe brzo i jednostavno biti pri-

premliena. Cak ako nikada ranije niste ukuhavali

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

Postupite na slijededi nadin:

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

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

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

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

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

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

e Zatim marmeladu umetnite u staklenke i iste
dobro zatvorite.

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

vakuum i marmelada ostaje duze svijeza.

Marmelada od narancée
350 g narandi

150 g limuna

500 g $eéera za zeliranje

Marmelada od jagode
500 g jagoda

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

1 velike Zlice soka od limuna

Sve sastojke pomijesaite u formi za pecenie.
Dobar tek!

Recepti bez jamstva. Svi podaci glede sastojaka i

pripremanija su okvirni podaci. Dopunite ove prijed-

loge recepata svojim osobnim iskustvima. U svakom
slu¢aju Vam Zelimo puno uspjeha i dobar tek.

.23



Otklanjanje gre$aka recepata

Zasto moj kruh nekada ima nesto brasna na boénoj kori2

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

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

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

pomijeda sa tekuéinom prije mije3anja tijesta.

Zasto je tijesto samo djelomiéno gnjegeno?

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

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

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

za peenje. Reducirajte koli¢inu sastojaka.

Zasto nije doslo do dizanja kruha?

Koriteni kvasac je bio previe star ili nije dodan kvasac.

Kada trebaiju liednjaci i plodovi voéa biti dodani u
tijesto?

Ogla3ava se zvuéni signal, kada trebate izvrsiti doda-
vanje sastojaka. Ako te sastojke veé na pocetku umetne-
te u tijesto, lie3naci ili plodovi voéa mogu biti usitnjeni u
okviru postupka gnjecenija.

Peeni kruh je previse vlazan.

Prekontrolirajte konzistenciju fijesta 5 minuta nakon
pocetka postupka gnjeéenia, te po potrebi dodajte
brasna.

Na povrsini kruha se nalaze mjehuriéi zraka.

Mozda ste koristili previse kvasca.

Kruh se dize i rusi.

Kruh ¢e se mozda prebrzo diéi. Da biste to sprijegili,
reducirajte koli¢inu vode i/ili povedaite koliginu soli i/
ili reducirajte koli€inu kvasca.

Mogu li biti koridteni i drugi recepti?

Mozete koristiti i druge recepte, ali pritom uzmite u obzir
koli¢inske navode. Upoznaite uredaj i priloZene recepte,
prije nego 3to pocnete sa isprobavanjem vlastitih recepata.
Nikada ne prekoragite kolicinu od 700 g brasna.
Prilikom prilagodavanija Vasih recepata se orijentirajte
prema koli¢inskim navodima prilozenih recepata.
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Informatii utile despre ingre-
diente

FAINA

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

Pentru retete se utilizeazd urmdtoarele tipuri de f&ing:

Sortimente de .
.. Descriere
féing
Tip 405 F&ind normald de gréu
Tip 550 F&in& de- gréu p.er‘mtru
aluaturi cu pori fini
Tip 997 F&in& normal& de secara
F&ina alba de gréu pentru
Tip 812  |pdini din amestec, deschise
la culoare
F&ind neagrd de grdu
Tip 1050 pentru pdini din amestec
sau produse de patiserie
Tip 1150 Fé'xiné c{e.secc:ré c? un
confinut ridicat de minerale

DROJDIE

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

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

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

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

ZAHAR

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

SARE

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

LICHIDE

Lichidele ca laptele, apa sau lapte praf dizolvat in
apé pot fi utilizate la producerea péinii. Laptele
conferd péinii un gust mai bun si frégezeste coaja,
in timp ce apa proasp&td conferd pdinii o coajd
crocantd. In cateva retete, este specificatd utilizarea
sucurilor proaspete de fructe, pentru a da gustului
pdinii o notd specificd.

OUALE

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

superioard.

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

FARA GLUTEN

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

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

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

PROPORTIONAREA INGREDIENTELOR

impreund cu aparatul nostru de péine, primiti si niste

recipiente gradate care vd va usura proporfionarea

ingredientelor:

1 pahar gradat cu date privind cantitatea

1 linguri de gradatd mare, corespunde unei linguri
normale

1 lingurité gradatd, corespunde unei lingurite
normale

Asezati paharul gradat pe o suprafatd nivelatd.

Cantitdtile trebuie sa corespund& exact gradatiilor de

pe pahar. La proportionarea ingredientelor uscate,

asigurati-vd c& paharul gradat este uscat.

Sfaturi pentru coacere

Coacerea in diferite zone climatice

in regiunile situate la o altitudine mai mare, presiunea
redusd a aerului duce la o fermentare mai rapid& a
drojdiei. De aceeq, in aceste regiuni, este necesard
o cantitate mai micd de drojdie.

in regiunile uscate, fdina este mai uscatd si de aceea
necesitd o cantitate mai mare de lichid.

in regiunile umede, fdina este si ea mai umeda, si
de aceea absoarbe o cantitate mai micg de lichid.
Aici, aveti nevoie de putin mai multd f&in&.
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Premixuri

Tdierea si pdstrarea pdinii

Cu acest aparat puteti folosi si premixuri.

Respectati indicatiile de pe ambalaj ale producato-
rului.

in tabelul de mai jos veti gasi exemple de convertire
pentru cdteva premixuri:

Veti obfine cele mai bune rezultate dacg, inainte de
a tdia pdinea proaspdtd, o veti aseza pe un gratar
timp de 15 - 30 de minute pentru a se réci. Pentru
tdierea péinii, utilizati o masing de feliat pdinea sau
un cutit cu zimfi. Pdinea pe care nu o consumati
poate fi p&stratd la temperatura camerei, in pungi
de plastic sau recipiente de plastic, pand la trei zile.
Daca dorifi s& o pastrati mai mult timp (péna la

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

Premix

pentru o paine de cca 750 g

Péine din seminte de diferite tipuri Vital

500 g de premix
350 ml de apa

Paine de seminte de floarea-soarelui

500 g de premix
350 ml de apd

Pdine integral& rusticd

500 g de premix
370 ml de apa

Paine tdrdneasca

500 g de premix
350 ml de apa

Ciabatta

500 g de premix
360 ml de apa
1 lingurita de ulei de méasline

Pentru acest aparat se recomandd special premixurile disponibile in magazinele Lidl. Respectati indicatiile de

preparare de pe ambalaj.
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Retete pentru cate cca 1000 g

Pdine cu cartofi

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

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

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

1 plic de drojdie uscatd

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

Programul 1 Normal

Pdine de floarea-soarlinguri deui
300 ml de lapte caldut

1 linguri de de unt

540 g de f&ing tip 550

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

1/2 lingurite de zahar

1 plic de drojdie uscatd

Pdine dospita

50 g de aluat dospit
350 ml de apa

1,5 linguri de unt

1,5 lingurite de sare

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

Pdine tardneascé

300 ml de lapte

1,5 lingurite de sare

2 oud

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

1 lingurd de zahar

1 plic de drojdie uscatd

Pdine cu verdeata

350 ml de lapte b&tut

1 lingurita de sare

1,5 linguri de unt

1 lingurd de zahar

540 g de fsing tip 550

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

Aluat pentru pizza

300 ml apa

1 lingurd de ulei

1 lingurité de sare

1 lingurité de zahar

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

540 g de fsing tip 550

3/4 plicuri de drojdie uscatd

Péine cu bere

150 ml de apa

150 ml de bere blonda

540 g de fsing tip 550

3 linguri de f&in& de hrisca

1,5 linguri de tarate

1 lingurité de sare

3 linguri de seminte de susan

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

150 ml de compozitie pentru aluat dospit
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Pdine de porumb

350 ml de apa

1 lingurd de unt

540 g de fsing tip 550

3 linguri de f&in& de porumb
1/2 de mér cu coajd mé&cinat
3/4 plicuri de drojdie uscatd

Programul 2 Afénat

Paine albé , Clasica”

320 ml de apé&/lapte

2 linguri de unt

1,5 lingurite de sare

2 linguri de zahar

600 g de fging de gréu tip 550
1 plic de drojdie uscatd

Pdine alba deschisa

320 ml de apa

20 g de unt

1,5 lingurite de sare

1,5 lingurite de zahar

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

1 ou

Pdine cu miere

320 ml de apa

1,5 lingurite de sare

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

600 g de fging tip 550

1 plic de drojdie uscatd

Pdine cu mac

300 ml apa

540 g de fsing tip 550

1 lingurité de zahar

1 lingurita de sare

75 g de mac macinat

1 lingurd de unt

1 varf de nucsoard

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

Péine cu ardei

310 ml de apa

1,5 lingurite de sare

1,5 lingurite de ulei

1,5 lingurite de boia

530 g de faing tip 812

1 plic de drojdie uscatd

130 g de ardei rosii, taiati cuburi mici

Programul 3 Integral

Pdine integrala de secaré

75 g de aluat dospit

325 ml de apé calda

2 linguri de miere de brad

350 g de fging& integrald de secard
150 g de fging integrald de gréu

1 linguri de f&in& de roscov

1/2 linguri de sare

1 plic de drojdie uscatd

Pdine de alac

350 ml de lapte batut

360 g de fging integrald de alac

90 g de f&ind integrald de secard

90 g de tardte de alac

50 g de samburi de floarea-soarelui

1 lingurita de sare

1/2 lingurite de zahar

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

-30-



Pdine de tarate de grau

350 ml de apa

1 lingurita de sare

2 linguri de unt

1,5 linguri de miere

360 g de faing fip 1050

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

3/4 plicuri de drojdie uscatd

Pdine integrala

350 ml de apa

25 g de unt

1 lingurita de sare

1 lingurité de zahar

270 g de fgin& tip 1050

270 g de fging integrald de gréu
3/4 plicuri de drojdie uscatd

Péine de secard

300 ml apd

1,5 linguri de unt

1,5 linguri de ofet

1 lingurita de sare

1,5 linguri de zahar

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

1 plic de drojdie uscatd

Pdine cu seminte

300 ml apa

1,5 linguri de unt

1 lingurita de sare

2,5 linguri de zahar

240 g de fgin& tip 1050

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

3/4 plicuri de drojdie uscatd

Pdine neagrd

400 ml de apd calda

160 g de fging de gréu tip 550

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

1 lingurita de sare

100 g de sémburi de floarea-soarelui

100 ml de sirop de sfecld rosie

1 plic de drojdie uscatd

1 pachet de aluat dospit

Programul 4 Dulce

Pdine cu stafide

300 ml apd

2,5 de linguri de unt

1,5 linguri de miere

1 lingurita de sare

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

3/4 plicuri de drojdie uscata

Pdine cu stafide si nuci
300 ml apa

1,5 linguri de unt

1 lingurita de sare

1 lingurd de zahar

540 g de faing tip 405

100 g de stafide

3 linguri de nucd mécinata
3/4 plicuri de drojdie uscatd
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Pdine de ciocolata

400 ml de lapte

100 g de brénzd proaspdtd nesdratd
1,5 lingurite de sare

1,5 lingurite de zahar

600 g de fging integrald de gréu

10 linguri de cacao

100 g de ciocolatd de lapte rasa

1 plic de drojdie uscata

Utilizati ciocolatd dulce de lapte sau ciocolaté
amdruie.

Dacd, dupé frémantare, ungeti aluatul cu 1 lingurd
de lapte, coaja va fi mai neagrd.

Péine dulce

300 ml de ap&/lapte
2 linguri de unt

2 oud

1,5 lingurite de sare
1,5 linguri de miere
600 g de faing tip 550
1 plic de drojdie uscata

Programul 5 Expres

Pdine alba expres

360 ml de apa

5 linguri de de ulei

4 lingurite de zahar

4 lingurite de sare

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

Pdine cu piper si migdale

300 ml apa

540 g de f&ing tip 550

1 lingurita de sare

1 lingurité de zahar

2 linguri de unt

100 g de frunze de migdal (prdgiite)

1 lingur& de boabe de piper verde conservat
3/4 plicuri de drojdie uscatd

Péine de morcovi

330 ml de apa

1,5 linguri de unt

600 g de fging tip 550

90 g de morcovi taiati marunti
2 lingurite de sare

1,5 lingurite de zahar

1 plic de drojdie uscatd

Programul 6 Aluat (frémaéntare)

Aluat de pizza (pentru 2 pizze)
300 ml apd

1 lingurd de ulei de mésline

3/4 lingurita de sare

2 lingurite de zahar

450 g de f&ing de gréu tip 405

1 plic de drojdie uscatd

Aluat de pizza din f&ing integrala
300 ml apa

1 lingurd de ulei de masline

3/4 lingurita de sare

1 lingurd de miere

450 g de f&ind integrald de gréu

50 g de germeni de gréu

1 plic de drojdie uscatd

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

Chifle cu tarate

200 ml de apa

50 g de unt

3/4 lingurita de sare

1 ou

3 linguri de zahar

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

200 ml de apa

1/4 lingurita de sare

360 g de faing tip 405

1/2 lingurite de zahar

1/2 plicuri de drojdie uscatd

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

Baghete franfuzesti
300 ml apd

1 linguri de miere

1 lingurita de sare

1 lingurité de zahar
540 g de fsing tip 550
1 plic de drojdie uscatd

Datfi aluatului formd de franzele si tiati oblic partea
de sus a baghetei. Asteptati cca 30-40 de minute
ca aluatul s dospeascd. Coacetile la 175 °C
cca 25 de minute.

Programul 7 Aluat de taitei

5 oud (la temperatura camerei) sau 300 ml de apd
250 g de fging de gréu moale tip 405
250 g de fging de gréu tare tip 1050

Programul 8 Pdine cu lapte batut

Pdine cu lapte batut (tip 1)
350 ml de lapte batut

2 linguri de unt

2 lingurite de sare

3 linguri de zahar

600 g de fging de gréu tip 1050
1 plic de drojdie uscatd

Pdine cu lapte batut (tip 2)
250 ml de lapte b&tut

130 ml de apa

600 g de fging de gréu tip 1050
60 g de f&ing de secard tip 997
1,5 lingurite de sare

1 plic de drojdie uscatd

Pdine cu iaurt

250 ml de apd sau lapte
150 g de iqurt

1 lingurita de sare

1 lingurité de zahar

500 g de fsing tip 550

3/4 plicuri de drojdie uscatd

Pdine de brdanza proaspéta nesératd

200 ml de ap&/lapte

3 linguri de ulei

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

1,5 lingurite de sare

1,5 lingurite de zahar

1 plic de drojdie uscatd

Programul 9 Féra gluten

Pdine alba fara gluten

570 ml apé caldd (cca 40°C)

30 g unt moale

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

1/, lingurita de sare

2 plicuri de drojdie uscatd
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Pdine cu cartofi fara gluten

440 ml de apd

1,5 linguri de ulei

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

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

230 g de cartofi fierti, decoijiti si presati

Pdine cu iaurt fara gluten

350 ml de apa

150 g de iaurt natural

1,5 linguri de ulei

1,5 linguri de ofet

100 g de faing& fara gluten

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

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

1 linguritd de fgin& de guar sau roscov

Pdine de seminte faréa gluten

250 ml de apa

200 ml de lapte

1,5 linguri de ulei

500 g de premix f&r& gluten

1,5 lingurite de sare

1,5 lingurite de zahar

11/ 4 plicuri de drojdie uscatd

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

Programul 10 Préjituri
Pentru acest program se pot utiliza foarte bine

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

Programul 11 Dulceata

Gemurile sau dulceturile pot fi preparate rapid si
usor in aparatul de f&cut paine. Chiar dacd nu afi
mai preparat inainte aceste produse, ar trebui s&
incercati. Veti obtine gemuri deosebit de apetisante si
cu un gust foarte bun.

Procedati in modul urmétor:

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

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

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

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

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

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

Dulceata de portocale
350 g de portocale

150 g de l&méi

500 g de zahdr gelifiant

Dulceatd de capsuni

500 g de capsuni

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

Dulceata de fructe de padure

500 g de fructe de padure dezghetate
500 g de zahdr gelifiant

1 lingurd de suc de laméie

Amestecati toate ingredientele in forma de coacere.
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Pofta buna!

Retete f&r& garantie. Toate ingredientele si datele
de preparare sunt orientative. Completati aceste
propuneri cu experienta personald. V& urma succes
si poftd bund.
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Remediere - retete

De ce are pdinea céteodatd f&ind pe coaja din lateral?

Aluatul dvs. ar putea fi prea uscat. Data viitoare fiti mai
atenti la cantdrirea ingredientelor. Addugati 1 lingurd
de lichid in plus.

De ce trebuie adgugate ingredientele intr-o anumitd ordine?

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

De ce a fost aluatul numai partial framéntate

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

Pentru premixuri: cantitatea de premix si a ingredientelor
nu a fost adaptatd la capacitatea formei de coacere.

reduceli cantitatea de ingrediente.

De ce nu a dospit pdinea?

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

Cand trebuie addugate nucile si fructele in aluat?

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

Pdinea coaptd e prea umeda.

Verificati consistenta aluatului la 5 minute dupd inceper-

ea frémantdrii, iar dacd este cazul mai addugati fding.

Pe suprafata pdinii existd bule de aer.

Probabil c& afi utilizat prea multd drojdie.

Pdinea dospeste si apoi s-a l&sat.

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

Pot fi utilizate si alte retete?

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

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

BPALLIHO

IMonxoasium ca NoseyeTo coprose BPALLHO KATO HAMP.

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

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

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

cBeTnM cMeceHu xnsbose

TbMHO MLUEHWYEHO BPALLHO
30 cMeceHm xnabose unm

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

MWHEPANHK BELlEeCTBA

MA4

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

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

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

CbXPAHABA B XNAAMNHMKA.

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

N3BAHETO HA CyXa Mas.

3AXAP

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

con

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

OT OBMKHOBEHOTO.
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TEYHOCTH

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

LA

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

MA3HUHU: MA3HUMHA 3A MEYEHE, MACNO,
onno

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

Bes rnyten

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

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

apym ceomctea. bpawHoto, HeckabpXALWLO rMyTeH

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

M3MEPBAHE HA CbCTABKMTE

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

j—

M3MEpPBATENHA YALLKA C AO3MPAHE HAO KONMYECTBOTO

j—

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

j—

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

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

YkaszaHuMs 3a neyeHe

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

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

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

PasaHe u cbxpaHeHune Ha xns6

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

O6bpHeTe BHUMAHME HO AAHHUTE HA NPOM3BOAMTENS,
NOCOYEHM HO ONAKOBKATA.

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

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

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

KyneHus XJ'I9I6.

CMec 3a xna6

3a eamH xna6 c terno okono 750 rp.

Buranen XJ'I9I6 OT PA3IMYHU 3BbPHA

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

Xng6 cwve CNbHYOrNenoBo ceme

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

I-I'bl'lHOB'preCT cenckm xns6

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

Cencku xns6 Y6ara

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

Yabara

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

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

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

onakoskara.
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PeuenTtu 30 xna6 c terno or

1000 rp.

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

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

Mporpama 1 HopmaneHx

Xns6 cbc cnbHYOINEnoBo ceme

300 mn. Tonno mngko

1 CJ1 macno

540 rp. 6pawto n 550
5 CJ1 cnvHyornenoso ceme
1 4. n. con

1/2 u. n. 30xap

1 naketue cyxa mas

Xns6 ¢ Mas

50 rp. kBac

350 mn. Bona

1,5 CJI1 macno

1,5 4. n. con

1 4. n. 3axap

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

1 naketue cyxa mas

Cencku xns6

300 mn. mnsko

1,5 4. n. con

2 siua

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

1 naketue cyxa mas

Kaproden xna6

300 mn. Bopa/mnako

2 CJ1 macno

1 srue

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

2 CJ13axap

540 rp. 6pawto n 550

1 naketue cyxa mas

Xns6 ¢ noanpaeku

350 Mn. MbTeHmua

1 4. n. con

1,5 CJ1 macno

1 CJ1 3axap

540 rp. 6pawHo tmn 550

4 CJ1 c1THO Haps3aH MarnaHo3
3/4 naketue cyxa mas

Muua xns6

300 mn. Boga

1 CI1 onmo

14.n. con

1 4. n. 3axap

1 4. n. c. operato

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

540 rp. 6pawHo tmn 550

3/4 naketue cyxa mas

Bupen xna6

150 mn. Bona

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

1 4. n. con

3 CJ1 cycamosu cemeHa
1,5 CI1 ekctpakT ot many (cupon)
1/2 naketue cyxa mas
150 mn. ocHoBa 3a kBAC
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Llapesuuen xns6

350 mn. Bona

1 CJT macno

540 rp. 6pawto n 550

3 CJ1 uapesuueH rpuc

1/2 cutHo Hapssana s6baKa ¢ kopara
3/4 naketue cyxa mas

Mporpama 2 lMyxkae

Knacnuecku 6an xna6”
320 mn. Bopa/mnako

2 CJ1 macno

1,5 4. n. con

2 CJ1 3axap

600 rp. 6pawHo Tmn 550

1 naketue cyxa mas

Ban xns6

320 mn. Bona

20 rp. macno

1,5 4. n. con

1,5 4. n. 3axap

600 rp. 6pawHo tn 405
1 naketue cyxa mas

1 arue

MeneH xns6

320 mn. Boga

1,5 4. n. con

2,5 CJ1 3extmH

1,5 CJI1 men

600 rp. 6pawHo Tmn 550

1 naketue cyxa mas

Xns6 ¢ MakoBo ceMme

300 mn. Bona

540 rp. 6pawto n 550

1 4. n. 3axap

14.n. con

75 rp. cMngHO MOKOBO ceme

1 CJ1 macno

1 wwunka MyckatoBo opexye

3/4 naketue cyxa mas

1 CJ1 HactbpraH Kawkasan ,napmesan”

Xns6 ¢ nunep

310 mn. Boaa

1,5 4. n. con

1,5 CIl onuo

1,5 4. n. yepeeH nunep Ha npax

530 rp. 6pawHo Tmn 812

1 naketye cyxa mas

130 g uepBeHM UyLIKM, CUTHO HAPS3AHM Ha
kybuera

Mporpama 3 MbnHo3bpHECT

PbxeH mbnHosbpHeCT xna6

75 rp. kBac

325 mn. Tonna sona

2 CJ1 Men ot enxa

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

1/2 CIl con

1 naketue cyxa mas

Xnsa6 ot numew,

350 mMn. MbTeHmua

360 rp. 6pawHo or numey

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

50 rp. cnbHYorMenoBo ceme

14.n. con

1/2 u. n. 3axap

75 Mn. OCHOBQ 30 KBAC

3/4 naketye cyxa mas
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Xns6 ot enpo cMAsHO nweHUueHo GpawHo
350 mn. Bona

1 4. n. con

2 CI1 macno

1,5 CI1 men

360 rp. 6pawno ™n 1050

180 rp. nweHWyeHO MbAHO3bPHECTO BpaALIHO
50 rp. nweHuyeH wport

3/4 naketue cyxa mas

MbnHosbpHecT xns6

350 mn. Bona

25 rp. Macno

1 4. n. con

1 4. n. 3axap

270 rp. 6pawro n 1050

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

Pvxen xns6

300 mn. Bopa

1,5 CI1 macno

1,5 CIl ouer

1 4. n.con

1,5 CI1 3axap

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

1 naketye cyxa mas

Xns6 oT cenem pasnmMuHK ceMeHa

300 mn. Bona

1,5 CJI1 macno

1 4. n. con

2,5 CJl 3axap

240 rp. 6pawto mn 1050

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

3/4 naketue cyxa mas

YepeH xns6

400 mn. Tonna soana

160 rp. 6pawHo n 550

200 rp. eApO CMASHO PLXEHO MbLIHO3LPHECTO
6pawHo

180 rp. p1HO cMnsH pbXKeH WpoT

1 4. n. con

100 rp. cnbHYormenoso ceme

100 Mn. TeMeH cupon OT LBEKNO

1 naketye cyxa mas

1 onakoBka cyxo Tecto or Mas

Mporpama 4 Cnaabk

Xns6 cve cradpuan

300 mn. Bona

2,5 CJ1 macno

1,5 CI1 men

1y4.n. con

540 rp. 6pawto n 405
100 rp. craduaom

3/4 naketue cyxa mas

Xns6 cbe cradpuan 1 aaku
300 mn. Bona

1,5 CJI1 macno

1 4. n. con

1 CJ1 3axap

540 rp. 6pawto n 405

100 rp. craduaom

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

400 mn. mnsko

100 rp. obesmacneHa mssapa

1,5 4. n. con

1,5 4. n. 3axap

600 rp. nweHMYeHO MbIHO3bPHECTO BpaAlLHO
10 CI1 kakao

100 rp. HacTbpraH MneyeH wokonan

1 naketye cyxa mas

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

ro oMecerte, Kopdara e CTaHe No-TbMHa.

Cnaask xns6

300 mn. Bopa/mnako

2 CJ1 macno

2 siua

1,5 4. n. con

1,5 CI1 men

600 rp. 6pawHo tmn 550

1 naketue cyxa mas
Mporpama 5 ExkcnpecHa

Bbp3o oneueH 6an xns6
360 mn. Bona

5 CJT onuo

4 4. n. 30xap

4 4. 5. con

630 rp. 6pawno n 405

1 naketue cyxa mas

Xns6 ¢ uepeH nunep 1 Ganemm
300 mn. Bona

540 rp. 6pawHo tmn 550

14.n. con

1 4. n. 3axap

2 CJ1 macno

100 rp. 6anemosm anku (oneueHn)
1 CJ1 3bpHa or 3eneH nunep

3/4 naketue cyxa mas

Xns6 ot MopkoBM

330 mn. Bona

1,5 CJI1 macno

600 rp. 6pawHo tmn 550

90 rp. CUTHO HAPA3AHU MOPKOBM
2 y4.n. con

1,5 4. n. 3axap

1 naketye cyxa mas

Mporpama 6 (mecene) Tectro

Tecro 3a nmua (3a 2 nuum)
300 mn. Bopa

1 CJ1 3extmn

3/4 4. n. con

2 4. n. 3axap

450 rp. 6pawHo ™mn 405

1 naketue cyxa mas

MenHo3bpHecTo TecTo 3a nuua

300 mn. Bona

1 CJ1 3extun

3/4 4. n. con

1 CJT men

450 rp. nweHMYEHO MbNHO3LPHECTO BpaLIHO
50 rp. nweHnueH KbiHOBE

1 naketye cyxa mas

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

Xnebueta ot TpHUM

200 mn. Bona

50 rp. macrno

3/4 4. n. con

1 srue

3 CJ1 3axap

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

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

1/4 y. n. con

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

1/2 naketye cyxa mas

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

®panzena

300 mn. Bona

1 CJ1 men

14.n. con

1 4. n. 3axap

540 rp. 6pawto n 550

1 naketue cyxa mas

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

175°C.

Mporpama 7 Tecto 3a MakapoHu

5 arua (crakiHa Temnepatypal)

unu 300 mn. Tonna Bona

250 rp. 6pawHo ™n 405

250 rp. TBbpAO NweHnyeHo 6pawHo tmn 1050

Mporpama 8 Mneuen xns6

Xns6 ot Mbrenmua (tmn 1)
350 Mn. MbTeHMua

2 CJ1 macno

2 4. n. con

3 CJ1 3axap

600 rp. 6pawto n 1050

1 naketue cyxa mas

Xns6 ot MbreHmua (tmn 2)

250 Mn. MbTeHuua

130 mn. Bona

600 rp. 6pawHo tmn 1050

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

1 naketue cyxa mas

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

1 4. n. con

1 4. n. 3axap

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

Xns6 ¢ ussapa

200 mn. Bopa/mnako

3 CIl onuo

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

1,5 4. n. con

1,5 4. n. 3axap

1 naketye cyxa mas

Mporpama 9 bes ryTtex

A YkasaHue:

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

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

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

Xns6 cbe cemeHa 6e3 rmyTeH

250 mn. Bona

200 mn. mnsko

1,5 CJl onuo

500 rp. 6pawHeHa cMec be3 ryTeH

1,5 4. n. con

1,5 4. n. 3axap

11/, naketue cyxa mas

100 rp.cemeHa (Hanp. cnbHuomenoso ceme

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

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

Mporpama 11 Mapmanan

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

Bue we npurotemte ocobeHo BKyceH 1 npusTeH
KOHUTIOP.

Mocrbnete no cnenHms HAuMH:

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

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

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

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

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

Mapmanan ot noprokanu
350 rp. noprokanu

150 rp. n1moHm

500 rp. xenmpawa 3axap

Mapmanan ot sroau
500 rp. sroam

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

Mapmanan ot sronosu nnonoee

500 rp. pasmMpaseHu Sronosum nnonose

500 rp. xenupaua 3axap

1 CJ1 cok ot n1moH

Beumuku nponykti ce cmecsar Bbe popMaATa 3a

neyeHe.
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Hob6wp anetur!

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

3awo xns6sT MMa BpALHO OTCTPAHU Ha KopaTa?

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

nosevye Te4YHOCT.

3auwo nponyktute Tps6Ba na ce npubaBT B onpeneneHa

nocnenoBarenHocTe

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

C Te4YHOCTTA, npeam na ce O6'prG TeCcToTO.

30LL|,O TECTOTO € CAMO OTYACTM OMECeHo?

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

npoayK.

3awo xns6wT He BGyxsa?

Msnonssanata mas e npecrosana unu He e ansOBeHO

130610 HUKAKBA MQS.

Kora tpabea na ce npubasst sakuTe 1 nnogoserte &
Tectoto?

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

6BAAT HAPS3AHM HA CUTHO MPU MECTEHETO.

M3neueHmst xnsb e TBbPOE BIIAXKEH.

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

€BEHTYarHO ole 6patHo.

Ha nosbpxHoctTa Ha xns6a ce obpasysar mexypuyera.

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

Xns6sT 6yxea 1 cnen ToBa ce cnsra.

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

noseye con u/unm npubaBeTe NO-MAnNko Mas.

Morar nu aa ce u3non3ear u apymM peuentme

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

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

He npesuwasaiitte Hukora konmuectsoro ot 750 rp.
6patHo.

Mpu cvrnacysaHe Ha Bawwmrte peuent ce opueHtmparite

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

AAEYPI

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

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

aheupioU:
Totrog
n ,
akeupiol EpIYpadn
Turmog 405 Kavoviké aketpi oitou
Tomoc 550 A‘UVOT(') d)\SL'JpII GiTo.U yia
{peg pe errrolig Mopoug
Turog 997 | Kavovikd aelpr aikalng
Alelpi aitou yia
Tumog 812 AvVoIXTOXPWHA GUPHIKTA
YoHIG
2KOUPOXPWHO aelpl
Turog 1050 | oitou yia cUppikTo Wopi f
vooTipa aprookeudopara
ANeUpi aikalng pe uyniod
Turog 1150 | mepiexopevo avopyavey
oucIWV

MATIA

Méow g Siadikaciag ynoiparog n payid Siaxwpile
11 avahoyieg {axapng kai udaravBpdkwy mou
mepihapPavovrar ot {Upn, kai Tig peraTpérel ot
&10&idio0 Tou AvBpaka kal emevepyei 11 wote n {Opn
Ywpiou va pouckavel. H payid umapyer oe
Siadopetikig popdig: cav oTeyvr payid, cav
dptokia payid | cav payid pe ypriyopn {Upwon.
Mporeivoupe yia To autdparo punxavnua ynoiparog
YwpIoU T Xpron oteyvig payiag, Siom érol

€MmTUYYX avovral Ta KaAUTepa amoTeAéopara.

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

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

Ynoddaln:

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

ZAXAPH

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

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

AAATI

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

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

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

AYTA

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

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

AIMH: BOYTYPO KPOYXZTOMOIHZHZ,
BOYTYPO, AAAI

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

Xapig yhourévn

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

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

METPHZH TQN YAIKQN

1 Soxeio pétpnong pe mooorikd oToixsia

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

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

TomoBernote To Soxeio pérpnong o pia emimedn

emoaveia. Mpootdte emiong o1 o moodmTeg Ba

avTioToixolv emakpifwg oTIq YPappig PéTpnong.

Kard mn pérpnon oteyvov ouotarikoy mpooedte

wote 7o Soxeio pétpnong va eivar oTeyvo.

Yrodeideig ynoiparog

Wioipo ot Siadopetikég kKiparikég {oveg

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

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

Kot kar puraén wwpiou

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

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

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

Emruyyavere Ta kalutepa amoteAéoparta otav
TomoBeteite TO PppeoKOYNPEVO YW TTPIV TO KOWETE,
EMAVR OF pIa oXAapa Kal To adrvere va kpuwaoel 15
£wg 30 Aerrra. XpnoipormolgioTe pia pnxavr) Kotmg
yopiol 1) éva mpidvi pe Aermida yia Ty kot Tou
yopiol. To pn karavalwpévo ywpi propei va
dulayBei ot Beppokpacia Swpartiou ¢wg kar TpeIg
neépeg oe eidikég cakoUAeg ) oe MAaoTikd Soxeia.
T peyaNutepoug xpovoug ¢pUAaéng (¢wg 1 prva)
nipénel va 1o karayUéere.

Miypa ynoiparog

yia éva yapi mep. 750 g

MoAiomopo ywpi

500 g piypa ynoiparog
350 ml vepo

Wopi pe omdpoug nhiavBou

500 g piypa ynoiparog
350 ml vepo

2kA\NpPO wwpi oAIkNG Gleong

500 g piypa ynoiparog
370 ml vepod

Xwpidriko yopi

500 g piypa ynoiparog
350 ml vepo

Tliapmara

500 g piypa ynoiparog
360 ml vepd
1 KT ehaiorado

la autéy Tov aptomapackeuacTr| evdeikvuvral kaAUTepa Ta Eroipa piypata ynoiparog ta omoia pmopeite va

Bpeite ota karaotipara Lidl. Mpootére Tig umodeiéeig eroipaciag ot cuokeuacia.
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2uvrayég yia mepimou 1000 g
Yopi

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

Mpoypappa 1 Kavoviko

Wopi pe nMiavBo

300 ml y\iapd yéra

1 KX Boutupo

540 g aketpi umou 550
5 KX omdpoi nhiavBou

1 koutahdki ToayioU alar
1/2 KT Zaxapn

1 maketaki oteyvr payid

Wopi pe mpolip

50 g mpolup

350 ml vepod

1,5 KX Boutupo

1,5 koutaldki Toayiol aar
1 KT Zaxapn

180 g akelpi TUrou 997
360 g aketpi turrou 1050

1 makeraki oteyvr payid

Xapidriko yopi

300 mlL yaha

1,5 koutaldki Toayiol aar
2 auya

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

1 KX Zaxapn

1 makeraki oteyvr payid

WYopl mardrag

300 ml vepd/ yara

2 KX Boltupo

1 Auyo

90 g Niwpéveg, Ppacptveg mardreg
1 koutahdki ToayioU alar

2 KX Zaxapn

540 g aketpi umou 550

1 makeraki oteyvr payid

Wopl pe pupwdika

350 ml Boutupdyaro

1 koutaldki ToayioU aAaTi

1,5 KX Boutupo

1 KX Zaxapn

540 g akevpi timou 550

4 KX yihokoppévog paiviavog
3/4 makerdki oteyvn payia

Wepl nitoag

300 ml vepd

1 KX A&di

1 koutahdki ToayioU alar
1 KT Zaxapn

1 KT oreyvn piyavn

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

WYopl prripag

150 ml vepd

150 ml &avBid pmripa

540 g akevpi timou 550

3 KX akelpr amd payomupo
1,5 KX mitoupo

1 koutahdki ToayioU alar

3 KX coucaypi

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

350 ml vepod

1 KX Boutupo

540 g akevpi timou 550

3 KX oipiydahi kakapmokiol

1/2 pidokoppévo pnho pe T drolda

3/4 makerdki oteyvn payia
Mpoéypappa 2 Ao

Aeukd yopi yKhaoikod”

320 ml vepd/ yéra

2 KX Boltupo

1,5 koutaldki Toayiol aar

2 KX Zaxapn

600 g aketpi airapiot tumou 550
1 makeraki oteyvr payid

Avoixrdxpwpo Yopi

320 ml vepd

20 yp. Poltupo

1,5 koutaldki Toayiol aar

1,5 KT Zaxapn

600 g aketpr airapiot tumou 405
1 makeraki oteyvr payid

1 Auyo

Yopi pehiod

320 ml vepo

1,5 koutaldki Toayiol aar
2,5 KT ehaibhado

1,5 koutahiég colTag péN
600 g aketpi TUou 550

1 makeraki oteyvr payid

Yopl pe omdpoug nmamapolivag
300 ml vepd

540 g aketpi umou 550

1 KT Zaxapn

1 koutahdki ToayioU alar

75 g akeopévor omopol mamapouvag
1 KX Boutupo

1 mpéla pooyokapudo

3/4 makerdki oteyvn payid

1 KX tpippévn mappelava

Woul mmepiag

310 ml vepd

1,5 koutaldki ToayioU aar

1,5 KT Aadi

1,5 KT okovn mimepidg

530 g aketpi Tumrou 812

1 maketaki oteyvr payid

130 g koOKKIveg mITIEpIEG, Koppéveg ot kUBoug

Mpoypappa 3 OMNiknG aleong

Wopl olkakng oAikrg dieong

75 g mpolipi

325 ml Leotd vepd

2 KZ péNi amé éara

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

1/2 KX ahém

1 makeraki oteyvr payid

WYopl aitou

350 ml Boutupdyaro

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

50 g omdpor nhiavbou

1 koutahdki ToayioU alar

1/2 KT Zaxapn

75 ml Baon amd mpolipi

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

1 koutahdki ToayioU alar
2 KX Boltupo

1,5 koutaliég colTag peN
360 g aketpi turrou 1050

180 g alelpi oirapiol oAikng dieong

50 g kokkol airapiouy
3/4 makerdki oteyvn payid

WYopl ohikrig dAeong

350 ml vepod

25 yp. Poltupo

1 koutahdki ToayioU alar
1 KT Zaxapn

270 g aketpi turrou 1050

270 g akelpi oirapiol oNiknAG AAeong

3/4 makerdki oteyvn payid

Wopl olkaing

300 ml vepd

1,5 KX Boutupo

1,5 KX &b

1 koutahdki ToayioU alar

1,5 KX Zayapn

180 g alelpi oikakng Turmou 1150
360 g aketpi turrou 1050

1 makeraki oteyvr payid

Yopi erraomopo

300 ml vepd

1,5 KX Boutupo

1 koutahdki ToayioU alar
2,5 KX Zaxapn

240 g aketpi turou 1050

240 g akelpi oirapiol oliknG aheong

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

ZkoUpo Ywpi

400 ml Leot6 vepd

160 g alepi orrapiou Tirou 550

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

1 koutahdki ToayioU alar

100 g omépol nhiavBou

100 ml okolpo cipdm amd Tetha

1 makeraki oteyvr payid

1 ouokeuaaia oteyvd mpollpi

Mpoéypappa 4 MNwukd

Zrapiddyapo

300 ml vepd

2,5 KX Boulrupo

1,5 koutaliég colTag péN

1 koutahdki ToayioU alar

540 g akelpi airapiot turmou 405
100 g otadideqg

3/4 makerdki oteyvi payid

Zrapiddyapo pe kapidia
300 ml vepd

1,5 KZ Boutupo

1 koutahdki ToayioU alar
1 KX Zaxapn

540 g aketpi turou 405
100 g otadideqg

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

400 ml ydra

100 g avBoTupo pe xapnha Nimapd

1,5 koutaldki ToayioU alar

1,5 KT Zaxapn

600 g alelpr oitapiol oNikng aheong
10 KX kakdo

100 g yilokoppévn cokoAdata yaAakTog
1 maketaki oteyvr payid

Xpnoipotoleite cokoAdTa YAAAKTOG 1) TTIKPEN

ocoKOAATa.

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

KX ydha, n kpouorta yiveral mo okoupa.

Mukd oyl

300 ml vepd/ yara

2 KX Boltupo

2 auya

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

1 makeraki oteyvr payid

Mpoypappa 5 E&npig

Aeukd yopi e&mpiq

Yopi kapéTou

330 ml vepod

1,5 KX Boutupo

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

1 makeraki oteyvr payid

Mpoypappa 6 Zopn (Jupwpa)

Zlpn miroag (yia 2 mitoeg)

300 ml vepd

1 KX ehaidbhado

3/4 koutahdki Toayiol aidr

2 KT Zayapn

450 g aketpi orrapiol turou 405
1 makeraki oteyvr payid

Zpn mitoag oAIKAG dAeong

300 ml vepd

1 KX ehaidrado

3/4 koutahdxi Toayiol ahdr

1 koutahiég coUTag péNi

450 g alelpi oirapiol oNiknG AAeong
50 g omdpol airapioy

1 makeraki oteyvr payid

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

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

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

Wopi pe mmépr kai apdydala 200 ml vepod

300 ml vepd 50 yp. Boutupo

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

1 KT Zayapn 3 KZ Zaxapn

2 KX Boltupo
100 g ¢UMa aplydarwv (ynpéva)

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

3/4 makerdki oteyvn payid
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Mmpéroeh

200 ml vepod

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

1/2 makerdki oTeyvi payid

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

Falikég prraykéreg

300 ml vepd

1 koutahiég coUTag péNi

1 koutahdki ToayioU alar
1 KT Zaxapn

540 g aketpi umou 550
1 makeraki oteyvr) payid

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

Mpéypappa 7 Zipn yia {upapika

5 auyé (Beppokpacia dwpartiou )

f 300 ml vepd

250 g aketpi oitou tUmou 405

250 g akelpi okAnpou aitou Turrou 1050

MNpéypappa 8 Wupi pe foutupdyaha

Wopi Boutupdyalou (Turrog 1)
350 ml Boutupdyaro

2 KX Boltupo

2 koutahdkia Toayiol aAdT

3 KZ Zaxapn

600 g aketpr oirapiot tumou 1050
1 makeraki oteyvr) payid

Wopi Boutupdyalou (Tirrog 2)
250 ml Boutupdyaro

130 ml vepd

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

1 makeraki oteyvr payid

Yopl yiaouptiol

150 g yiaoupri

1 koutahdki ToayioU alar
1 KT Zaxapn

500 g aketpi TUou 550
3/4 makerdki oteyvn payia

Wepi pe avBdTupo

200 ml vepd/ yara

3 KX N&bi

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

1,5 koutaldki Toayiol aar
1,5 KT Zaxapn

1 makeraki oteyvr payid

Mpoypappa 9 Xwpig yhoutévn

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

440 ml vepd

1,5 KX Nadi

400 g piypa akeupiol xwpig yAoutévn

(.x. “Miypa B” g Schér)

1,5 koutaldki Toayiol aar

1,5 KT Zaxapn

11/, makerdki oTeyvi payid

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

Yopi yiaoupTiol xwplg yAoutévn
350 ml vepod

150 g ¢uaikd yiaolpt

1,5 K3 A&

1,5 K3 &idi

100 g akelpi xwpig youtévn

(.x. kexpi, pUd), dayodTUPO)

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

1,5 koutaldki ToayioU alar

1,5 KT Zaxapn

11/, makerdki oTeyvi payid

1 KT akebpi ykoudp f amd xapourmia

Wopi pe omrdpoug xwplg yroutévn
250 ml vepod

200 ml yaia

1,5 K3 A6

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

1,5 KT Zaxapn

11/, makerdki oTeyvi payid

100 g omépol (m.y. omdpor nhiavbou)

Mpoypappa 10 MNuko

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

urodeieig mpoetoipaciag emdvw oty cuokeuaaoia.

Mpéypappa 11 Mapperada

H papperdda pmopsi va eroipactel ypAyopa kai

€UKOAQ PECA OTO AQUTOHATO PNXAVNHA YNOIHaAToG.

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

Sokipdoete. Oa éxete pia 18iaitepa vooTIipn,

ebyeuotn papperdda.

Akohoubeiote v e&iig Siadikacia:

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

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

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

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

Avapeiére Ta ppolta pe T {ayapn kai ekkivioTe

TO TIPOYPAHHA TO OTIOIO TOPA TPEXE TTANPWG
autopara.

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

Mapperdda moprokahi

350 g moprokdahia

150 g Aepovia

500 g Layapn yia LehaTivorroinon

Mapperdda dppaoulra
500 g ppdouleg
500 g Layapn yia LehaTivorroinon

2-3 KX xupo Aepovioy
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Mapperdda polpav

500 g amoyuypéva poupa

500 g Laxapn yia Lehativorroinon
1 koutaliég couTag Xupd Aepoviou

Avapeiyviere OAa Ta cuoTanika ot ¢oppa
ynoiparog.

Kahf 6peénl

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

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

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

Mati mpémel Ta cuoTatika va eioayBolyv pe pia
kaBopiopévn oeipd;

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

Miati n Z0pn upeBnke pévo o tva TpRpa;

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

TTOCOTTEG TWV GUCTATIKGV.

Miati Sev polokwoe To Ywi;

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

More mpoobirtw Ta kapudia kai Ta ppolta ot {opn;

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

To wnpévo yopi givar oAU uypo.

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

3y emaveia yopiol umdpyouv pucalideg atpa.

MBavog éxete xpnoipomolfoe oA payid.

To wwpi pouckwvel kal perd médrel.

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

mocomTa payidag.

Mropouv va xpnoipomoinBoly kai dMeg ouvrayig;

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

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

TQ OTOIKEIA TTOCOTNTWV TWV CUVNHHPEVWY CUVTAYGV.
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Wissenswertes iiber Zutaten

MEHL

Geeignet sind die meisten handelsiblichen Mehl-
sorten wie Weizen- oder Roggenmehl (Typ 405-
1150). Die Typenbezeichnung der Mehlsorten
kénnen je nach Land variieren. Durch das Back-
programm “Glutenfrei” kénnen Sie glutenfreie
Mehlsorten, wie z.B. Mais-, Buchweizen- oder
Kartoffelmehl verwenden. Sie kénnen auch Fertig-
Backmischungen benutzen. Fisr Zugaben von
kleineren Anteilen (10 - 20%) an Kérnern oder
Getreideschrot sind die Programme 1 und 2
geeignet. Bei gréBeren Anteilen an Vollkornmehl
(70 - 95%) verwenden Sie Programm 3.

Bei den Rezepten werden folgende Mehlsorten ver-

wendet:
Mehl-Sorte Beschreibung
Typ 405 normales Weizenmehl
Typ 550 boci(stclr.kes Weizer?mehl,
fir feinporige Teige
Typ 997 normales Roggenmehl
Weizenmehl, fir helle
Typ 812 !
P Mischbrote
dunkles Weizenmehl, fiir
Typ 1050 [Mischbrote oder herzhafte
Backwaren
Roggenmehl| mit hohem
Typ 115
vP 0 Mineralstoffgehalt

HEFE

Durch den Gérprozess spaltet Hefe die im Teig
enthaltenen Zucker- und Kohlenhydratanteile auf,
wandelt sie in Kohlendioxid um und bewirkt so,
dass der Brotteig aufgeht. Hefe ist in verschiedenen
Formen erhdltlich: als Trockenhefe, als Frischhefe
oder als schnell gérende Hefe. Wir empfehlen fir
den Brotbackautomaten die Verwendung von
Trockenhefe, da hiermit die besten Ergebnisse
erzielt werden.

Bei der Verwendung von frischer Hefe anstatt
Trockenhefe sind die Angaben auf der Verpackung
mafBgebend.

In der Regel entspricht 1 Péckchen Trockenhefe

ca. 21 g frischer Hefe und eignet sich fiir ca. 500 g
Mehl. Bewahren Sie Hefe immer im Kihlschrank
auf, da Warme sie verdirbt. Priffen Sie, ob das
Verfallsdatum abgelaufen ist. Nach Offnen der
Verpackung sollte unbenutzte Hefe wieder sorgsam
eingewickelt und im Kihlschrank aufbewahrt
werden.

Hinweis:

Bei der Erstellung der Rezepte in dieser
Bedienungsanleitung wurde die Verwendung von
Trockenhefe zu Grunde gelegt.

ZUCKER

Zucker hat einen wichtigen Einfluss auf den
Brdunungsgrad und Geschmack des Brotes. Bei
den Rezepten in dieser Bedienungsanleitung wird
die Verwendung von Kristallzucker vorausgesetzt.
Verwenden Sie keinen Puderzucker, es sei denn,
dies wird ausdriicklich spezifiziert. SiBBstoffe eignen
sich nicht als Ersatz fir Zucker.

SALZ

Salz ist fir den Geschmack und fir den Bréunungs-
grad wichtig. Salz wirkt auch hemmend auf die
Garung der Hefe. Uberschreiten Sie daher nicht
die in den Rezepten angegebenen Salzmengen.




Aus digtetischen Griinden kann das Salz weggelas-
sen werden. In diesem Fall kann das Brot stérker als
gewdhnlich aufgehen.

FLUSSIGKEITEN

Flussigkeiten wie Milch, Wasser oder in Wasser
aufgeldstes Milchpulver kénnen bei der Herstellung
von Brot verwendet werden. Milch steigert den
Geschmack des Brotes und erweicht die Kruste,
wiéhrend reines Wasser eine knusprigere Kruste
bewirkt. In einigen Rezepten wird die Verwendung
von Fruchtséften spezifiziert, um dem Geschmack
des Brotes eine bestimmte Note zu verleihen.

EIER

Eier bereichern das Brot und verleihen ihm eine
weichere Struktur. Verwenden Sie beim Backen
nach den Rezepten in dieser Bedienungsanleitung
Eier der oberen GréBenklasse.

FETTE: BACKFETT, BUTTER, OL

Backfette, Butter und Ol machen hefehaltiges Brot
miirbe. Das Brot nach franzésischer Art verdankt
seine einzigartige Kruste und Struktur seinen fett-
armen Zutaten. Brot, bei dessen Herstellung Fett ver-
wendet wird, bleibt jedoch I&nger frisch. Wenn Sie
Butter direkt aus dem Kihlschrank verwenden,
sollten Sie diese in kleine Stiicke schneiden, um die
Vermengung mit dem Teig wéhrend der Knetphase
zu optimieren.

GLUTEN FREI

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

Mit glutenfreien Mehlen Brot und Kuchen zu backen,
bedarf allerdings einiger Ubung. Solche Mehle bens-

tigen langer fir die Aufnahme der Flissigkeit und ha-
ben andere Triebeigenschaften. Glutenfreie Mehle

missen auch mit glutenfreien Lockerungsmitteln gebun-

den oder gelockert werden. Das sind beispielweise
Weinsteinbackpulver, Hefe, Sauerteig aus Mais- oder
Reismehl, Backferment auf Maisbasis oder Bindemittel
wie Guarkernmehl, Johannisbrotkernmehl, Kuzu,
Pektin, Pfeilwurzelstérke oder Carrageen. AuBerdem

muss man auf den gewohnten Brotgeschmack verzich-

ten. Auch die Konsistenz glutenfreier Brote ist anders
als die von Weizenmehlbroten.

ABMESSEN DER ZUTATEN

Mit unserem Brotbackautomaten bekommen Sie
folgende Messbehdlter mitgeliefert, die Ihnen das
Abmessen der Zutaten erleichtern sollen:

1 Messbecher mit Mengenangaben

1 grofBer Messloffel, entspricht einem Essloffel (EL)
1 kleiner Messldffel, entspricht einem Teelsffel (TL)

Stellen Sie den Messbecher auf eine ebene Fléche.

Achten Sie auch darauf, dass die Mengen genau
den Messlinien entsprechen. Beim Abmessen
trockener Zutaten achten Sie darauf, dass der
Messbehéilter trocken ist.

Backtipps

Backen in verschiedenen Klimazonen

In hdher gelegenen Gebieten fishrt der niedrige
Luftdruck zu einem schnelleren Géren der Hefe.
Daher ist hier weniger Hefe erforderlich.

In trockenen Regionen ist das Mehl trockener und
erfordert daher etwas mehr Flussigkeit.

In feuchten Regionen ist das Mehl feuchter und
nimmt somit weniger Fliissigkeit auf. Hier bendtigen
Sie etwas mehr Mehl.
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Fertig-Backmischungen

Brot schneiden und

Sie kénnen auch Fertig-Backmischungen fiir diesen
Brotbackautomaten nutzen.

Beachten Sie dazu die Angaben des Herstellers
auf der Verpackung.

In der Tabelle finden Sie Umrechnungsbeispiele
von einigen Brotbackmischungen:

aufbewahren

Sie erzielen die besten Ergebnisse, wenn Sie das
frisch gebackene Brot vor dem Anschneiden auf ei-
nen Rost legen und 15 bis 30 Minuten abkihlen
lassen. Benutzen Sie eine Brotschneidemaschine
oder ein Sédgemesser zum Schneiden des Brotes.
Nicht verzehrtes Brot kann bei Raumtemperatur bis
zu drei Tagen in Frischhaltebeuteln oder Kunststoff-
behéltern aufbewahrt werden. Bei léngeren
Aufbewahrungszeiten (bis 1 Monat) sollten Sie es
einfrieren.

Da selbstgebackenes Brot keine Konservierungs-
stoffe enthdlt, verdirbt es schneller als gewerblich
hergestelltes Brot.

Backmischung

fir ein Brot ca. 750 g

Vital-Mehrkornbrot

500 g Backmischung
350 ml Wasser

Sonnenblumenkernbrot

500 g Backmischung
350 ml Wasser

Rustikales Vollkornbrot

500 g Backmischung
370 ml Wasser

500 g Backmischung

el 350 ml Wasser
500 g Backmischung
Ciabatta 360 ml Wasser

1 TL Olivensl

Fir diesen Brotbackautomaten eignen sich besonders die Fertig-Backmischungen, die Sie bei Lidl erhalten

kénnen. Beachten Sie die Zubereitungshinweise auf der Verpackung.
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Rezepte fiir je ca. 1000 g Brot

Hinweis: Um ein besseres Backergebnis zu erhal-
ten, bereiten Sie den Teig mit einem Mixer zu.
Geben Sie anschlieBend den fertigen Teig in die
Backform. Stellen Sie mit der Taste “Brotgewicht”
das Gewicht 1000 g ein. Wéhlen Sie den ge-
wiinschten Bréunungsgrad lhres Brotes. Beachten
Sie, dass es sich bei den Mengenangaben um

Richtwerte handelt. Es kénnen geringe Schwankun-

gen beim Backergebnis auftreten.
Programm 1 Normal

Sonnenblumenbrot
300 ml lauwarme Milch
1 EL Butter

540 g Mehl Typ 550

5 EL Sonnenblumenkerne
1 TL Salz

1/2 TL Zucker

1 Packchen Trockenhefe

Sauerteigbrot

50 g Sauerteig

350 ml Wasser

1,5 EL Butter

1,5 TL Salz

1 TL Zucker

180 g Mehl Type 997
360 g Mehl Type 1050
1 Packchen Trockenhefe

Bauernbrot

300 ml Milch

1,5 TL Salz

2 Eier

1,5 EL Butter/Margarine
540 g Mehl Type 1050
1 EL Zucker

1 Packchen Trockenhefe

Kartoffelbrot

300 ml Wasser/Milch

2 EL Butter

1Ei

90 g zerdriickte, gekochte Kartoffeln
1 TL Salz

2 EL Zucker

540 g Mehl Typ 550

1 Packchen Trockenhefe

Kréuterbrot

350 ml Buttermilch

1 TL Salz

1,5 EL Butter

1 EL Zucker

540 g Mehl Typ 550

4 EL feingehackte Petersilie
3/4 Packchen Trockenhefe

Pizzabrot

300 ml Wasser

1ELOI

1 TL Salz

1 TL Zucker

1 TL getr. Oregano

2 EL ger. Parmesan

50 g kleingeschnittene Salami
540 g Mehl Typ 550

3/4 Packchen Trockenhefe

Bierbrot

150 ml Wasser

150 ml helles Bier

540 g Mehl Type 550

3 EL Buchweizenmehl

1,5 EL Kleie

1 TL Salz

3 EL Sesamsamen

1,5 EL Malzextrakt (Sirup)
1/2 Péckchen Trockenhefe
150 ml Saverteigansatz
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Maisbrot

350 ml Wasser

1 EL Butter

540 g Mehl Type 550
3 EL Maisgrief3

1/2 gehackter Apfel mit Schale

3/4 Packchen Trockenhefe
Programm 2 Locker

WeiBbrot ,Klassisch”

320 ml Wasser/Milch

2 EL Butter

1,5TL Salz

2 EL Zucker

600 g Weizenmehl Typ 550
1 Packchen Trockenhefe

Helles WeiBbrot

320 ml Wasser

20 g Butter

1,5 TL Salz

1,5 TL Zucker

600 g Weizenmehl Typ 405
1 Packchen Trockenhefe
1Ei

Honigbrot

320 ml Wasser

1,5 TL Salz

2,5 TL Olivensl

1,5 EL Honig

600 g Mehl Type 550

1 Packchen Trockenhefe

Mohnbrot

300 ml Wasser

540 g Mehl Type 550

1 TL Zucker

1 TL Salz

75 g gemahlener Mohn

1 EL Butter

1 Prise Muskatnuss

3/4 Packchen Trockenhefe
1 EL ger. Parmesan

Paprikabrot

310 ml Wasser

1,5 TL Salz

1,57LOI

1,5 TL Paprikapulver
530 g Mehl Type 812

1 Packchen Trockenhefe

130 g rote Paprikaschoten, fein gewirfelt

Programm 3 Vollkorn

Roggenvollkornbrot

75 g Saverteig

325 ml warmes Wasser

2 EL Tannenhonig

350 g Roggenvollkornmehl
150 g Weizenvollkornmehl
1 EL Johannisbrotkernmehl
1/2 EL Salz

1 Packchen Trockenhefe

Dinkelbrot

350 ml Buttermilch

360 g Dinkelvollkornmehl
90 g Roggenvollkornmehl
90 g Dinkelschrot

50 g Sonnenblumenkerne
1 TL Salz

1/2 TL Zucker

75 ml Saverteigansatz
3/4 Packchen Trockenhefe
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Weizenschrotbrot

350 ml Wasser

1 TL Salz

2 EL Butter

1,5 EL Honig

360 g Mehl Type 1050
180 g Weizenvollkornmehl
50 g Weizenschrot

3/4 Packchen Trockenhefe

Vollkornbrot

350 ml Wasser

25 g Butter

1 TL Salz

1 TL Zucker

270 g Mehl Type 1050
270 g Weizenvollkornmehl
3/4 Packchen Trockenhefe

Roggenbrot

300 ml Wasser

1,5 EL Butter

1,5 EL Essig

1 TL Salz

1,5 EL Zucker

180 g Roggenmehl Type 1150
360 g Mehl Type 1050

1 Péckchen Trockenhefe

Siebenkornbrot

300 ml Wasser

1,5 EL Butter

1 TL Salz

2,5 EL Zucker

240 g Mehl Typ 1050
240 g Weizenvollkornmehl
60 g 7 Korn-Flocken

3/4 Packchen Trockenhefe

Schwarzbrot

400 ml warmes Wasser

160 g Weizenmehl Typ 550

200 g grobes Roggenvollkornschrot
180 g feines Roggenschrot

1 TL Salz

100 g Sonnenblumenkerne

100 ml dunkler Risbensirup

1 Péckchen Trockenhefe

1 Packung Trockensauerteig

Programm 4 SiB

Rosinenbrot

300 ml Wasser

2,5 EL Butter

1,5 EL Honig

1 TL Salz

540 g Weizenmehl Type 405
100 g Rosinen

3/4 Packchen Trockenhefe

Rosinen-Nuss-Brot

300 ml Wasser

1,5 EL Butter

1 TL Salz

1 EL Zucker

540 g Mehl Typ 405

100 g Rosinen

3 EL geh. Walniisse

3/4 Packchen Trockenhefe
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Schokoladenbrot

400 ml Milch

100 g Magerquark

1,5 TL Salz

1,5 TL Zucker

600 g Weizenvollkornmehl

10 EL Kakao

100 g geh. Vollmilchschokolade
1 Péckchen Trockenhefe

Verwenden Sie Vollmilch- oder Zartbitter-
schokolade.

Wenn Sie den Teig nach dem Kneten mit 1 EL
Milch bestreichen, wird die Kruster dunkler.

SiiBes Brot

300 ml Wasser/Milch
2 EL Butter

2 Eier

1,5 TL Salz

1,5 EL Honig

600 g Mehl Type 550

1 Packchen Trockenhefe

Programm 5 Express

WeiBbrot Express

360 ml Wasser

5ELO

4 TL Zucker

4 TL Salz

630 g Weizenmehl Typ 405
1 Packchen Trockenhefe

Pfeffer-Mandel-Brot

300 ml Wasser

540 g Mehl Type 550

1 TL Salz

1 TL Zucker

2 EL Butter

100 g Mandelbléttichen (gerdstet)
1 EL eingelegte griine Pfefferkdrner
3/4 Packchen Trockenhefe

Méhrenbrot

330 ml Wasser

1,5 EL Butter

600 g Mehl Typ 550

90 g fein zerkleinerte Méhren
2 TL Salz

1,5 TL Zucker

1 Packchen Trockenhefe

Programm 6 Teig (kneten)

Pizzateig (fir 2 Pizzen)
300 ml Wasser

1 EL Olivensl

3/4TL Salz

2 TL Zucker

450 g Weizenmehl Type 405
1 Packchen Trockenhefe

Vollkornpizzateig

300 ml Wasser

1 EL Olivensl

3/4TL Salz

1 EL Honig

450 g Weizenvollkornmehl
50 g Weizenkeime

1 Péckchen Trockenhefe

Rollen Sie den Teig aus und lassen Sie ihn

ca. 10 Minuten gehen. Belegen Sie den Teig nach
Wunsch und backen Sie den belegten Pizzateig bei
180°C ca. 20 Minuten.

Kleie-Brétchen

200 ml Wasser

50 g Butter

3/4TL Salz

1Ei

3 EL Zucker

500 g Mehl Type 1050
50 g Weizenkleie

1 Packchen Trockenhefe
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Brezeln

200 ml Wasser

1/47TL Salz

360 g Mehl Type 405
1/2 TL Zucker

1/2 Péckchen Trockenhefe

Formen Sie den Teig zu Brezeln. Anschlieflend be-
streichen Sie die Brezeln mit 1 verquirlten Ei und
streuen grobes Salz dariber (fir ca. 12 Brezeln
insgesamt 1-2 EL grobes Salz). Die Brezeln bei ca.
230°C ca. 15-20 Minuten backen.

Franzésische Baguettes
300 ml Wasser

1 EL Honig

1 TL Salz

1 TL Zucker

540 g Mehl Typ 550

1 Packchen Trockenhefe

Formen Sie Laibe aus dem Teig und schneiden die

Oberseite der geformten Baguettes schrég an. Las-

sen Sie den Teig fir ca. 30-40 Minuten gehen. Bei
ca. 175°C ca. 25 Minuten backen.

Programm 7 Nudelteig

5 Eier (Zimmertemperatur)

oder 300 ml Wasser

250 g Weichweizenmehl Type 405
250 g Hartweizenmehl Type 1050

Programm 8 Buttermilchbrot

Buttermilchbrot (Typ 1)

350 ml Buttermilch

2 EL Butter

2 TL Salz

3 EL Zucker

600 g Weizenmehl Type 1050
1 Packchen Trockenhefe

Buttermilchbrot (Typ 2)

250 ml Buttermilch

130 ml Wasser

600 g Weizenmehl Type 1050
60 g Roggenmehl Type 997
1,5TL Salz

1 Péackchen Trockenhefe

Joghurtbrot

250 ml Wasser oder Milch
150 g Joghurt

1 TL Salz

1 TL Zucker

500 g Mehl Type 550
3/4 Packchen Trockenhefe

Quarkbrot

200 ml Wasser/Milch

3ELOI

260 g Quark (40% Fettgehalt)
600 g Weizenmehl

1,5TL Salz

1,5 TL Zucker

1 Packchen Trockenhefe

Programm 9 Glutenfrei

A Hinweis:

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

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

440 ml Wasser

1,5 ELOI

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

1,5 TL Salz

1,5 TL Zucker

11/, Péckchen Trockenhefe

230 g gekochte Kartoffeln, gepellt und durch die
Presse gedriickt

Glutenfreies Joghurtbrot
350 ml Wasser
150 g Naturjoghurt
1,5 ELOI
1,5 EL Essig
100 g glutenfreies Mehl
(z.B. Hirse, Reis Buchweizen)
400 g glutenfreie Mehlmischung
(z.B. ,Mix B” von Schar)
1,5 TL Salz
1,5 TL Zucker
11/, Péckchen Trockenhefe

1 TL Guarkern- oder Johanniskernmehl

Glutenfreies Kérnerbrot

250 ml Wasser

200 ml Milch

1,5ELQOI

500 g glutenfreie Mehlmischung
1,5 TL Salz

1,5 TL Zucker

11/, Péckchen Trockenhefe

100 g Samen (z.B. Sonnenblumenkerne)

Programm 10 Kuchen

Fir dieses Programm eignen sich hervorragend
Fertig-Kuchenbackmischungen. Beachten Sie die
Zubereitungshinweise auf der Verpackung.

Programm 11 Marmelade

Konfitire oder Marmelade kann im Brotbackauto-
maten schnell und einfach zubereitet werden. Auch
wenn Sie noch nie zuvor welche gekocht haben,
sollten Sie das versuchen. Sie erhalten eine be-
sonders kdstliche, gut schmeckende Konfitire.
Gehen Sie wie folgt vor:

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

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

¢ Die Friichte abwiegen, in kleine Stiicke
(max.1 e¢m) schneiden oder piirieren und in
den Behélter geben.

e Den Gelierzucker ,1:1" in der angegebenen
Menge zufiigen. Verwenden Sie bitte nur diesen
und keinen Haushaltszucker oder Gelierzucker
,2:1", weil die Konfitire dann nicht fest wird.

¢ Mischen Sie die Friichte mit dem Zucker und
starten Sie das Programm, das nun vollautoma-
tisch abléuft.

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

Orangenmarmelade
350 g Orangen

150 g Zitronen

500 g Gelierzucker

Erdbeermarmelade
500 g Erdbeeren
500 g Gelierzucker
2-3 EL Zitronensaft

Beerenmarmelade
500 g aufgetaute Beeren
500 g Gelierzucker

1 EL Zitronensaft

Alle Zutaten in der Backform vermischen.




Guten Appetit!

Rezepte ohne Gewdhr. Alle Zutaten- und Zuberei-

tungsangaben sind Anhaltswerte. Ergénzen Sie
diese Rezeptvorschlédge um lhre persénlichen
Erfahrungswerte. Wir wisnschen lhnen auf jeden
Fall gutes Gelingen und guten Appetit.
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Fehlerbehebung Rezepte

Warum hat mein Brot manchmal etwas Mehl an der seit-
lichen Kruste?

Ihr Teig kdnnte zu trocken sein. Achten Sie beim néchsten
Mal besonders auf das Abmessen der Zutaten. Geben

Sie bis zu 1 EL mehr Flissigkeit hinzu.

Warum miissen die Zutaten in einer bestimmten

Reihenfolge zugefihrt werden?

So wird der Teig am besten zubereitet. Bei Nutzung der
Timer-Funktion wird verhindert, dass die Hefe sich mit der

Flussigkeit vermengt, bevor der Teig gerihrt wird.

Warum ist der Teig nur zum Teil geknetet worden?

Uberprisfen Sie, ob Knethaken und Backform richtig ein-
gesetzt ist. Uberpriifen Sie auch die Teigkonsistenz und
figen Sie ein oder mehrmals nach dem Kneten

1/2 bis 1 EL Flssigkeit oder Mehl hinzu.

Bei Fertig-Backmischungen: Die Menge der Fertig-
Backmischung und der Zutaten wurde nicht an das
Fassungsvermdgen der Backform angepasst. Reduzieren
Sie die Mengen der Zutaten.

Warum ist das Brot nicht aufgegangen?

Die verwendete Hefe war zu alt oder es wurde keine
Hefe hinzugefigt.

Wann werden Nisse und Obst in den Teig gegeben?

Ein Signal ertént, wenn Sie die Zutaten dazugeben
sollen. Wenn Sie diese Zutaten bereits zu Anfang mit in
den Teig geben, kénnen Nisse oder Obst durch den
Knetvorgang zerkleinert werden.

Das gebackene Brot ist zu feucht.

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

Auf der Brotoberflache befinden sich Luftblasen.

Méglicherweise haben Sie zuviel Hefe verwendet.

Das Brot geht auf und fallt zusammen.

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

Hefemenge.

K&nnen auch andere Rezepte benutzt werden?

Sie kdnnen andere Rezepte benutzen, beriicksichtigen Sie
dabei jedoch die Mengenangaben. Machen Sie sich mit
dem Gerdt und den beigefiigten Rezepten vertraut, bevor
Sie lhre eigenen Rezepte ausprobieren.

Uberschreiten Sie nie die Menge von 700 g Mehl.
Orientieren Sie sich beim Anpassen |hrer Rezepte an den

Mengenangaben der beigefigten Rezepte.
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