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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 combination

” ; Alternating current/voltage
with the signal word “Danger” marks

a high-risk hazard 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 result in

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

only.

Food safe: This product has no adverse

T . -
CAUTIONI! This symbol in combination offect on taste or smell of the food.

with the signal word “Caution” marks

a low-risk hazard that if not prevented

could result in minor or moderate injury. Symbol for a protection class Il product

Suitable for dishwashers:
Blades

Container

[9][11] Lids

Measuring cup
Whisk

Fill marking (liquids)

Fill marking (vegetables)

UKCA mark indicates conformity with
relevant Great Britain regulations
applicable for this product (The UKCA

mark logo is valid in Great Britain only).

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

@® 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 suitable for crushing food,
puréeing and mixing soups and for whipping egg
whites and whipped cream, etc.

The product is intended only for preparing foods.
The product is designed solely for domestic use. It
is not intended for commercial use.

Any other use not mentioned in these instructions
may cause a damage to the product or create a
serious risk of injury.

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 packaging materials before use.

Please contact customer service if parts are
missing or damaged.
Drive unit

Hand blender
Whisk holder
Whisk

Measuring cup

Lid (measuring cup)
Container lid
Blades

Container

Lid (container)
Instruction manual

@ Description of parts

(ill. A)

Before reading, unfold the page containing
the illustrations and familiarise yourself with all
functions of the product.

Power cord (with power plug)

Speed regulator

Speed scale

@ button

TURBO button

[6] Container lid

Blades

Container

@ Lid (container)

Measuring cup

Lid (measuring cup)

Whisk

Whisk holder

Hand blender

Drive unit

GB/IE/NI/CY



® Technical data

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

Protection class: I

Power consumption: 600 W

Temperature resistance

(measuring cup/container): Max. 85 °C

Measuring:

— Measuring cup capacity: 700 ml

— Container capacity: 600 ml

Chopping: Max. fill volume for
fluids in measuring cup/container

300 ml
A Safety instructions

BEFORE USING THE PRODUCT,
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 guarantee 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/CY

Children and persons with
disabilities
AWARNING! RISK
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. Keep children away
from the product and packaging
material at all times.
® This product shall not be used
by children. Keep the product
and its cord out of reach of
children.
® The product can be used by
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
appliance in a safe way and
if they understand the hazards
involved.



® Children shall not play with the
product.

Intended use

AWARNING! Misuse may
lead to injury. Use this product
solely in accordance with these
instructions.

A 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.

AWARNING! Risk of
electric shock! Do not
immerse the product’s electrical
components 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.

AWARNING! Risk of

electric shock! Do not use
the product next to a sink or in
moist areas.

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.

® To avoid damaging the power

cord, do not squeeze, bend or
chafe it on sharp edges. Keep
it away from hot surfaces and
open flames as well.

GB/IE/NI/CY 9



m |f the supply cord is damaged,
it must be replaced by the
manufacturer, its service agent
or similarly qualified persons in
order to avoid a hazard.

® Pull the power plug and not the
cable itself to disconnect the
product from the power supply.

® Do not wrap the power cord
around the product. Connect
the product to an easily
reachable electrical outlet so
that in case of an emergency
the product can be unplugged
immediately.

® Do not operate the product
with wet hands. Do not touch
the product with wet hands.

Operation

AWARNING: Potential injury
from misuse. Care shall be
taken when handling the sharp
cutting blades, emptying the

containers and during cleaning.

10 GB/IE/NI/CY

A DANGER! Danger of

scalding! Do not use the
containers with boiling liquids
or hot grease.

If you notice any smoke or
unusual noises, immediately
disconnect the product from
the power supply. Have the
product checked by a specialist
before continued use.
Always operate the product
on an even, stable and clean
surface.

Always disconnect the
appliance from the power
supply if it is left unattended
and before assembling,
disassembling or cleaning.

AWARNING: Switch off the

appliance and disconnect from
power supply before changing
accessories or approaching
parts that move in use.



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

The drive unit [15] and the whisk
holder (13| shall not be exposed
to any dripping or splashing
water.

Refer to the “Cleaning and
care” section for instructions on
how to clean the product.

Before first use

Remove all the packaging materials.

Clean the product (see “Cleaning and care”).

Operation

Assembling accessories

B)

Put the desired accessory ([6][13] or [14)) on
the drive unit[15].

/\ on the accessory has to align with g on
the drive unit.

Turn the accessory until A aligns with &
Dismount all the accessories in reverse order.

Turning the product on/off

/\ WARNING: The product has an initial

(Highest)

Press and

rotary impulse. Hold the product firmly during
operation.

The speed regulator | 2 | can be turned
steplessly to regulate the speed. Turn the
beam of the speed regulator to the desired
adjustment:

Speed regulator
Speed scale T

s

5 4 3 2 1lowest)

Connect the power plug | 1 | to a suitable
mains socket.

Setting

hold button

) Speed according to speed
regulator | 2 | setting

TURBO Highest speed

B Turning off the product: Release the pressed

®

button ([4] or [5]).

NOTES:

Let the product rest at least 2 minutes
between cycles (see Max. time in the
following table).

After 5 continuous operation cycles: Let the
product cool to the room temperature before
reusing it.

The speed can also be changed while the
product is operating.

GB/IE/NI/CY 11



Hand blender

(ill. B)

¥

NOTES:

With this hand blender |14 you can
prepare dips, sauces, soups or baby food.
We suggest using the hand blender for a
maximum of 1 minute at a time and then
letting the product cool down.

With the measuring cup [10] you can measure
volumes of fluids up to 700 ml. For food
processing, fill it to a maximum of 300 ml,
otherwise fluids could overflow from the
measuring cup.

Put the hand blender [14] on the drive unit [15].
Attach the lid [11] at the bottom of the
measuring cup as anti-slippery coating.
Give the food info the measuring cup [10].
Connect the power plug | 1 | to a suitable
mains socket.

Puréeing and mixing food: Press and hold @
[4]. Use TURBO [5], if needed.

After use: Wait until the hand blender
has come to a complete halt. Disconnect the
power plug | 1| from the mains socket.

If you wish to store the food in the measuring
cup [10}: Close the measuring cup with the

lid [11],
Whisk set

(il.C)

®
n

12

NOTES:

The volume of some ingredients can expand
while processing. We suggest to process
smaller ingredients at once in order to avoid
food spilling over.

GB/IE/NI/CY

We suggest using the whisk set ([12][13]) for

a maximum of 3 minutes at a time and then
letting the product cool down.

Put the whisk holder [13] on the drive unit [15].
Push the whisk [12] into the whisk holder [13].
Attach the lid |11] at the bottom of the
measuring cup |10] as anti-slippery coating.
Give the food info the measuring cup [10]
Connect the power plug | 1 |to a suitable
mains socket.

Whip the food: Press and hold @ [4] Use
TURBO [5], if needed.

After use: Wait until the whisk [12] has come
to a complete halt. Disconnect the power plug
from the mains socket.

If you wish to store the food in the measuring
cup [10]: Close the measuring cup with the

lid[11].

Crushing set

.D)

NOTES:

For better crushing results: We recommend
filling the container | 8| to not more than half.
We suggest using the crushing set (6]

[8]) for a maximum of 1 minute at a fime

and then letting the product cool down.



Examples for crushing and liquefying of various goods with the crushing set ((6][7][8]):

Food = Max. Quantity Max. time Speed *!
Onions »-d 200 g 305 1103
Parsley % 30¢g 30s Turbo
Garlic @)"b 20 cloves 30s Tto5
Carrots é - i%o *2 200¢g 60's Tto5
Almonds & 200g 60's Turbo
Walnut kernel @ 200 g 60s 3to4
Parmesan fﬁ - zg—; *3 250¢g 60's Turbo
*3

*1  see “Operation” section // *2 Chunks (2 cm3) //

Cubes (1 cm3)

®  Put the container lid [6] on the drive unit[15]. ® Removing the food

B Put the blades | 7| on the central axis of the
container .

B Attach the lid[9] to the bottom of the
container | 8 | as antislippery coating.

B Give the food into the container[8].

B Close the container| 8 | with the container
lid[6].

B Connect the power plug | 1 |to a suitable
mains socket.

B Crush the food: Press and hold @ [4] Use
TURBO [5], if needed.

B After use: Wait until the blades | 7 | have
come to a complete halt. Disconnect the
power plug [ 1| from the mains socket.

B Remove the container lid [6] from the
container .

B Remove the blades | 7 | out of the
container .

B If you wish to store the food in the
container [8] Close the container with the

lid [9]

B We recommend removing the food with a
suitable kitchen utensil (e.g. spatula, scraper).

GB/IE/NI/CY
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® Recipes
® Vegetable soup

1 to 2 persons

Ingredients:

90 g carrots

90 g potatoes

90 g onions

180 g water

2.5 g parsley

Salt, pepper (appropriate amount)

Preparation

Peel and finely chop the onions. Peel and cut
the carrots and potatoes into approximately
2 to 3 cm cubes. Break the parsley into
pieces.

Add the ingredients into a cooker. Pour in
water so that the vegetables are well covered
and boil everything for 10 to 15 minutes until
soft.

Allow the food to cool down to an
appropriate temperature. Pour it into the
measuring cup [10]. Blend everything with the
hand blender |14 at TURBO speed for about
1 minute. Season with salt, pepper.

14 GB/IE/NI/CY

® Banana apple smoothie

1 person

Ingredients:

1 banana
Y2 apple
1 spoon of honey

100 g milk

Preparation:

Peel the apple and the banana. Cut the
banana into slices. Cut the apple into
approximately 2 to 3 cm cubes.

Add the ingredients into the measuring

cup [10]. Mix everything with the hand
blender |14] for about 30 seconds at TURBO
speed.

@ Beef paste

1 to 2 persons

Ingredients:

B 150 g beef

B 5 gleek and scallion

®  Edible oil, salt, pepper (appropriate amount)

Preparation:

B Wash and cut the beef into approximately
2 to 3 cm cubes.

W Put the ingredients info the container [8].
Crush for about 30 seconds at TURBO
speed.

B Heat the oil in a pan. Pour in the crushed beef

paste and sauté for 10 to 30 seconds. Finally,
add leek and scallion and sauté for a while.
Season with salt, pepper.



® Sweet fruit spread
2 to 4 persons

Ingredients:

B 250 g strawberries or other fruit (fresh or
frozen)

B 1 packet (about 125 g) preserving sugar
without cooking

B 1 dash of lemon juice

B 1 pinch of the pulp of a vanilla pod

Preparation:

B Wash and clean the strawberries. At the
same time remove the green stems. Drain well
in a colander, so that you get rid of excess
water and the spread is not too watery. Slice
larger strawberries into small pieces.

B Weigh 250 g of strawberries and place in
the container .

B Add 1 dash of lemon juice.

B If desired, scrape out and add the pulp of a
vanilla pod.

B Add the contents of the packet of preserving
sugar without cooking and mix thoroughly
with the hand blender |14 for 45 bis
60 seconds. If large chunks should remain
in the container [8], let the mixture stand for
1 minute and then mix it again for T minute.

B Enjoy the fruit spread straight away or pour
it into a glass jar with a screw cap and firmly
seal it.

@® Almond, walnut cream
2 to 4 persons

Ingredients:

B 40 g almond

40 g walnut

B Water, granulated sugar (appropriate
amount)

Preparation:

B Crush the almonds and walnuts for
30 seconds in the container [8].

B Pour the ingredients info a cooker and add in
water so that the food is well covered. Cook
everything fo boil, season with small pieces
of granulated sugar and continuously boil
and stir the mixture until sugar has melted
completely.

® Mayonnaise

2 to 4 persons

Ingredients:
B 250 g neutral vegetable oil, e. g. rapeseed
oil.

B 1 egg (yolk and egg white)
B 15 g mild vinegar or lemon juice

Preparation:

B Place the egg and lemon juice in the
measuring cup [10]. Hold the whisk
perpendicular to the measuring cup and press
and hold the TURBO switch.

B Add the oil with a speed of 100 g/min,
so that the oil combines with the other
ingredients.

GB/IE/NI/CY 15



@ Cleaning and care @ NOTE: To maintain the product’s

/\ DANGER! Risk of electric shock! Before functionality and appearance, it should be
cleaning and maintenance: Disconnect the dleaned thoroughly after each use.

power plug | 1| from the mains socket.

Part Cleaning

/\ WARNING! Never immerse these in water or other
liquids. Do not hold these parts under running water.

B Drive unit

B Whisk holder

&l &l

B Disconnect the power plug | 1 | from the mains socket
before cleaning.

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

B Clean with a slightly damp cloth. Use a little dish soap if
necessary.

= Container lid

B Clean these parts thoroughly with hot water and dish soap.
¥ Hand blender

B Blade
B Container

B Lid (container)
B Clean these parts thoroughly with hot water and dish soap.
These parts are also suitable for dishwashers.

Bl (o] ] N|=] [

B Measuring cup

= lid
(measuring cup) mj
B Whisk
B Before continued use and storage: Rub all ® Storage

parts dry with a clean cloth.
B Always re-attach the blades | 7 |in the
container | 8 | when it is not in use.

B When not in use, store the product in its
original packaging.
B Store the product in a dry, secure location

. away from children.
@® Maintenance 4

Before each use: Check the product for any
visible damage.

B Apart from the occasional cleaning, the
product is maintenance-free.

16 GB/IE/NI/CY



@® Disposal

The packaging is made entirely of recyclable
materials, which you may dispose of at local
recycling facilities.

(&

I =y

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/CY
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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.

18 GB/IE/NI/CY

® Warranty claim procedure

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

Please have the fill receipt and the item number
(IAN 384661_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 (till receipt) and information
about what the defect is and when it occurred.

@® Service

Service Great Britain
Tel.: 08000569216
E-Mail: owim@lidl.co.uk

QE>  Service Ireland
Tel.: 1800 200736

ND - Service Northern Ireland
Tel.: 0800 0927852
E-Mail: owim@lidl.ie

& Service Cyprus
Tel.: 8009 4211
E-Mail: owim@lidl.com.cy

C UK
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XpnoipotmoloUpeveg mpoeidomoinTikég urodeileig kai oupBola reisa
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APAIPEDT TWV TROPIHWY . . . oottt et e Zehida

EUVTAYEG . . ...ttt TeNiSa
XOPTOOOUTTA. & .ttt ettt e e e e e e e e e Yehiba
Smoothie Pmavava-pAAo. . .. ..o Yehida
T1ATE HOOXAPIOU. - . . ettt e e e ettt e e e Zehiba
TAUKO GAEIPHA PPOUTWV. . - o o ettt e e e e e e e e Yehiba
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AMOONKEUON . . ... Zehida
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LEPPBIG .. Yehida
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XpnoipomoloUpeveg mpoeidomoinTikég utrodeiteig kai cupBola

Yrig mapoloeg odnyieg xpriong kar oTn cuokeuadia xpnoigomololvTal ol akdloubeg TpoeidomoinTikeg
umrodeiteig:

KINAYNOZ! Auté 1o olpPolo pe
v mpoeidomoinTikn Ae&n «Kivéuvoc»
urroSeikvUel évav uyn)o Pabud
kivduvou o omoiog, av Sev amopeuybei,
Ba gxel wg amotéleopa cofapd
TpaupaTiops f) Bavaro.

EvalMaoodpevo pelpa/Taon

Watt

MPOEIAOMOIHZH! Autd 1o
oUpPolo pe Ty mpoeidomoinTikh Aeén
«Mpoeidomoinon» umodeikvuer vav
perpio Babud kivuvou o omoiog, av
Sev anopeuxBei, propei va €xel wg
amotéleopa cofapd Tpaupatiopd f
Bavaro.

YMOAEI=H: Auté 1o oipBolo pe
v mpoeidomoinTik Ae&n «Ymodeifn»
TAPEXEI TEPIOOOTEPEG XPNOIHEG
mAnpopopiec.

Xpnoipomoleite To Tpoidy amokAeloTika
O€ OTEYVOUG ECWTEPIKOUG XWPOUG.

MPOXOXH! Autd To olpPolo pe

v mpoeidomoinTikn Ae&n «Mpocoyn»
uroSeikvUel évav xapunhod Babpod
kivUvou o omoiog, av Sev amopeuybei,
pTTOpEl va xel wg amoTeNeopa ehappU
1| HETPIO TPAQUHATIOPO.

KatdMnho yia tpdgipa: Autd To mpoidy
Sev emnpealer T yebon kai TRy oopn
TWY TPOPIHWY.

YUpPolo mpoidvrog Tng katyopiag
mpootaaiag Il

'Evéei&n mApwong (uypd)

'Evéeién mAfpwong (Aaxavika)

Mépn katdMna yia mboipo oto
mAuVT|pIo MaTWY:

Aemideg
Aoyeio

@ Kamaki
Kavara
Xrutmpi

To obpPolo CE emBeBaicwver T
oupParémra pe Tig odnyieg Tng EE mou
1oXUOUV YIa TO TTPOIOV.

H onpavon UKCA umodnhwver T
OUPHOPPWAT HE TOUG OXETIKOUG
kavoviopoug Tng Meydhng Bperaviag
mou ioxUouv yia autd To mpoidy (To
Noydturo pe 1o onpa UKCA iogber pévo
otnv Meyahn Bperavia).
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ZET MIMNAENTEP PABAOX

® Eicaywyn

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
XPNong kai acpaleiag. XpnoipomoleiTe To mpoidy
pbvo pe Tov TPOTIO TTou TTEPIYPAPETAI Kal Yia

TOV TOPEQ EPAPHOYNG TTOU avapepPEeTal. Le
mepimTwon petafiaong Tou Mpoidvrog oe TpiToug
mapadwore pali kai dha Ta gyypapa.

® MpofAemopevn xprion

Autd T0 TpOibY evdeikvuTal yia TV Kot
TPOPIpWY, TNV ToNToTIOINON KaI TV avapeién
oouTag Kai To XTUTNPAa HapEykag, KPERAG aavTyi
KTA.

To mpoidv mpoopileTal amokAeIoTIKA yia TV
emelepyaoia TpoPipwy.

To mpoidv mpoopiletar amokAeloTikd yia IS1WTIKA
xpnon. Aev mpoopiletar yia emayyehparikn
xprion.

Kd&Be aMn xprion mou amokivel amd autég

TIG 08nyieg propei va éxel wg anmotéeopa Ty
mpokAnon BhaBawv oto mpoidy iy coPapols
TPAUPATIOHOUG.

O katackeuaoTrg Sev peper kapia eublvn yia
BA&Beg Moyw akardMnAng xperiong.

® Mepiexopevo ouokeuacoiag
Merd mv apaipeon Tou mpoidvrog amd ™
ouokeuaaia, Befaiwbeite &t Sev Aeimel kavéva
efdpTnua kai om OAa Ta e€appara Ppiokovral
oe apiotn kataotaar. Apaipeote 6ha Ta ukika
cuckeuaciag TPIV TN XpPAON.

EmkoivwvrioTe pe To Tunpa efutnpémong
TeAaTWV OE TEPITTWON ToU KAToIo amd Ta
efapmipara Aeimel f eival ehatTwpaticd.
B Movada portep

Mmhevrep pafdog

YmoSoxn xTumnTnpiol

Xrumnmpi

Kavara

Kamaxi (kavara)

Kaméki Soxeiou

Aemibeg

Aoyeio

Kaméki (Soxeio)

Odnyies xpriong

@ Meprypagpn pepwv

(ek. A)

Mpiv SiaPdoete Tig 0bnyieg, Eedmhawore T oeNida
pe TIG eIkOveg kal eboikeiwbeite pe Tig ermoupyieg
TOU TTPOIOVTOG.

Kalwéio popodoaiag (pe ¢ig)

AiakémTng plBpiong TayuTnrag

KNipaka tayimnrag

M\fktpo @

M\Akrpo TURBO

[6] Kamdxi Soxeiou

Aemideg

Aoyeio

@ Kamaki (Soxeio)

Kavara

@ Kamaxi (kavara)

Xrurmnmp!

YroSoxn xrutntnpiol

Mmhévrep pafog

Movéda porep
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@ Teyvika dedopéva

Taon eicddou: 220-240 V~,
50/60 Hz

Kamyopia mpoortaciag: I

loxUg eicddou: 600 W

AvBekTikdTa om Beppokpacia

(kavara/Soxeio): Méy. 85 °C

Aiacraosig:

~ XwpnrikdtnTa kavarag: 700 ml

- Xwpnrikdmra Soxeiou: 600 ml

Korm: Méy. moootnTa uypou

otnv kavara/To Soyeio 300 ml

A Yrnodeiteig aopaleiag

E=OIKEIQOEITE ME OAEX

TIX OAHTIEXZ XPHZHZ KAI TIZ
YMOAEIZEIZ AZDAAEIAX MPIN
TH XPHIH TOY MPOIONTOX!
AN AQIETE TO MPOION XE
AAAA ATOMA, AQITE MAZI
KAI OAA TA EITPADA!

Ye mepimtwon mpokAnong BAafawv
A\oyw pn THPNONG auTwY Twv
odnyiwv xpAong, n eyyunon
akupwvetall Aev avaapBavoupe
kapia eublvn yia emakoloubeg
{npigg! Le mepimwon ulikav
{npiwv R TpaupaTiopwy Aoyw
akat@MnAng xpriong 1} pn Menong
Twv uttodeiewv aopaleiag dev
avahapPavoupe kapia euBivn!
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Maidia ka1 aropa pe
TMEPIOPICHEVEG IKAVOTHTES
ATNPOEIAOMOIHXH!
W}ﬁ{ KINAYNOZX A TH
ZQH KAI KINAYNOX
ATYXHMATOX TIA
BPEDH KAI MAIAIA!

Mnv aprvere mote Ta maidid va
nailouv pe Ta UNIKG cuokeuaaiag
xwpig emmpnon. Ta ukika
OUOKEUQOIAG EVEXOUV KIVOUVO
aopuéiag. Ta maidid umotipoly
OUXVA TOUG OXETIKOUG KIVOUVOUG,.
Mnv emtpenere ora maidid va
mAnaoialouy To PTGV Kal Ta UAIKG
OUOKeUaaiag,.

B Autd To Tpoidy Oev TpETEl va
xpnolportoigital ano maidid.
Mnv emrpenere oe maidid va
mAnoidlouy T CuOKeU Kal TO
kawdio Tpopodoaiag.

B Autn n ouokeur) umopei va
xpnoipomoinOei amd aropa
HE PEIWPEVEG OWHATIKEG,
aicbnpiakeg i diavonTikég
IkavoTnTEG 1 ENeIYn epmelpiag
f/kal yvwong, epdoov Teholv
UTTO EMITAPNON 1 TOUG EXOUV
So0ei 0bnyieg yia Tnv aopaln
XPNOMN TNG CUOKEURG KAl
KATavoouv Tov KivOuvo Tou
EVEXETAL.



Ta maibia dev mpemel va
nailouy pe To TPOIOV.

MpofAemépevn xprion
ATNPOEIAOMOIHXIH! H

akatdMnAn xpron pmopei va
odnynoel oe TPAUPATIOHOUG.
Xpnoiporoleite To Mpoiov
amokAEIOTIKG CUPPWVA PE TIG
odnyie.

A Mnv emyeipeite va
TPOTIOTIOINTETE TO TPOIOV PE
oToIoVOTTOTE TPOTIO.

HAekTpikn aopaleia
AKINAYNOZX! Kivéuvog

nAexrpomAniiac!

Mnv emiyeipeite mote va
ETIOKEUATETE TO TIPOIOV HOVOI
oag.

Ye mepimTwon duoleiToupyiag,
Ol ETNIOKEVEG TTPETIEI VO
gkTelolvTal povo amod
e€e10IKEUPEVO TEXVIKO.

ATIPOEIAOMOIHEH!

Kivéuvog nAekrpomAniiag!
Mnv Bubilere mote Ta

NAEKTPIKG pEPN TOU TTPOIOVTOG
o€ vepo | GMa uypd. Mnv
TonmoDeTeiTe TOTE TO TMPOIOV
KATW QTO TPEXOUUEVO VEPO.

ANPOEIAOMOIHZH!

Kivéuvog nAekrpomAniiag!
Mnv xpnoipormoieite 1o

TTPOIOV AV EXEI UTTOOTEI

BAaPn. Ze mepimwon BAGPng,
QmoCUVOEDTE TO TIPOIOY

amd 1o nhekTpIkS SiKTUO KAl
ameuBuvBeite oo KatdoTnpa

ayopas.

ANPOEIAOMOIHZH!

Kivéuvog nAekrpomAntiag!
Mnv xpnoiporolgite To Tpoidy
KOVTQ O€ VEPOXUTEG N UYPEG
TTEPIOKEG.

Mpiv ouvdeoeTe To TTPOIGY OTO
nAekTpIkd SikTuo, eNéyéTe av

r TAON KAl N EViaon PeUPATog
TTOU avaypagpovTal otV
mvakida TUTToU Tou TIPOIOVTOG
OUPPWVOUV PE TA AVTIOTOIXA
OTOIXEIQ TG TTAPOXNS
peLpaTog,.

MNa mv amoguyn PAaBwv oo
kadwdio Tpopodoaiag pnv To
ouvO\ifete, pnv o Auyilete

Kal unv To odnyeiTe MAvw aTmo
aixunpeg akpeg. Kparnore 1o
HOKPIG QT KAUTEG EMPAVEIEG
kal eAelBepeg pAOyeS.
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B Av 1o kahwbio Tpopodooiag
urootei BAafn, Ba mpemel

va avrikatraotaBei amd Tov
KQTQOKEUAQTH), TO KEVTPO
efutnpemnong mehatwy Tou

| mapopoiwg e&eidikeupévo
TEXVIKO YIO TNV ATTOPUYI
KIVOUVWYV.

TpaPR&re To @ig, ox1 TO
kadwdio Tpopodoaiag, yia va
amooUVOECETE TO TTPOIOY aMod
TO peupa.

Mnv tuliyete To Kahwbio
Tpopodooiag yUpw amod To
Tpoidv. LuvOEaTe To TTPOIdV o€
npila pe elkoln mpoofaon,
worte va eioTe oe Ogon va 1o
QTTOCUVOECETE APECWG ATIO TO
PEUNA OE TEPITITWON AVAYKNG.
Mnv xpnoiporoigite To mpoiodv
e uypa xépia. Mnv ayyilete To
TTPOIOV HE UYPA XEPIA.

XEIPIZMOX
ATPOEIAOMOIHEH: 1¢

TTEPITITWOT E0PANIEVNG
xpnong pmopei va mpoknBouv
TpaupaTiopol. Awore mpoooyn
KATA TO XEIPIOPO TWV AIXHNPWY
Haxaipiwy, OTwg Kal KaTa To
adeiaopa Tou doyeiou kal Tov
kaBapiopo.

24 GR/CY

AKINAYNOZX! Kivéuvog
{eparioparog! Mnv
TomoBeteite oTo Soyeio uypd
mou Bpalouv 1 Beppod Nimog,.

B Av mapaTtnpnoeTe Kamvo
n acuvhBioro Bopufo,
QMOCUVOEDTE AUECWG TO
TTPOIOV amo To PeUpa.
ArneuBuveite oe e1dikd yia
ENeyx0 TOU TTPOIOVTOG TTPIV
OUVEYIOETE T XPrOM Tou.

B XpnoipoToIEiTE TTAVTA TO
npoidv oe emimedn, otabepn,
kaBapn emeaveia.

B AmoouvOgeTe TAvTa TO TTPOIdY
amd my mpila otav dev
Bpiokeral umd emmpnon, 6Mwg
kal KaTd T cuvappoloynon,
TNV amoouvappoloynon 1 Tov
kaBapiopo.

ATPOEIAOMOIHEH!

Mpiv v avrikatacTaon
omoloudnToTE KIVOUPEVOU
ggaptpatog 1 epyaleioy,
QTTEVEPYOTTOINCTE T CUCKEUT)
Kl aTTOCUVOEDTE TV amo To
NAEKTPIKO SiKTUO.



B Aev amarteital n AMjyn pétpwy
amé 1o xprom yia T pubuion
Tou mpoiovrog ora 50 n 60 Hz.
To mpoidv pubpilerar autopara
ora 50 i 60 Hz.

Ka@apiopoég kar cuvTijpnon

B MpootareloTe T povada
uotep |15] kar Tpv umodoxn
xrurmnnpiou 13| amo orayoveg
kai mToiNiopa vepou.

M [a odnyieg OYETIKA PE TOV
kaBapiopd Tou mpoidvtog BA.
napaypago «Kabapiopog kai
ppovTidan.

® Mpiv TNV MPpWTN XPRON

B Agaipéote 6Aa Ta uhikd ouokeuaoiag.

B KaBapiore To mpoidv (BA. «KabBapiopdg kar
ppovtidan).

@ Xeipiopog

® TomoOérnon efaprnuarwy

(Eix. B)

®  TomoBetote To emBupntd efdpmua (6],
A [14) orn povada porép [15]
H &véeitn 2\ tou efapthpatog mpémer va
koupmGver oty véeitn Mg e povadag
poTEp.

B [Mepiotpéyre To eEaptnpua, wate n &vdeifn A
va euBuypappiletar pe v évdeiln

B Agaipéore Ta e§apmpara akoloubwvrag Ta
mapamavw BAparta pe Ty avriotpogn oeipd.

® Evepyomoinon/
amevepyomoinon Tou
MPOIOVTOG

/\ MPOEIAOMNOIHEH: To mpoidy Eexivé pe
gvav apyiko mahud mepiotpoens. Kpatore
otaBepd To mpoidy kard T Sidpkeia TG
\ermoupyiag.

B O Siakdmmg puBpiong TaximTag
mepioTpepeTal eNelBepa yia T pUBuion g
TaxUrnrag. lupiore To Siakémm pubuiong
taxUtnrag otnv emBupnT Ogon;

AiakénTng puOpiong raxuTnrag

KAipaka rayurnrag q

| [ ] [ ] ® e o
(Ygnhotepn)5 4 3 2 1(Xapnhorepn)

B Yuvdéore 1o ¢ig | 1 | oe katdMnAn mpila.

MiéoTe PUOpion

mapareTapéva

(&) TayuTnra olppuwva pe
™ B€on Tou Siakém
pUBuIong TaximTag

TURBO Méyiotn tayimra

B Anevepyomoinore 1o Tpoiov: AproTe To

ampévo koupi (4] 4[5]).

@ YNOAEI=EIZ:

B AgnoTe To TTPOIdY va Taywoel yia
TouhdyioTov 2 Nertd petay Twv kKUKAwv
xpnons (BA. Méy. xpévog otov mapakaTtw
mvaka).

B Merd amd 5 ouveyeig kUkhoug XpRonG:
A@rioTe To TPOidV va KpUWOEl O
Oeppokpaocia Swpatiou TpIv cuveyioeTe T
Xpron Tou.

B Mropeite va alMd&€ete v TaxuTnTa kai katd
™ Sidpkeia g Aerroupyiag.
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® Mmlévrep pafdog

(Ei. B)
® YNOAEI=EIZ:

Me autd To pmhevrep p&Pdo |14] propeite va
¢ridEete viim, odMoeg, colmeg kal Ppepikég
TPOPEG. LUVIOTATAI VO APFVETE TO UTTAEVTEP
pdfdo va kpuwver petd amd 1 Aemrd xprong
TO pEYIOTO.

Imv kavara 10| propeite va petproete uypa
6ykou £wg 700 ml. Ta v emelepyacia
TPOPIPWY, YEMIOTE TNV KAVATA EWG TNV
evdein Twv 300 ml, Siapopetikd propei To
mepiexopevo va EexelNioel.

TomoBetroTe To prlévrep pdfdo [14] omn
povada porép [13]

TonoBetnote 1o Kamaki |11] oty k&Tw MAeUpd
G kavatag |10 wg avriohaOnTikn Bdaon.
TonoBetnoTe Ta TpOPIpa oty kavaTa [10).
Yuvbeote To @ig | 1 | oe kataMnAn mpila.
Mokromoinon f avapeién Tpoipwy: Meote
naparerapéva @ [4] Av xpeidlerar,
xpnaiporomare m puBuion TURBO [5].
Merd ) xpron: Mepipévere péxpl va
akivnromoindei TeNeiwg To pmévrep pdPdog
[14]. Byare 10 ig [ 1] amd v mpila.

Av Oélete va aprioete Ta TpoOPIpa otV
kavéra [10}: LppayioTe TV KavaTa pe To
kamaki [11].

® Xrtumntnp!
(Eix. C)
@® YNOAEI=EIX:

O 6ykog opIopEVWY UNIKWY pTTopei va
aufnBei kard Ty enelepyaocia. Zuviotaral
va enelepydleaTe pIKPOTEPEG TOCOTNTEG TN
Popd yia TV amoguyn umepxeiNiong.
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B YuvioTATal Va APRVETE TO TTPOIOV VA KPUWVEI
uetd amd yprion Tou et xrummmpicv (12,
[13]) yia 3 Aenrrd 1o péyioro.

B TomoBetiore Ty umodoxn xTutmTnpEIol
om povéda porép [15].

B Migote o xrutnmpr |12] otnv umodoyn
XTutinTnPIoU [13].

B TomoBethoTe 1o kamdki |11] oTnv k&Tw MAeupd
g kavarag [10] wg avriohia®nrikn Bdon.

B TomoBerore Ta Tpd@ipa omy kavara [10]

B JYuvdeore 1o @ig | 1 | oe kataMnhn mpila.

B Xrunnua tpogipwv: MiéoTe maparetapéva
O[4] Av xpeialeTal, xpnoigomoinate T
pUBpion TURBO [5].

B Mera m xpnon: Mepipévere peypl va
akvnromoinBei teheiwg To xrummpr [12).
Bydhre 1o ig| 1 | amé myv mpila.

B Av Oghete va aprioeTe Ta TpOPIpa oty
kavara [10}: Keiore TNV KavATa PE TO KATTAKI

I}

® Movada komng

(Eix. D)

(® YNOAEI=EIX:

B Tia kaNitepa amoteléopara: ZuvioTaral
va yepilete To Soyeio | 8 | £wg T peon To
peyioTo.

B YuvIoTATal Va APRAVETE TO TTPOIOV VA KPUWVEI
HETd amd yprion Tou oeT povadag kot (6],

(7], ) 1a 1 \emrté 1o péyioro.
(7] [8])y uéy



MapaSelypata kot kai ToMomoinong Siagdpwy Tpopipwy pe To oer povddag komg ((6][7][8]):

Tpopipa = Méy. Méy. TaxUtnra *'
moooTnTa Xpovog

Kpepplidia @ - @ 200 g 30 Seur. 1 ewg 3

Maivravég % 30g 30 Seur. Turbo

Ykopbo @"b 20 XkeNideg 30 Seur. 1 éwg 5

Kapéra g - %R, *2 2009 60 eur.  1éwg5

Aplydaha @ 200 g 60 Seur. Turbo

KapUbia (xwpig 0 ,

iy & 200 g 60 Seur. 3w 4

Mappelava - g% 250 g 60 8eur.  Turbo

*1 B\ mapdypago «Xeipiopdey  //  *2 Tepdyia (2em3)  //  *3 Kior (1 ecm?)

® TomoBerfore To kamaki Soxelou [6] om ® A@aipeon Twv TpoPipwV

povéda porép [15]

B TomoBetore Tig Aemideg | 7 | oTov peoaio
&Eova Tou Soyelou [8].

B XpnoIPOTIOIfOTE TO KATIAKI [9] wg
avriohioBnrikn Baon oty kaTw mheupd Tou
Soxelou [8].

®  TonoBerfiote Ta Tpd@ipa aTo Soxelo [8].

B Kheiore To Soyeio | 8 | pe To kamaki Soyeiou

B Yuvdéore 1o ¢ig | 1 | oe katdMnAn mpila.
m Ko tpogipwy: Migate maparerapeva
[4]. Av ypeidleral, ypnoipomoifore T
pUBuion TURBO [5].

B Mera m xpnon: Mepipévere péxpi va
akivnromoinBoby TeNeiwg o Aemideg [7].
Bydhte To @ig | 1| amd myv mpila.

B Agaiptare To kamdki Soxelou [6] amd To
Soxelo [8].

®  Agaiptore Tig hemideg [ 7] amd 1o Soxelo [8].

B Av Oghete va aprioete Ta poOpIpa oto Soxeio
[8]: Kheiore 0 Soxeio pe o kamdki [9].

B YuvioTaTal va apaIpEiTe Ta TPOPINA HE
kataMn)o epyaleio koulivag (m.x. ToumnTH N
amhi) omaroula).
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@ Iuvrayég
® Xoprooouma

lMNa 1 éwg 2 dropa

LuoTaTtiké:

90 g Kapéra

90 g Mardreg

90 g Kpeppidia

180 g Nepod

2,5 g Maivravog

ANGT, mmépr (katd mpotipnon)

Aiadikacia:

B Zephoudiore kar yikokodyTe Ta kpeppLdia.
ZephoudioTe Ta kapdTa Kal TI TATATEG
kai koyTe Ta ot kUPoug peyeboug ep.

2 €wg 3 cm. Koyrte To paivravo.

B TomoBethoTe Ta uNikd o€ pia katoapoha.
MpoaoBeate Td00 vepd, wate va kakimrovral
kakd Ta Aayavikd kai Bpdore Ta yia
10 €wg 15 Nerrd,, péxpr va pakakwoouy.

B Aepnote Ta uNikd va raywoouy oe katahnAn
Oeppokpacia. TomoBetoTe Ta otV kavdTta
[10]. Mokromroate ) colma pe To pmhévrep
pdBdo [14] otnv Taxutnra TURBO yia
mepimou 1 Aenté. MpoaOéore ahdm kai
eI
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® Smoothie pravava-pnio

lNa 1 &ropo
LuoTarika:

® 1 Mmavava

5 2 MAdo

B 1 Koutahdki pehi
H 100 g ydha

Aiadikacia:

B Zephoudiore To piho kai Tv pmravava. Koyre
™V pmavéva oe peteg. Koyrte o pAlo oe
kUBoug peyeboug mep. 2 £wg 3 cm.

®  TonoBerfiote d\a Ta ukikd oty kavéra [10]
Avapei&re Ta uNika pe To pmhévrep pafdo
otnv Taxutnta TURBO yia mepimou
30 SeutepdherTa.

® Maré pooyapiov

lMNa 1 éwg 2 dropa

LuoTartika:

B 150 g Mooyap!

B 5 g lpdoo kai kpeppuddaki

B A4S, ahdm, mmépr (kard mportipnon)

Aiadikacia:

B Koéyre To pooydpi ot kUPoug peyeboug mep.
2 €wg 3 cm.

B TomoBerrore To oto Soyeio [8]. Tepayiote 10
yia mepimou 30 Seutepdlernta oty TaxuThTa
TURBO.

B Ogppavere 1o \adi oe éva myavi. Mpoabeore
TO TEHAXIOPEVO PHOOXAP! KAl COTAPETE Yia
10 ¢wg 30 Seutepdena. I1n ouveyeia
mpoobéoTe To MPAoo Kai To kpeppudAaki Kal
ouveyioTe yia Miyo 1o cotdpiopa. Mpoobeore
alaTi kal mTépL.



@ N\uko6 alsippa ppoUTWV
lNa 2 éwg 4 dropa

LuoTarika:
B 250 g Dpdoukeg i dMa ppouta (ppéoka f
KaTEWUYPEVQ)

B 1 ®akelaki (mep. 125 g) {axapng pe TkTivy
mou Sev xpeialetal Ppdaoipo

B Mepikeg otaydveg xupd Aepoviol

B 1 MNpela Tpippévn Bavihia

Aiadikaocia:

B [\Uvete kal OKOUTHOTE TIG PPAEOUNES.
AaipéoTe kal Ta mMpdaciva kotoavia. AproTe
TIG VO OTEYVWOOUY OF £VA COUPWTHPI, WOTE
va amopakpuvBei To mePITTO vepd Kkal va
pnv eivar moh udapég To dheippa. Koéyre Tig
peyaleg ppdouleg oe pikpoOTEPA KOpPATIa.

B Zuyiote 250 g ppdouleg kai mpoobéoTe Tig
oo Soyelo [8].

B [pooBeote pepikég otaydveg xupd Aepoviol.

B Av Belete, piyTe evav Moo Baviliag kar
mpoobecTe Tov oTO peiypa.

B [pocBeore T {axapn pe TmkTiv TToU
Sev xpeialeral Bpdoipo kar avapeibe
kakd pe To pmévrep pdfdo |14 yia 45
£wg 60 SeutepolerTa. Av oTo Soxeio
efakolouBolv va umdpyouv peydha koppdTia,
agrioTe To peiypa va otabsi yia 1 Aentd kai,
oTn ouveyela, avapeitre yia dMo 1 Aerro.

B Amolalote apgowg To Aleippa ppoltwy
) TomoBemote To o€ eva Bdlo pe Pidwrd
KamaKI kal oppEayioTe To KaAa.

® Kpépa apuydalo-kapudi
lNa 2 éwg 4 dropa

LuoTarika:

B 40 g Aplydaha

B 40 g Kapubia

B Nepo, kpuataliky {axapn (kard mporipnon)

Aiadikacia:

B Tepayiore Ta aplydala kai Ta kapUdia yia
30 Seutepdhenta oto Soxeio [8].

B TomoBetAoTe Ta UNikd ot pia kKatoapoha kal
mpoobéote 1600 vepd, wote va okemalovral
kald. MONig To vepd apyioer va Bpalel,
mpocBéore T {ayapn kai Bpdote To peiypa
avakatelovTag, péxpl va Nwaoel Teheiwg n
{axapn.

® Mayiovela
lNa 2 éwg 4 dropa

LuoTartiké:

B 250 g Oubetepo putikd Aadi, m.x.
kpapBélaio

1 AByo (kpokog kar acrpadi)

B 15 g 'Hmo & A xupde Aepoviol

Aiadikacia:

B TomoBetAoTe 1o afyd kai To xupd Aepoviol
oTnV kavara [10]. Kpatorte 1o xrumnmpl
k&Beta oty kavaTa kal mETE TapaTeTapéva
1o minktpo TURBO.

B [pocBeote 1o Aadi pe pon 100 g/hers,
woTe va avapelyvUetal kKa\d pe Ta umdhoima
uNiké.
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KaOapiopoég kai ppovrida @ YMOAEIZH: la va Siampricel To mpoidy T

/\ KINAYNOTZ! Kivéuvog \eToupyIkéTATa KaI TNV OYn Tou, TPEME! va

nAexrpomAniiag! Mpiv Tov kaBapiopo kai kaBapilerar kakd perd amo kdde xprion.

™ ppovrida: Bydhre 1o ¢ig | 1| amd my mpila.

Mépog KaO@apiopog
B Movdda porép /\ MPOEIAOMOIHEH! Mnv Bubilere moté autd Ta pépn
B YnoSoxd yrummpio o€ vepd N dMa uypd. Mnv TomoBereite autd Ta pepn KaTW
amd TPEXOUHEVO VEPO.
B Bydhre o @ig| 1 | amd v mpila mpiv Tov kaBapiopo.
B Mnv xpnoipomoigite AeiavTikd, okAnpd kaBapioTika
okhnpeg Polptoeg yia Tov kabapiopd Tou TpoidvTog,.
B KaBapiore pe éva ehappwg uypd mavi. Av xpeidletal,
XPNolpoToIaTe Aiyo amoppumavTiké MATwY.
® Kamdi Soxeiou [e] B KabBapiore autd ta pépn kakd pe (goTd vepd kal
B Mnhévrep pafdog QTOPPUTIAVTIKO TIATwWY.
B Aemideg
B Aoyeio
B Kamaki (Soxeio) [9] = KabBapiore auta ta pépn kakd pe (gatd vepo kai
" Kavara aToPPUTIAVTIKS MATwY. Auté Ta pepn mAévovTal kal oTo
TAUVTApIO TATWY.
= Kaméki (kavéral)
B Xrumnmpl
B Tpiv My emépevn xpron kai amobrkeuon: o A'I'loen' KEUON
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Ireyvwote Oha Ta pepn pe éva kabapd mavi.
TornoBereite mavra Tig Aemideg | 7 | oto Soxeio
otav Sev xpnoipormoiolvral. -

B AmobBnkeloTe To mpoidv oty apyikh
ouokeuaoia otav Sev TO XPNOILOTIOIEITE.
Duhdlre To mpoidy oe oteYVd pépog, pakpia
amé onueia oTa omoia ¢ravouy Ta TaIdid.

dpovrida

Mpiv amd k&be xprion: EAeyEre To mpoiody yia
opartég PAaPes.

Ektdg amd Tov TakTikd kaBapiopd, To mpoidy
Sev xpeialeral GMn ouvipnon.
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@® 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 amoppIupdTwy, autd eival
XOPAKTNPIOPEVA ATTO CUVTOHEUCTEIG

(a) kar apiBpoig (b) pe v akdloubn
onpaocia: 1-7: mhaotika / 20-22:
xaprti kai xaptovi / 80-98: alvbeto
uNiko.

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

To hoyotumo Triman 1oxUel pévo yia T
FaNia.

MNa minpopopieg oxeTikd pe TIg
SuvatdTnTEG AMOPPIYPNG TOU TPOTOVTOG
mou Sev xpnoipotoigitar TAéoy,
ameuBuvBeite omig appddieg utmpeaieg
NG KoIVOTNTAG A Tou drjpou oag.

Ma v mpootacia Tou mepiBaMovrog,
pnv amoppimTeTe TO dYPNOTO TAEOV
TTPOIdV OTA OIKIAKA amoppippaTa,
aMd mapadwore To ota e1dika Kévipa
anoppiyng. Na Ta onpeia ouMoyng kai
TIG WPEG Aermoupyiag Toug ameuBuvBeite
oTig appddieg utnpeaieg.
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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
puaioloyiki pBopd kal yia autd To Aéyo pmopolv
va BewpnBolv wg pBaptd pepn (m.x. pmatapieg)
1 yia PAaBeg oe elBpaucta pépn, m.x. SiakomTeg,
emavapopTi{bpeveg pmatapieg f) mapopoia, Ta
ormoia eival karaokeuaopéva amd yuali.

Me v avTikatdoTaon TnG CUOKEURG, CUPPWVA
pe o NOMOZX 2251/1994, Eexivael ex véou o

Xpovog eyylnong.
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@ Aiekmepaiwon TnNG eyyunong

MNa va e€aopalicoupe ™ ypryopn enelepyacia
TOU aITpaTog oag, mapakaloUpe akoloubrore Tig
mapakatw umodeileig:

Ye mepimTwon epwTpaTog mapakakeiobe va
gxete Siabéaipo To mapacTaTikd ayopds kai Tov
kwbikd mpoiodvTog (IAN 384661_2107) wg
amodeikTIKO TNG ayopdg oag.

Mmopeite va Bpeite Tov apiBud mpoidvrog otnv
mvakida TUToU, o pia eyxapatn, omnv cehiba
TiTAwv Twv odnyiwv oag, (kdTw apioTepd) f wg
autokOMnTo otV TMow A k&Tw ceNida.

Av mpokUyouv Aerroupyikd opdAuara i dMa
e\aTTOpATA, EMKOIVWVAOTE apyIKA TNAEPWVIKA 1y
péow email pe To mapakdTw avapepdpevo Tufpa
service.

'Eva mpoidy mou avayvwpileral wg ehatTwpatid,
TTOpEiTE peTd va To amooTeileTe Xwpig
Taxubpopikd TEAn otV evnuepwpévn oE 064G
SielBuvon service emouvamovrag Ty amodeifn
ayopdg (amddeién Tapeiou) kai v evdeién, mou
upioTaTal To ENATTWHA Kal TTOTE TTIPOEKUYE.

® Iépfig

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

@ XépPig Kimpog

Th\: 8009 4211
Email: owim@lidl.com.cy
c UK
cA
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