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Read the operating instructions carefully before using the device for the first time and preserve this booklet

for later reference. Pass this manual on to whoever might acquire the device at a future date.

-



A Safety Notices

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

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

After unpacking, check the appliance for da-
mage that may have occurred during transpor-
tation. If necessary, contact your supplier.
Place the appliance on a dry, flat and heat-
resistant surface.

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

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

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

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

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

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

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

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

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

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

If children are in the vicinity, supervise the app-
liance particularly welll If the appliance is not
in use, and also before cleaning it, remove the
plug from the power socket. Allow the appliance
to cool down before removing individual
parts.

This appliance is not intended for use by
individuals (including children) with restricted
physical, physiological or intellectual abilities or
deficiences in experience and/or knowledge
unless they are supervised by a person responsi-
ble for their safety or receive from this person
instruction in how the appliance is to be used.
Children should be supervised to ensure that
they do not play with the appliance.

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




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

Do not transport the Bread Baking Machine if
the baking mould contains hot or fluid contents,
e.g. jams. There is a danger of being burnt!
During use, NEVER come into contact with the
rotating kneading paddles. There is also a risk
of personal injury!

Do not pull on the cable to remove the plug,
rather, pull the plug itself from the socket.
When not in use, and before cleaning the
app-liance, remove the power cable from the
wall socket.

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

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

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

Do not clean the appliance with abrasive sponge
cleaning pads.

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

Do not use an external timing switch or a separate
remote control system to operate the appliance.
Never use the appliance without a baking mould
or with an empty one. This would

irreparably damage the appliance.

Always close the lid during operation.

NEVER remove the baking mould during
operation.

*  When baking, NEVER exceed the amount of
700 g of flour and NEVER add more than
11/, packets (approx. 26 g) of dry yeast. The
dough could spill over and cause a fire!

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

Appliance Overview

Viewing window
Appliance lid
Ventilation slits
Power cable

00000

Control panel

@ Caution! Hot surfaces!

Accessories

2 kneading paddles

Baking mould for bread weights up to 1250 g
Measuring cup

Measuring spoon

Kneading paddle remover

‘890000

Concise instruction sheet

Recipe book
e Operating manual




Intended Use

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

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

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

Before the first usage

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

Initial cleaning

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

panel @.

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

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

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

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

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

Properties

With this Bread Baking Machine you have the pos-

sibility to bake bread according to your taste.

*  You can choose from 12 different baking
programmes.

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

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




Control panel

1. Regular 7. Pasta
2. French 8. Buttermilk Bread
3. Whole Wheat

7509 1000g 12509 9 Giuten Fres

10. Cake
11. Jam
12. Bake

O Display

Display for

selection of the weight

(750 g, 1000 g, 1250 g)

the remaining baking time in minutes and
the programmed time

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

the programme sequence

the addition of ingredients (,ADD")

® Start / Stop

To start and stop an operation or to delete a

@O ® © 6

time-programming.

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

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

® Note:

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

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

® Level of browning (or Rapid modus) @
Select the browning level or switch into the Rapid
modus (light/medium/dark/Rapid). Press the
Browning Level button ® repeatedly, until the
arrow is located above the desired browning level.
For the Programmes 1 - 4 you can, through repec-
ted pressing of the Browning Level button @ ,
activate the Rapid modus to shorten the baking pro-
cess. Press the Browning Level button ®
repeatedly until the arrow appears over "Rapid". A
browning level cannot be selected with the
programmes 6, 7 and 11.

OTimer V A
Time-delayed baking.

@ Note:

Time-delayed baking cannot be arranged with
Programme 11.




@ Operation indicator lamp

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

@ Bread weight

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

@® Note:

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

® Programme selection (Menu)

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

Memory Function

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

Viewing window @
You can observe the baking process through the

window @.

Programme

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

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

Programme 1: Regular

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

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

Programme 3: Whole Wheat

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

Programme 4: Sweet

For breads with ingredients like fruit juices, coconut
flakes, raisins, dried fruit, chocolate or additional
sugar. Due fo an extended rising phase the bread
will be lighter and airier.

Programme 5: Super Rapid

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

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




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

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

Programme 9: Gluten Free

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

Programme 10: Cake

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

Programme 11: Jam
For making jams, preserves, jellies and fruit
spreads.

Programme 12: Bake

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

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

@® Note:

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

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

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

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

Timer-Function

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

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

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

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

With the arrow key A ® you can postpone the
end of the Programme. The first activation pushes
the completion time back to the next full interval of
10 minutes. Each subsequent activation of the arrow
key A @ pushes the completion time back by

10 minutes. You can accelerate this procedure by
holding the button pressed down. The display shows
you the whole period of the baking time and delay
time. On a possible exceeding of the possible time
delay you can correct the time with the arrow button
V' ®. Confirm the programming of the timer with
the Start/Stop button @. The colon on the display
O flashes and the programmed time starts to run.
As soon as the programme starts, the operation
indicator lamp @ glows.

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




Example:

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

@ Note:
The timer function cannot be activated with the

Programme "Jam".

@® Note:

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

Before baking

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

Ingredients

® Note:

Take the baking mould @ out of the housing befo-

re putting in the ingredients. Should ingredients

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

them burning on the heating elements.

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

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

e Ensure that you measure the ingredients precisely.
Even negligible deviations from the quantities
specified in the recipe may affect the baking

results.

@® Note:

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

Baking bread

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

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

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

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

@ Note:

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

4. Place the baking mould @ back in the appliance.
Ensure that it engages correctly.

5. Close the appliance lid @.

6. Insert the power plug into the wall socket.

A signal tone sounds and in the display @
appears the Programme number and the time-
duration for Programme 1.

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

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

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

@ Note:

A browning level cannot be selected with the pro-
grammes 6, 7 and 11.




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

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

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

@ Note:

This function is not available for Programme 11.

Starting the Programme
Now start the programme with the Start/Stop button

(B}
@ Note:

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

The Programme automatically carries out the
various operations.

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

@ Note:

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

Ending the Programme

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

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

@ Note:

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

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

A Warning!

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

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

Taking out the bread

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

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

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

® Note:

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

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

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

baking mould @.




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

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

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

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

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

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

Error Messages

o Ifthe display @ shows "HHH" after the programme
has been started, it indicates that the temperatu-
re in the Bread Baking Machine is still too high.
Stop the programme and remove the power plug.
Open the appliance lid @ and allow the machine
to cool down for 20 minutes before re-using it.

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

A Warning!

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

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

Cleaning and Care

A Warning!

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

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

Please also observe the safety instructions.

A Important!
The appliance and its ancillaries are not suitable
for being cleaned in a dish washing machine!

Housing, lid, baking space

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

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

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

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

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




Baking moulds and kneading paddles

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

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

Before cleaning, take the baking moulds @ and
kneading paddles @ out of the baking area. Wipe
the outside of the baking moulds @ with a damp
cloth.

A Important!

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

Clean the interior areas of the baking mould @ with
warm soapy water.

If the kneading paddles @ are encrusted and it is
difficult to dissolve, fill the baking mould @ with hot
water for approx. 30 minutes.

If the mountings of the kneading paddles @ are
clogged, you can clean them carefully with a wooden
toothpick.

Do not use any chemical cleaning agents or solvents to
clean the Bread Baking Machine.

Technical data

Model: Bread Baking Machine
SBB 850 Al

Nominal voltage: 220-240V ~ / 50 Hz

Power consumption: 850 Wait

Disposal

)54

= sybject to the European guideline
2002/96/EC.

Do not dispose of the appliance in your
normal domestic waste. This product is

Dispose of the appliance through an approved dis-

posal centre or at your community waste facility.

Observe the currently applicable regulations.

In case of doubt, please contact your waste disposal

centre.

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




Warranty and Service Importer

You receive a 3-year warranty for this device as of KOMPERNASS GMBH
the purchase date. The device has been manufactu- BURGSTRASSE 21
red with care and meticulously examined before de- 44867 BOCHUM, GERMANY
livery.

Please retain your receipt as proof of purchase. In www.kompernass.com
the case of a warranty claim, please make contact

by telephone with our service department. Only in

this way can a postfree despatch for your goods be

assured.

The warranty covers only claims for material and

manufacturing defects, but not transport damage,

worn parts, e.g the baking mould or the kneading

paddles, or damage to fragile components. This

product is intended for domestic use only, it is not in-

tended for commercial applications.

In the event of misuse and improper handling, use

of force and modifications not carried out by our

authorized service branch, the warranty will beco-

me void. Your statutory rights are not restricted in

any way by this warranty.

The warranty period is not extended by repairs

made under the warranty. This applies also to repla-

ced and repaired parts. Damages or defects disco-

vered after purchase are to be reported directly af-

ter unpacking, at the latest two days after the

purchase date.

Repairs carried out after lapse of the warranty peri-

od are subject to charge.

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

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

2.



Programme sequence

Programme 1. Regular 2. French
Light Light
Level of browning Medium Rapid Medium Rapid
Dark Dark
Size 750g | 1000 g 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g|1250 g| 750 g | 1000 g| 1250 g
Time (Hours) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Preheat (Min) [E5] 15 15 20 | N/A | N/A | N/A | 10 10 15 | N/A | N/A | N/A
Kneading 1 (min) &> | 12 13 13 12 13 13 12 12 15 12 13 13
Rise 1 (Min) C ) 25 25 25 10 10 10 20 20 20 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Kneading 2 (min) &> | 3A* | 5A 5A 1A 2A 24 | 3A* | 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Rise 2 (Min) &) 30 30 30 18 18 18 43 41 35 18 18 18
Rise 3 (Min) & 30 30 30 30 30 30 35 35 35 30 30 30
56 60 65 56 60 65 60 65 70 60 65 70
K fi
eepWarm fime 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Insert ingredient:
neertingrecients 201 | 205 | 210 | 1:49 | 1:53 | 1:58 | 226 | 229 | 2228 | 1:53 | 1:58 | 2:03
(Time remaining)
Pre-adjustment of the time | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

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

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




Programme 3. Whole Wheat 4. Sweet
Light Light
Level of browning Medium Rapid Medium Rapid
Dark Dark
Size 750 g 1000g 1250g| 750g [ 1000g 1250g| 750g |1000g|1250g| 750g | 1000 g| 1250 g
Time (Hours) 3:18 3:25 3:35 2:24 2:30 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Preheat (Min) 15 15 | 20 | NJA L N/A L N/A L 10 | 10 | 15 | N/A | N/A | N/A
Kneading 1 (min) &> | 11 12 12 1 13 13 12 12 12 1 12 12
Rise 1 (Min) ) 30 | 30 | 30 | 10 10 | 10 | 25 | 25 | 25 10 10 10
2 2 2 2 2 2 2 2 2 2 2 2
Kneading 2 (min] &> | 3A | 5A | SA | 2A | 2A | 2A | 4A* | 5A | SA | 1A | 2A | 2A
8 8 8 5 5 5 6 6 6 [} 6 )
Rise 2 (Min) & 38 | 38 | 38 | 23 | 23 | 23 | 35 | 35 | 35 18 18 18
Rise 3 (Min) 35 35 35 35 35 35 30 30 30 30 30 30
Bake (min) 56 60 65 56 60 65 52 56 60 52 56 60
Keep-Warm fi
I L 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
| tii ient
nsert ingredients 217 | 221 | 226 | 1:59 | 203 | 2:08 | 2203 | 2:07 | 211 | 1:46 | 1:50 | 1:54
(Time remaining)
Pre-adjustment of the time | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

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

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




Programme 5. Super Rapid 7. Pasta 8. Buttermilk bread 9. Gluten Free
Dough
Light Light Light
Level of browning Medium N/A N/A Medium Medium
Dark Dark Dark
Size 750g | 1000 g|1250 g N/A N/A 750g | 1000 g|1250 g/ 750 g 1000 g| 1250 g
Time (Hours) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 3:40 | 3:45 | 3:55

Preheat (Min) N/A | N/A | N/A | 10 N/A 25 25 30 15 15 20
Kneading 1 (min)@ 8 8 8 12 15 10 10 10 12 12 12
Rise 1 (Min) C D) N/A | N/A | N/A | 10 N/A 20 20 20 20 20 20
N/A | N/A | N/A | N/A N/A 2 2 2 2 2 2

Kneading 2 (min)@ 2A 2A 2A 3A N/A 5A* | 5A 5A 3A 3A 3A
5 5 5 5 N/A 8 8 8 8 8 8

Rise 2 (Min) & N/A | N/A | N/A | 25 N/A 45 45 45 50 50 50
Rise 3 (Min) & 20 20 20 45 N/A 30 30 30 50 50 50

Bake (min) 40 | 43 | 45 | N/A N/A 52 | 56 | 60 | 60 | 65 | 70

Keep-Warm time

60 60 60 N/A N/A 60 60 60 60 60 60
Insert ingredients
X . 1:05 | 1:08 | 1:10 | 1:15 N/A 2:15 | 2:19 | 2:23 | 2:48 | 2:53 | 2:58
(Time remaining)
Pre-adjustment of the time| 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

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




Programme 10. Cake 11. Jam 12. Bake
Light Light
Level of browning Medium N/A Medium
Dark Dark
Size 750g 1000 g| 1250 g N/A N/A
Time (Hours) 1:30 1:35 1:40 1:20 1:00
Preheat (Min) N/A | N/A N/A N/A N/A
Kneading 1 (min) &> | 15 15 15 N/A N/A
. . 15
Rise 1 (Min) D | N/A | N/A | N/A _ N/A
Heat + kneading
N/A | N/A | N/A N/A N/A
Kneading 2 (min) &> | N/A | N/A | N/A N/A N/A
N/A | N/A | N/A N/A N/A
Rise 2 (Min) & N/A | N/A | N/A N/A N/A
. . 45
Rise 3 (Min) & N/A | N/A | N/A A N/A
Heat + kneading
60 65 70 0
Bake (min Rise 60
15 Rise| 15 Rise | 15 Rise
Keep-Warm time
60 60 60 N/A 60
In?ert |ngrefi|'ents N/A N/A N/A N/A N/A
(Time remaining)
Pre-adjustment of the time | 15h 15h 15h N/A 15h
16 -




Troubleshooting the Bread Baking Machine

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

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

paddle @ to loosen the encrustation underneath.

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

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

for longer than 1 hour, it may become moist.

Are the baking mould @ and the kneading paddle @

suitable for cleaning in a dishwasher?

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

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

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

What do | do if the kneading paddle @ gets stuck in the
loaf2

Remove the kneading paddle @ with the kneading paddle

remover (.

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

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

How long does it take to bake bread?

Please take note of the exact times given in the table
"Programme sequence".

What size breads can | bake?

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

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

Fresh products such as milk or eggs spoil if they remain

in the appliance for too long.

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

Some baking processes, such as "Warming up” or "Rise"" are
difficult to recognise. Using the table , Programme sequence”,
check which programme section is currently in operation.
Check to seeif you have correctly pressed the Start/Stop
button B.

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

The appliance crushes the added raisins.

To avoid the breaking up of ingredients such as fruit or
nuts, add them to the dough after the signal has sounded.
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www.kompernass.com

Order card SBB 850 A1l

Quantity ordered

Name of article
(max. 3 sets per order)

1 baking mould
incl. 2
Kneading paddles

35

By
3,

4 Kneading paddles

Payment method

[ ] Bank Transfer

(Location, Date) (Signature)

Cost p. Unit Total sum

£7-

£7-

Add. £ 7 p&p.
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www.kompernass.com

Order card SBB 850 A1l

Quantity ordered

(max. 3 sets per order)

Name of article

1 baking mould
incl. 2
Kneading paddles

35

v 4 Kneading paddles

Payment method

[ ] Cheque payment

(Location, Date) (Signature)

Cost p. Unit Total sum

10€

10 €

Add. 12,50 € p&p.
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www.kompernass.com

Order card/Kapra mapayyehiag SBB 850 A1

Quantity ordered/Mooémra
(max. 3 sets per order)
(pty. 3 oer ava mapayyehia)

Name of article
Meprypadn mpoidvrog

e

1 baking mould

incl. 2 Kneading paddles
1 Oipua yeofpadg
oupmepéé 2 Uysadpa

v _— Qupopad g

: v 4 Kneading paddles
v ‘ 4 Uygéodpa Lupopad g

Payment method/Opoi mA\npwpiq

(Location, Date)/(Témog, npepopnvia) (Signature)/(Ymoypadn)

Total sum
2UVOAIKO 1006

Cost p. Unit
Tipr povadag

10,-

10,-

Add. 7 € p&p.
ouv 7 € ¢ida Géa+dBpéocs yéa

&+udipipéé ¢, Géa+eBpéog, oucteuaoBa éaé amicdi &n.
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MNepiexdpeva Zelida
Yrodeieaig achalsiag 26
Emokomnon ouokeung 27
Eapripara 27
2KOTTOG XPNons 28
Mpiv v mpwTtn XPHROoN 28
[816TnTEG 28
Medio xeipiopol 29
Mpoypappara 30
Agitoupyia xpovodiakomnTn 31
Mpiv a6 to wroipo 32
WYnoipo ywpiou 32
Mnvuipara odalparwy 34
KaBapiopdg kai dppovrida 35
Texvikég mAnpodopieg 36
Armopdkpuvon 36
Eyyunon kai oépPig 36
Eicaywytag 36
Aiadikacia mpoypdapparog 37
A16pBwon odpalpdrwv autdparou pnxavhpaTog Ynoiparog Ywpiol 41

AiaBéote To eyxepidio xeipiopol mpiv amd TV TTPATH XPHON TPOCEKTIKA Kal GUAAETE TO yIa pia HEANOVTIKN
xpnon. Mapadoote 1o eyxeipidio oe dmoiov mapadobei oty cuvéxeia n ouokeur.
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A Yrodsiéeaig aodalciag

MapakaloUpe SiaPdote My odnyia xepiopol
TIPWTA KAAA TIPIV XPrOIHOTTOINCETE T CUCKeUT!
Kivbuvog aoduéiag! Ta maibid propolv va
maBouv aoduia kard m xprion Tou uNikoU
ouokeuaoiag. ATTOPAKPUVETE TV apéowg peTd

TV amoouckeuacia f $uNGETe TV o pEpog O
mpoofdcipo amd maidid.

ENty&re To autdparo pnxavnpa ynoiparog yopiol
perd my anocuokeuacia yia PAaPeg

Moy NG peradopds. AmeuBuvbeire edv
amarreitar otov mpopnBeut) oag.

TomoBereiore ™ cuokeur o pia oTeyve, ioia kai O
uaioBnm o uynhég Oeppokpacieg, emdaveia.
Mnv TomoBeteite T cuokeur] kovtd oe elpAekTa
UNIKQ, eKPNKTIKA Kal/ ) ebdhekta atpia. MNpéme va
Tpeitar pia ehayiom amdoraon 10 ek. Tpog dAa
QVTIKEIpEVA.

[Mpootyete WoTe 1) eyKOTIT AEPICHOU TG CUCKEUNG
va pnv kaAureral. Kivbuvog umepB¢ppavong!
ENéyxere mpiv amd m ouvdeon dv To €idog
pebpatog kai n téon Siktlou cupdwvoly pe

1a oroieia omy mvakida Tiou.

Mnv tomoBereire To kahwSio Siktiou Tave amd
QIYHNPEG GKPEG ) KOVTA OF KAUTEG EMIPAVEIEG T
avrikeipeva. H péveorn tou kakadiou priope va
karaotpadei.

[Moté pnv adnvere ™ ouokeur) kard T Aeroupyia
XWPIG emTpNON.

Ma mv aroduyr kivdUvou va okovrayere i
kivoUvwv atuxnpdray, n ouokeun evar e€omNiopévn
pe éva kovto kaodio Siktlou.

XpnoIpOTTOIEITE TN GUOKEUR) HOVO EVTOG KTIPIWV.
Moré pnv TomoBereite ™ cuokeur emave 1) Simha
amd pam ykaliol i) nAekTpIkd pdm, amoé évav Kautd
dolpvo 1} ot AMeg TMyég Beppdrag. Kivéuvog
urtepOéppavong!

[Moté pnv kaNUrTTeTe T cuokeur| pe Tavi f GAAa
uNka. H {¢om kai o atpdg mpémel va priopoly va
ekdelyouv. Mmopei va mpokAnBei upkayid érav n
GUOKEUN KANUTTTETAN 1) EpXETal OF emadn pe
€UPAEKTO UNIKO OTIWG TT.X. E KOUPTIVEG.

Orav xpnoiporoieite éva kahwdio mpotktaong ToTe
TIpiTiel N peyiom emmpenopevn anddoon Tou
kahwdiou va avrioTolyel pe autiv TG autdpamg
OUOKEUNG YNOIHaTog YwpIoU.

TomoBereite éva kalwSio eméikraong érol GoTe kavelg
va pnv propel va okovrayer kai va o tpaPnée
katd Adbog,.

ENéyxere mpiv amd kdBe xprion To kakwdio Siktlou
kai 1o Buopa. Orav 1o kahwdio Siktbou authg g
ouokeung éxel PAAPn, mpéme va avrikaracTabe
ano Tov KATAoKEUaoTH, To TpApa eEutmpémong
mehatov 1) dva avriotoixwg eéadikeupévo dropo,
ooTe va amodelyete kivOUvoug.

H xpfion aecoudp mou dev mpoteivovra

ano Tov KATaoKeuaoTr pmopel va odnyroel

ot BA&Peg. Xpnoiporoieite T cuokeur} pdvo yia
Tov poPAeropevo okomod. Ze AN Trepimwon
QKUPWVETaI 1) amaimon eyyunong.

Ekkivijote éva mpoypappa ynoiparog povo orav
exete el pdppa ynoipatog. ANIOG iowg
oupPoulv avemmavopBureg PAAPeg ot ouokeur.
Orav Bpiokovial maibid kovrd, va emmpeite kKahd
m ouokeur)! Orav n ouokeur Sev xpnoipomoisital
kabawg kai mpiv amd Tov kabapiopd, Tpafdre To
Buopa. Mpiv amd Ty amopdkpuUVoT peHOvRpEVEY
e€apTpATLY adRAVETE TN GUCKEUR VA KPUGVEL.

Au n cuokeuny Sev Tpoopileral yia xprion amd
aropa (oupmepidapPBavopivey maibiov) pe
TeplopiopEveg, duoikég, aiobnnpiakig N
TveupaTikéG SuvardTnTeg 1 pe ENNenyn epmeipiag
kai/ A pe ENayn yvooewy, ektdg edv emmnpolvral
péow evdg umelBuvou atdpou yia Ty achaed
ToUg N £dv autd Ta dropa éxouv NaPer umodeiéeig
yia To TG xpnoiporoietal n ouokeur). Ta maidia
npémel va emmnpolvral wote va eéacdaidetar o
Sev mailouv pe T ouokeun.

.26 -



AUTH| ) CUCKEUN QVTICTOIXEl OTOUG OXETIKOUG
kavoveg acpaheiag. O éeyxog, n emokeur) Kai n
TeVIKN) ouvtpnon emmpénetal va Sieéayovral
povo amé e&abikeupévo Eummopo. e AN
TIEPITITWON AKUPQVETAI 1) ATTaiTnoT £yyunong.
Mnv TomoBerteite avrikeipeva emdve ot ouokeun
kai pnv v kaurere. Kivéuvog mupkayiég!
Mpoocoxn! H autépatn cuokeun ynoiparog
ywpiou yiverar kauth. MMidvere T cuokeun
povo Otav éxel KPUWOEN 1 XPNOIHOTIOIEITE Eva
Tavi yia KatoapoAeG yia va Tnv TAoETs.
Adnote T ouokeun va kpuwoel kai TpaPiére To
Buopa mipiv Bydhete é€w ta eaprhpara i Tpiv
Ta TomoBetroere.

Mnv peratomilete Tnv autdpat cuokeun
YNoigaTog Ywpiou dtav umapyer Kautd n
UYpPO TIEPIEXOPEVO, TT.X. HaPHENASES, pEoa

o $bppa ynoiparog. Yrapyer kivéuvog
eykauparog!

Kard m xpnon moté pnv ayyilete 1o
mepioTpeddpevo aykiotpo {upwparog.
Yrdpxel kivbuvog tpaupatiopol!

Mn tpafére o Biopa amd to karwdio Sikrlou,
6tav 1o PBydlere amd myv mpila.

Tpafare To Puopa Siktiou ot pn xprHon Kai
mpiv ané kaBe kabapiopod g ouokeung é€w
amd my umodox .

Mnv xpnoipoTToIEiTe TV CUCKEUR AQUTH yia va
oUVTNPEITE Ta TPOGIPA Kal yia va uldTe Ta
epyaheia.

Moté pnv TomoBereite ahoupvdxapto 1) GMa
HETAANIKG QVTIKEIPEVA PHECT OTO QUTOHATO
pnxavnpa ynoiparog youiol. Autd pmopei
va odnynoer ot Bpaxukikiopa.

Mnv Bubilere To autdparo pnyavnua
YNoigaTog Ywpiou ot vepd 1 AAla uypd.

Mn kaBapilere T ouokeur| pe odouyydpia
kaBapiopol yia Tpiyipo.

Orav diaNbovral Tepdyia Tou adouyyapiol
Kal épxovral o€ emadr pe NAEKTPIKA THNpATA,
utrdpyer kivéuvog nhektporinéiag.

*  Mn xpnoiporoieite e€wtepikd xpovodiakdmn
N &exwpioTd TRAeXEIPIOTAPIO YIa Va
AEITOUPYNOETE TN CUOKEUN.

e [oté pnv xpnoiporoieite T cuokeur pe adeia
$oppa f xwpig $poppa ynoipartog. Autd
obnysi ot averravdpButeg PAaPeg ot cuokeun.

e Kara m Aeiroupyia kheivere Tavra 1o KATAKI.

e [lot¢ pnv amopakpuvere T $pdppa ynoiparog
kata ™ Aeiroupyia.

e Katd 10 yAoipo pnv umepPaivere moté v
mooomra twv 700 yp. aleupiot kai ToTé pnv
Balere mepiooodTEPO amd 11/, makétou
(mep.26 vp.) oteyvh payid. H Lopn propsi va
utrepyeINioel kal va mpokaiéoer pwtial

e Kard m Aemoupyia pmopei n Beppokpacia g
ewtepikng emdaveag kar g Oipag va eival
oAU uynAn. Kivéuvog eykalparog!

Emokomnon ouokeung

Map&Bupo mapakorolbnong
Ké&Auppa ouokeurg

Eykorn agpiopol

Kalobio tpododoaiag

00000

Medio xeipiopol

@ Mpoooxn! Kaum emeaveal

Eaptipara

2 Aykiotpa Jupopatog

Dodppa ynoipatog twg 1250 g Bapog wwpiol
Aoyeio pérpnong

Koutai pérpnong

Eaprnpa amopdkpuvong dykiotpou {upvpatog
2Uvropeg mMAnpodopieg

‘90000

BifAio ouvrayov
¢ Odnyieg xpriong

.27 -



Zkomog xpRong

Xpnoigotolgite Tov apTomapacKeuaoT) HOVO yia
Yoo Yepiol kal yia TN Tapackeur papperadwy
OTOV OIKIGKO TOpéa.

Mnv xpnoiporolgite T CUCKEUN yia OTEyVwa
TPOodipwY f avrikepévay. Mnv xpnoiporolgite To
QUTOHATO pNXAVAHA YNOIHATOG YWHIOU Ot
e€otepikolg xOpPOUG.

Xpnoiporoieite povo e€apthpata mou éxouv
mpotabel amd Tov katackeuaoty. Mn mporteivopeva
eapThpata prmopoly va KaTacTpEYouy Tn CUGKEUT.

Mpiv TRV mpwTn XpPHon

Armopdkpuvorn Tou ulikoU ouokeuaolag
ATIOGUOKEUAOTE TN CUCKEUT] OAG KAl ATTOHAKPUVETE
10 UNIKO cuokeuaoiag cUpdwva pe TiG
mpodiaypadég Tou TéTOU KATOIKIAG OAG.

Mphrog kabapiopdg

KaBapiote Tqv dpdppa ynoiparog @, To dykiorpo
Lupdparog @ kar myv e&wTepiky meupd TG
CUOKEUNG QUTNG TTPIV atmod TV Aeitoupyia pe

¢éva kaBapd uypd mavi. Mn xpnoiporoieire
odouyydpia kabapiopou Tpiyipatog A péoa TpiPng.
AropakpUvere v pepfpavn mpooTaciag ané 1o
medio xeipiopol @.

Ziorapa:
® MapakaloUpe mpootéte TV akdloubn
undSeién yia Ty mpatn Béon ot Aemoupyia:

Karé 1o mpoto {éoTapa tomobereite amokAeioTikd
v adeia dpdppa ynoiparog @ péca om cuokeun.
K\eiote 1o k&Auppa cuokeung @. Emiéére To
mpoypappa 12, émwg mepiypaderar oto Kepdaraio
“Mpoypdupara” kai matote 1o Start/Stop @,
wore va Beppdvere T ouokeun yia 5 Aemtd.

Marfote perd and 5 herrrd o mARktpo Start/Stop
@, twg 6Tou akouoTsl tva pakpl nxnTIKS onpa,
(OOTE VA TEPHUATIOETE TO TIPOYPAHHA.

Emeid) Ta otoigeia Oéppavong éxouv ehadphg
emaleidtei pe NiTog prmopei katd Ty mpwn
Aerroupyia va éxoupe pia oopn. Autr Sev cival
BAaBepn kai kpatd yia ehayioto xpovo. Ppovrilere
yia emapkn agpiopd, yia mapddeiypa avoilte éva
mapdBupo.

A¢noTe T CUOKEUN VO KPUWOEN EVTEAWG Kal
okouTTioTe AW pia $popd T dpopua ynaoipatog @, To
aykiorpo {upopatog @ kai Ty eéwtepikn emdaveia
TOU QUTOHATOU PNXAVAHATOG YNOIPATOG YWHIOU HE
¢tva kaBapo, veroé mavi.

A Kivéuvog mrupkayiagl Mnv adrvere
10 autdpato pnxavnpa va {eotaiveral yia
mepIoooTEPO amd 5 Aermtd pe ddeia doppa
ynoipatog @. Yndpyer kivbuvog
umepOtppavong.

|&16TNTEG

Me 1o autodparo pnxavnpa ynoiparog Ywpiol exete
 SuvartdtnTa va yhoeTe yopi clpdwva pe 1o
youoTo oag.

*  Mmopsite va emAé&ere petall 12 Siapopetikiv
TTPOYPAHHATWY.

*  Mmopsite va emelepyaoteite éroipa piypara
ynoiparog.

*  Miow Tou mpoypapparog “Xwpig yhoutévn”
pmopeite va yroete piypara ynoiparog xwpig
yAouTévn Kal va KAVETE OUVTaYEG pe alelpia
XWpPIG yAouTévn OTwG T.X. KAAGUTTOKAAEUpO,
alelpl dayomupou Kar alelpl TATATAG.
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Medio xeipiopov

7. Zopn yia Lupopika
i e Bouupdyaho

(A Nel T

Evéeln yia

@ v emdoyr Tou Bdpoug
(750 g, 1000 g, 1250 g)

@ 10 xpovo Aetoupyiag Tou amépeive, ot AemTa
Kal TNV TIPOYPAHHATIOHEV TTPOETIAOYT XPOVOU

® Tov emheypévo Babuod podioparog
(Avoixtoxpupo CO, Mecaio &=,
2koupoyxpwpo @D, Mpryopo )

@ Tov emAeypévo apiBpod mpoypdppatog

®

®

 Siadikacia mpoypappartog
v mpocdnkn ukikov (“ADD”)

® Start / Stop (Evapén / Zraparnpa)

lNa v ekkivnon kar Tov Teppatiopd g Aeitoupyiag
n yia v Siaypadr evodg mpoypappatiopol
xpovodiakdmm.

la va oraparmoere T Aeiroupyia méoTe yia Aiyo 1o
mAAkTpo Start/Stop @, g drou akouors éva
NXNTIKG ofpa kai epdavioTe o xpdvog otV 0bovn
O avaBooPrvoviag. Méow ek viou marhpaTog Tou
m\AkTpou Start/Stop @ pmopei va ouveyiotel AN
n Aemoupyia evog 10 Nemrrov. Eav Eexdoere va
ouveyioeTe To TPOYPApHa, autd ouveyiletal
autopara pera amd 10 Aerrra.

la va teppartioere eviehwg ™ Aeitoupyia 1 yia

va Siaypayete Tig pubpiceig, matote yia 3
Seutepoerta 1o MAkTpo Start/Stop @, ¢wg

OTOU AKOUOCTEI €va peyalo nyNTIkG onpa.

® Ynddeln:

Mnv miéoete To mARkTpO Start/Stop @, dtav Oéhere
va ehtyéere &exwpIoTd TV KATACTACN TOU WWHIOU.

Méow Tou mapabipou mapakorolbnong pmopeire
va mmapakohouBsite 1 Siadikacia ynoipatog.

A MNpoooxnl

Kard myv mieon ohwv Twv mARKTpwY akolyerar éva
NXNTIKO ONpa, €KTOG €AV N CUOKEUN eival ot
Aerroupyia.

® BaBpog podioparog

(1 Yypfiyopn Aerroupyia) @
Emoyn Tou BaBpol podicpatog i alayh ot
ypnyopn Aeroupyia
(Avoixtoxpwpo/Meoaio/Zkoupdypwpo/fpfyopo).
Marfote emaveAnupéva 1o MARKTPo Pabpou
podioparog @, twg 6tou To Bilog epdaviore
méve and Tov emBupntéd Babpod podioparog. Na
Ta Mpoypappata ynoiparog 1 - 4 pmopeite péow
moMamoU matfparog Tou mARkTpou Babpol
podiopatrog @ va evepyoroinoete T yphyopn
Nerroupyia, wote va pikplvere ™ Siadikacia
ynoiparog. MNarfote 1o MARKTPO Pabpol
podiopatog @ td0eg boptg twg dTou TO PéNog
eppaviorel mave amnéd 1o “lpAyopo”. 21a
mpoypappata 6, 7 kai 11 Sev propei va emeyei
Babpodg pobiopatog.
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® Xpovobiakémmg ¥V A
Whoipo pe xpovikiy kaBuotépnon

® Ynddeln:
310 mpoypappa 11 Sev propeite va pubpicete
yhoipo pe xpovikn kabuotipnon.

@ Auyvia évéa&ng Aaroupyiag

H Auyvia év8eiéng Aemoupyiag @ Seixver pe Tig
AUXViEG TNG OTI TNV TTapoUoa OTIYHR KTEAEITAI €va
mpdypappa. Edv emBupeire va ekkivioeTe xpovika
emPBpadupéva éva mpdypappa pe T Aeroupyia
xpovodiakdmn, avae n Auxvia évéaéng
Nerroupyiag @ pdvo edv éxer ekkivnBei To
Tpdypappa kai dxi edv éxel evepyoroinBei o
xpovodiakdmng.

@ Bapog yupiol

ErmMoyn tou Bépoug pwpiot (750 g / 1000 g / 1250
g). Mamote autd To MAAKTPO emavelNupéva

¢wg o1ou epdaviote To Bédog kaTw amd To emBupntd
Bapog. Ta oroigeia Bapav (750 g / 1000 g / 1250 g)
avadEpovTal OTNV TTOCOTNTA TWV YEUICPEVWV UNIKQV O
$oppa ynoiparos @.

® Ynddeln:

H mpopuBpion kard my evepyoroinon TG cuokeurig
eivar 1250 g. Zra mpoypappara 6, 7, 11 kai 12 Sev
pmopeite va pubpiocere To Papog yopiol.

©® Emloyn mpoypdpparog (Mevou)

K\fjon Tou emBupnTol mpoypdppatog ynoiparog
(1-12). Zmv 0Bovn @ epdavilera o apiBpdg
TIPOYPAHPHATOG KAl O QVTIOTOIYOG XPOVOG YNnOIHATOG.

Asrroupyia pvijpng

To mpoypappa Tibetar oty emavekkivnon petd amod
pia TTwon pevparog pexpt kar yia 10 Nerrrd, amd my
i1 Bton. Autd Sev 1oy el wotdoo ot Alaypadry/
Teppamiopd g Siadikacia ynoipatog f ot mampa
Tou MAkTpou Start/Stop B wg dtou akouorei éva
peyalo nxnTIkd onpa.

MapdBupo mapakololbnong @

Me autd To map&Bupo mapakoroliOnong @
propeirte va mapakohouBeite myv Siadikacia
ynoiparog.

MNpoypappara

Me 0 m\fjTpo emAoyrig mpoypdppatog @ emhédre

10 emBupolpevo mpdypappa. To avricToixo voupepo
Tpoypdapparog Ba pdaviotei oy 0Bovn @. Or pdvol
ynoipatog e&aprval amd Toug emeypEvoug
ouvduaopiolg mpoypappdray. Biéme Kepdaio
“Aiadikacia mpoypapparog”.

MNpdypappa 1: Kavoviké

la dompo kar avapeikto Ywpi mou amorteleitar amd
aheupo oitou 1) aikaing. To yopi éxer pia oupmayn
mukvotnra. To pbdiopa Tou yepiol pubpileral pe o
m\AKTPo Babpol podicparog .

MNpdypappa 2: Ao

MNa ehadpid yopid amd kakd aleopévo akelpl.
To yowpi gival katd kavova ehadpl kar £xer pia
TPAYavioTh) kpouoTa.

MNpdypappa 3: ONikAg dleong

Na yopid pe mo Suvard €idn akeupiotl m.x. akelpl
OAIKNG AAeong aitou kal akeupl aikaing. To yopi
yiveral mo cupmayig kai Bapltepo.

Mpdypappa 4: Nukd

Mo yopid pe cuoTatikd dmwg xupol dpoltwy, vidadeg
kapUdag, oradideg, amoénpapéva dppolra, cokohdra
1) emmAéov {axapn. Méocw piag peyaNutepng dpdong
douckepaTog, To Wi yiverar ehappuTEPO Kal pe
TIEPICTOTEPO AEPA.
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MNpéypappa 5: E&npég

MNa 1o {upwpa, adphote T {Opn va pouckwaoel kal
yia 1o yhoipo xpedderal Aiydtepog xpovog. Nautd
10 MPOYpappa eival kataMnheg ouvrayig mou Sev
g¢xouv Papid cuotatika f Suvard €ién akeupiol
Mpoot&te 611 10 Yopi, oe autd To TMPodYPAppa
ptopei va éxel Aiyotepo agpa kai va pny eivar 16co
voaTipo.

Npdypappa é: Zipn ({bpwpa)

MNa v mapaywyn payidg pmipag yia ywpakia,
mitoag f mhelolduv. H Siadikacia ynoipartog
TTAPANETETAl OE AUTO TO TTPOYPAHKA.

MNpdypappa 7: Zpn yia {upapika

la v mpoetoipacia {upng Jupapikov.

H Siadikacia ynoiparog mapakeinera oe autd
TO TTPOYPANHA.

MNpdypappa 8: Wapi pe Boutupdyala
lNa yopid Ta omoia ¢ridyvovral and Poutupdyara
N yiaoUpTi.

MNpdypappa 9: Xwplg yroutévn

MNa yopid and akelpia kai piypara ynoiparog
xwpig youtévn. Ta alebpia xwpig yAoutévn
xperalovral xpovo yia ™ AMyn Twv uypv Kal
yia 1o oUoKwpa.

MNpdypappa 10: MNukd

Ta uhika {updvovral, douckwvouy kai yhvovral
oe auto 1o mpoypappa. MNa autd To mpoypappa
XPNOIHOTIOINOTE PTTEIKIV TTAOUVTEP.

Mpoypappa 11: Mapperdda
Ma ™ dnpioupyia papperadwy, {ehé kal mpoidviwy
emaelyng amo ¢pouta.

MNpdypappa 12: Whoipo

lNa cupmAnpwpaTikd YhoIpo YwHIWY Ta omoia eival
oAU avoixtoxpwpa f Sev éxouv ynbei evrehog 1 yia
troipeg {peg. Mapakeimovrar OXeg o Siadikaoieg
{upwpatog A katdoTaong neepiag oe autd To
mpodypappa. To yopi Siampeitar {eotd twg kai pia
©pa perd Tov Teppatiopd g Siadikaciag
ynoiparog. Etor o wopi Sev éxel moAl vypacia.

To mpoypappa 12 wive 1o yopi yia 60 Aerra.

la va teppatioete mpowpa auTég TIG AeIToupyieg,
marhoTe To mAAkTpo Start/Stop B, ¢wg dtou
aKOUOTEl €va pakpu nxnTiké onua. MNa va
QTTEVEPYOTTOIAOETE T GUOKEUR, amocuvdioTe TV amd
o SikTuo peliparog.

® Ynddeln:

21a mpoypappara 1, 2, 3,4, 5, 6, 8 ka1 9
akoUyetal katd T SIApKeIa TOU TTPOYPAPHATOG
¢va nxnTikd ofpa kai 1o “ADD” (&) epdavileral
oTnv 0Bovn.

Aptowg perd mpoobiote meparmépw UNikd, 6TWG
dpoura f kaplLdia.

Ta uhikd Sev widokdBovral péow Tou AykioTpou
Lupoparog @.

Orav éxete pubpioe Tov xpovobSiakdmm, pmopeire
va Bdlete OAa Ta cuoTaTika otV apxh
Tpoypdupatog ot ddppa ynoiparog @. Ze aut)
TNV TIEPITITWON TTPETTEI VO YINOKOWETE KATIWG TA
$pouta kai Ta kapldia mpiv amd Ty TPocOAKN.

Agiroupyia xpovodiakornTn

H Xeimroupyia xpovodiakénm oag Sieukohlvel va
Sielayere tva emPBpadupivo xpovika, whoipo.

Me 1a miiktpa pe Bin A kai W @ puBpilere Ty
emOupnth TeNIKR xpovikh omiypn g Siadikaciag
ynoiparog. H péyiom xpovikn emPBpaduvon
avépyeral oe 15 wpeg.
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A MNpoadoroinonl Mpiv yrjoete éva cuykekpipévo
yopi pe Aeroupyia xpovodiakémm, Sokipdore
oUVTaYN TIPWTA TIPOCEKOVTAG WOTE Val
e€acdalicere 61 n avadoyia Twv cuotatikov peradl
Toug Taipiade, on n {upn Sev eivar oA odixm 1
TIONU AeTTTr) 1} OTI 1) TToodTNTa €ival TIONU JeyaAn Kat
perd priopei va umepyeioel. Kivouvog mupkayidg!

EmAé&re éva mpoypappa. H oBovn @ cag Seiyver Tov
amapaitTo XPOVo YNnoipaTog.

Me to mArkTpo pe Pédog Ao peraroridere To TEAOG
Tou TPoypPAppaTog. Kard to mpwro mampa o TeAikog
XPovog peratomideral éwg To emdpevo Sékaro. Kae
TepanTtpw TaTpa Tou TIAVKTPoU pe Bihog A0
peraromiel Tov Tehikd xpdvo ava 10 Aermd. Ze mampévo
TfKTpO pe Bedog ermmayvere aum T Siadikacia.

H 0Bdvn oag Seiyvel m ouvolik Sidpkeia xpdvou
ynoiparog kai xpdvou emPBpaduvong. 2e pia
unépPaon g mBavig xpovikng peTatoémiong
propeite va S1opBhoete To Xpovo pe To TAKTPO
pe Birog ¥ .

EmBeBaiwote ™ puBpion Tou xpovodiakdmTn pe
To mAfjkTpo Start/Stop B.

To SIM\G onpeio oty 0Bovn @ avaBooPhver kai
o Tpoypappatiopévog xpovog Eekiva. MONg ekki-
vnBei To mpdypappa, avaPer n huxvia évdeéng
Aemoupyiag @.

Me v ohokAfpwon Tng Siadikaciag ynoiparog
akolyovral Séka nxnTIka ofpata kai n o6ovn @
mpofahe 0:00.

MNapddeypa:

Eival 8.00 wpa kai Béere ot 7 Opeg kar 30 errrd,
Snhadn omig 15:30 Gpa va éxete ppioko yopi.
EmAéére mpota to mpdypappa 1 kai méoTe perd ta
m\kTea pe BéAn @ tdo0 érol wote oy 0Bovn O
va epdaviotei 7:30 epdoov 0 xpdvog pexpl Tov
TEPUATIOO Kpatd 7 wpeg kar 30 Aerra.

® Ynddedn: 1o mpdypappa "Mapperdda’
n poypapp
n Aemoupyia xpovodiakémtn Sev Siatiberat.

® Ynddeln:

Mn xpnoiporoieite T Aerroupyia xpovodiakdmn
otav emelepydleote eumadr) Tpddipa dwg auyd,
YGAa, Kpépa f Tupi.

Mpiv amod To yhoipo

Na pia emruyn Siadikacia ynoiparog AapBavere
umdyn mapakahoUpe Toug akdrouboug mapdyovreg:

Suorarikd

® Ynddeln:

Maipvere T doppa ynaiparog @ amoé To mepiPAnpa

TPV yepioeTe pe Ta ulika. Otav Ta cuoTaTiKa prrouv

oTov X0po Ynoipatog propsi pe v Béppavon Tev

avriotdoswy va mpokAndel dpwid.

e Bd&dere Ta ouotarikd mavTa pe TNV owoTH oeipd
péoa omy dpoppa ynoipatog @.

e 'O\a 1a oucTatika mpérmel va éxouv $pTacel og
Beppokpacia Swpatiou, woTe va éxete pia
Bérriotn {upwon g payids.

e Tpootyere yia éva akpifég pétpnpa Tov
TOCOTATWY UAIKGV. AKOpa Kal O EAGXIOTEG
amok\ioeig amd m dobeioa moodTa ot
couvTayr HImopouV va emnpedoouy To
amoté\eopa ynoiparog,.

® Ynddeln:

2¢ kapia TEPITITWON PN XPNOIHOTOIETE peyaAUTePEG
TocdtTeG amd Tig Sobtioeg. YmepBoAikn {pn
prropei va Tpé&el mave amd 1 doppa ynoiparog @
kal va mpokaéoel Tupkayid otoug Beppavtikolg
OWANVEG,.

Wnoipo ywpiol

MNposroipacia
Mpoot&te ig umodeileig acdaleiag ot auth v
odnyia.
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ToroBereite To autodpaTo pnyxavnua ynoiparog
ywpioU ot pia ioia kar otaBepr| Baon.

1. TpaBn&re T doppa ynoipatog @ é€w amod
TN CUOKEUN TIPOG TA EMAVQ.

2. Bahre o dykiorpo Lupwpatog @ méve otoug
aéoveg kivnong omy dpdppa @. Mpootte o
wote va kaBovral kakd.

3. Bakte ta ouotatika TG cuvrayng cag pe Ty
owoT oeipd oty dpdppa ynoipatog @. Bakte
mpota Ta uypd, {axapn,aldm kai perd péi kai
TNV payid oav TEAEUTAIO CUCTATIKO.

® Ynddeln:
Mpootére wote n payid va pnv épber ot emadn
pe alam n vypa.

4. TomoBetore mé\i T dOppa ynaoiparog @.
Mpoot&te woTe va £xel KOUPTOOE CWOTA.

5. Kheiote 1o kaméki TG ouckeung @.

6. Bate 1o Buopa omy mpida. Akolyerar dvag fxog
ofarog kai omn ofovn @ epdavileral o apiBpog
TIPOYPAHHATOG Kal ) XPovikn Sidpkeia yia To
Mpdypappa 1.

7. Emiéére To mpdypappa oag pe To MAKTPO emAoyng
©. Kdbe sioaywyn emBePaioverar pe dva nynmikd
onua.

8. EmAe&re edv ypeaideran To péyeBog Tou wowpiol
pe 10 ktpo @.

9. Em\é&re 1o Babpd pobioparog @ tou yupiol oag,
Sy 0Bvn @ 1o Bédog cag Seiyvel edv éxete
puBpicel yia avoiyTdxpwHo, pecaio f
okoupdypwpo. ESG pmopire emiong va emiéere
m puBpion “Tpryopo”, yia va pewsETE To xpovo
orov orolo douckwve n {opn.

® Ymddaln:

lNa ta mpoypappara 6, 7 kai 11 Sev evar Suvarh

n Aemoupyia “BaBpdg podioparog”.

H Aeroupyia “Tpryyopo” eivar pévo Suvam) yia ta
mpoypappara 1-4.

MNa ta mpoypappara 6, 7, 11 kai 12 Sev eivar Suvarr n
pUBpion Tou Bépoug ywpiol.

10. Topa éxere m Suvardmra va pubpicere péow Mg
Nemoupyiag xpovodiakdTm v TeNKr) XPOVIK
OTIyHI| TOU TIPoYPappaTdg cag. Mmopeite va
EICAVETE pIA PEYIOTT) XPOVIKF) HETATOTTION €WG Kal
15 wpes.

® Ynddeln:

la 1o mpdypappa 11 au n Aemoupyia Sev evar duvar).

Exxivnon mpoypdapparog
Twpa eKKIVOTE TO TTPOYPAUHA HE TO TIAKTPO
Start/Stop (Evapén /Srapdmpa) G.

O) Yrodadn:

Ta mpoypappara 1, 2, 3, 4, 6, 8 kai 9 &xivolv pe pia
daon mpobippavong 10 twg 30 Aermov (extdg g
yPAyopng Aemoupyiag, PAére Tov mivaka Siadikaciag
mpoypdpparog). ESe ta dykiotpa Jupdpatog @ Sev
kivolvral. Autd Sev givar opdlpa TG cuokeung.

To mpdypappa Sieédye autdpara Tig Siadopetikig
Aermoupyieg epyaciag.

Mmopeite va mapakohouBeite mv Siadikacia
Tpoypdppatog amdé 1o mapdBupo mapakorolbnong
@ ™ autdpamg cuckeung oag ynoiparog.
Mepiotaciakd pmopei kard My Sidpkeia Tou Ynoiparog
va éxoupe dSnpioupyia uypaciag oto mapabupo
mapakorobnong @.To k&Auppa mg ouokeung @
priopel katd My ddon Lupoparog va avoiler .

® Ynddeln:

Mnv avoiyere To kdAuppa cuokeung @ katd
$aon pouckwparog f ynoipartog. To ywpi pmopsi
va TEoEl.

Teppamiopdg mpoypapparog

Me v ohokAfpwon g diadikaciag ynoiparog
akoUyovral S¢ka nynTikd ofpata kai n oBévn @
mpofahe 0:00.

Karé ov teppatiopd Tou mpoypdpparog yupider n
ouokeur autdpara ot pia Aeiroupyia Siatpnong
Leotol yia 60 herrrd.




® Ynddeln:
Auté Sev 1oxUel yia Ta mpoypdppata 6, 7 kar 11.

Tote kukhodopei {eotdg aipag oty cuokeun.
Mropeite va Tepparioere mpowpa T Aeiroupyia
Siampnong Leotol kpatwvrag matnpévo To TAKTPO
Start/Stop-Taste @ ¢wg drou akouori évag Axog
onparog.

A MNpozidomoinon|!

TpaPare To Buopa and my mpila mpiv avoiéere To
k&Auppa ouokeurg @. e pn xprion mpéme n
ouokeun va armoouvdieral Tavra amd 1o SikTuo
pevparog!

Arropdkpuvon yapiol

Xpnoipormoinote katd 1o Pydicipo g ddppag
ynoipatog @ mavra yavria mpooTaciag 1
maotpeg. Kpatiote Ty ¢pdppa ynoipatog @ Moéd
TAvVe amod pia oXapa Kal KOuvnoTe TNV eEAadpd €wg
610U To Yot eAeuBepwbe amd authy @.

Edv Sev dpeliyel To yopi amd To dykioTpo
Lupopatog @, amopakplveTe TPOOEKTIKA TO
aykiotpo upopatog @ pe To eowkeioTO
e€aptpa amopdkpuvong dykiotpou (.

® Ynddeln:

Mnv xpnoiporoligite perallika oToixeia Ta otmoia
pmopolv va éloouv v avriohicOnTik emdaveia.
KaBapiore dpeoca, adol mapere To yopi amé Ty
doppa @ pe Leot6 vepod. Amodelyetal €0l To
Stéoipo Tou aykiotpou Lupdparog @ pe Tov aéova
kivnong.

Ynddedn: Orav amopakpuvere 1o dykioTpo
Qupoparog @ petd Ty Teheutaia
Siadikacia Jupoparog, Sev okiletal
TO YWHI KATA TNV ATTOPAKPUVON amod
™ $oppa ynoiparos @.

e TMamote yia Miyo To mhfiktpo Start/Stop @, bore
va Siakdyere To TPdypappa eviENOG oty apxh
mg ddong ynoiparog 1 1papPrére To Puopa amd
mv mpila. Mpéme va cuvdicere AN To Blopa
ev1og 10 Aermov pie To Siktuo pelipatog, woTe n
Siabikacia ynoipatog va propei otn cuvéyea va
GUVEYIOTEI.

e Avoilre 1o k&Auppa g ouokeung @ kar méprte
v doppa ynoipatog @ €w. Me xépia Ta
oToia £XOUV aNeUp!l PTTOPEITE VA ATTOHAKPUVETE
1o dykiotpo {upwpatog @.

e TomoBemore méhi ™ {upn om dpdppa
ynoipatog @. Bakre méhi ™ ddppa ynoiparog
@ «ai kheioTe To k& uppa ouokeun @.

e B edv amarreital To Puopa omy mpila.

To mpoypappa ynoiparog cuveyileral.

Adnote To wopi va kpuwoe yia 15-30 Aerrd,

TIPIV TO KATAVOAWOETE.

Ziyoupeureite &TI KaTa TO KOYIHO Tou Ywpiol Sev
umdpyel kavéva dykiotpo Jupopatog @ omy {opn.

Mnvuipara obaiparwv

e Orav n oBovn @ Seiyvel “HHH", addTou éxe
ekkivnOel To Mpoypappa, n Beppokpacia Tou
QUTOHATOU PNXAVAHATOG YNoIPATOG YWHIOU
€ival aKOpa TTOAU UWNAR. 2TApATHOTE TO
npoypappa kai TpaPhére o Buopa. Avoiére To
kdAuppa ouokeung @ kar adroTe T ouokeur
va kpuwaoel yia 20 Aemtd, mpiv ouveyioete T
Xpfion .

e ‘Orav Sev propei va ekkivnBei kavéva vio
TPoOypappa, adpotou To auTdOPATO PnXavnpa Exel
16N ohokAnpwote tva pdypappa, To pnxavnua
€ival akOpa TTOAU KQUTO. 2 QUTH TNV TIEPITITWOT N
tvdeiln 0Bovng yupiler otn Baoikn Oéon
(Mpdypappa 1). Avoié&re To kdAuppa cuokeung
@ «ai adnote T cuokeur va kpuwoel yia 20
AemTa, TPIV ouveyioeTe T Xprion TG.
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A MNpozidomoinon|!
Mn Soxipdlete va O¢rere T ouokeun oe Aemoupyia,
TPIV auTh €xel Kpuwoel. Autd Aeiroupyei povo oTo

mpoypappa 12.

e ‘Orav n 006vn Seiyver “EEQ”, “EET" ) “LLL",
adoTou To MPdypappa éxel ekkivnOel, mpwTa
QTTEVEPYOTIOINOTE TO QUTOPATO pnXavnpa
YNOIHATOG WYWHIOU KAl HETA EVEPYOTTOINOTE TO
T\, Tpafovrag To Buopa amd Ty mpila kal
Balovrag o mah oty mpila. Eav n évéaén
odaApatog empével, ameuBuvbeirte oo TpRpa
eéumnpénong meAaToV.

KaBapiopdg kar ppovrida

A MNpozidomoinon|!

TpaPdare mpiv amé kaBe kabapiopd 1o Puopa amd
v Tpida kal adriveTe T CUCKEUN VA KPUGVE
EVTEADG,.

MpooTatéyte T cuckeur amd My vypacia, 16T
kdTi TETol0 iowG £xel emakdloubo pia
nAektporAnéia.

Mpoot&te €80 kai Tig umodeiéeig acdaleiag.

A MNpoooxi!
Ta eapmipara g cuokeung ) Ta agecoudp Sev
propolv va mwBolv oo mMhuvtipio mdtwy!

Emkdaluyn, kduppa, xopog ynoiparog
ArmopakpUvete OAa Ta UTTONOITIA KOPHATIA ATTO TOV
XWPO YNnoipaTtog pe éva uypd mavi f pe éva ehadpd
Bpeypivo odouyydpr. Zkoumilete Ty emkdAuyn kai
1O KAAUpHQ €MioNG HOVO e éva vOTIO Tavi f

adouyyapl.

e Zreyvavere kald To ecwtepikd medio. MNa
ehadpU kabapiopd pmopei To k&Auppa g
ouokeung @ va amopakpuvbei amd Ty

GUOKEUN:

e Avoilre 1o k&Auppa g ouokeung @), twg dtou
Ta odpnvoeidn EKKevTpa TRV PevTectSwY pmouv ota
avoiypara autov.

e TpaPnére To k&Auppa g ouokeurg @ amod
Toug 0dnyoug pevreatduv .

e Tia va povrdpere 1o k&Auppa G ouokeung @
odnynoTe Ta kkevipa TV peviectdwy ota

avolypata Tev odnywv autov.

Ddppeg ynoiparog kar dykiotpa {upaparog

Or emdve emddveieg Twv dopudy ynoipatog @

kal Tou aykiotpou {upoparog @ kaimrovrar pe pia
avrioioOnTikh emdaveia. Mn xpnoiporoeite kara
Tov kaBapiopd emOetikd kaBapioTikd péoa, péoa
1p1BNG 1) avrikeipeva Ta omoia pmopouy va
odnynoouv ot ydapoipara oTig emdaveieg.

Méow g uypaciag kai Tou arpol propei va
aMaéer n eotepikiy epdavion Tev emdaveiov pe
v mapodo Tou xpdvou. Autd Sev amotehel peiwon
g Suvarémrag Aeroupyiag A peiwon TG ToIdTTag.

Mapte mpiv amd 1o kabdpiopa TG Gpdppeg
ynoiparog @ xai Ta aykiotpa {upoparog @

amé Tov xwpo ynoiparog. KaBapiote Ty ewrepikn
TAeUPd TV GpoppbY Ynoipatog @ pe éva uypod
mavi.

A MNpoooxi!

Mn Bubilere T doppa ynoiparog @ moté ot vepd
1} og AAAa uypa.

KaBapileretov eowtepikd xdpo g ddppag
ynoiparog @ pe LeoTd vepd pe amopEUTIAVTIKS.

Eav 1a dykiotpa Lupopatog @ éxouv kave
kpoUoTa mou Sialetar SUokoAa, yepioTe T doOppa
ynoipatog @ yia mepimou 30 Aermmdt pe kauTd vepo.
Eav n Baon emBéparog oto dykiotpo Lupdparog @
£xel oTopGoEl, TOTE Mpémel va kaBapioete mpooekTikd
pe pia E0Aivn paBdo.

Mn xpnoipomoieite katd Tov kaBapiopd Tou autdparou
pnXavipaTog Ynoipatog ywpiol xnuika kabapiotnka
péoa f SialuTikd.
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Texvikég mMAnpodopieg

Movrélo Autoparo pnxavnpa

YnoipgaTog Ywpiou

SBB 850 Al
Ovopaorikn tdon: 220-240V ~ / 50 Hz
Karavahwon pedparog: 850 Watt

Armopdakpuvon

2 kapia mepimroon pnv mera&ers T
CUOKeUI) OTa oIKiakd amoppippara. Autd

mmm TO MPOIdV umtdkertal otnv Eupwrmraiki
Oédnyia 2002/96/EC.

ATIOPaKPUVETE Tr) CUCKEUN HECW PICG EYKEKPIHEVNG
EMIYEIPNONG AMOPPIYNG 1) HEOW TNG KOIVOTIKAG
EMIXEIPNONG ATTOPPIYNG.

Mpootxerte Tig TpEKOUCEG 10 Uouceg TTpodiaypadig.
S mepinmwon apdifoiov eNate oe emadn pe TV
EMIXEiPNON ATOPPIYNG.

LNJ. Amopakplvere Sha Ta UNIKG ouokeuaoiag

&

pe évav $iNikd mpog To mepiBaihov TpdTo.

Eyyunon kai oépPig

2 TIEPITITWON KAKAG HETAXEIPIONG KAl AKATAANNANG
Xpnons, ot xpnon Piag kar ot mapepPaoeg o
omoieg Sev Sie€fyOnoav ané To eouciodompivo
pag TpApa otpfig, n eyylnon mavel va iox Vel Ta vo-
pikd oag Sikaiopara Sev mepiopilovral péow authg
™G eyyunong.

O xpdvog eyyunong Sev emekTeiveral piow g
eyyUnong. Autd 1oy Uel kai yia eaptipata ta omoia
¢xouv avrikaractabel kar emokeuaotel. Evleyopeveg
16n umdpyouoeg katd Ty ayopd npiig Kai
eANEIYEIG TTPETTEI VO AVAKOIVOVOVTAI APECWG HETA TV
aroouokeuacia, 10 apyodTepo SpwG SUO NuEPEG PeTa
TNV NEEPOpNVia ayopdq.

Merd ) Myén Tou xpdvou eyylnong xpewvovrai ol
epdavi{Opeveg EMOKEUEG.

2épPig EXAada
Tel.: 801 5000 019 (0,03 EUR/Min.)
E-Mail: kompernass@lidl.gr

@ 2¢pPig Kimpog
Tel.: 8009 4409
E-Mail: kompernass@lidl.com.cy

Eicaywytag

‘Exere yia autn) ™ ouokeun 3 xpdvia eyyunon amod
TV npepopnvia ayopdg. H cuokeur| katackeudoTnke
kal eAéyXOnke TTPOTEKTIKA TTPIV ATIO TNV ATTOCTOMN.
Mapakalolpe urdére Tnv amddeén Tapeiou wg
amddeién yia My ayopd. Ze mepinTeon eyyunong
eNaTE o€ emkoIvwvia pe To TERpa Tou oépPig
Aepwvikd. Moévo tror priopti va eéacdaliorei pia
Swpedv amooTo Tou epmopelipatdg oag.

H amd8oon eyyunong 1oxUel povo yia opdipara
ulikoU 1 kaTackeung, O woTdoo yia {npitg amd ™
peradopd, yia eapmpara ¢Bopdg, 6mwg m.X. TO
aykiotpo {upwparog Kai o $oppeG ynoipatog f yia
{npitg ot ebBpauota eapmipara. To mpoidy
mpoopileral povo yia my ISILTIKA kal dxi yia TV
EMAYYENUATIKR XPNOT.

KOMPERNASS GMBH
BURGSTRASSE 21
44867 BOCHUM, GERMANY

wWww. kompernoss.com
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Aiadikaocia mpoypdapparog

Mpdypappa 1. Kavovikd 2. Am\o
Avoixtoxpwpo Avoixtoxpwpo
Babpdg podioparog Meoaio Tpryopo Mecaio Tpryopo
2KOUPOXPWHO 2KOUPOXPWHO
750g | 1000 g| 1250 g| 750g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g
Xpovog (opeg) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
MpoBippavon
15 S 20 A/A A/A A/A 10 10 15 A/A A/A A/A
(Nerrrdt)
Zopopa 1 Pems) B | 12 13 13 12 13 13 12 12 15 12 13 13
, 1 Derrre
otoxapa T Pemél | o | o5 | 25 | 10| 10 | 10 | 20 | 20 | 20 | 10 | 10 | 10
()
2 2 2 2 2 2 2 2 2 2 2 2
Zopopa 2 Dema) B | 3A* | SA | SA | TA | 2A | 2A | 3A* | 5A | 5A | 1A | 2A | 2A
5 5 5 5 5 5 8 8 8 5 5 5
, 2 hermrd
oboxape 20emdl |50 |30 30 | 1 | 18 | 18 | 43 | 41 | 35 | 18 | 18 | 18
(=)
Dotokwpa 3 (herrrd)
30 30 30 30 30 30 35 35 35 30 30 30
(=)
Whoipo (Nerrrd) 56 60 65 56 60 65 60 65 70 60 65 70
Aiam O (NerTd
romfprion Georob el |1y 1 6o | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
MpooBikn ukixiy 2:01 | 205 | 2:10 | 1:49 | 1:53 | 1:58 | 2:26 | 2229 | 2:28 | 1:53 | 1:58 | 2:03
(wpeg Tou amopévouy)
MpopBuion Tou xpdvou | 150 150 150 150 150 150 150 150 150 150 150 150

* 3A onuaivel 611 To autépaTo pnxavnpa ynoiparog ywpiol updver 3 Aertd kai Tautdxpova akolyeral To

NXNTIKO ofpa yia Ty mpoadikn ukikdy kar epdavilerar n évdeén oBovng “ADD” (6.
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Mpoypappa 3. ONikiig dAeong 4. Thuko
Avoixroxpwpo Avoixroxpwpo
BaBpdg podioparog Meoaio lpAyopo Meoaio lprAyopo
2KoupOXPWHO 2KkoupOXPWHO
750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g| 750 g | 1000 g| 1250 g
Xpovog (0peg) 3:18 3:25 3:35 2:24 | 2:30 | 2:35 2:56 3:01 3:10 2:10 2:16 2:20
Mpobtppavon
15 15 | 20 | a/A | A/A | a/A | 10 10 15 | A/A | AN | A/A
(Nerrrar)
Zopopa 1 (ems) & | M 12 12 n 13 13 12 12 12 n 12 12
Qolokwpa 1 (Nerrrd)
30 30 30 10 10 10 25 25 25 10 10 10
()
2 2 2 2 2 2 2 2 2 2 2 2
Zopopa 2 hema) B | 3A | SA | 5A | 2A | 2A | 2A | 4A* | 5A | 5A | 1A | 2A | 2A
8 8 8 5 5 5 6 6 6 6 [ 6
oboxopa 2(emé) |0 | ag | 35 | 23 | 23 | 23 | 35 | 35 | a5 | 18 | 18 | 18
(—}
Qolokwpa 3 (Nerrrd)
35 35 35 35 35 35 30 30 30 30 30 30
(=)
Whoipo (Aerrd) 56 60 65 56 60 65 52 56 60 52 56 60
Aiarh O (Nermrd
vrnon ol Bemel |- g | eo | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Mpooiikn uikov 2:17 | 221 | 226 | 1:59 | 2:03 | 2:08 | 2:03 | 2:07 | 2:11 | 1:46 | 1:50 | 1:54
(&peg Tou amopvouv)
Mpopubpion Tou xpdvou | 150 150 150 150 150 150 150 150 150 150 150 150

* 4A onpaivel 611 To autépaTo PnxAvnpa ynoiparog ywpiol updver 4 Aertd kai Tautdxpova akolyeral To

NXNTIKO ofpa yia Ty mpoadikn ukikdy kar epdavilerar n évdeén obovng “ADD” (6.
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) , , 7. Zbpn yia ] . . :
Mpoypappa 5. E&mpig 6. Zipn Anepd 8. Wopi pe Boutupdyara 9. Xwpig yhoutévn
Avoixtéxpwpo Avoixtoxpwpo Avoixtoxpwpo
Babpdg podioparog Meoaio A/A A/A Meoaio Meoaio
ZKOUPOXPWHO 2KOUPOXPWHO 2KoupOXPWHO
750 [1000 g/ 1250 g| A/A A/A 750 g | 1000 g| 1250 g| 750 g |1000 g/ 1250 g
Xpovog (opeg) 1:15 1:18 1:20 1:50 0:15 3:17 3:21 3:30 | 3:40 | 3:45 | 3:55
MpoBtppavon
AA | AN | AA | 10 A/A 25 | 25 | 30 15 15 | 20
Zipopa 1 (heme) & | 8 8 8 12 15 10 10 10 12 12 12
Dotokwpa 1 (Aemrd)
AA | AN | AA | 10 A/A 20 | 20 | 20 | 20 | 20 | 20
()
AL | aA | aa | aa A/ 2 2 2 2 2 2
Zopopa 2 hema) B0 | 24 | 24 | 2A | 3A A/A 5A* | 5A | 5A | 3A | 3A | 3A
5 5 5 5 A/A 8 8 8 8 8 8
Dotokwpa 2 (Aemrd)
AA | AN | AA | 25 A/A 45 | 45 | 45 | 50 | 50 | 50
(—)
Dotokwpa 3 (hemrd)
20 20 20 45 A/A 30 30 30 50 50 50
(—)
Whoipo (Aemrd) 40 | 43 | 45 | A/A A/A 52 | 56 | 60 | 60 | 65 | 70
Aiarhpnon Zeotou (Aerrrd)
60 60 60 A/A A/A 60 60 60 60 60 60
Mezatiys) vy 1:05 | 1:08 | 1:10 | 1:15 A/A 215 | 2.9 | 2223 | 2:48 | 2:53 | 2:58
(Opeg Tou amopivouy)
Mpopubpion Tou xpdvou | 150 150 150 150 150 150 150 150 150 150 150

* 5A onuaivel 611 To autépaTo pnxavnpa ynoiparog ywpiot updver 5 Aertd kar Tautdxpova akolyeral To

NXNTIKO ofpa yia Ty mpoadikn ukikdy kar epdavilerar n évdeén oBovng “ADD” (6.
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Mpoypappa 10. Mukd 11. Mapperada 12. Whoipo
Avoixtoxpwpo Avoixroxpwpo
Babpdg podioparog Meoaio A/A Meoaio
2KOUPOXPWHO 2KkoupOXPWHO
7509 | 1000g | 1250¢g A/A A/A
Xpovog (opeg) 1:30 1:35 1:40 1:20 1:00
MpoBippavon
A/A A/A A/A A/A A/A
Zipopa 1 Dems) B | 15 15 15 AJA AJA
Qolokwpa 1 (Nerrrd) 15
A/A A/A A/A Otppavon + A/A
Opwpa
() B
A/A A/A A/A A/A A/A
Zopopa 2 eme) B | /A AA AA A/A A/A
A/A A/A A/A A/A A/A
Qolokwpa 2 (Nerrrd)
A/A A/A A/A A/A A/A
()
.\ . 45
o} 3 (N
oboxoua 3 (hema) |\ A/A A/A Otppavon + AJA
(a—) {ipwpa
60 65 70
Whoipo (Aerrd) 240 60
Dolokwpa
15 15 15
Dolokwpa | Polokwpa | olokwpa
Aiarripnon Leotol (Aermrd) 0 0 0 A/A 0
el ity /SRS Y/ AA AA
(bpeg Tou amopévouy)
Mpopubpion Tou xpdvou 150 150 150 A/A 150
_40-




A16pBwon odalpatwy autopatou pnxavipaTog Ynoiparog

YwHIou

Ti kavere drav 1o dykiotpo {upwpatog @ perd To yhoipo

péver @ omv bdppa ynoiparog;

Tepiote pe Leotd vepd ) doppa ynoipatog @ xai
otpéyare To dykiotpo {upoparog @, 1ol wote o1
kpouaToToIoeIg va apyicouv va Siahlovral.

Ti oupPBaivel dtav 10 éToIpo Ywpi Mapapével oTo auTépATO
Hnxdavnua ynoipatog ywpioy;

Méow mg "Aemoupyiag Siampnong Leotol" efacpailerar om
70 ywpi Siarnpeital {eotd yia mepimou 1 Gpa kar mpootareletal
amé my uypacia. Eav 1o ywpi peivel yia mepiocotepo amo 1
©PA OTO AUTOHATO HNYXAVNHA, HTTOPE VO QTTOKTHOE! Uypacia.

H $oppa ynoipatog @ kai To dykiorpo {upwpatog @
evSeikvuvTal yia To TAUVTRpIo TATOV.

‘Oy1. MapakahoUpe mAévere T doppa ynoipatog @ kai
10 dykiotpo {upoparog @ pe 1o xépi.

Miati Sev avapeyvierar n {bpn, mapdT o kivampag
Souleler;

ENéyéare €dv 1o dykiotpo {upwpatog @ kai n doppa

ynoipatog @ cival cwotd achakiopéva.

Ti Ba kdvere 6tav To dykiotpo Lupdparog @ peiver péca
aTO YWHi;

AropakpUvere To dykiotpo {updpatog @ pe To edikd

epyakeio amopdkpuvong autol .

Ti oupBaivel oe pia Siakomn pebpartog kard m Sidpkeia
£vOG TIPOYPANHATOG;

Ze pia Siakor) pedpatog éwg kai 10 Nerrrd, To autéparo
pnxavnpa Sieayer o teheutaia SielayBev mpdypappa
£WG TO TENOG.

Méoo Siapkel 1o whoipo yopioy;

Mapakalolpe Bpeite Toug akpifeig xpdvoug amé Tov
mivaka "Aiaikacia mpoypappatog".

Mo Bapn ywpivy propd va ynow;

Mropeite va yrjoete yopia armé 750 g- 1000 g - 1250 g.

Ta $ptoka mpoidvia OtwG 1o yaha M) Ta auyd xalave orav
pévouv yia peydho xpovikd Sidompa péoa oTn cuokeu.

Ti éxer oupPei dtav To autdparo pnydvnpa ynoiparog Se

Aemoupyei, adotou éxel matnBei o mifikTpo Start/Stop G;

Opioptveg Siadikaoieg epyaciag 6mwg yia mapddeypa o
“Ztorapa” N n “Hpepia” avayvepilovrar Suokoha. ENéyEre
Baon tou mivaka “Aiadikacia mpoypapparog”, moio
THRAPQ TIPOYPAHPATOG Eival TO TPEKOV.

Eéy&re ediv éere mamoel owotd To TARKTPO Start/Stop G.
ENéy&re edv 1o Blopa éxel ouvdeDei oo Siktuo pebparog.

H ouokeur| koppamale Tig otadideg.

lNa va amodUyete To KOPPATIAOHA CUCTATIKWY OTTWG
dpolta 1} kapUdia PaAte Ta autd otn {ipn petd To
AKouopa Tou AXOU.
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Kapra mapayyehiag SBB 850 Al

Mooémnra . -
(péy. 3 oer ava mapayyehia) _|_va_<mvﬂn_vj Trpolovrog

1 ®dppa ynoiparog
oupmepIA 2 dykiotpa

J
\ 4 Jv Qupoparog

4 aykiotpa

' - {upopatog

Opor minpupiiq

[ ] KaraBeon oe tpamelikd Noyapiaopd [ ] Mnpwpn pe toek

(Témrog, npepopnvia) (Ymoypadii)

Tipf povadag

10,-

10,-

2UVOAIKO TT000O

q:<m,mo&ow5xm€5;n<_o
Taxudpopikd TéAn, Siaxeipion, cuokeuacia kai N\l
QmmooTOoAN.
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www.kompernass.com

Order card/Kapra mapayyehiag SBB 850 A1

Quantity ordered/Mooémra
(max. 3 sets per order)
(pty. 3 oer ava mapayyehia)

Name of article
Meprypadn mpoidvrog

e

1 baking mould

incl. 2 Kneading paddles
1 Oipua yeofpadg
oupmepéé 2 Uysadpa

v _— Qupopad g

: v 4 Kneading paddles
v ‘ 4 Uygéodpa Lupopad g

Payment method/Opoi mA\npwpiq

(Location, Date)/(Témog, npepopnvia) (Signature)/(Ymoypadn)

Total sum
2UVOAIKO 1006

Cost p. Unit
Tipr povadag

10,-

10,-

Add. 7 € p&p.
ouv 7 € ¢ida Géa+dBpéocs yéa

&+udipipéé ¢, Géa+eBpéog, oucteuaoBa éaé amicdi &n.
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Useful information about
ingredients

FLOUR

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

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

Flour type Description
Type 405 standard wheat flour
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 glutenree 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 tbsp. sesame seeds

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




Cornbread

350 ml water

1 tbsp. butter

540 g flour of type 550

3 tbsp. corn semolina

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

Programme 2 French

"Classic" white bread

320 ml water/milk

2 tbsp. butter

1,5 tsp. Salt

2 tbsp. sugar

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

Light white bread

320 ml water

20 g butter

1,5 tsp salt

1.5 tsp. sugar

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

1 egg

Honey bread

320 ml water

1,5 tsp. salt

2.5 tsp. olive oil

1.5 tbsp. honey

600 g flour of type 550
1 packet of dry yeast

Poppy seed bread

300 ml water

540 g flour of type 550

1 tsp. sugar

1 tsp. salt

75 g ground poppy seeds
1 tbsp. butter

1 pinch of nutmeg

3/4 packet of dry yeast

1 tbsp. grated Parmesan

Paprika bread

310 ml water

1,5 tsp salt

1.5 tsp. oil

1.5 tsp. paprika powder

530 g flour of type 812

1 packet of dry yeast

130 g red pepper, finely diced

Programme 3 Whole Wheat

Rye whole grain bread

75 g sourdough

325 ml warm water

2 tbsp. honeydew

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

1/2 tbsp. salt

1 packet of dry yeast

Spelt bread

350 ml buttermilk

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

50 g sunflower seeds

1 tsp. salt

1/2 tsp. sugar

75 ml sourdough starter

3/4 packet of dry yeast




Wheat groats bread

350 ml water

1 tsp. salt

2 tbsp. butter

1.5 tbsp. honey

360 g flour of type 1050

180 g wheat whole grain flour
50 g wheat groats

3/4 packet of dry yeast

Whole grain bread

350 ml water

25 g butter

1 tsp. salt

1 tsp. sugar

270 g flour of type 1050

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

Rye bread

300 ml water

1.5 tbsp. butter

1.5 tbsp. vinegar

1 tsp. salt

1,5 tbsp. sugar

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

1 packet of dry yeast

Seven grain bread

300 ml water

1.5 tbsp. butter

1 tsp. salt

2.5 tbsp. sugar

240 g flour of type 1050

240 g wheat whole grain flour
60 g 7 grain flakes

3/4 packet of dry yeast

Brown bread

400 ml warm water

160 g wheat flour of type 550

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

1 tsp. salt

100 g sunflower seeds

100 ml dark treacle

1 packet of dry yeast

1 package of dry sourdough

Programme 4 Sweet

Raisin bread

300 ml water

2.5 tbsp. butter

1.5 tbsp. honey

1 tsp. salt

540 g wheat flour of type 405
100 g raisins

3/4 packet of dry yeast

Raisin nut bread

300 ml water

1.5 tbsp. butter

1 tsp. salt

1 tbsp. sugar

540 g flour of type 405
100 g raisins

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




Chocolate bread

400 ml milk

100 g low fat curd cheese

1,5 tsp. salt

1.5 tsp. sugar

600 g wheat whole grain flour

10 tbsp. cocoa

100 g chopped whole milk chocolate
1 packet of dry yeast

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

Sweet bread

300 ml water/milk

2 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

Glutenfree potato bread

440 ml water

1.5 tbsp. oil

400 g gluten-free flour mixture

(e.g. "Mix B" from Schér)

1.5 tsp. salt

1.5 tsp. sugar

11/, packet of dry yeast

230 g cooked potatoes, peeled and pressed




Gluten-free yoghurt bread
350 ml water

150 g natural yoghurt

1.5 tbsp. oil

1.5 tbsp. vinegar

100 g 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. oil

500 g gluten-free flour mixture

1,5 tsp salt

1.5 tsp. sugar

11/ packet of dry yeast

100 g seeds (e.g. sunflower seed:s)

Gluten-free rice bread

350 ml water

200 g natural yoghurt

1.5 tbsp. oil

1.5 tbsp. vinegar

200 g rice flour

300 g glutenree flour mixture
1,5 tsp Salt

1.5 tsp. sugar

11/ packet of dry yeast

1 tsp.guar seed or carob seed flour

Programme 10 Cake

Ready-to-use cake mixes work excellently with this
programme.
Follow the preparation instructions on the packaging.

Programme 11 Jam

Jams and marmalades can be quickly and easily
prepared in the Bread Baking Machine. Even when
you have never done it before, you should give it a
try. You will acquire an especially delicious, good
tasting sweetened fruit preserve.

Proceed as follows:

* Wash the fresh ripe fruit. Hard skinned fruits
such as apples, peaches, pears etc may need
peeling.

¢ Always use the amount specified, as this is adjusted
exactly to the programme JAM. Otherwise, the
mixture will cook too early and pour over.

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

150 g lemons

500 g gelling sugar

Strawberry jam
500 g strawberries
500 g gelling sugar
2-3 tbsp. lemon juice

Berry jam

500 g thawed berries
500 g gelling sugar

1 tbsp. lemon juice

Mix all ingredients in the baking mould.
Enjoy your meal!

These recipes are provided without guarantee. Al
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 thsp.
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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Aéiler va yvwpilere yia Ta
ouoTaTIKA

AAEYPI

Eival katédA\nha ta mepiocodTepa £idn aleupiol Tou
eumopiou OmwG amd oirdpi f oikakn (Turog 405-
1150). H mepiypadn timov twv eidwv akeupiol
pTopei va moikilel avaloya pe T xwpa. Méow Tou
Tpoypdapparog ynoiparog “Xwpig yhoutévn”
PTTOpEITE Va XpnoIpoToIfoEeTe £idn akeupiol Xwpig
yAoutévn OTwG TI.X. KAAGHTTOKAAEUPO, AAeUpI aTTO
dayodmupo N alelpr mararag. Mmopeire emiong va
XPNOIHOTTOIEITE £TOIPA piypaTa ynaoiparog. la
CUPTANpLHATa pikpoTEPWY avaroyiwy (10-20%)
o€ KOKKOUG 1 SnunTpiakd evdeikvuvtal Ta
mpoypappara 1 kar 2.

2¢ peyalUTepeg avaloyieg oe alelpl ONIKNG GAeong
(70-95%) xpnoipomoinorte o mpdypappa 3. 21ig
ouvtaytg xpnoipomololvral ol akdhoubol TuTol

aleupioU:
Totrog
n ,
akeupiol pIypadh
Turmog 405 Kavoviké aketpi aitou
Tomoc 550 A‘UVOTé d)\£l'Jpll GiTo.U yia
{peg pe Nerrrolig Mopoug
Turrog 997 | Kavovikd aelpr aikaing
Alelpi aitou yia
Turmog 812 AVoIXTOXPWHA 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 peraTpéel oe
&10&idi0 Tou AvBpaka kai emevepyei £1o1 wote n {0
Yopiou va pouckavel. H payid umapyer oe
Siadopetikig popdig: cav oTeyvh payid, cav
dptokia payid f cav payid pe ypriyopn {Upwon.
Mporeivoupe yia To autdparo punxavnua ynoiparog
YwpIoU T XpRon oteyvig payiag, Sidm érol

€MmTUYYX avovral Ta KaAUTepa amoTeAéopara.

Kara m xprion ¢péokiag payiag avri oteyvrg, eivai
ONHAVTIKA Ta CTOIYEIA EMAVW OTN CUCKEUATIA.

Kard kavova 1 makéro oteyvig payiag avrioTtoiyei
mepimou ot 21 yp. dpéokiag payidg kai evdeikvutal
yia miepimou 500g aledpr. Quhdre T payid mavra
oto yuyeio, 8161 n Liotn Ty xahdel. EAéyyere To
xpovo Méng Tou Tpoidvrog. Metd To dvorypa g
ouokevaoiag Tpémel va Tuliéere TaAI T payid rou
Sev xpnoiporoioare kai va v dulaéete oTo Yuyeio.

Ynddaln:

Kard m Snpioupyia twv cuvrayov oe auth v
odnyia xproewg Paciotikape ot XPAON OTEYVNG
payiag.

ZAXAPH

H Zaxapn éxe pia onpavrikh emidpaon oto fabpd
ynoipgarog kai ot yelon Tou YwpioU. 2TIG CUVTAYEG
oe auti) v odnyia xprioewg, tival mpoimdOeon n
Xpron g kokkomoinpévng {axapng. Mnv
xpnoiporoigite {ayapn axvn, kTG £av umdpxel

yia auté adikh onpeiwon. O1 yAukavTikég ouoieg
Sev eveikvuvral wg umokardoraro yia ) {axapn.

AAATI

To aXam eival onpavtikd yia ) yevon kai 1o Babpd
ynoiparog. To aam emdpd emiong avacTtaltikd otn
{bpwon g payidg. MNa 1o Adyo autd pnv
urtepPaivere omig cuvtayég Tig Sobeioeg moodreg
alatiou. Na Aoyoug Siaitg pmopeite va amoduyete
TO aNATI. 2€ AQUTA TNV TIEPITITWOT PTTOPET TO Ywpi va
douokwoel TEPIoo6TEPO amd To cuvnBiopévo.




YTPA

Ta uypd OmwG To YaAa, TO vePOd 1) OKOVN YAAAKTOG
mou éxel Siakubei oe vepd, pmopolv va
xpnotpormoinBolyv katd tn Snpioupyia wwpiol.

To y&ha auéave T yelon Tou yepiol kai pakakdvel
TV KPOUOTa, evey To kabapd vepd mpoadider pia
Mo Tpayavr) KPoUaTad. 2& OPICHEVEG CUVTAYEG
mpocdiopiletal f xpAon XupGy dpoultay, GoTe va
mpoodobsi pia kaBopiopévn yelion oto yopi.

AYTA

Ta auyd epmhoutilouv To Yopi kai Tou amodidouv
pia Mo palakia Sopn. Xpnoipomoieire katd to
YroIgo avaloya e TIG CUVTAYEG O auTr TNV
odnyia xproewg auyd g kamyopiag peydiou
peyéOoug.

AIMH: BOYTYPO KPOYXZTOMOIHZHZ,
BOYTYPO, AAAI

Ta Boutupa kpouaTormoinang, Boutupa kai Aadia
KAVOUV TO Wi e HayId, HeoTWHEVO. To Yopi YaAhi-
koU TUTToU XpwoTael TNV povadik Tou KpoUaTa Kal
 Sopn ota cuoTarikd mou Sev Exouv Nimog. To
YwHi, oTO OTIoIO XPNCIPOTTOIETAl AITTOG, TTAPApEVE!
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 Lupdparog,.

Xapig yhourévn

H aoBéveia Zsliakie (evrépwv), o evijhikeg ovopdlera
kal Sprue, tival pia xpodvia mabnon n ormoia
EVEPYOTIOIEITAl PECW TNG AYNG TPOPIHWY HE YAOUTEVN.
H mpwreiv yhoutévng (yNiadivn) mou mepiéxerar oto
OITAPI KAl OTO ACTIPOGITI KAl TIAPOHOIO! KOKKO!
TpwTEVOV oTn oikaAn, To kpIBap! kai TN Bpopn
obnyolv ot BAaBN om puknriakn pepPpdvn Tou
NerrroU evrépou. Emmmpémerar va katavaloverar e16ikd
Yopi amé To kardompa Piodoyikey mpoidvTwy f amd
n Sikr) oag koudjiva kai Oa éxel dmayTel amd alelp
Xwpig yhoutévn. To Ynoipo YwpIou Kal KEIK pe alelpl
Xwpig yhoutévn, xpeidlerar oe k&Be mepimwon

e&doknon. Tiroiou €idoug alelpia xpeidlovral xpdvo
yia T Myn Tou uypoU kai To polokwpa. Alelpia
XwPiG yhoutévn Tpémel emmiong va avapeyBouv f) va
SiahuBolv pe Sialutikd xwpig yhoutévn. Autd eiva
yia mapaerypa priénkiv maouvrep Touyidg, payid,
mpolip amd akelpr kakapmokiol iy pudioy, evlupa
ynoiparog pe Bdon kakapmokiou 1 cuvSeTikég ouaieg
omwg alelpl ykoudp, xapouraAeupo, koutdou, TiKkTivn,
Apudo amod papavra, kapaynvo. Extog autol mpérmel
va amapvnPeire 1 ouvnBiopévn yelon Tou ywpiol.
Akdpa kal ) TTUKVOTNTA TOV YWHIOV XWPIG YAOUTEVN
eival SiadopeTikr amé aumv Twv YupIOv amod
OITGAEUPO.

METPHZH TQN YAIKQN

1 Soxeio pétpnong pe mooorikd oToixsia

1 peydho Koutal péTpnong, avriotoixei ot éva
koutaAl coumag (KZ)

1 pIKPO KOUTAN pETPNONG, QVTICTOIXE OF éva
koutaNi Toayiou (KT)

TommoBernote To Soxeio pérpnong o pia emimedn

emoaveia. Mpootdte emiong o1 o moodmTeg Ba

avTioToixolv emakpifwg oTiq Ypappig PéTpnong.

Kard m pétpnon oteyvov cuotatikav mpootéte

wote To Soxeio pétpnong va eivar oTeyvo.

Yrodeideig ynoiparog

Wioipo ot Siadoperikég kKiparikég {oveg

Ze meploy £ mou Bpiokovrar ynhd, n xapnAn mieon
atpa odnyei ot ypnyopotepn {Upwon g payidg.
Ero1 €60 amareital hiydtepn payid.

2 OTeYVEG TIEPIOXEG TO AAEUPI €ival OTEYVOTEPO Kal
amaitel yia 1o Adoyo autd Aiyo mepioooTepa uypd.
2€ UYPEG TTEPIOXEG TO ANEUPI EXEI TTEQICOOTEPN
uypaoia kai érol Aapfavel Miyorepa uypd. ESo
xpe1adeoTe KATLG TEPICGOTEPO ANeUpI.




Eroipa piypara ynoipartog

Kot kar puraén ywpiou

la autd to autoéparo pnxavnpa Yynoipatog Yywpioy
HTTOPEITE VO XPNOIHOTTOINCETE KAl éTOIPa piypata
ynoiparog.

Mpoot&te £60 Ta oToIKEia TOU KATACKEUAOTH, EMAVL
ot cuokeuaoia.

Stov mivaka Oa Ppeite Ta mapadelypata peratporig
y1a pEPIKG piypaTta ynoipartog ywpiou.

Emruyyavere Ta kaluTtepa 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) Kotng
yopiol 1) éva mpidvi pe Aermida yia Ty ko Tou
yopioU. To pn katavalwpévo ywpi propei va
dulayBei ot Beppokpacia Swpartiou ¢wg kar Tpeg
neépeg oe eidikég cakoUAeg ) oe MAaoTikd Soxeia.
T peyaNutepoug xpovoug dpUAaéng (¢wg 1 prva)
npénel 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\NPO 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 Erolpa piypata ynoiparog ta omoia pmopeite va

Bpeite ota karaotipara Lidl. Mpootére Tig umodeiéeig eroipaciag ot cuokeuacia.




2uvrayég yia mepimou 1000 g
Ywpi

Ynddadn: Na my emiteuén kalitepou amotehéopatog
ynoipartog, eroipdote t LUpn pe éva pilep. 2
ouviyeia Barre Ty Eroipn {Upn otn $oppa
ynoiparog. Pubpiote pe To mMAfikTpo “Bépog
yopiol” 1o Bapog tev 1000 g. EmAére Tov
emOBupntd Babpd 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 omdpor nhiavBou

1 koutahdki ToayioU alar
1/2 KT Zaxapn

1 makeraki oteyvr payid

Wopi pe mpolip

50 g mpolup

350 ml vepod

1,5 KX Boutupo

1,5 koutaldki ToayioU aar
1 KT Zaxapn

180 g akelpi TUmTou 997
360 g aketpi turrou 1050

1 makeraki oteyvr) payid

Xapidriko yopi

300 mlL yaha

1,5 koutaldki ToayioU aar
2 auyad

1,5 KX Boutupo/ papyapivn
540 g aketpi 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 koutaldki ToayioU aAaT

2 KX Zaxapn

540 g aketpi umou 550

1 makeraki oteyvr payid

Wopl pe pupwdika

350 ml Boutupdyaro

1 koutaldki ToayioU alaT

1,5 KX Boutupo

1 KX Zaxapn

540 g akevpi timou 550

4 KX yihokoppévog paiviavog
3/4 makerdki oteyvn payid

Wepl nitoag

300 ml vepd

1 KX A&di

1 koutahdki ToayioU alar
1 KT Zaxapn

1 KT oreyvn piyavn

2 KX tpippévn mappelava
50 g yihokoppévo calap
540 g aketpi umou 550
3/4 makerdki oteyvi payid

Yopl prripag

150 ml vepd

150 ml &avBid pmipa

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 amdé mpolipi




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
Mpdypappa 2 Ao

Aeukd yopi yKhaoikod”

320 ml vepd/ yéha

2 KX Bolrupo

1,5 koutaldki Toayiol aar

2 KX Zaxapn

600 g aketpi airapiot tumou 550
1 makeraki oteyvr payid

Avoixrdxpopo 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 vepd

1,5 koutaldki Toayiol aar
2,5 KT ehaibhado

1,5 koutahiég colTag péN
600 g aetpi TUou 550

1 makeraki oteyvr payid

Yopl pe ondpoug nmamapolivag
300 ml vepd

540 g aketpi umou 550

1 KT Zaxapn

1 koutahdki ToayioU alar

75 g akeopévol omopol mamapouvag
1 KX Boutupo

1 mpéla pooyokapudo

3/4 makerdki oteyvn payia

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 TuTTou 812

1 makeraki oteyvr payid

130 g koOKkIveg mITIEIEG, Koppiveg ot kUBoug

Mpoypappa 3 OMiknG aleong

Wopl olkakng oAikrg dAeong

75 g mpolipi

325 ml Leotd vepd

2 KZ péNi amd éara

350 g akelpi oikalng ohikng dleong
150 g alelpi aitapiot oAikng dieong
1 KX alebpr amod xapouma

1/2 KX ahém

1 makeraki oteyvr payid

WYopl aitou

350 ml Boutupdyaro

360 g akelpi aitou oAikiig GAeong
90 g akelpi oikakng oAikng aieang
90 g kokkol oITapioy

50 g omdpor nhiavbou

1 koutahdki ToayioU alar

1/2 KT Zaxapn

75 ml Baon amd mpolipi

3/4 makerdki oteyvi payid




Wopl kdkkav orrapiol
350 ml vepod

1 koutahdki ToayioU alar
2 KX Boltupo

1,5 koutahiég colTag peN
360 g aketpi turrou 1050

180 g alelpi oirapiol oAikng dieong

50 g kokkol aIrapiou
3/4 makerdki oteyvn payia

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 Tummou 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 payia

ZkoUpo Ywpi

400 ml Leot6 vepd

160 g akepi arrapiou Turou 550

200 g xov&poi omodpol oikaing oAikAg dAeong
180 g Aerroi omopor oikaing

1 koutahdki ToayioU alar

100 g omépol nhiavBou

100 ml okolpo cipém amd Teltha

1 makeraki oteyvr payid

1 ouokeuaaia oTeyvd mpollpi

MNpoéypappa 4 MNukd

Zrapiddyapo

300 ml vepd

2,5 KX Bolrupo

1,5 koutaliég colTag péN

1 koutahdki ToayioU alar

540 g akepi airapiot turmou 405
100 g otadideqg

3/4 makerdki oteyvi payid

Zrapiddyapo pe kapidia
300 ml vepd

1,5 KX Boutupo

1 koutahdki ToayioU alar
1 KX Zaxapn

540 g akepi tumou 405
100 g otadideqg

3 KX yidokoppéva kaplidia
3/4 makerdki oteyvn payid




WYopl pe cokolara

400 ml ydra

100 g avBoTupo pe xapnhd 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 makeraki oteyvr payid

Xpnoipotoleite cokoAATa YAAAKTOG 1) TTIKPEN

ocoKOAATa.

Orav perd 1o {Opwpa mepvare  {opn pe 1

KX ydha, n kpouorta yiveral mo okoupa.

Mukd yopi

300 ml vepd/ yara

2 KX Boltupo

2 auya

1,5 koutaldki Toayiol aar
1,5 koutahiég colTag péN
600 g aketpi TUou 550

1 maketaki oteyvr payid

Mpoypappa 5 E&mpég

Aeukd yapi e&mpiq

Yopi kapéTou

330 ml vepod

1,5 KZ Boutupo

600 g aketpi TUou 550
90 g yihokoppéva kapoTa
2 Koutahdkia Toayiol aAdT
1,5 KT Zaxapn

1 makeraki oteyvr payid

Mpoypappa 6 Zopn (Jupwpa)

Zlpn miroag (yia 2 mitoeg)

300 ml vepd

1 KX ehaidhado

3/4 koutahdxi Toayiol aidr

2 KT Zayapn

450 g aletpi omapiol tutou 405
1 makeraki oteyvr payid

Zpn mitoag oAIKfG dAeong

300 ml vepd

1 KX ehaidhado

3/4 koutahdki Toayiol ahdm

1 koutahiég colTag péNi

450 g alelpi oirapiol oNiknG AAeong
50 g omdpol airapioy

1 maketaki 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 aAGTI yhote My emotpwpivn {bpn mitoag otoug 180°C

630 g aketpr airapiot Tumou 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 timou 550 3/4 xoutaldki Toayiol alaT
1 koutahdki ToayioU alar 1 Auyo

1 KT Zaxapn 3 KZ Zaxapn

2 KX Boltupo
100 g ¢UMa aplydarwv (ynpéva)

500 g aketpi tUou 1050
50 g mitoupo oitapiol
1 KX ouokeuaopévor 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 akeupi turmou 405
1/2 KT Zaxapn

1/2 makerdki oTeyvi payid

Adore o oxnpa Tev prpitoe ot {ipn. Xm
OUVEXEIQ EMTIOTPWOTE Ta PTTPETOEN pe 1 XTUTIPEVO
auTé Kal emoTpwoTe XovOpd aldT amd mave (yia
mepitou 12 pripéroek ouvolikd 1-2 KX xovépd
alam). Wiote Ta pmpéroeh ot mepimou 230°C
mepitou 15-20 Aerrra.

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 foutupdyala

Wopi Boutupdyalou (Turrog 1)
350 ml Boutupdyaro

2 KX Boltupo

2 koutahdkia Toayiol aAdT

3 KX Zaxapn

600 g aketpi 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 Toayiol aar

1 makeraki oteyvr payid

Yopl yiaouptiol

150 g yiaoupri

1 koutahdki ToayioU alar
1 KT Zaxapn

500 g aketpr TUou 550
3/4 makerdki oteyvn payid

Wopi pe avBdTupo

200 ml vepd/ yaha

3 KZ Nabi

260 g avBotupo (40% Aimog)
600 g aketpi citapiol

1,5 koutaldki ToayioU aar
1,5 KT Zaxapn

1 makeraki oteyvr) payid

Mpoypappa 9 Xwpig yhoutévn

WYopi mardrag xwplg yloutévn

440 ml vepd

1,5 KX adi

400 g piypa akeupiol xwpig yAoutévn

(m.x. “Miypa B” g Schér)

1,5 koutaldki Toayiol aar

1,5 KT Zaxapn

11/, makerdki oTeyvh payid

230 g Bpaocptveg matdreg, amodploiwpiveg kal
Nwpéveg oty TTpéca
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Yopi yiaoupTiol xwplg yAoutévn
350 ml vepod

150 g ¢uaikd yiaolpt

1,5 K3 A&

1,5 K3 &idi

100 g akelpi xwpig youtévn

(r.x. kexpi, pUd), dayodTUPO)

400 g piypa akeupiol xwpig yAoutévn
(m.x. “Miypa B” g Schér)

1,5 koutaldki ToayioU alari

1,5 KT Zaxapn

11/, makerdki oTeyv payid

1 KT akebpi ykoudp f amd xapoumia

Wopi pe omrdpoug xwplg yroutévn
250 ml vepod

200 ml yaha

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 nhiavou)

Puldywpo xwpig yloutévy

350 ml vepod

200 g ¢uoiko yiaoUprTi

1,5 KX Aabi

1,5 KZ &b

200 g puldheupo

300 g piypa aleupiov Xwpig yAoutévn
1,5 koutaldki ToayioU alar

1,5 KT Zaxapn

11/, makerdki oTeyv payid

1 KT aletpi ykoudp f) amd xapouria

Mpoypappa 10 MNuko

la autd To mpodypappa evdeikvuvral e€alpetika

¢rolpa piypata ynoiparog yAukav. [Mpooeyere Tig

umodeieig mpoetoipaciag emdve ot cuockeuaaoia.

Mpéypappa 11 Mapperada

H papperdda pmopsi va eroipactel ypAyopa kai

€UKOAQ PECA OTO AUTOHATO PNXAVNHA YNOIHATOG.

Akdpa kal gdv Sev éxere driaéel motE, Tpémel va 1o

Sokipdoete. Oa éxere pia 18iaitepa vooTIpn,

ebyeuotn papperdda.

AkolouBtiote v e€rig Siadikaoia:

Mévere Ta dppioka wpipa dppouta. Evdeyopivag
&eproubilere Ta pAAa, poddkiva, axradia kai
AdNa ppoura pe okAnpn drouda.

Bdlere mavra Tig Sobtioeg moodmreg S16m autég
¢éxouv kaBopiotel emakpifwg yia To Tpdypappa
MAPMEAAAAZ. ANNiog n pala Bpader moll
ypfyopa kai umrepxeihilel.

Zuyilete Ta dppolra, Ta kOPete ot pikpd KoppdTia
(péy.1 cm) A TTortorroigite kai Ta Badere ota
Soxeia.

Mpoobéore 1 Laxapn yia papperada ,1:1"
otnv Sobtica mooodtra. Mapakahope
xpnoiporoigiote povo auth m Laxapn kai oxI
{axapn anhf A kpuotariky Laxapn ,2:17, Si6m
o1 papperadeg Sev Ba ivar odiyTig.

Avapeiére Ta ppolta pe T {ayapn kai ekkivioTe

TO TIPOYPAHHA TO OTIOIO TOPA TPEXE TTANPWG
autopara.

Ado6Tou ohokAnpwbBei To mpdypappa, propeire
va Béhere ™ papperdda ot yudhiva Soxeia kai
va ta oppayicete KaAA.
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Mapperdda moprokahi

350 g moprokdhia

150 g Aepovia

500 g Laxapn yia Lehativorroinon

Mapperdda dppaoulra

500 g ppdouleg

500 g Laxapn yia Lehativorroinon
2-3 KX xupo Aepovioy

Mapperdda polpav

500 g amoyuypéva poupa

500 g Laxapn yia Lehativorroinon
1 koutaliég couTag Xupd Aepoviou

Avapeiyviere Oha Ta cuoTanika ot ¢oppa
ynoiparog.

Kahf 6peénl

2uvrayeg xwpig eyyunon. Ola ta oToiyeia
CUCTATIKGV KAl TTPOETOINATIAG €ival TIHEG
avadopds. Zag euxdpaote ot kabe mepimTwon
kaAf emuxia kal kakf opeln.
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Ai6pBwon odpalparwy ocuvrayov

lati To wpi pou éxer pepikég dopég Aiyo alelpl MAeupIkd
oty KpouoTa;

H Zbpn oag firav iowg moNU oteyv). Tnv emdpevn dpopd
npootdre 1Siaitepa ™ péTPnON TOV CUCTATIKOV.
Mpoobiore twg kar 1 KZ mepioodTepo uypo.

Mati mpémel Ta cuoTatika va eicayBolyv pe pia
kaBopiopévn oeipd;

Ero1 eroipalerar n {bpn kaAlTtepa. Ze xpron g
\ermoupyiag xpovodiakémtn epmodilerar n avapeén g
payidg pe To uypd, mpiv avapelyOsi n Lopn.

Niati n {0pn upeBnke povo ot éva TpRpa;

ENéy&re edv To dykioTpo {upoparog kai n ¢oppa
ynoipatog éxouv TomoBemOei cwotd. Exéyére emiong
v TrukvoTnTa {0png kar mpooBioTe pia popd 1) ToMEG
Poptg petd 1o {Upwpa 1/2 twg 1 KX uypd f akebpr.
2e roipa piypara ynoiparog: H moodtra Tou éroipou
piypatog ynoipatog kai Twv UNIKGV Sev TTPOCAapPpOCTIKE
oTn XwenTikoTTa ™G $oOpuag ynoiparog. Meawore ig
TTOCOTTEG TWV GUCTATIKGV.

Miati Sev polokwoe To Ywi;

H xpnoipomoinpévn payid Arav moAl makid i Sev
mpoottOnke kaBddou payid.

More mpoobirtw Ta kapudia kai Ta ¢ppolta ot {opn;

AxoUyeral éva ofjpa étav mpémel va mpooBioere Ta UNIKA.
‘Orav mpoobirere otn {0pn autd Ta cuotatika and my
apxn, propei Ta kapdia f Ta ppolTa va koppatacToly
ptow Mg diadikaciag Jupwparog.

To wnpévo yopi ivar oAU uypo.

EAéy&re Tnv mukvoTTa {0png 5 Aemrd perd myv évapén g
Siadikaciag {upwpatog kai edv xpeidderal mpoobiote
ahelpl.

3y emaveia yopiol umdpyouv pucalideg aipa.

MiBavag éxete xpnoipomoifoe oAU payid.

To wwpi pouckwver kal perd méTel.

To yopi iowg pouckaver MoAU ypryopa. a va 1o
amodUyeTe QUTS, PEIVOTE TNV TocdTNTA VepoU kai/
1 auéhote v moodTTa alatiol kai/ 1 pedoTE TV
mocomTa payidag.

Mropouv va xpnoipomoinBolv kai dMeg ouvrayig;

Mropeite va xpnoipormoifoere dGAeg ouvrayég, AaPere
wotdoo unodyn Ta otoixelia mocotATwy. E&oikeiwBeite pe
T CUOKEUN Kal TIG ouvnppéveg ouvTayig TpIv SOKIPACETE
11 Sikég oag ouvrayég.

Mor¢ pnv umepPaivere Ty moooTTa Twv 700 g alelpr.
la v mpooappoyn Twv cuvraydy oag, Aafere umdyn
TQ OTOIKEIA TTOCOTNTWV TWV CUVNHHPEVWY CUVTAYGV.
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