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Warnings and symbols used
The following warnings are used in this user manual and on the packaging:

DANGER! This symbol in Alternating current/voltage

combination with the signal word

“Danger” marks a high-risk hazard Hertz (supply frequency)

that if not prevented could result in
death or serious injury.

Watts

NOTE: This symbol in combination
with “Note” provides additional useful
information.

WARNING! This symbol in
combination with the signal word

“Warning” marks a medium-risk
hazard that if not prevented could

Use the product in dry indoor spaces
result in death or serious injury.

only.

CAUTION! This symbol in

Danger - risk of electric shock!
combination with the signal word °

“Caution” marks a low-risk hazard
that if not prevented could result in

) - Caution, hot surfacel
minor or moderate injury.

Food safe
This product has no adverse effect on
taste or smell.

Symbol for protective earth

CE mark indicates conformity with
relevant EU directives applicable for this
product.

The exchangeable plates [11],
and [13] are dishwasher-safe.

UKCA mark indicates conformity with
relevant Great Britain regulations
applicable for this product (The
UKCA mark logo is valid in Great
Britain only).
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SANDWICH TOASTER

@® Introduction

We congratulate you on the purchase of your
new product. You have chosen a high quality
product. The instructions for use are part of the
product. They contain important information
concerning safety, use and disposal. Before using
the product, please familiarise yourself with all
of the safety information and instructions for use.
Only use the product as described and for the
specified applications. If you pass the product on
to anyone else, please ensure that you also pass
on all the documentation with it.

@® Intended use

This product is designed for making waffles,
sandwiches, and for grilling food. Do not use it
for any other purpose.

This product is only intended for private
household use, not for commercial purposes.

The manufacturer accepts no liability for
damages caused by improper use.

@ Scope of delivery

After unpacking the product, check if the delivery
is complete and if all parts are in good condition.
Remove all packing materials before use.

1x Sandwich toaster
3x Exchangeable plate sets
1x Instruction manual

® Description of parts

l Lock

|2 | Red indicator (power)

|3 | Green indicator (ready)

|4 | Power cord with power plug

|5 | Power cord retainer

i Heating element

| 7| Large hook catches

18| Release lever

|9 | Outer catch (small)

[10] Inner catch (large)

111] Sandwich plate (upper and lower plate)

E Grill plate (upper and lower plate)

13| Waffle plate (upper and lower plate)

® Technical data

Input voltage: 220-240V~,
50/60 Hz

Power consumption: 750 W

Protection class: I

Certification

HGO07747: GS (TOV sUD)
HGO07747-BS: -
HGO07747-CH: -

GB/IE/NI
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) ) Children and persons with
A Safety instructions disabilities

BEFORE USING THE PRODUCT, A WARNING! RISK

PLEASE FAMILIARISE
YOURSELF WITH ALL OF
THE SAFETY INFORMATION
AND INSTRUCTIONS FOR
USE! WHEN PASSING THIS
PRODUCT ON TO OTHERS,
PLEASE ALSO INCLUDE ALL
THE DOCUMENTS!

In the case of damage resulting
from non-compliance with

these operating instructions the
warranty claim becomes invalid!

No liability is accepted for
consequential damage! In
the case of material damage
or personal injury caused by
incorrect handling or non-
compliance with the safety
instructions, no liability is
accepted!

8  GB/IE/NI

OF LOSS OF LIFE OR
ACCIDENT TO INFANTS
AND CHILDREN!

Never leave children
unsupervised with the
packaging material. The
packaging material represents
a danger of suffocation.
Children frequently
underestimate the dangers.
Always keep children away
from the packaging material.
This product can be used by
children aged from 8 years
and above and persons with
reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge

if they have been given
supervision or instruction
concerning use of the product
in a safe way and understand
the hazards involved.
Children shall not play with the
product.



® Cleaning and user
maintenance shall not be made
by children unless they are
older than 8 and supervised.

® Keep the product and its cord
out of reach of children less
than 8 years.

Intended use

AWARNING! Misuse may
lead to injury. Use this product
solely in accordance with these
instructions. Do not attempt to
modify the product in any way.

Electrical safety

/A DANGER! Risk of electric
shock! Never attempt to
repair the product yourself. In
case of malfunction, repairs
are to be conducted by
qualified personnel only.

A\ Caution, hot surface!
During use the product gets
hot. Do not touch the product
while in use nor immediately
after use.

AWARNING! Risk of
electric shock! Do not
immerse the product in water
or other liquids. Never hold the
product under running water.

AWARNING! Risk of
electric shock! Never use a
damaged product. Disconnect
the product from the power
supply and contact your
retailer if it is damaged.

® The product is not to be used
if it has been dropped, if there
are visible signs of damage.

® The product is powered at all
times while it is connected to
the power supply.

GB/IE/NI 9



M Before connecting the product
to the power supply, check that
the voltage and current rating
corresponds with the power
supply details shown on the
product’s rating label.
Regularly check the power
plug and the power cord for
damages. If the power cord is
damaged, it must be replaced
by the manufacturer, its service
agent or similarly qualified
persons in order to avoid a
hazard.

Protect the power cord against
damages. Do not let it hang
over sharp edges, do not
squeeze or bend it. Keep the
power cord away from hot
surfaces and open flames.

10 GB/IE/NI

Operation

® The product must not be
left unattended while it is
connected to the supply mains.

® Do not move the product while
it is in operation.

® Do not use the product without
an inserted set of plates.

® Do not place the product on
hot plates (gas, electric, coal
cooking range etc.). Operate
the product on a level, stable,
clean, heat-resistant and dry
surface.

® Do not cover the product while
it is in use or shortly after use,
when it is still hot.

® Make sure that the power cord
is not pinched by the plates or
touches the rim of the plates.



B The use of extension cords is

not recommended.

If the use of an extension
cord is necessary, it must be
designed for a current flow of
at least 10 A.

Lay cords in such a way that
they may not be tripped over
or otherwise damaged.

® The product is not intended
to be operated by means of
an external timer or separate
remote-control system.

No action is needed from users
to shift the product between
50 and 60 Hz. The product
adapts itself for both 50 and
60 Hz.

Cleaning and storage

AWARNING! Risk of
injury! Disconnect the
product from the power supply
before cleaning work and
when not in use.

® Do not store the hot product
in a cupboard or in the
packaging.

® Do not pull the power plug out
of the electrical outlet by the
power cord.

W Protect the product, its power
cord and power plug against
dust, direct sunlight, dripping
and splashing water.

® Store the product in a cool,
dry place, protected from
moisture and out of the reach
of children.

W Protect the product against
heat. Do not place the product
close to open flames or heat
sources such as stoves or
heating appliances.

GB/IE/NI 11



@® Before first use

B Remove the packaging. Check if all parts are
complete.

B During production, some parts are covered
with a thin oil film for their protection.
Before first use, operate the product without
any food so that any potential residues
evaporate.

B Clean the product and its accessories (see
the “Cleaning and care” section).

® NOTES:

B The first few times the product is heated up, a
faint odour may be present. Ensure sufficient
ventilation in the area.

B Discard the first set of waffles.

® Assembly

/\ WARNING! Risk of electric shock.
Before installing/removing the plates [11],

[12] 13}
Disconnect the power plug [ 4 | from the wall
outlet.

/\ DANGER! Risk of burns. Do not

change/remove the plates [11], [12), [13] right

after operation. Let the product cool first.

Installing the plates

®  Open the lock [1]. Open the product.

B Place the inner catch [10] of the chosen plate
into the large hook catches [7]

B Push down the plate until it clicks in place.

B Repeat on the other side of the product.

@® NOTE: Install only plates of the same type.
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Removing the plates

®  Open the lock [1]. Open the product.
®  Pull the release levers [8]. Remove the plate.
B Repeat on the other side of the product.

® Operation
B Preparation: Grease the upper and

lower exchangeable plates [11], [12], [13] with

suitable cooking oil.

B Turning the product on: Connect the power
plug |4 ] to a suitable wall outlet. The red
indicator | 2 | lights up.

B Turning the product off: Disconnect the
power plug from the wall outlet. The red

indicator | 2 | goes off.

B Keep the product locked while preheating.
B Preheat until the green indicator | 3 | lights up.

Light indicator Status
Red indicator|2]on  Product on
Red indicator | 2] off  Product off

Green indicator | 3 | off Product is preheating/

reheating.

Green indicator 3] on  The baking

temperature has been
reached.



@ NOTE: During operation, the green
indicator | 3 | goes on and off from time
to time. This indicates that the product is
reheating up to the baking temperature.

B This product is designed for making waffles,
sandwiches, and for grilling food (see the
following sections).

Suggested baking/grilling times

Sandwiches 3 to 4 minutes

Girilling 4 to 9 minutes
(check the degree of

browning from time to time)

Waffles (sweet/

7 minutes
savoury)

For reference only (see the “Recipes” section
for estimated cooking times)

@ Grilling sandwiches

Suitable for: Sandwich pockets with sweet or
savoury filling

Plates:
Sandwich plates (upper and lower plate)

®  Open the lock [1]. Open the product.

B Place 2 prepared sandwiches onto the lower
sandwich plate [11].

® Close the product. Close the lock [ 1]. The

sandwiches are grilled now.

@ NOTE: Grilling takes approx. 3 to
4 minutes. Depending on how crunchy you
want your sandwiches to be, the baking time
may be shortened or increased.

B Removing sandwiches: Use a plastic/
wooden spatula (or other suitable
non-metallic tools) to avoid damaging the
product’s non-stick coating.

B While the sandwiches are being grilled,
the green indicator | 3 | will turn off and
on again. This is fo regulate the required
operating temperature.

B When you are done with grilling: Disconnect

the power plug | 4 | from the wall outlet.

@ Grilling
Suitable for: Grilling smaller meat chunks,
sausages, or vegetables

Plates:
Grill plates (upper and lower plate)

®  Open the lock [1]. Open the product.
B Place the food to be grilled onto the lower

grill plate [12].
® Close the product. Close the lock [ 1]. The
food is grilled now.

/\ CAUTION! Danger of splashes. Do
not use wet food for grilling. Fat splashes
and rising steam will occur when opening the
product.

@ NOTE: Grilling takes approx. 4 to 9
minutes. Check the degree of browning from
time to time.

GB/IE/NI 13



B Removing the grilled food: Use a plastic/
wooden spatula (or other suitable
non-metallic tools) to avoid damaging the
product’s non-stick coating.

B While the food is grilled, the green
indicator | 3 | will turn off and on again.

This is to regulate the required operating
temperature.

B When you are done with grilling: Disconnect

the power plug | 4 | from the wall outlet.

® Baking waffles

Suitable for: Sweet and savoury waffles

Plates:
Waffle plates (upper and lower plate)

®  Open the lock [1]. Open the product.

B Use a wooden or heat-resistant plastic
ladle to pour batter onto the lower waffle
plate [13]. Do not use metal ladles, as this
could damage the non-stick surface of the
plates.

B Do not overfill the lower waffle plate |13] with
batter.

® Close the product. Close the lock [ 1] The

batter is cooked now.

@® NOTE: The baking process takes
approx. 7 minutes. Depending on how
brown you want your waffles to be, the
baking time may be shortened or increased.

14 GB/IE/NI

B Removing waffles: Use a plastic/wooden
spatula (or other suitable non-metallic tools)
to avoid damaging the product’s non-stick
coating.

B While the waffles are baking, the green
indicator | 3 | will turn off and on again.

This is to regulate the required operating
temperature.

B When you are done with cooking:
Disconnect the power plug [ 4 | from the wall
outlet.

® Recipes
® Tuna sandwich

Plates:
Sandwich plates (upper and lower plate)

Ingredients:

4 slices Toast bread
85g Tahini

85¢g Low fat Greek yogurt
80 g Tuna

65¢g Fresh basil

1 Squeezed lemon
14 ml Olive oil

1 pinch Salt

1 pinch Pepper
Preparation:

B Preheat the product.

B Blend tahini, Greek yogurt and lemon juice
until combined; season with basil, salt, and
pepper.

B Add the olive oil into the tahini yogurt

sauce. Spread the tahini yogurt sauce over

2 bottom toast bread slices.

Spread drained tuna on top.

Top with remaining toast bread slices.

Bake for about 4 minutes.

Serve immediately.



® Turkey sandwich

Plates:
Sandwich plates (upper and lowe plate)

Ingredients:

4 slices Toast bread

2 slices Young Gouda cheese
50g Sliced turkey breast
10g Mustard

Va Onion

1 pinch Salt

1 pinch Pepper
Preparation:

B Preheat the product.

B Spread mustard on the inside of the toast
bread slices.

B Chop the onion into small pieces.

Spread the turkey breast and onion over

2 bottom toast bread slices.

Sprinkle with salt and pepper.
Spread the cheese slices on top.

Top with remaining toast bread slices.
Bake for about 4 minutes.

Serve immediately.

® Belgian waffles

Plates:
Waffle plates (upper and lower plate)

Ingredients:

5 Eggs

250 ¢g Butter

200 g Sugar

400 ml Milk

500 g Flour

2 packets Vanilla sugar
5g Baking powder

Preparation:

Preheat the product.

In a medium bowl, combine egg, vanilla
sugar, sugar and butter.

Add baking powder, around half of the flour
and half of milk into the bowl and stir.

Add the rest of flour and milk, then stir until
the batter becomes creamy.

Spray both exchangeable plates |13] with
cooking spray.

Evenly spoon the batter onto the lower plate.
Bake for 7 minutes.

@ Blueberry waffles

Plates:
Waffle plates (upper and lower plate)

Ingredients:

120 ml Vegetable oil

250 ml Milk

2 Eggs

200 g Sugar

170 g Flour

25g Baking powder

130¢g Blueberries (fresh or frozen)

Preparation:

B Preheat the product.

B In alarge bowl, whisk together the oil, milk,
eggs, and sugar. Add the flour, baking
powder and stir until well combined.

B Fold in the blueberries.

B Spray both exchangeable plates [13] with
cooking spray.

B Evenly spoon the batter onto the lower plate.

Bake for about 10 minutes, until golden
brown.

GB/IE/NI 15



@® Ham and cheese waffles

Plates:
Waffle plates (upper and lower plate)

Ingredients:

570g Package refrigerated hash

brown potatoes

225 g Black forest ham, diced

200 g Shredded cheddar cheese

3 Large eggs, beaten

2 cloves Garlic (minced)

2 tsp Chopped fresh parsley leaves
V2 tsp Dried thyme

Va tsp Smoked paprika

Salt and freshly ground black pepper, to taste

Preparation:

B Thaw the hash brown potatoes.

B Preheat the product.

B Spray both exchangeable plates 13| with
cooking spray.

H |n a large bowl, combine hash brown
potatoes, ham, cheese, eggs, garlic, parsley,
thyme and paprika. Season with salt and
pepper, to taste.

B Evenly spoon the potato mixture onto the
lower plate. Bake for about 7 minutes, until
golden brown and crisp.

B Serve immediately.

16 GB/IE/NI

® Brownie Belgian waffles

Plates:
Waffle plates (upper and lower plate)

Ingredients:

180 g All purpose flour

65¢g Unsweetened cocoa powder
20g Granulated sugar

1 tsp Baking powder

1 tsp Sea salt

10 thsp Melted unsalted butter
2 Large eggs

2 tsp Vanilla extract

60 ml Water

120 g Mini chocolate chips

H  Optional toppings: Vanilla ice cream,
chocolate sauce, powdered sugar

Preparation:

B Preheat the product. In a large bowl, mix the
flour, cocoa powder, sugar, baking powder,
and salt. Melt the butter and set aside to
cool a little.

B In a small bowl, beat the eggs, vanilla
extract, and water. Whisk the egg mixture
into the dry mixture, then quickly mix in the
melted butter. Stir in the chocolate chips.

B Spray both exchangeable plates |13| with
cooking spray.

B Evenly spoon the batter onto the lower plate.
Bake for about 3 minutes.

B Lift the lid to check the waffle. The waffle
should be fully formed, but soft to the touch.

B Serve with powdered sugar, vanilla ice
cream or chocolate sauce.



® Shrimp and plum kebabs

Plates:
Grill plates (upper and lower plate)

Ingredients:

2 tbsp Canola il

2 tbsp Cilantro (chopped fresh)

1 tsp Lime zest (freshly grated)

3 tbsp Lime juice

V2 tsp Salt

12 Raw shrimps (8 to 12 shrimps per
500 g / peeled and deveined)

3 Jalapefio peppers (stemmed,
seeded and quartered lengthwise)

2 Plums (pitted and cut into sixths)

Preparation:

B Preheat the product.

B In a large bowl, whisk canola oil, cilantro,
lime zest, lime juice and salt.

B Set aside 3 tablespoons of the mixture in a
small bowl.

B Add shrimp, jalapefios and plums to the
remaining marinade. Toss the mixture to coat
and marinade.

B Alternate shrimps, jalapefios and plums
evenly among 4 skewers (25 cm). Discard
the marinade.

B Grill the kebabs until the shrimp are cooked
through. Turn the kebabs once. Grill for
about 2 minutes on each side.

B Drizzle with the remaining dressing.

@ Cleaning and care
/\ DANGER! Risk of electric shock!

Before cleaning: Always disconnect the
product from the wall outlet.

/\ DANGER! Risk of burns! Do not clean
the product right after operation. Let the
product cool first.

/\ WARNING! Do not immerse the product's
electrical components in water or other
liquids. Never hold the product under
running water.

@ NOTE: Clean the product right after it has
cooled. Once the food residues have dried,
they are not easy to remove.

Part Cleaning method
B Sandwich B Wipe down the
toaster housing with a slightly

damp cloth. Add
a little detergent, if
needed.

¥ Do not let any water
or other liquids enter
the product interior.

GB/IE/NI 17



Part

B Plates

] 12, [13]

Cleaning method

B Rinse the plates in
water and/or mild
detergent. You can
also clean the plates
in the dishwasher.

@ Troubleshooting

¥ Spaces
underneath the
plates

¥ Heating
element

¥ Lock[1]

B Removing fat and
liquids: Use a piece of
kitchen paper.

B Removing stuck-on
burnt residues: Use
a wooden spatula
or small wooden
skewers.

® Do not use any abrasive, aggressive cleaners
or hard brushes to clean the product or its

accessories.

B After cleaning and before reusing the
product: Thoroughly dry all parts.

18 GB/IE/NI

Problem Solution

The product is not M Connect the power

working. cord | 4 | with a suitable
wall outlet.

The waffles/ B Shorten the baking

sandwiches are time.

too dark.

The waffles/ B Extend the baking time.

sandwiches are

too light.

The finished H Lightly grease the plates

waffles/ [11], [13] before baking.

sandwiches are
difficult to remove
from the product.

® Storage

B Try using a different
batter recipe.

/\ DANGER! Risk of burns! Do not store
the product right after operation. Let the

product cool first.

B Clean the product before storage.
B Wind the power cord | 4 | around the power
cord retainer | 5 | on the bottom of the

product.

B Store the product in the original packaging
when it is not in use.
B Store the product at a dry location out of the

reach of children.



@® Disposal

The packaging is made entirely of recyclable

materials, which you may dispose of at local
recycling facilities.

A%
&

&

< 5

Observe the marking of the packaging
materials for waste separation, which
are marked with abbreviations (a) and
numbers (b) with following meaning:
1-7: plastics / 20-22: paper and
fibreboard / 80-98: composite
materials.

The product and packaging materials
are recyclable, dispose of it separately
for better waste treatment.

The Triman logo is valid in France only.
Contact your local refuse disposal
authority for more details of how to
dispose of your worn-out product.

To help protect the environment, please
dispose of the product properly when
it has reached the end of its useful

life and not in the household waste.
Information on collection points and
their opening hours can be obtained
from your local authority.

GB/IE/NI
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® Warranty

The product has been manufactured fo strict
quality guidelines and meticulously examined
before delivery. In the event of product defects
you have legal rights against the retailer of this
product. Your legal rights are not limited in any
way by our warranty detailed below.

The warranty for this product is 3 years from the
date of purchase. The warranty period begins
on the date of purchase. Please keep the original
sales receipt in a safe location. This document is
required as your proof of purchase.

Should this product show any fault in materials
or manufacture within 3 years from the date of
purchase, we will repair or replace it - at our
choice - free of charge to you. This warranty
becomes void if the product has been damaged,
or used or maintained improperly.

The warranty applies to defects in material

or manufacture. This warranty does not cover
product parts subject to normal wear, thus
possibly considered consumables (e.g. batteries)
or for damage fo fragile parts, e.g. switches,
rechargeable batteries or glass parts.

20 GB/IE/NI

® Warranty claim procedure

To ensure quick processing of your case, please
observe the following instructions:

Please have the till receipt and the item number
(IAN 389130_2107) available as proof of
purchase.

You will find the item number on the rating
plate, an engraving, on the front page of the
instructions for use (bottom left), or as a sticker
on the rear or bottom of the product.

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

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

@® Service
Service Great Britain
Tel.: 08000569216

E-Mail: owim@lidl.co.uk
Service Ireland

Tel.: 1800 200736
Service Northern Ireland
Tel.: 0800 0927852
E-Mail: owim@lidl.ie
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XpnoipotmoloUpeveg mpoeidomoinTikég urrodeiteig

ka1 oUpfola
Inig mapoloeg odnyieg xpAong kal oTn cuckeuaaia xpnoipomoloUvral of akooubeg
mpoeibomoinTikeg umodeiers:

KINAYNOZ! Auto 1o alpfoho pe
v mpoeidomoinTikn Ae&n «Kivéuvog»

EvaMaocobdpevo pelpa/Tdon

umobeikvUel evav uwnoé Babpd kivduvou

. Lo s Hert ' Sk
o omoiog, av Sev amopeuyBei, Oa éxel ertz (ouvornra dikrbou)

wg anotéheopa coPapd TpaupaTiops 1

Bavaro. Watt

YMNOAEI=H: Auté 1o olpfolo
pe Ty mpoeidomoinTikA Aé&n
«Ymodeibn» mapeyel mepiocoTEPEG

XPNOIHEG TAnpOpOpiES.

MPOEIAOMOIHZH! Autd 10
oupPolo pe Ty mpoeidomoinTikn Aen
«Mpoeidomoinon» umodeikviel évav
perpio Babud kivéuvou o omoiog, av

Sev anopeuxBei, propei va &xel wg
amnotéecpa coPapd TpaupaTiod 1
Bavaro.

Xpnoiporoleite To mpoidv
amokAeioTikG o€ oTeyvolg
E0WTEPIKOUG XWPOUG.

MPOXOXH! Auté to olpPolo pe
v mpoeidomoinTikn Ae&n «[pocoyr»
umrobeikvUel evav xapnhd Babud kivéivou

Kivéuvog - kivbuvog
nAextpomAngiag!

o omoiog, av Sev amopeuyBel, pmopei
va €xel wG amoTEAECHa ENappU ) pETpIO
TPAUMATIOHO.

Mpoooxn, moAU Beppr| empaveial

KaraMnlo yia tpogipa
Auto To Tpoidv Sev emnpedlel T
yeuon n Ty oopn.

YUpPolo yeiwong

Or evaMdEipeg mkeg [11], [12] kar
evOeikvuvtal yia mAUGIpo oo muvTApio
maTWY.

To olpPolo CE emPBefaiwver m
oupPardmra pe Tig 0dnyieg g EE
Tou 10xUOUY YIa TO TTPOIOV.

To olpBolo UKCA emPBeBaicwver
oupPartomTa Tou TPOIGVTOG WE TIG
1oxUouoeg kateuBuvmpieg odnyieg g
MeydAng Bperaviag (To olpPoro UKCA
1oxUel pdvo yia T Meydhn Bpetavial).
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TOXTIEPA

® Eicaywyi

Yag ouyxaipOUHE YIa TNV ayopd ToU VEOU 0ag
mpoidvrog. EmAelare éva mpoidv uypnhwv
mpodiaypagpwy. O1 odnyieg xpAong eivar pépog
autou Tou TPoidvToG. Mepigxouv onuavTikeg
mAnpopopieg oxeTikd pe TNV acpdleia, To
XEIPIOPO Kai Tnv amoppiyn. Mpiv m xprjon Tou
mpoidvTog efoikelwbeite pe ONeg TIG 0dnyieg
Xxprong kai acpaleiag. Xpnoipotoleite To
TPOIGY pbdvo Pe Tov TPOTIO TIou TTEPIYPAPETAl
Kal YIa TOV TOUEA EPAPHOYNG TTOU QVAPEPETAl.
Ye mepimtwon petafiffaong Tou mpoidvrog oe
Tpitoug mapadwote pali kai OMa Ta éyypagpa.

® MpofAemopevn xprion

Autd 0 mpoidy eivar katdMnho yia va
mapackeualete Bagpheg kal odvrouitg, dmwg Kai
yia yhoipo. Mnv To xpnoipotoieite yia dMoug
okomoUg.

To mpoidv mpoopiletar amokAeloTiKd yia IS1WTIKA
Xxpron kar oxi yia emayyehpatikolg okomoug.

O karaokeuaotrig Sev pepel kapia eubivn yia
BAaBeg Aoyw akatrdMnAng xerions.

@ Mepiexopevo ouokeuaoiag
Merd v agaipeon Tou Tpoidvrog amd T
ouokeuaoia, BeBaiwbeite o Sev Aeimer kavéva
efdpTnua kai o1 dha ta efaptpara Ppiokovral
oe dpiotn kataotaor. Agaipeote 6ha Ta ukikd
OUOKEUQAOIag TTPIV TN XPHOT.

1x Toomigpa
3x Ler evalMaipwy makav

1x Odnyieg xpriong

Nepiypagpn pepav

Mnyxaviopog acpahiong

Kokkivn evéeiktiky huyvia (Aerroupyial)
Mpdaivn evbeixtikn Auyvia (Oeppavon)
Kalwdio tpopobdoaiag pe ¢ig

Baon meprihiéng

OeppavTiké oTolyeio

Meydhor aykiotpwrol oiykTipEg
Mnyxaviopdg amacpdhiong

ESwrepikn Siaraln aopdhiong (pikpn)
Ecwrepikn Siatagn aopdahiong (peydahn)
M\éka yia odvroutg (mavw kar kaTw TAdka)
M\éka ykpil (révw kai k&tw mhaka)
M\aka yia Bapleg (mavw kal katw mhdkal)

NEERENEENENRE

w

Texvika dsdopéva

220-240 V~,
50/60 Hz
750 W

Kamnyopia mpooraciag: |

Tdon eicodou:

loxUg eicbou:

MioTomoinon

HGO07747: GS (TOV SUD)
HG07747-BS: -
HGO7747-CH: -
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A Ymodeileig aopaleiag

ES=OIKEIQOEITE ME OAEX
TIZ OAHTIEX XPHIHE KAI TIX
YMNOAEIZEIX AZDAAEIAL
MPIN TH XPHIH TOY
MPOIONTOZ! AN AQIXETE TO
MPOION ZE AAAA ATOMA,
AQITE MAZI KAl OAA TA
EFTPACDA!

Ye TEPITITWON TPOKANONG
BAafwv Aoyw pn Mpenong autwy
Twv 0dnyIWv XpARong, N gyyunon
akupwverail

Aev avalapPavoupe kapia
gublvn yia emakdlouBeg {npigg!
Ye mepimTwon uUNikwv {npicv i
Tpaupatiopwyv Aoyw akatadhnAng
XPRonG 1 pn TPNonG Twv
urodeifewv aopaleiag dev
avahapPavoupe kapia gubivn!
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MNaidia ka1 aropa pe
TMEPIOPICHEVEG IKAVOTINTEG
ATPOEIAOMOIHIH!
KINAYNOITIATH
ZQH KAI KINAYNOZX
ATYXHMATOITIA
BPECDH KAI MAIAIA!
Mnv aprvere Ta maidié
va mailouv pe Ta uNika
ouokeuaoiag xwpig emifBAewn.
Ta ulikd ouokeuaoiag evexouv
kivbuvo aopuéiag.
Ta maidi& umroTipoly ouyva
TOUG OXETIKOUG KIVOUVOUG,.
Mnv emrpenere mote ota
naidid va minoialouv ta ulika
OUOKEUaaIag.
AuTo TO TTPoIdVY PTopEi va
xpnoipornoinBei and maidid
nAikiag 8 eTwv kar dvw kai
QTmo ATOPA PE PEIWHEVEG
OWHATIKEG, aloONTNPIaKEG N
S1avONTIKEG IKAVOTNTEG N} HE
eNelpn epmeipiag kar yvwong,
gpOcov TENOUV UTIO EMMITAENON
| Toug €xouv SoBei odnyieg
yia Tnv aopalr xpron Tou
TTPOIOVTOG KAl KATAVOOUY TOUG
KivOuvoUug TTou EvExovTal.
Ta maidia dev mpemel va
nailouv pe To TPOIoV.



O1 epyacieg kaBapiopou kai
ouvthpnong Sev TPEMel va

ektehoUvTal amd maidid, ekTog

av eival avw Twv 8 eTwv Kal
emPBAemovral.

Mnv emtpémneral oe

naidid kaTw Twv 8 eTwv va
mAnoialouy To TPOIdY Kal To
kalwdio Tpopodoaiag.

MpofAemopevn xprion

ANPOEIAOMOIHZIH! H
akataMnAn xprion pmopei va
odOnyHoel O€ TPAUPATIoHOUG.
XpnoipoTtoleiTe To MPOoioV
QmOKAEIOTIKG CUPPWVA PE TIG
odnyieg. Mnv emixeipeite va
TPOTTOTIOINJETE TO TIPOIOV HE
oTToIOVONTIOTE TPOTIO.

HAexkTpikn aopaleia

A KINAYNOZ! Kivéuvog
nAexrpomAniiac!
Mnv emiyeipeite mote va
ETIOKEUACETE TO TIPOIOV
HOVOI 0aG. L& TTEPITTWON
Suoherroupyiag, ol EMOKEUEG
TpEmel va ekteholvTal povo
amd e€eidikeupévo TeXVIKO.

A\ MNMpoooxr, moAb Ogppr)

emepaveia! To mpoiov
Beppaiveral Mol katd
xpnon. Mnv ayyilete To mpoiov
kata TN SIApPKEIa TNG XPAONG
KQl AUEOWG PETA TN XPHON.

ATPOEIAOMOIHEH!

Kivéuvog
nAexrpomAniiag! Mnv
Bubilete To mpoidv oe vepod R
aMa uvypd. Mnv tomoBereite
TTOTE TO TTPOIOV KATW ATIO
TPEXOUPEVO VEPO.

ATIPOEIAOMOIHEH!

Kivéuvog
nAexrpomAniiag! Mnv
XPMNOIHOTIOIEITE TO TTPOTOV

av &xel umootei BAaPn.

Ye mepimmwon BAaPBng,
QIMOCUVOEQTTE TO TTPOIOV

amd 1o nhekTpIKS SikTUO KAl
ameuBuvBeite oo KataoTnua
ayopas.

Amayopeuerai ) xpron Tou
TTPOIOVTOG OE TIEPITITWAN
TITWONG N AV EXEl OPATA
onuadia {nuidg.

To mpoidv mapapével otabepa
EVEPYOTIOINUEVO OTAV Eival
ouvOedEPEVO OTO NAEKTPIKO
SikTuo.
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M Mpiv ouvdéoeTe To TPOIGY OTO
nAekTpIkd SikTuo, eNéyéTe av
r TAON KAl N €viaon peuPaTog
TTou avaypAagovTal oTny
mvakida TUTToU Tou TPOIOVTOG
OUPPWVOULV PE Ta avTioToIXa
OTOIXEIQ TNG TTAPOXAS
pELpATOG,.

ENéyxere TakTika To @Ig kal

10 KahwdIio TpoPodoaiag

yia BAaPeg. Av to kaAwdio
Tpogpodoaiag umootei BAafn,
Oa mpénel va avrikatacTtaBei
Qammo ToV KATAOKEUAOTT),

TO K&vTpo bumnpeTnONg
TeAATWY TOU 1} TTAPOHOIWG
e€e1dikeupévo TeXVIKO yia TV
amopuyr KIVOUVWY.
Mpootartelote To Kahwdio
Tpopodooiag and {nuiEs.
Mnv To aprvere va kpeperal
ammo AIXPNPEG AKPEG, HNV

10 ouvO\ifBete kar pnv

10 Auyilete. Kpatiote To
kalwdio Tpopodoaiag pakpid
aTmo KAUTEG ETTIPAVEIEG KAl
eAelBepeg pAOyeS.
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Xeipiopog

Mnv aprvere mote To Tpoidy
xwpig emBAeywn otav eivai
ouvOedEPEVO OTO NAEKTPIKO
SikTuo.

Mnv perakiveite To mpoiov evw
Bpiokerar oe Aerroupyia.

Mnv xpnoipormoieire To Tpoidy
Xwpig va gxouv TormobetnBei o
evala€ipeg mhakeg.

Mnv tomoBeteite To mpoidy

oe Deppég empaveieg (eoTieg
agpiou, NAeKTPIKEG EOTIE,
poUpvoug k.o.k.). Aerroupyeite
TO TTPOIOY O€E ia emiTedn,
otaBepn, kaBapn, avOekTikn
otn OeppodtnTa Kai oteyv
EMPAVEIQ.

Mnv kaAUrrreTe To TpOIGY
kata 1 SIApPKEIa TNG XPAONG

f| AUEOWG PETA TN XPNON, EVW
eival akopn (goTo.

Awote mpoooyn, woTe 1o
kalwdio Tpopodooiag va

unv mayiOeuTel avapeoa oTig
evala€ipeg mhakeg kal va

MMV OKOUPTIA OTIG YWVIEG TWV
TAGK@V.



B Aev cuvioTatal n xpnon
kaAwdiwv emekTaong.

Av n xpnon kakwdiou
EMEKTAONG EIval ATTAPAITATN,
npemel va eival kataMnAn yia
gvraon pelpatog ToudyioTov
10 A.

ApopoloynoTe To kKahwdio
Tpopodoaiag kai To kaAwdio
EMEKTACNG HE TETOIOV TPOTIO,
woTe va anokAeieTal 1o
eVOEXOPEVO VA OKOVTAWYEI
KATIOI0G TTAVW TOUG KAl Va
mpokAnBolv {nuigg.

To mpoidv dev mpoopiletal
yla Xpron og ouvéuaopo pe
eEwTepikd xpovodiakom

n &exwpiotd olotnua
Aexeipiopou.

Aev amarreital n Myn petpwy
amd 1o xpnom yia T pubuion
Tou mpoiovTtog ora 50 )

60 Hz. To mpoidv puBpileral
autopara ora 50 n 60 Hz.

KaOapiopog kai cuvtiipnon

ANPOEIAOMOIHZH!
Kivéuvog rpaupartiopou!
AmoouvdeaTe To TIPoidY amod
10 NAeKTPIKO SIKTUO TTPIV
Tov kaBapiopd ) otav dev
XpPnolpoToleiTal.

B Mnv tomoBeteite To Mpoidy o€
VTOUAGTI /| 0T OUOKeUaoia Tou
600 eival Beppo.

B Tpafare 1o @Ig, Ox1 To kaAwdio
Tpopodoaiag, yia va To
Bydlete and my mpila.

® [NpooTartetoTe TO MPOIOY, TO
kaAwdio Tpopodoaiag kai To
PIG amo okovn, dpeon nhiakn
akTivofBolia, oTtayoveg kai
mToiNiopa.

B AmoBnkeloTe To Tpoidy o€
PUXPO, OTEYVO PEPOG, XWPG
UYPQOIa KAl HAKPIA ATTO
onpeia oTa oToia PTAVOUV Ta
maidia.

¥ [NpooTaTteloTe TO MPOIOY
and m Beppodmra. Mnv
TomoBeTeite TO TTPOIOV KOVTA
oe eNelBepeg pAOyeG 1) TINYES
BeppoTTag, 6MWG Poupvol Kal
BeppaoTpec.
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® Mpiv TnV MPWTN XPRON

B Agaipéote Ta UNIKG cucKeuaaiag.
BePaiwbeite 61 Sev Aeimer kavéva e§aptnua.

B Kard m Sidpkeia TG mapaywyng opicuéva
pEpN emkalUmTovTal pe pia AemTr) oTpoon
Nadiol yia Noyoug mpooTaaiag.
Kard tnv mpwm xpron pnv TomoBeteite
ouoTaTIKA OTo TIPOIGY, WoTe va efaTpioToly
TUXOV UTToAeippaTa.

B KaBapiore To mpoidv kar Ta eapripara (BA.
evotnra «KaBapiopdg kar ppovridan).

@ YNOAEI=EIX:

B Tig mpareg popég mou Ba BeppavBei To
Tpoidy evbexetal va avadubei pia ehappd
oopn. OpovrioTe o xwpog va aepiletal kald.

B Amoppiyte Tig mpwreg PagpAes.

@® Iuvappoloynon

/\ NPOEIAOMOIHIH! Kivéuvog
nAekrpomAntiag. Mpiv myv Tomobemon/
agaipeon Twv evaMdEipwy makav [11], [12),
[13]: Bydre 10 ig [4] amd v mpila.

/\ KINAYNOZ! KivSuvog eykabparoc.
Mnv aMa&lere/agpaipeite Tig evalaipeg
maxe [11],[12], [13] aptowg perd m
\ermoupyia. Agrote apyikd To mpoidy va
KPUWOEL.

TomoOétnon evalAaiipwv mhakwv

B Avoitre To pnyaviopd aopdhiong[1]. Avoitre
TO TTPOIOV.

B TomoBerrore Tig ecwtepikeg Siatdleig
aopahiong [10] Tng evalagiung mhdkag
Tou Oelete oToug peydNoug aykioTpwToUg
OPIYKTHPEG .

B Méore Tv evald&iun mhdka mpog 1a kdtw,
HEXP! Va aopalioel.

B Emavaldfere myv idia Siadikacia oty dMn
TAEUPd TOU TTPOIGVTOG,.

@ YMNOAEI=H: Tomobereite povo idieg
evalMa§ipeg mhakeg.
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Agaipeon eval\afipwv mhakav

B Avoifre To pnyaviopd aopdhiong[1]. Avoitre

TO TTPOIOV.

® TpaPhre To pnyaviopd anaopahiong [8].
Agaipgore Tv evala&iun mhaka.

B Emavahdfere Ty idia Siadikacia atnv aAn
TA\eupd Tou TPOidVTOG.

@ Xezipiopog

MpoeTroipacia: Aimavere 1ig mavw kai

kéTw evaMaEipeg maxeg [11], [12], [13] pe

kataMnho payeipiko Aadi.

B EvepyomoIfoTe 1O TPOIOV: LUVOETTE TO PIG
oe kataMnAn mipila. H kokkivn evoeikTikn

Auyvia | 2 | avafer.

B AnevepyomoifoTe 1o mpoidv: Bydhre To ¢ig
amd ) mpila. H kokkivn evéeiktikh Augvia

oPnve.

B Agprote To Tpoidy kheloTd 6oo Beppaiverar.

B OgppdveTe TO TTPOIGY PEXPI VA QVAWEI N
mpdovn evSeiTikh huyvia [3].

EvéeikTikn Auxvia

Koxkivn evdeiktikn

Auxvia | 2 | avappévn

Kardoraon
Mpoidv
EVEPYOTIOINUEVO

Kokkivn evéeikikn

Auyvia | 2 | oot

Mpoidv
QTEVEPYOTIOINUEVO

Mpdoivn evoeikTikn

Auyvia | 3 | ofnom

To mpoidv
Oeppaiveral/
avaBeppaiveran.

Mpdoivn evdeikTikn
Auxvia | 3 | avappévn

EmTelyOnke n
Beppokpacia
ynoiparog.



@ YNOAEI=H: Kard m Sidpkeia Tng
\ermoupyiag n mpaoivn evdeikikr huyvia
avdafer kar ofnvel mepiotaciakd. Auto
utodeikvuel &1l To Tpoidv avabeppaiveral,
wore va emTeuyOei n Oeppokpacia
\ermoupyiag.

B Autd To mpoidy eivar kataMnho yia va

mapackeudlete PapAeg kal oavrouTs, Omwg
kai yia whoipo (BA. emdpeveg evdmnreg).

LuVIOTWHEVOI XPOVoI payeipéparog/
pnoiparog

YavTouiTg 3 €wg 4 herrtd

4 g 9 et
(eNéyxeTe TakTikG Ta

TPOPIpa)

Whaoipo ato ykpiA

ch))\s'g (YAukég/ 7 Nemrds
alpupég)
Moévo wg avagpopd (pmopeite va Bpeite Toug
EKTIHWPEVOUG XPOVOUG YNOIPATog OTnV EVOTNTa
«ZUVTaYEGY)

® Wioipo cavrouirg

EvSeikvurar yia: Zavrourrg pe yhukid i ahpupn
YEpION

Eval\a€ipeg mhaxeg:
M\akeg yia odvrourtg (mavw kar kaTw

mhaka)

B Avoilre To pnyaviopd aopdhiong[1]. Avoitre
TO TTPOIOV.

B TomoBeriote 2 cdvrouitg oty kaTw TAGKa
yia odvTouITg ]

B Kleiote To mpoidv. K\eioTe To pnxaviopd
aopdhiong [ 1]. Ta aévrourrg Ba Eekivijgouy
va yrvovrai.

® YMNOAEI=H: H Siadikaoia wnoipatog
Siapkei mep. 3 €wg 4 herrrd. Avdloya pe To
m600 Tpayava BéNete va eival Ta odvrourT,
HTTOPEITE Va JEIWOETE 1) VA TTAPATEIVETE TO

XPOVO Ynaipartog,.

B Agaipeon twv odvrourtg: Xpnoipotoinote
pia mhaotikn/EuNivn omrédroula (1 aMo
kataMn)o pn peTalikd epyaleio) yia
™V amopuyn mpokAnong {nuidg oty
avTikoMnTIKR emoTpwon.

B 'Ooo ta odvTouITg WhvovTal, n Tpacivn
evdeikTiki Augvia | 3 | offivel kar avafer
Eava. Auto umodeikviel T pUBpion Tg
amarroupevng Beppokpaaiag Aerroupyiag.

B Merd mv olokApwon Tou ywnaiparog:
Bydhte o ¢ig |4 | amd myv mpila.

® Wnoipo oto YKkpIA
EvSeikvural yia: Mikpd koppdTia kpgatog,
Noukavika, Aaxavika oto ykpiA

Eval\a€ipeg mhaxeg:
M\akeg ykpih (mavw kai k&tw mhaka)

B Avoikre To pnyaviopd aopdhiong[1]. Avoitre
TO TIPOIOV.

B TomoBethoTe Ta TPOPIpa mou BeNeTe va
whoete otnv mdka ykpih [12]

B Kleiote To mpoidv. K\eioTe To pnxaviopo
aopdhiong [1]. Tapa Eexivéel To whoipo Twy
TPOPIHWYV.

/\ NPOXOXH! Kivéuvo¢ mroi\icparog.
Mnv whvere Bpeypeva tpod@ipa mou oralouy.
'Orav avoiyete To mpoidy, Swate mpoooxH
yia mroiliopa Nimoug kai e€gpyopevo aTpo.

@® YMOAEI=H: To yhoipo oTo ykpiA Siapkei
mep. 4 €wg 9 Aerrrd. EAéyyete TakTiKa Ta
TPOPIHA.
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Acaipeon twv Tpopipwy: Xpnoipomoifore
pia mhaotikn/EuNivn omrédroula (1 aMo
kataMn)o pn peTalikd epyaleio) yia
™V amopuyn mpokAnong {nuidg oty
avTikoMnTIKR emioTpwon.

'‘Oco Ta TpdPIpa whvovTal, n mpaacivn
evéeikTiki Augvia | 3 | offivel kar avaPer
Eava. Auto umodeikviel T pUBpion Tg
amarroupevng Beppokpaaiag Aerroupyiag.
Metd v ohokMpwan Tou wnoipatog:
Bydhte o ¢ig |4 | amd myv mpila.

® Wnoipo Bagplag

EvSeikvurar yia: Mhukég ) alpupeg Bapheg

Eval\a€ipeg mhaxeg:

M\akeg yia Bagpheg (mavw kar kdTw mAdka)

Avoikre 1o pnxaviopd acpdhiong [1]. Avoitre
TO TIPOIOV.

Xpnoipotoinote pia koutdha amé §uho n
avBexTikd ot OeppdTnTa mAaoTiko yia va
tomoBemoere {Upn oty k&Tw TAGKa yia
Bapheg [13]. Mnv ypnoipomoieite peralikiy
koutdha, emeidn propei va mpokAnBei {nuid
otnv avrikoMnTIKN emioTpwon Twv TAakwy
yia Bagphes.

Mnv mapayepilete Tv kaTW TMAGKA YIa
Bagheg[13]

K\eiote to mpoidv. Kheiote To pnyavioud
acpdhiong [1]. H Zun 1dpa whverar,
YMOAEI=H: H Siadikacia ynaipatog
Siapkei mep. 7 hemra. Avdhoya pe To mdoo
Eepownpeveg Belete va eivarl ol Bapeg,
HTTOPEITE Va HEIWOETE 1) VA TTAPATEIVETE TO
XpOvo ynoiparog.
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Agaipeon twv Baplwv: Xpnoipomoinore
pia mhaotikn/EuNivn omrédroula (1 aMo
kataMn)o pn peTalikd epyaleio) yia
™V amopuyn mpokAnong {nuidg oty
avTikoMnTIKR emioTpwon.

'Ooo ol Bapheg ywrvovral, n mpdoivn
evdeikTiki Augvia | 3 | offivel kar avafer
Eava. Auto umodeikviel T pUBpion Tg
amarroupevng Beppokpaaiag Aerroupyiag.

B Merd mv olokApwon Tou ywnaiparog:
Bydhte o ¢ig |4 | amd myv mpila.
@ Iuvrayég

@® Iavrouitg pe TOVOo

Eval\alipeg mhaxeg:
M\akeg yia oavrourtg (mavw Kkar KaTw

mh\aka)

LuoTatika:

4 peteo Woopi yia oot
85¢g Tayivi

85g Armayo otpayyioto yiaoupT
80g Toévo

65¢g Dpéoko Bacihikd
1 Aepdvi, oTuppévo
14 ml Ehaidhado

1 mpela ANGTI

1 mpela Mimepr
Aiadikaocia:

B Ogppdvere To TPOIOV.

Avakatéyre To Tayivi, To oTpayyioTé yiaolpTi
kal To XUpo Aepoviol kai mpoobeaTe To
Baaihikd, To akdmi kai To mmEpL.

MpoaBeare ehaidhado otn owg amd Tayivi
kai ylaoUpTi. Moip&oTe T owg amd Tayivi Kai
yiaoUpTl O€ 2 (PETEG YwpIOU yIa TOOT.
Am\wote and Tavw Tov TOVO Tou EXETE
oTpayyioel.

Kahiyrte pe Tig umbhoimeg péteg Tou Wwpiol
yia TooT.

Whote yia mep. 4 Aerrd.

YepPipere apéows.



@ Iavrouitg pe yalomouUla
Eval\a€ipeg mhakeg:

M\akeg yia odvrourtg (mavw Kkar KaTw

mhdka)

ZuoTaTika:

4 peteo Woopi yia oot

2 pereo ykoUvTa

50¢g YmBog yahomolhag, koppévo oe
KoppaTa

10g Mouctdpda

Va Kpeppidi

1 mpéla ANGTi

1 mpela Mimepi

Aiadikacia:

B OgppdveTe TO TPOIOV.

B AleiyTe TIG pETEG TOU YwHIOU YIa TOOT pe
pouctapda oty ECWTEPIKN TAEUPA.

B Wikokdyre To KpeppldI.

B Moipdore To omBog yalomouhag kai To
KPePpUSI o€ 2 PpéTeg Wwpiol yia TooT.

B [pocBeote akdm kai mmépl.

B TomoBetiote amd mavw To TUpi.

B KaNyrte pe TG uTONOITIEG PETEG TOU WwHIOU
yia TooT.

B Whorte yia mep. 4 herra.

B YepPipere apéows.

@ Belyikeg Bapleg

Eval\a€ipeg mhaxeg:

M\&keg yia Bagpheg (mavw kar kaTw mAdKa)
LuoTarika:

5 ABya

250¢g Boutupo

200 g Zayapn

400 ml faha

500 ¢ Aletpi

2 cakouhdkia  Bavikia

5g Mrgikiv mdouvrep

Aiadikaocia:

B Ogppdvere To TPOIOV.

B Ye eva pmo) peoaiou peyeboug avakatéyTe
ta afyd, ™ Bavihia, ™ Laxapn kai To
Boutupo.

B [pooBeote TO PMEIKIV TAOUVTEP, TIEPITIOU TO
piIo6 alelpi kai To piocd yaha oto pmol kai
QVaKaTEYTE.

B [pooBeote To uTdNoIMO akelpi kal To
umdhoimo yaha. Avakatewte pexpi n {upn va
yivel kpepwéng.

B Wekdore 1ig SUo evalad§ipeg mhakeg |13] pe
ompéi Aadiou.

B Moipdore opoidpoppa T LUpn omy KaTw
evaMagiun mhaka. Whote yia 7 hemra.

@ Bagpleg pe pupTiAa

Eval\a€ipeg mhakeg:

M\akeg yia Bagpheg (mavw kai kdtw mhaka)
LuoTaTtiké:

120ml Purikd Aadi

250 ml  Tdha

2 ABya

200 g Zayapn

170 g Alelpi

25g Mrgikiv mouvrep

130 g Muptiha (ppéoka iy katewuypéva)

Aiadikaocia:

B Ogppdvere To TTPOIOV.

B Ye éva peydlo pmol avakateyre pe
avadeutipa 1o Aadi, To yéAa, Ta afyd kai T
{axapn. Mpoobiare To alelpl kal To pméikiv
TdouvTep. Avakatéyte kakd.

B [pooBeote kal avakatéyTe amakd Ta
pUpTiAa.

B Wekdore 1ig SUo apaipolpeveg evald€ipeg
mAakeg [13] pe ompér Aadiol.

B Moipdore opoidpopea 1 Lipn oty kaTw
evaMd&&iun mhaka. Whore yia mep. 10 Aerrq,
pexp! va podicouy.
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® Bagpleg pe {apmov/Tupi

Eval\a€ipeg mhaxeg:

M\akeg yia Bagpheg (mavw kar kdtw mhaka)
LuoTarika:

570 g Katewuypéveg maratokpokereg
225¢g Zapmdy oe kiPoug

200 g Tpippévo Togvrap

3 Meydha afyd, xtummpeva

2 okeNibeg  Zkopdo (wilokoppevo)

2 koutahdki  Wikokoppévog ppeokog paiviavdg

Y2 koutahdki Zepd Bupdpl

V4 xoutahdki  Kamvior mémpika

ANGTI kI ppECKOTPIPPEVO TITIEP!

Aiadikaocia:

B ZenaywoTe TIG TTATATOKPOKETEG,.

B OgppdveTe TO TPOIOV.

B Wekdore 1ig SUo apaipolpeveg evaldgipeg
mAakeg 13| pe ompér Aadiou.

B Ye éva peydho pmol avakaTeyrTe Tig
TTATATOKPOKETEG, To {aumdy, To Tupi, Ta afya,
10 0kdpSo0, TO paivrave, To Bupdpr kar TRY
nanpika. MpooBeote alam kar mmepi.

B Moipdore opoldpopga To peiypa mararag
oty katw evalaiun mhaka. Whore yia mep.
7 hemtd, péxpi va podicouv kai va yivouy
TPAyavegs.

B YepPipete apéows.
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@ Belyikég Bapleg-pmpaouvi
Eval\a€ipeg mhaxeg:
M\akeg yia Bagpheg (mavw kar kaTw mAdka)

LuoTarika:

180 g Alelpi yia dheg Tig xproeig
65¢g AyAuko kakdo

20g Kpuoralikn {axapn

1 koutaldki  Mmeikiv mdouvtep

1 koutahdki  Oakacoivo akdm

10 koutahid  Aiwpévo BouTupo, avalato
2 Meydho afyo

2 koutahdki  Exxuhiopa Bavihiag

60 ml Nepo

120 g Mikpd koppdTia cokohdrag

H Mpoaiperika ouotartika: Maywtd
Bavihia, od\toa cokohdrag, {axapn dxvn

Aiadikacia:

B Oeppdvere To TPoidy. Le éva peydho pmoh
avakaTewTe 1o akelpl, To kakdo, T {axapn,
TO PTEIKIV TTAouvTEP Kal To alaTl. AiwoTe To
BolTupo kai aprioTe To va kpuwaoel yia Niyo.

B Je va pikpd prol avakatéyte Ta afyd, To
ekyxUNiopa Baviliag kai To vepd. Mpoobéare
0 peiypa afywv ota Enpd cuoTatika.
MpoaoBeoTe avakatelovrag ypriyopa To
NMwpévo Poutupo. MpoaBeote Ta koppatakia
ookoMdTag.

B Wekdore ig SUo evalMagipeg mhakeg 13| pe
ompéi Aadiou.

B Moipdore opoibpopea 1 Lipn oty kaTw
evala§ipn mhdka. Whore yia mep. 3 Aerrra.

B YInkwoTe To Kamaki yia va ehéyéete Tig
Baphes. O1 Bapleg mpemel va eival
oxnpaTIopgves, ald palakeg.

B YepPipete pe {axapn dyvn, maywtd Pavilia i
oahtoa cokolaTag,



@ IouBlaxia yapidag pe
Sdapdoknva

Eval\a€ipeg mhakeg:

M\akeg ykpih (mavw kai k&tw mhaka)

LuoTarika:
2 xoutdhia  Kpapfehaio
2 koutdhia  Kdhiavdpog (ppeokokoppévog)

1 koutahdki  ZUopa Aepoviol (ppeckoTpippévo)
3 koutdhia  Xupdg Aepoviol

V5 koutahaki ANGTI

12 Quég yapideg (8 £wg 12 yapideg
1a 500 g / xwpig To kENUpOG Kkal
TO €vTEPO)

3 Mimepigg xahamevio (rig kdPete

KaTA KOG, apalpeiTe Ta omdpIa
kal, oTn ouvéxeia, Ti kOPete ota
Técoepal)

2 Aapdoknva (xwpig To koukoUTal,
Koppéva ota £&1)

Aiadikaocia:

B Ogppdvere To TPOIOV.

B Ye éva peydho pmol avakaTewTe To
kpapPéhaio, Tov kdhiavépo, To Euopa kai To
XUHO Aepoviol kai To ahdr.

B Kpamote 3 koutahigg amo To peiypa oe éva
HIKPO PTTOA Kal aprOTE TO OTNY AKEN).

B [pooBeare Tig yapideg, TIg mTePIEG Kal TA
Sapdoknva oo peiypa. AvakatéyTe, OaTe
TO MEIYHA Va TGEl TavTou Kal aproTe va
HapIvapioTouy.

B Moipdote opoidbpoppa Tig yapideg, Tig
MTEPIES kal Ta Sapdoknva oe TEooepa
kahapakia (25 cm). Merdére m papivada.

B Whore ta couPAdkia péxp! va payeipeutoly
ol yapideg. Wrore Ta yia mep. 2 \emtd o
k&Be mheupd kai yupioTe Ta amd TV GAAn.

B Pavriote pe don papivada Exel amopeivel.

® KaOapiopog kai ppovrida

/\ KINAYNOE! Kivéuvog
nAekrpomAniiag! Mpwv Tov kaBapiopod:
Anocuvbeete mavTa 1o TPOIdY amd TO
nekTpixd Siktuo.

/\ KINAYNOZ! KivSuvog eykalparoc!
Mnv kaBapilete To MpoidY apéowg peta
™ XPnon. AproTe apyIka To mpoidy va
KPUWOEI.

/\ NPOEIAOMOIHEH! Mny Bubilere moré
Ta NAEKTPIKG PEPN TOU TTPOIOVTOG OE VEPS N
AaMa uypd. Mnyv TomoBereite ToTe To TPOIGY
K&Tw aTmd TPEXOUPEVO VEPO.

@® YMNOAEI=H: KaBapiote 1o mpoidy apéowg
ETA, apol kpuwael. Av Ta utoleippata
oteyvawaoouy, Sev propoly va apaipeBolv

elkola.
Mépog Tpomog ka®apiopol
B Toomiépa B YxoutioTe TO

mepiBAnpa pe eva
ehappwg uypd
mavi. Av xpeidleral,
mpoobéore Niyo
QmoPPUITAVTIKS.

B Mnv aprvete va
EI0YWPIN OOV OTO
EOWTEPIKO TOU
TPOi6VTOG vepd 1 dMa
uypa.

GR/CY 33



Mépog
B EvaMa€ipeg
TINGKEG

[} (2] (3

Tpomog ka®apiopol

B [\0vere Tig
evalMa§ipeg mhakeg
pe vepd f/kal Ao
kaBapioTikd. O
evala&ipeg mhdkeg
pmopouy va muBoulv
kal ato MhuvTipIo
maTwv.

H Evéidpecor
Xwpol
OTIG KATW
TAeUpEG TwY
evalMa§ipwy
TAaKWY

B OeppavTikd
oroixeio [6]

B Mnxaviopog

aopaliong

B Apaipéore Ta
Nimn kai Ta vypd:
Xpnoipomomore éva

koppaT xapti koulivag.

B Apaipgote Ta kapeva
utoAeippara mmou
£xouv koMnoe:
Xpnoipomoinore pia
EUNivn omaTouha R
oSovtoyhupibeg.

B Mnv xpnoiporoieite Aeiavikd, okAnpd
kaBapioTikd 1) okAnpég PoupToeg yia
Tov kaBapiopd Tou mPoidVTOG ) TwY

@® AvtipsTwmon mpoAnparwv

MpoBAnpa
To mpoidv Sev
Aermoupyei.

AvTipeTwmion

B Yuvdeorte 1o Kahwdio

1popodooiag |4 | oe
kataMnn mpila.

O Bagpheg/Ta
odvTouITg eival
oAU okoUpa.

B Meiwore 1o xpovo
ynoiparog.

O1 Bagheg/Ta
odvTouITg eival
oAU avoixTa.

B Augnote To xpovo
ynoiparog.

O Bagpheg/Ta
odvrourtg Sev
agpaipouvral
elkoha amd ™
OUOKEUN.

B Aimavete ehappag TIg
evaMdEipeg mhaxeg [11]
TIPIV TO YHOIpO.

B AokipdoTe pia Ghkn
ouvrayn.

@® AmoOnkeuon

/\ KINAYNOE! KivSuvog eykabparog!
Mnv amoBnkeleTe To mpoidy apéowg petd
™ XPnon. AprnoTe apyIka To mpoidy va

efapmnpaTwy.

Metd Tov kaBapiopd kai Tpiv TN vEa xpAon
TOU TPOidVTOG: XTEYVWOTE ONa Ta PEPN HE
TIPOCoXH.
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KPUWOEL.

KaBapiore To mpoidv mpiv Ty amobrkeuon.
Tulifre To Kalwdio Tpopodoaiag | 4 | yipw
amé ) Bdon mepimihiéng | 5 | oto kaTw pépog
TOU TTPOIOVTOG.

AnoBnketote To Tpoidy oy apyikn
ouokeuaoia 6tav Oev TO XPNOIPOTIOIEITE.
Duldre To Tpoidy oe OTEYVO PEPOG, HaKPIA
amo onueia ota omoia @ravouy Ta TaIdid.



@® Anooupon

H ouokeuacia amoteleitar amd uhika @ikikd mpog
1o mepifdMov, Ta omoia pmopeite va Siabécete

oToUG XWPOUG avakUKAwanNg TG TEPIOXAG 0ag.

1\,
&

=

1

Mpooetere Tov xapaktnpioud

TWY UNIKWY CUOKEUAOIag yia Tov
SiaywpIopd amoppIupdTwWY, auTd eival
XOPAKTNPIOPEVA QTG CUVTOHEUCTEIG
(a) kar apiBpoig (b) pe v akdloubn
onpaocia: 1-7: mhaotika / 20-22:
xaprti kai xaptévi / 80-98: alvbeto
uNiko.

To mpoidy kal To UNKG cuokeuacdig
eival avakuk\woipa, amoppiyTe Ta
XWPIOTA yia pia kaiTepn kaTepyaoia
QMOPPIPPATWY.

To Moyoétumo Triman 1oxUer pévo yia
FaNia.

MNa minpopopieg oxeTikd pe TIg
SuvatoTnTEG AMOPPIYPNG TOU TPOTOVTOG
mou Sev xpnoipotoigital mAéoy,
ameuBuvBeite omig apuddieg utmpeaieg
NG KoIVOTNTAG A Tou drjpou oag.

Ma v mpootacia Tou mepiBaMovrog,
pnv amoppimTeTe TO dXPNOTO TAEOV
TTPOIdV OTA OIKIAKA amoppippaTa,
aMd mapadwore To ota eidika
Kévrpa anoppiyng. MNa ta onpeia
oulMoyng kai Tig wpeg Aermoupyiag
Toug ameuBuvbeite otig appoddieg
UTINPEOTIEG.
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® Eyyinon

To TPOidV KATAOKEUAOTNKE TPOCEKTIKA KATW
amd auatnpég odnyieg moidbtntag kar eNeyyOnke
empehwg TpIv amd Tnv amooTolr. Le mepimTwon
BAaPwv oTo mpoidy gxete vopikd Sikaiwpata
TPOG ToV TTWANTH Tou TPoidvToG. Ta vopikd
Sikaiwpara dev mepiopilovrar amd Ty eyyunon
Tou mapatiberal TapakdTw.

lNa 1o mapoy mpoidv odg mapexeral Sikaiwpa
gyyunong 3 eTwv amd TV nUEpounvia ayopds.

H eyyunon ioxUel and Ty nuepopnvia ayopdg.
Mapaxaheiobe va pulagete pe mpoooxr v
Tapeiakn amo6dei€n. To ouykekpipévo eyypago Oa
amamnBei wg amobeikTikd ayopds.

Ye TEPITITWOT TTOU EVTOG Tou SIACTAPATOG Twv
3 eTwv amoé TV nuepopnvia ayopdg autou Tou
TpoibvTog MpokUYel kdmolo opdAua ulikol

1| KATAOKEUNG, To TTPOidY emokeudleTal f)
avrikabiorarar amd epdg - katémy emloyig
pag - Swpeadv. Auth n eyylunon mavel va ioyuel
av To mpoidv mabel BAGPn, xpnoipomoinbei f
ouvnpnOei ektog TwY TMPOSIAYPaAPWLY.

H eyyunon ioxUel yia opdhpara ulikol i
kataokeung. Auth n eyyunon Sev enekreiveral
OE pépn TPoidvTog, Ta otoia ekTébnkav oe
puaioloyikn eBopd kar yia autd To Adyo
pmopouy va BewpnBolv wg pBaptd pépn
(mr.x. pmaTapieg) A yia PAaPeg oe el®paucTa
pgpn, m.x. S1akoTTEG, EMavapopTI{Opeveg
pmarapieg 1} Tapdpola, Ta omoia eival
KaTaOKEUAOPEva amod yuaNi.

Me Ty avTikatdoTaon TG CUOKEUNG, CUPPWVA
pe o NOMOZX 2251/1994, Eexivdel ex véou o

Xpdvog eyyunong.
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@ Aiekmepaiwon TnG eyyunong
lNa va efaopalicoupe T ypriyopn enelepyacia
TOU aITpaTog oag, mapakaloUpe akoloubrore
TiIg mapakdTw urodeiteig:

Ye mepimTwon epwTpaTog mapakaheiobe va
¢xere Siabéaipo To MapacTaTikd ayopds kai Tov
kwdikd Tpoidvtog (IAN 389130_2107) wg
amodeIkTIKG TNG ayopdg oag.

Mmopeite va Ppeite Tov apiBud mpoidvrog oty
mvakida TUTou, o pia eyxapatn, omyv cehiba
TiTAwy Twv odnyiwv oag, (k&Tw apioTepd) f wg
autokdMnTo otV TMow A k&Tw ceNida.

Av mpokUyouv Aerroupyikd opdAuata i dMa
eNATTOpATA, EMKOIVWVAOTE apyIKA TNAEPWVIKA
1| pEow email pe To mTapakaTw avapepodpevo
TG service.

'Eva mpoidv mou avayvwpilerar wg ehatTwpatid,
PTIOPEITE PETA Va To amoaTeileTe Xwpig
Taxubpopikd TEAn otV evnuepwpévn oE €04G
S1euBuvon service emouvanTovrag v amddeién
ayopdg (amddeién Tapeiou) kai v evdei€n, mou
upioTatal To ENATTWHA Kal TTOTE TPOEKUE.

® Iipfig

ZépPig EANGda

Tn\: 00800 491800674
Email: owim@lidl.gr
ZépPig Kumpog

Tn\: 8009 4211

Email: owim@lidl.com.cy

Cce

UK
cCA

@



OWIM GmbH & Co. KG
Stiftsbergstrafe 1

74167 Neckarsulm

GERMANY

Model-Nr.: HG07747-BS
Version: 02/2022

IAN 389130_2107






