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Introduction

Congratulations on the purchase of your new
appliance. You have selected a high-quality
product.

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

Intended use

This appliance is intended exclusively for grilling
food indoors. The appliance is not intended for
any other purpose, nor for use beyond the scope
described. The appliance is not intended for use
in commercial or industrial environments.

The manufacturer accepts no responsibility for
damage caused by failure to observe these in-
structions, improper use or repairs, unauthorised
modifications or the use of unapproved replace-
ment parts. The operator bears sole liability.

Warnings and symbols
used

The following warnings and symbols are used in
these operating instructions, on the packaging
and on the appliance (where applicable):

A

DANGER! A warning with this sym-
bol and the signal word "DANGER"
indicates an imminently hazardous
situation that will result in death or
serious injury if not avoided.

WARNING! A warning with

this symbol and the signal word
"WARNING" indicates a potenti-
ally hazardous situation that could
result in death or serious injury if not
avoided.

A
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A

> & a9 e o

CAUTION! A warning with

this symbol and the signal word
"CAUTION" indicates a potentially
hazardous situation that could result
in a minor or moderate injury if not
avoided.

ATTENTION! A warning with

this symbol and the signal word
"ATTENTION" indicates a potential
situation that could result in property
damage if not avoided.

Note: A note identifies additional
information that facilitates the use of
the appliance.

AC current/voltage
Read the instructions.

All of the parts of this appliance that
come into contact with food are
food-safe.

Dishwasher-proof.

Caution! Hot surface!
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Safety

In this section, you will find important safety instructions for using
the appliance.

This appliance complies with statutory safety regulations. Improper
use may result in personal injury and property damage.

Basic safety guidelines

To ensure safe operation of the appliance, follow the safety guide-
lines set out below:

Prior to use, check the appliance for visible external damage.
Do not operate an appliance that has been damaged or dropped.

To prevent accidents, have defective plugs and/or power cables
replaced immediately by an authorised specialist technician or our
Customer Service department.

This appliance may be used by children of the age of 8 years or
more and by persons with reduced physical, sensory or mental
capabilities or lack of experience and/or knowledge if they are
being supervised or have been instructed with regard to the safe
use of the appliance and have understood the potential risks.
Children must not play with the appliance.

Cleaning and user maintenance must not be performed by children
unless they are older than 8 years of age and are supervised.
Children younger than 8 years of age must be kept away from the
appliance and the power cable.

All repairs must be carried out by authorised specialist companies
or by the Customer Service department. Improper repairs may put
the user at risk. It will also invalidate any warranty claims.

Repairs to the appliance during the warranty period may only be
carried out by a customer service department authorised by the
manufacturer. Otherwise, no warranty claims will be held for any
subsequent damages.
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Defective components must always be replaced with original re-
placement parts. Compliance with safety requirements can only be
guaranteed if original replacement parts are used.

Do not allow the power cable to come into contact with hot appli-

ance parts. NEVER use the appliance near naked flames, a hot-
plate or a heated oven.

After use, allow the appliance to cool down completely before
cleaning it. Risk of burns!

Install the appliance as close as possible to an electrical power
socket. Ensure that the power plug is quickly reachable in case of
danger, and also that there is no danger of tripping over the cable.

Provide a stable location for the appliance.

/A RISK OF ELECTRIC SHOCK!

4

The appliance should only be connected to correctly installed and
earthed mains power sockets. Ensure that the rating for your local
power supply corresponds with the details on the rating plate of
the appliance.

Arrange for customer service to repair or replace connecting ca-
bles and/or appliances that are not functioning properly or have
been damaged.

Do not expose the appliance to rain, and never use it in a humid or
wet environment.

Ensure that the power cable never becomes wet or moist during use.
NEVER immerse the appliance in water or other liquids! This would
bring about the risk of a potentially fatal electric shock upon the
next use of the appliance should moisture be present in the voltage
conducting elements.

Always take hold of the plug when handling the power cable. Do
not pull on the cable itself and never touch the power cable with wet
hands, this could result in either a short circuit or an electric shock.

English
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Do not place the appliance itself, furniture items or similar objects
on the power cable, and take steps to ensure it cannot become
jammed or trapped in any way.

Do not open the appliance housing or attempt to repair or modify
the appliance. If the housing is opened or improper modifications
are made, you run the risk of receiving a potentially fatal electric
shock and the warranty will be void.

Protect the appliance from drips or splashes of water. Thus, do not place
any vessels containing liquid (e.g. flower vases) on or near the appliance.
Always pull the plug out of the power socket during each interrup-
tion, as well as after use and before any cleaning.

/\ WARNING! RISK OF INJURY!

& Caution! Hot surface!

The surfaces of the appliance become extremely hot during use.
Touch the appliance using only the handle.

/\ CAUTION! MATERIAL DAMAGE!

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

Never leave the appliance unattended during operation.

Ensure that the appliance, the power cable and the plug do not come
into contact with heat sources such as hotplates or naked flames.

Do not use charcoal or similar fuels to operate the appliance!

To protect the non-stick coating, do not use metallic tools such as
knives, forks, etc. Should the non-stick coating become damaged,
stop using the appliance.

Only operate the appliance with the original accessories supplied.

() Note

No user action is required to switch the product between 50 and
60 Hz. The product adapts automatically to either 50 or 60 Hz.
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Operating components
Figure A:

Support feet

Safety catch

Unlocking button 180°

Red "Power" control lamp

Green "Ready" control lamp
Heat level control

RELEASE button (lower hotplate)
Fat collector tray

Fat outlet

Hotplates

RELEASE button (upper hotplate)

860000000 0CC

Figure B:
® Cleaning scraper

Unpacking and
installation

/\ WARNING

> Packaging material may not be used as a
plaything. There is a risk of suffocation.

> Please follow the instructions regarding the
electrical connection of the appliance to
avoid damage to property.

Package contents and
transport inspection

The appliance is supplied with the following
components as standard (see fold-out page):

® Contact grill
® Fat collector tray
® Cleaning scraper

® Operating instructions

(O Note

> Check the package for completeness and
for signs of visible damage.

6 English

> If the delivery is incomplete or damage has
occurred as a result of defective packaging
or during transport, contact the Service
hotline (see chapter entitled Service).

Unpacking

4 Remove dll parts of the appliance and the
operating instructions from the box.

¢ Remove all packaging materials and any
films and labels.

Handling and operation

This section provides you with important informa-
tion on handling and using the appliance.

Before initial use

1) Clean all accessories as described in the
section "Cleaning and care" to remove any
production residues.

2) Read these operating instructions carefully.

3) Install the appliance in accordance with the
safety instructions.

4) Unlock the appliance by setting the safety
catch @ to the position a

5) Open the appliance.

6) Wipe the hotplates @ with a damp cloth.

7) Close the appliance.

8) Insert the power cable plug into a properly
connected and earthed mains power socket
which supplies the voltage stated in the
"Technical data" section. Allow the appli-
ance to heat up for about 5 minutes on the
maximum temperature setting by turning the
heat level control @ to MAX.

@ Note

> The first time the appliance heats up, a
small amount of smoke and odour may be
generated due to production-related residue.
This is normal and is completely harmless.
Ensure sufficient ventilation; for example, by
opening a window.
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9) After heating, pull the plug out of the mains
socket and allow the appliance to cool
down completely.

10) Clean the appliance again with a damp
cloth.

Heat level control
The temperature is set using the heat level control
0.
— Heat level range 1: heating up range /
low temperature
— Heat level range 2: medium temperature
(e.g. cooking vegetables)
— Heat level range 3: high temperature
(e.g. grill-roasting meat)

Heat level
MIN range 1
MAX
Heat level
earieve Heat level
range 3
range 2

() Note

> The green ,Ready” control lamp @ lights up
when the heat level control @ is set to MIN
or in the front area of the heat level range
1. As soon as you set the heat level control
O to the desired position, the green control
lamp "Ready" @ goes out until the tempera-
ture has been reached.

> The green control lamp "Ready" @ may switch
off again in the interim. This indicates that the
temperature has fallen below the set tempera-
ture and the appliance is heating up again.

> The red control lamp "Power" @ lights up as
soon as the appliance is connected to the
mains.

Operation
1) Close the appliance lid using the handle.
2) Slide the fat collector tray @ into the appli-

ance.

3) Replace the plug in the mains power socket.
The red control lamp "Power" @ lights up.
The green control light "Ready" @ lights up
if the heat level control @ is set to MIN.

4) Set the desired level on the heat level control
0. The green control lamp "Ready" @ goes
out. The green control lamp "Ready" @
comes on again as soon as the set heating
level is reached.

(D Note

> You can use this grill in 3 different ways:

— fully open so that both hotplates @ can
be used as a table grill.

— with the movable upper hotplate @ as a
contact grill so that, for instance, meat or
fish is grilled from both sides.

— with the fixed upper hotplate @ as a
panini grill so that, for instance, baguettes
can be gratinated.

"Contact grill" position

@ Note

> To ensure the hygienic cooking of fish, we
recommend using the “Contact grill” posi-
tion.

1) Open the appliance lid and place the food
to be grilled on the lower hotplate (.

2) Close the appliance lid using the handle.

3) Due to its movable mount, the upper
hotplate @ always lies parallel to the lower
hotplate O even if the food to be grilled is
bulky. This guarantees an optimal grilling
result.

4) Check the browning of the food after a
while. To do this, open the appliance lid
using the handle.

English 7



O SILVERCREST’

(D Note

> Start with short grilling times and increase
them until you identify the correct duration.
For your orientation, please also refer to the
section “Cooking table”.

5) When you are satisfied with the level of
browning, remove the grilled food.

(D CAUTION!

> Do not use pointed or sharp obijects to re-
move the grilled food. These could damage
the surfaces of the hotplates !

6) Turn the heat level control @ to MIN and re-

move the plug from the mains power socket.

(D CAUTION!

> Always remove the plug from the mains
power socket when the appliance is not in
use. It is not sufficient to simply set the heat

level control @ to MIN!

"Panini grill" position
1) Open the appliance lid and place the food
to be grilled on the lower hotplate .

2) Close the upper hotplate @ and lock it at
the desired height by pressing the safety
catch @ back (position MIN, 11, 1l IV, V).
When adjusting the safety catch @, lift the
hot plate O a little way. The further back
you press the safety catch @, the greater
the distance between the hotplates @.

3) Check the browning of the food after a

while. To do this, open the appliance lid
using the handle.

(O Note
| 2

Start with short grilling times and increase
them until you identify the correct duration.
For your orientation, please also refer to the
section “Cooking table”.

4) When you are satisfied with the level of
browning, remove the grilled food.

8 English

(D CAUTION!

> Do not use pointed or sharp objects to re-
move the grilled food. These could damage
the surfaces of the hotplates !

5) Turn the heat level control @ to MIN and re-
move the plug from the mains power socket.

(D CAUTION!
> Always remove the plug from the mains
power socket when the appliance is not in

use. It is not sufficient to simply set the heat
level control @ to MIN!

"Table grill" position
1) Fold out both support feet @ (Fig.1).

2) Press the unlocking button 180° @ (Fig.1)
and open the appliance lid until both hot-
plates @ can be used as a table grill.

Fig.1

3) The hotplates ) are now positioned next to
each other and can be used as a table grill

(Fig. 2).
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6) Turn the heat level control @ to MIN and re-
move the plug from the mains power socket.

(D CAUTION!

> Always remove the plug from the mains
power socket when the appliance is not in
use. It is not sufficient fo simply set the heat
level control @ to MINI

Cooking table

Fig. 2 The following table is intended as a guide
for cooking. It provides examples of cooking
times for various foods. Adjust the amounts

4) Place the food to be grilled onto the hot-

plates @. according to the recipe and your individual
5) Turn the food to be grilled from time to time taste. Various factors - in particular, the

and remove it from the hot-plates @ once it respective nature of the food, such as size,

is cooked. thickness or quality - may affect the cook-

ing time. Also note that food cooked in the
“Table grill” position will need to be turned
occasionally, so the cooking time will be

(D CAUTION!

> Do not use pointed or sharp objects o turn
or remove the grilled food. These could

longer.
damage the surfaces of the hotplates (!
PIECES / HEAT

FOOD GRAM LEVEL POSITION COOKING TIME
Burgers 900 g 3 Contact grill 10-15 mins.
Bacon 3x250g MAX. Contact grill 10 mins.
Pork neck steaks 3 pieces MAX. Table grill 2 x 13-16 mins.
Salmon fillets 4x125¢g 3 Contact grill 8-10 mins.
Tuna steaks 4x125¢g 3 Contact grill 6-8 mins.
Grilled vegetables | ' 2
N I .le vegelables Eggplant 2 Table grill 2 x 3-6 mins.
o in slices
Cbeese sand- 4 pieces MAX. Contact grill 3-4 mins.
wiches
Cheese baguettes | 2 pieces 3 Panini grill 4-8 mins.

English 9
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Tips and tricks

To make meat more tender and speed up
the grilling process, you can marinate it be-
forehand. An ideal basis for this can be sour
cream, red wine, vinegar, buttermilk or fresh
papaya or pineapple juice, for example.
Add herbs and spices according to taste. Do
not add salt as this can draw water out of
the meat and make it dry. Place the meat in
the marinade so that it is completely covered
and close the container. Ideally, leave it
overnight.

You can grill not only meat, but also fish.
We recommend cooking fish in the “Contact
grill” position. Grilling with the appliance lid
closed ensures that the food is heated from
both sides at the same time.

The hotplates O have a non-stick coat-
ing, therefore extra fat is not necessary. If
you still wish to use fat, please ensure that
the fat/oil is suitable for grill-roasting, e.g.
rapeseed oil.

If you are not sure whether the grilled food
is cooked all the way through, you can use
a commercially available meat thermometer.

Cleaning and care
/\ WARNING!

| 2

Before cleaning, pull out the plug and wait
until the appliance has completely cooled
down. Risk of injury!

Never clean the appliance under running
water and never immerse it in water. The ap-
pliance could be irreparably damaged!

(D CAUTION!

>

To avoid irreparable damage to the appli-
ance, ensure that no moisture can penetrate
the appliance during cleaning.

When cleaning the surfaces use neither
abrasive or chemical cleaners, nor sharp or
scratchy obijects.

10 English

B Draw the cleaning scraper @ over the
hotplates Q) after the hotplates @ have
cooled down so that fat and residues are
aggregated, and then slide them into the fat
collector tray ©.

B Wipe the hotplates @ with a damp cloth.
Do not use any abrasive cleaning agents,
rough sponges or sharp objects for clean-
ing as these could damage the non-stick
coating.

For more stubborn soiling or hardened
residue, remove the hotplates @:

— Open the appliance.

— Press the RELEASE button @ and at the
same time, remove the lower hotplate .

— Hold the upper hotplate @ in place
to prevent it from falling and press the
RELEASE button (. The upper hotplate
@ is released from the appliance.

B Clean the hotplates ® which have been
removed in warm water with a litfle defer-
gent in it. For severe incrustations, leave the
hotplates @) to soak for a while in the water.
After washing, rinse the hotplates @ with
clean water to remove all detergent resi-
dues. Dry everything properly. The hotplates
@ must be dry before you put them back in
the appliance!

(® Note
For gentle cleaning of the hotplates
@ @, we recommend that you wash

them by hand, as described above.

You can, however, also clean the
hotplates O in the dishwasher. The undersides of
the griddles ® may stain slightly after cleaning
in the dishwasher. However, this does not
represent any impairment of the appliance or its
function.

B To refit the hotplates @, place the hotplates
(@ onto the base such that both notches
next to the fat outlet @ grip the hooks on
the base. Then press down the front part of
the hotplate @ until you hear it engage.
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B Proceed in the same way withw the second

hotplate @.

B To clean the outer surfaces of the appliance,
wipe it down with a damp cloth and a small
amount of washing-up liquid. Wipe off any
defergent residues using a cloth moistened
with clean water.

Ensure that all parts are completely dry
before re-using the appliance.

B Wipe the cleaning scraper @ with a damp
cloth. For more stubborn soiling, add some
mild detergent to the cloth or rinse it in warm
water and detergent.

@ Note

=\ For gentle cleaning of the cleaning
@M scraper @ we recommend that you
4>’ wash it by hand as described above.
You can, however, also clean the
cleaning scraper @ in the dishwasher.

B Clean the emptied fat collector tray @ in
hot water and washing-up liquid. Rinse off
detergent residues with clean water and dry
it well.

@ Note
=\ For gentle cleaning of the fat collector

W tray @ we recommend that you wash
_)5\ it by hand as described above. You

can, however, also clean the fat
collector tray @ in the dishwasher.

Storage

Store the cleaned appliance in a dry place.
Lock the appliance by sliding the safety catch @
to the position [

Recipes
@ Note

Depending on the quality of the ingredients, the
specified temperature settings or times in the
recipes may vary!

"Contact grill" position

Mexican Burger

900 g minced beef

6 tbsp. BBQ sauce

6 tbsp. finely chopped onions

3 tbsp. fresh or ready-made salsa

1/2 tsp. chilli powder

* & & o o o

4 large hamburger buns

1) Mix the minced meat, onions, salsa, chilli
powder and BBQ sauce in a large bowl.

2) Shape the minced meat into four evenly
sized hamburgers that are approx. 2 cm

thick.

3) Heat up the appliance (heat level range 3/
Max).

4) Grill the hamburgers for 8 - 10 minutes on
the pre-heated appliance, having set this to
the contact position. Then serve the ham-
burgers in the hamburger buns together with
the ingredients and herbs of your choice.

English 11
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Rump steak with spring onion &
herb sauce

500 g lean rump steak (each 125 g)
120 g margarine

1 tsp. Worcestershire sauce

1 finely chopped garlic clove

4 tbsp. finely chopped parsley

* & & & oo o

4 finely chopped spring onions

1) Mix the margarine and Worcestershire

sauce in a small bowl and mix in the garlic,

parsley and spring onions.
2) Heat up the appliance (heat level Max).
3) Grill the steak for 3 min. at heat level Max.

4) Brush the spring onion and herb sauce onto

the steak and cook it for another 4 minutes
at the start of heat level range 2.

Tuna with slices of orange
(4 people)

4 fresh tuna steaks (each 170 g)
1 orange

1 tbsp. finely chopped parsley
Salt

* & & & oo o

Pepper

1) Peel the oranges and cut them into slices
that are approx. 5 mm thick.

2) Pre-heat the appliance (heat level range 3).

3) Place the tuna steaks onto the pre-heated

grill, scatter the parsley on top and season
with salt and pepper.

4) Place the slices of orange onto the tuna
steaks and grill everything for approx.
6 - 8 minutes.

5) Remove the grilled orange slices before
serving.

12 English

"Panini grill" position
Spinach and cheese panini

250 g spinach leaves

1 onion

1 clove of garlic

1 tbsp. cooking oil

2 tsp. lemon juice

1 pinch of salt (and pepper)

4 slices of toasting bread/white bread
40 g herb butter

75 g mozzarella

® & & S O > > o o o

20 g pine nuts

1) Sort and wash the spinach leaves.

2) Peel and finely chop the onion and garlic,
stew in hot oil. Add the spinach. Season
with lemon juice, salt and pepper.

3) Spread the herb butter onto the toast.
4) Cut the mozzarella into slices.
5) Divide the mozzarella and drained spinach

onto 2 slices of toast and scatter the pine
nuts on top.

6) Top the panini with a second slice of bread.

7) Carefully place the panini onto the panini
maker, pre-heated to heat level range 3/
Max.

8) Using the safety catch @, set the desired

distance of the upper hotplate ® and close
the lid.

9) Wait until the panini are toasted golden
brown. Then remove them from the panini
maker.
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Chicken breast panini

400 g chicken breast

20 g butter

Pepper, salt, paprika powder

120 g bacon, in strips

6 slices of toasting bread/white bread
3 tbsp. salad dressing (yoghurt)

30 g of iceberg lettuce

2 tomatoes

1 avocado

1 tsp. lime juice

@ & & & 6 O O o o o o

50 g cucumber

1) Rinse the chicken breast under running tap
water and pat dry with kitchen paper. Grill
briefly in the pre-heated appliance, set to
the contact position, with the heat level set
to MAX.

2) Switch the appliance back to the start of
heat level range 3 and then grill-roast the
chicken breasts for about 10 minutes until
done. After grill-roasting, season with salt,
pepper and paprika and set aside.

3) Fry the strips of bacon in a pan until crispy.

4) Spread the yoghurt dressing onto 3 slices
of toasting bread or white bread, add the
iceberg lettuce, cut the tomatoes into slices,
season them and arrange them on top.

5) Cut the chicken breasts along their length
and place them on top of the tomatoes.

6) Arrange the strips of bacon on the chicken
breasts.

7) Cut open the avocados vertically and use
a turning movement to remove the halves
from the stone. Peel and cut the avocado
into slices. Drizzle the lime juice onto the
avocado to prevent from going brown. Lay
the slices onto the panini.

8) Cut the cucumber into slices and place them
on the avocado.

9) Top the panini with a second slice of bread.

10) Carefully place the panini onto the hotplate

11) Using the safety catch @, set the desired

distance of the upper hotplate @ and close
the lid.

12) Wait until the panini are toasted golden
brown and remove them carefully from the
panini maker.

Mustard baguette

1 baguette

1 garlic clove

50 g mustard-pickled gherkins
40 g Pecorino

1 thsp. hot mustard

2 tbsp. sweet mustard

50 g butter

2 tbsp. chopped chives

* & & O O O > o o

Salt, pepper

1) Cut into the baguette at 2 - 3 centimetre
intervals, but do not cut all the way through.

2) Peel and crush the garlic, dice the gherkins
and grate the Pecorino cheese.

3) Mix the hot and sweet mustards with the soft
butter, garlic, gherkins, Pecorino cheese and
chives, and season with salt and pepper.

4) Fill the mustard butter into the baguette slits
and wrap the baguettes in aluminium foil.

5) Place the baguettes onto the pre-heated
hotplate (D set to heat level range 3/Max.

6) Using the safety catch @, set the desired

distance of the upper hotplate ® and close
the lid.

7) The baguette should be golden brown.

English 13
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"Table grill" position
Chicken/turkey breast

4 200 g chicken/turkey breast
¢ Alittle flour

1) Heat the appliance to heat level range 3.

2) Cut the 200 g of chicken/turkey breast into
slices and lightly dust with flour.

3) Grill-roast on one side for around 4 minutes,
then turn, sprinkle with a little salt and grill
the other side for about 4 minutes.

Grilled vegetables
2 peppers

1 courgette

1 aubergine

Olive oil

Salt

Pepper

* & & & o oo o

Herbs de Provence (seasoning mix)

1) Wash the vegetables thoroughly. Cut the
peppers in half, remove the seeds and cut
them into strips. Cut the aubergine and
courgette in half along their length and then
into pieces measuring around 0.5 cm.

2) Brush the vegetables with a little olive oil.
3) Pre-heat the appliance (heat level range 2).

4) Place the vegetables onto the pre-heated
hotplate @ and grill them on both sides, al-
lowing around 8 - 10 minutes for each side,
until they are light brown in colour.

5) Season the vegetables with salt, pepper and
herbs de Provence to taste.

14 English

Coconut curry prawns

4 100 g red curry paste
4 50 ml coconut milk

¢ 400 g prawns (alternatively crab or
shrimps)

200 g sugar snaps
2 peppers

2 onions

2 garlic cloves

Salt and pepper

* & & & o o

Aluminium foil

1) Mix the curry paste and the coconut milk.
2) Wash the prawns, the sugar snaps and the

peppers.
3) Peel the onions and garlic cloves.

4) Chop the onions, the garlic cloves and pep-
pers into small pieces.

5) Spread the prawns and the vegetables
evenly over four pieces of aluminium foil.
The aluminium foil must be big enough so
that it is possible to wrap up the ingredients
in little packages. Drip the coconut curry
sauce over the food and season everything
with salt and pepper.

6) Seal the packages well so that no liquids
can escape.

7) Pre-heat the appliance to the end of heat
level range 2.

8) Place the filled packages onto the pre-heat-
ed hotplates ® and cook from both sides,
allowing around 15 minutes per side.
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Grilled corn on the cob

4 2 sweet corn cobs
4 100 g herb butter
¢ Garlic salt

¢ Salt

¢ Pepper

L4

Aluminium foil

1) Brush a piece of aluminium foil with the herb
butter.

2) Salt the corn cobs and wrap them in the
aluminium foil.

3) Heat the appliance to the end of heat level
range 2.

4) Place the package onto the hotplates {.

5) Turn the package affer 15 minutes and cook
the cobs for another 15 minutes.

6) Season the corn cobs with garlic salt and
pepper.

Ordering replacement
parts

You can order replacement parts for this product
on the Internet at www.kompernuss.com.

Scan the QR code with
O=10

your smartphone/tablet.
E . You can use this QR code

to go directly to our
(D Note

website to view and order
the available spare parts.
> If you have problems with your online order,

you can contact our service centre by phone
or e-mail.

> Always quote the article number
(IAN) 490910_2504 in your order.

> Please note that online ordering of replace-
ment parts is not possible for all countries.

Disposal

Disposal of the appliance

The adjacent symbol of a crossed-
out dustbin means that this
appliance is subject to Directive
2012/19/EU. This directive states
that this appliance may not be disposed of in the
normal household waste at the end of its useful
life, but must be taken to specially set-up
collection locations, recycling depots or disposal
companies.
The disposal is free of charge for the
user. Protect the environment and
dispose of this appliance properly.
If your old appliance has stored any personal
data, you are responsible for deleting it yourself
before returning it.

@
)
Disposal of the packaging
@ The packaging materials have been
selected for their environmental
% friendliness and ease of disposal
and are therefore recyclable.
Dispose of packaging materials that are no

longer needed in accordance with applicable
local regulations.

Your local community or municipal
authorities can provide information
on how to dispose of the worn-out
product.

Dispose of the packaging in an
environmentally friendly manner.
Note the labelling on the packaging
and separate the packaging
material components for disposal, if
necessary. The packaging material is labelled
with abbreviations (a) and numbers (b) with the
following meanings: 1-7: plastics, 20-22:
paper and cardboard, 80-98: composites.

b

English 15
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Appendix

Technical data

Volt | 220-240V ~
©1a9¢ SUPPY 50/60 Hz

Power consumption | 2000 W

Power consumption | _ 0,5W

in off mode

Kompernass Handels GmbH
warranty
Dear Customer,

This appliance has a 3-year warranty valid from
the date of purchase. If this product has any
faults, you, the buyer, have certain statutory
rights. Your statutory rights are not restricted in
any way by the warranty described below.

Warranty conditions

The warranty period starts on the date of pur-
chase. Please keep your receipt in a safe place.
This will be required as proof of purchase.

If any material or manufacturing fault occurs
within three years of the date of purchase of

the product, we will either repair or replace the
product for you or refund the purchase price (at
our discretion). This warranty service requires
that you present the defective appliance and the
proof of purchase (receipt) within the three-year
warranty period, along with a brief written de-
scription of the fault and of when it occurred.

If the defect is covered by the warranty, your

product will either be repaired or replaced by us.

The repair or replacement of a product does not
signify the beginning of a new warranty period.

16 English

Warranty period and statutory
claims for defects

The warranty period is not prolonged by repairs
effected under the warranty. This also applies to
replaced and repaired components. Any dam-
age and defects present at the time of purchase
must be reported immediately after unpacking.
Repairs carried out after expiry of the warranty
period shall be subject to a fee.

Scope of the warranty

This appliance has been manufactured in accord-
ance with strict quality guidelines and inspected
meticulously prior to delivery.

The warranty covers material faults or produc-
tion faults. The warranty does not extend to
product parts subject to normal wear and tear
or to fragile parts which could be considered
as consumable parts such as switches or parts
made of glass.

The warranty does not apply if the product has
been damaged, improperly used or improperly
maintained. The directions in the operating in-
structions for the product regarding proper use of
the product are to be strictly followed. Uses and
actions that are discouraged in the operating
instructions or which are warned against must be
avoided.

This product is intended solely for private use
and not for commercial purposes. The warranty
shall be deemed void in cases of misuse or
improper handling, use of force and modifica-
tions / repairs which have not been carried out
by one of our authorised Service centres.
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Warranty claim procedure

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

B Please have the fill receipt and the item
number (IAN) 490910_2504 available as
proof of purchase.

B You will find the item number on the type
plate on the product, an engraving on the
product, on the front page of the operating
instructions (below left) or on the sticker on
the rear or bottom of the product.

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

B 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 informa-
tion about what the defect is and when it
occurred.

You can download these
instructions along with many other
manuals, product videos and
installation software at
www.lidl-service.com.

This QR code will take you directly to the Lidl
service page (www.lidl-service.com) where you
can open your operating instructions by entering

the item number (IAN) 490910_2504.

Service

Service Great Britain
Tel.: 0800 404 7657
E-Mail: kompernass@lidl.co.uk

(YD Service Cyprus
Tel.: 8009 4241
E-Mail: kompernass@lidl.com.cy

[IAN 490910_2504 |

Importer

Please note that the following address is not the
service address. Please use the service address
provided in the operating instructions.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com

English 17
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Eicaywyn

2uyxapnThpia yia TNy ayopd TG véag oag
ouokeung. Arrodaacioare €101 yia TRV amokTon
€VOG TTPOIOVTOG UYNANG TTOIOTNTAG.

O1 0bnyieg xpAong ival TuApa autol Tou
npoidvrog. Mepigxouv onuavrikég umodeileg
yia v acdleia, T xpron Kai v anoppiyn.
Mpiv amd ™ xpfion Tou mpoidvrog, eoikeaiwBeite
pe dXeg Tig umodeileig yeipiopol kal acddheiag.

Xpnoipotolgite To TIPOIOY pOVO OTIWG TTEPIYpAde-

TaI KAl YIa TOUG avadePOHEVOUG TOEIG XPNOoNG.
Mapadwote ONa Ta tyypada ot mepinTwon
mapadoong Tou TTPoibVTOG OF TpiTOUg.

MpoBAerdépevn xprion

AuTi n ouokeur poopileral amokAEIoTIKA yia To
ynoipo Tpodipwy ot ecwtePIKO Xwpo. Mia aAkn
n Siadopetikiy xprion amd Ta avetipw avade
POpeva 10XUEl WG N oUPWYN pE TOUG KAVOVI-
opoUg. H ouokeun Sev mpoopilerar yia xprion
ot Biopnxavikoug 1} epyooTaciakoug XWpPoug.
Anaithoeig omoloudnmorte eidoug Adyw {npiov
amd pn olpdwvn e TOug KAvoviopoug XpRon,
amd akatAMNAeG €MIOKEUEG, P EMITPETOPEVEG
S1e&ayBeioeg Tpomomoifoeig f} amd xpfon pn
EYKEKPIPEVWY QVTAANTKTIKQYV, amrokAgiovrar. Tnv
euBlivn déper amokAeioTiKG o XpAOTNG.

MNpoaidorroinosig kai
oupfola

211G Mapoloeg odnyieg xpHong, ot cuokeuacia
KQl 0T CUOKEUT XPNOIPOTToIoUvTal OI aKONOU-
e mpoeaidomoinoeig kai Ta obpBola (epdoov
amaiteital):

KINAYNOZX! Mia umddeaén
mpoaidomoinong pe autd To
oUpPolo kai TRy poeiomoinTiki
Q M&n «<KINAYNOZ» emonpaiver pia
dpeon emikeipevn katdoTaon KivoU-
vou, n otoia Ba emdépe Oavaro
1) coPapd Tpaupatiopd, eav Sev
amodeuyBei.

20 | EMnviki
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MPOEIAOMOIHZH! Mia unidder-
&n mpoeidomoinong pe autd To oUp-
Boho kai v mpoeidomoinTiky Aéén
«MPOEIAOMNOIHZH» emonpaive
pia mOavn kardoraon kivdlivou,

n omoia Ba propoloce va emdépel
Bdavaro f coPapd Tpaupanopd, eav
Sev amodeuyBei.

MPOZOXH! Mia un6deién mpoer-
Somoinong pe autd To olpPolo kai
v mpoeaiSomoinTiki Aen
«[MPOXOXH» emonpaivel pia mba-
vh kataotaon kivéuvou, n ormoia Oa
prTopoUcE va éxel wg emakdioubo
évav ehadpu 1} PéTpIO TPAUPATIONO,
av Sev amodeuyBei.

MPOZOXH! Mia un6deién mpoer
Somoinong pe autd To olpPolo kai
v mpoeidomoinmiki Ae&n «MPO-
>OXH» emonpaiver pia mOavi ka-
TdoTaon, n omoia Ba prmopoloe va
£xel wg emakolouBo uhikég {npitg,
eav Sev amodeuyBei.

Mia unr6deién emonpaivel mpdobe-
16 MANpodopieg mou SieukoAivouy
TOV XEIPICHO TNG CUCKEUNG.

Evalaooobpevo pelpa/Taon evak-
Aaooodpevou pelpaTog

AiaBéore Tig obnyieg.

OMa ta eapmpara autig Mg ou-
OKEUNG, TTOU £€pYOVTal Ot emadr) He
TPOIHA, PTTOPOUY Va XPNOIHOTION-
ouvral pe acpaieia ota TPOGIPA.

KaradMnAo yia mAlon oe mhuvmpio
TATOV.

Mpoooxn! Kaur emdaveal



O SILVERCREST’

Aodalaa
2¢ auto To keparaio hapPavere onpavrikég umrodeiéeig aodaleiag yia o
XEIPIOHPO TNG CUOKEUNG.

AuTh n cuoKeur avtamokpiveral oToug TTPOdIayeyPAPHEVOUG KaVOVEG
acdaleiag. Mia pn olpdwvn pe Toug Kavoviopoug XpRon propei va odnyry-
oel ot owpatikég PAaPeg kai uhikég {npitg.

Baoikiq urrod:ideiq aopalsiag

Tnpeite Tig kaTWOI UTo&eiéeig aodakciag yia évav acdali xeipiopd g

OUOKEUNG:

Mpiv amd m xpron eAéyxete T cuokeun wg TTPog e&wTEPIKEG
epdaveig Oopég. Mn Bérere oe Neiroupyia pia cuokeun TTou éxel
urtootei $Oopig i éxel méoel KaTW.

Ta Buopara fy Ta kahodia mou éxouv umootei PAGPN mpémel va
avrikaBiotavrar aptéowg amd eouciodotnuivo e&aidikeupévo mpo-
owtTIKO 1} amo To TpfRpa eéutnpétnong meAaTwy, OoTe va amodeu-
yovrai kivouvor.

Mriopsi va yiveral xpAon autig TG ouokeung amo maidid avw Twv
8 erwv, kabog kal amd aropa pe peiwpéveg duoikig, aicbnnpiakig
f) VONTIKEG IKAVOTNTEG [ e ENNeIyn epmieipiag Kal/f yVooewy, edbod-
oov emtnpoulvral f éxouv ekmaideutei avadopikd pe TV acdali
XPON TNG CUCKEUNG Kal éxouv katavoroel Toug emakolouboug
kivdUvoug.

m Ta maidid dev emrpémeral va maidouv pe T CUOKEUN.

O kaBapiopdg kai n ouvipnon xpRotn dev emrpémneral va Sie€a-
yovrai amod maidid, ekTog €dv gival ave Tev 8 €10V kal emtnpoU-
vTal.

Ta maidid kdTw Tev 8 10V Mpémer va Tapapévouy pakpid amod
ouokeun kal To kKahwdio clvdeong.
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Emiokeuég otn cuokeur) emTpémeTal va mpayparomolouvral Hovo
an6 e€ouaiodotnpéva kai e&eidikeupéva ouvepyeia f amd To TPRpPA
eéutnpémong mehatwv. E&arriag akatdAnlwv emokevwv pmopei
va mpokuyouv kivduvol yia to xprotn. Emiong akupaverar n aéie-
on eyyunong.

Emmiokeur) TNG ouokeung KaTa To XPOVO TNG £yyUnong emTpEmeTal
va yiverar povo amé éva e€ouciodotnuévo amod Tov KaTaokeuaoTh
TuApa e€urmpétong mehatoy, aliog Sev 1oxUer n aéiworn eyyuns-
ong ot emakoloubeg dpOopég.

Ta ehatTepaTika pépn kataokeung emrpémeral va avrikabiotavral
HOVO pe yvnola avialakTika. Movo pe auta Ta avial\akTika
e€aocdalileral n MAjpwon Tev amaitotwy achaleiag.
MpooTaretere To kawdio Tpodpodooiag amd Tuxdy emadn pe
KQUTA TUNPara TG cuokeung. [oté pn xpnoiporoleite T cuokeun
KOVTa ot yupv dAoya, Beppavtikr mhdka i ot {gotd doupvo.
AdnveTe TN CUCKEUN Va KPUWOEI PETa T Xpron, Tpiv v kabapioe-
tel Kivduvog eykauparog!

TomoBereite TN cuokeun 600 yiveral o kovta ot pia mpida. Opo-
vrilere wote To Buopa, ot mepimTwon kivduvou, va tival ypRyopa
npoofdaoipo kai n ypappr Siktvou va pn yiveral mayida yia va
OKOVTAWETE.

®povrilete yia v acdan Oéon g cuokeung.

/\ KINAYNOZX! KINAYNOX HAEKTPOMAHEIAX!

Suvdéete TN oUOKEUR HOVO Ot pia oUpdwva pe Tig Tpodiaypadég
gykateotnpévn kai yeiwpévn mpila. H taon diktlou mpéme va oup-
dwvei pe Ta otoixeia oty mvakida TUTTOU TNG CUOKEUAG.

Kalwdia olvdeong ) ouokeutg mou dev Aeitoupyouv dyoya 1 Ta-
poucialouv BA&Pn mpémer va emokeualovral ) va avrikaBicTavrai
dpeoa amnd 1o TuRpa eéutnpétong eaTwy.
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Mnv exOerere T cuokeur otn Ppoxrn Kal TTOTE pnv T XPNOIHOTIOIE-
Te oe UYPO N Bpeypévo mepiPailov.

Mpootxere wote To kaAwdio Siktiou va pnv Bpéxeral kai va pnv
uypaiveTal TIOTE KATA T AsiToupyia.

Moté pn BuBilete T cuokeun ot vepd N o GAa uypal Yrapyel
kivduvog yia T wn e&aimiag BpaxukukAoparog, dtav katd
AeIToupyia UTTOAEIPPATA UYPWY KATAANYOUV Of PEUPATOPOPA pEPN.
Mavere mavra 1o kalwdio Siktbou améd 1o Puopa. Mnv Tpafare To
id10 To kalwdio kal TToté pnv mavere To kawdio diktlou pe Bpey-
péva xépia, S16T KaT Tétolo pmopei va mpokaléoel Bpayukikhwpa
A nAektpomAnia.

Mnv tomroBeteite oUTe T cUCKeUN oUTe kal émTAG i) TapopoIa avTr-
keipeva emdve oto kahwdio SikTUou Kal TTPOCEXETE WOTE AUTO VA
paykover mouBeva.

Aev emTpémeral va avoiyete To TepiPAnpa TG ocuokeung, olTe va
emokeuadeTe | VO TPOTTOTIOIEITE TN CUOCKEUT). 2¢€ TIEPITITWOT TTOU TO
nepiBAnpa eivar avoixto 1y Sie€ayere aubaipeteg perackeui, umdp-
xel kivouvog yia 1 {er AMdyw niektporAnéiag kai n eyyunon mavel
va 1oy Uel.

Mpootarelere T ouokeur| amd vepd mou otalel kar MTOINGEL.

[" autd, pnv TomoBeteite avrikeipeva yepdra pe uypa (m.x. Bala)
emave 1 SiTha oTn cuokeun.

2¢ k&Be Siakoth 1) perd To TENOG Xprong kai Tpiv Tov kabapiopo,
amoouvdiere To Puopa amd v mpila.
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/\ NPOEIAOMOIHZH! KINAYNOX TPAYMATIZMOY!

& [Npoooxn! Kautn eméaveial

H emdaveia TG ouokeung pmopei va umepBeppavBei katd m Aer-
Toupyia. ' autd ayyilere ) cuokeur povo amd ) Aafh.

(D NPOXOXH! YAIKEX ZHMIEX!

Mn xpnoiporoisite eéwtepikd xpovodiakomm A EexwpioTod Tnhexer-
PICTAPIO YIa VA AEITOUPYNOETE T GUOKEUN.

Moté unv adrvere T cuokeun avemmpn katd m didpkeia g
Aeimoupyiag.

BePaiwveote &1 n ouokeun, To kahadio 1) To Puopa dev épyovral
ot emadn pe myég Beppotnrag, omwg pama koulivag f GPAOyeG,.
Mn xpnoiporoisite kdpPouva ) mapodpoia ulikd avadieéng yia
va AeIToupynoete T cuokeun!

H avrikoMNnTiki emioTpwon mpootareteral dtav dev XPNOIHOTIOIETE
peTal\ika epyaleia, OTwG payaipia, mpouvia, KA. Eav n avrikoAn-
TIKI} emioTPWOT €XEl XaAAOEI, PN ouvexidete T XPRON TNG CUOKEURG.
Xpnoiporoigite T ouokeur] pdvo pe Ta mapadotia yvAoia e€apth-
para.

@ Ymodeaén

Ma v evalayn Tou mpoidvrog peraél 50 kai 60 Hz dev amarrei-
Tal KaTola evépyeia amod Tov XpRotn. To mpoidy mpooappdleral
1000 ota 50 6oo kal ota 60 Hz.
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Zroixsia xsipIoHoU
Eikova A:

MNédia ompiéng

Kheiotpo aodakeiag

MAAkTpo amaoddaiiong 180°
Kokkivn Auyvia ehéyyou «Power»
Mpdoivn Auxvia e\tyxou «Ready»
PuBpiotg Babpidag Otppavong
MAAkTpo RELEASE (kétw BeppavTikiy mhdka)
Aoyxeio ouloyng Aimoug

2npeio ekporg Aitoug
OeppavTikeg TTAGKEG

8660000000 0O®S

MAAkTpo RELEASE (&vw Beppavriky mhdka)

Eikova B:

® >mdroula kabapiopol

Anoocuoksuaocia kai
ouvdeon
/\ NPOEIAONOIHZH!

> Ta ulikd ouokeuaciag Sev emTpémeTal va
Xpnotpotoiolvrar yia maixvidi. Ymapxel
kivéuvog aoduéiag.

> Tia v amoduyn uhikav {npidy, Tnpeite
Tig uodeiéeig nhekTpikng olvdeong g
OUOKEUNG.

Mapadoriog e€omhiopdg kai
é\eyxog peradpopag

H ouokeur) mapadiderar kavovika pe ta e€Ag
otoixeia (BA. avadimiolpevn oehida):

Wnomiépa

Aoyxeio ouloynig Aimoug
Zmdroula kabapiopol
Odnyieg xpriong

@ Ymodaln

> Eléy&re Tov mapadortio e€omhiopd wg mpog
v TANPoTTa Kai yia epdaveig $Oopis.

> 3¢ mepinmmwon eAimoug mapadortiou e€omAi-
opoU 1 {npiov Aoyw eAlimolg ouokeuaaoiag
N Aoyw petadopdg, ameubuvOeite omy
avoikm) Aepwvikh ypappn e€utnpétong
(BX. xedpahaio 2épfig).

Amoouoksuaocia

¢ Adaipiote OXa Ta eapTipara TG cuokeung
kai i odnylieg xpriong amd To kouri.

¢ Amopakpuvere O\a Ta UNIKG ouokeuaaiag,
evexOpeveg pepPpdveg kal autokdANnTa.

Xzapiopodg kai Aaitoupyia

Ze autd To kepdlalo hapPBdvere onpavrikég
urtodeiéeig yia To xeipiopo kai M Aeroupyia g
OUOKEUNG.

Mpiv TNV mpwTn XPion

1) Na va amopakpuvere mBava umoAsippata
mapaywyng, kabapiore 6Aa Ta eéaptiparta
oG mepiypaderal oto Keddahaio «Kabapr-
opog kar povridar.

2) AiaBdote mpootekTikd TG mapoloeg odnyieg
XPnone.

3) TomoBetote T cuckeur clpdwva pe Tig
utrodeiéeig aodaleiag.

4) AnaodaNiote ™ ouokeun, Bétovtag To
k\eioTpo acdaieiag @ orn Oion a

5) Avoiére T ouokeun.

6) Zxoumiote Tig BeppavTikég mhdkeg O pe tva
VWIS TTavi.

7) K\eiote T ouokeun.

8) Zuvdiorte To Plopa Tou karwdiou Siktlou
ot pia owotd ouvdedepivn kar yeiwpévn Tpi-
a pe tdon ovpdwvn pe auty mou opiletar
oto Kepdahaio «Texvika xapakmnpIoTika».
Adnote ™ ouokeun va Leotabei yia mep.

5 Nerra otn péyiotn Oeppokpacia, Bétovrag
10 pubiomy Pabpidag Béppavong @ o
Bton MAX.
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D Ymodaln

> Kard 1o mpwro {totapa g cuokeurg
pTopei va mpokUyouv utmokeippara anod
m Si1adikacia eroipaciag, dmwg kai pikpr
avamruén kamvoUl kar oopng. Auté ival
duaioloyikd kal mfpwg akivéuvo. Opo-
vrilete yia emapkn) agpiopd, avoiyovrag yia
mapdaderypa éva mapdabupo.

9) Adou n ouokeun Leotabsi, amoouvbiore
10 BUopa amd v mpila kar adhoTe T
OUOKEUT VA KPUQOEL.

10) KaBapiote akdpn pia popd T cuokeur pe
éva veITo Tavi.

PuOpioti¢ BaBpidag

Oippavong

Srov pubpioth Babuidag Oippavong @ pubpile

1e T Beppokpaoia.
— Toptag BaBpidag B¢ppavong 1:
Toptag Béppavong/xapnii Beppokpacia
— Toptag BaBpidag B¢ppavong 2:
Meoaia Beppokpacia (m.x. payeipepa
Aaxavikov)
— Toptag BaBpidag B¢ppavong 3:
Yyn\ Oeppokpacia (.. yhioipo kpéarog)

Toptag
BaBpidag
MIN B¢ppavong |1
MAX
Topéag BaBpidag Toptag
B¢ppavong 3 Babuidag
Otppavong 2
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@ Ymodaln

> H mpdoivn Auyvia ehéyxou «Ready» @ avé-
Ber dtav o pubpiotig Babuidag Btppavong
0 Bpiokeral om B¢on MIN kai oo 1 otnv
prrpoaTiviy Tepiox) Tou Topta Pabpidag
Btppavong. Mg yupioere To pubpiot
Babuidag Btppavong @ omy emBupnm
Bton, n mpdoivn Auyvia eéyxou "Ready" @
oPrve, péxpr va emreuyBei n Beppokpaoia.

> H mpdoivn huyvia ehéyxou "Ready" @
propei evdidpeca va offjoel maN. Autd
onpaiver o1 n pubpiopévn Beppokpacia
peiwdnke kar n ouokeun Leotaiverar maN!

> H kdkkivn Auyvia etyxou "Power" @ ava-
Ber, pohig ouvdeBei n cuokeur pe To Siktuo
pelparog.

Xeapiopog

1) Kheiote To kaméki TG ouokeung amd ™
aPh.

2) Zmpwéte To Soxeio cuoyng Nimoug @
péoa ot cuoKeur).

3) Zuvdiore Eavd 1o Buopa omy mpila. H kok-
kiv Auyvia ehéyyou «Power» @ avape. H
npdoivn Auyvia ehéyxou «Ready» @ avafer
érav o pubpiotrg Babpidag B¢ppavong @
Bpiokerar otn Béon MIN.

4) PuBpiote v emBupnt Babpida oto pub-
pioty BaBpidag Béppavong @. H mpdoivn
Auxvia e\éyxou «Ready» @ offvel. MoAig
emmeuyOei n pubpiopivn Pabpida Bippav-
ong, avafe maNi n mpdoivn Auyvia edyxou
e «Recdy».

D Ymodailn

> Mmoptirte va xpnoigomoinoete autr v
ynotiépa pe 3 Siadoperikolg TpoTOUG:

— TAfpwG avoixTh, ¢ro1 woTe kar o Suo
Beppavrikég miakeg ) va propolv va
xpnotpotmoinBolyv kai cav emrpamilia
ynorpa.

—  pe kivoUpevn avw Beppavrikn mhdka @
WG AT\ YNOTIEPA, ETCI WOTE VA YIVETE
T.X. KpEag f wapi kai amd Tig Slo
TTAEUPEG.
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— pe otabepn dve Oeppavrik miaka O wg
YNoTIEPA YIa YWPAKIA TTavivi, €701 WOTE
va YIvovTal PTTAYKETEG.

Oion «Am\n ynoTiépa»
@ Yrodaln

> [la va emTuyere éva uyIEIvO TIANPEG YiOIPO
TOU YapIoU, CUGTHVOUHE T XPNon NG
Btong «AmA ynomiépan.

1) Avoié&re To kamdki TnG cuokeung Kal ToTTo-
OetoTe Ta TpOdIpa TTou TTpdkeTal va yhoeTe
otnv karotepn Oeppavriky mhaka O.

2) Kheiote To kamdki NG ouokeung amd Tn
Aafh.

3) X&pn omv kivnrh emdve Beppavrikh mAdka
@, n mA\dka autr mapapéver Tavra Tapa-
AnAn mpog TV katwtepn BeppavTiki TAdKa
@, b00 xovTpo kal £dv eival To mpoidy
ynoiparog. Erol, éxere mavra éva téleio
armotéNeopa.

4) Merd and Niyn opa eéyére To pddiopa Tou
TpoiovTog ynoiparog. Na 1o okomd auto,
avoiére To KaTAKI TG CUCKEURG aTmd Tn

Aafh.
@ Yrmodaln

> ZeKIVATE Pe CUVTOPOUG XPOVOUG Ynaoiparog
kar auéavert Toug péxpl va Bpeite Ty cwoTh
Siapkeia. MNa meparrépw Pondeia, AaPere
emiong umoyn 1o kepdahaio «[Mivakag mAn-
POodOPILY HAYEIPEUATOGY.

5) Edv sioTe euxapiotnuévor pe To pdSiopa,
QTTOPAKPUVETE TO TIPOIOV YN oipaTog,.

(D NPOXOXH!

> Mn xpnoigotolgite putepd 1 aixpnPa
QVTIKEIPEVA YIA VO ATTOHAKPUVETE TO TTPOTOV
ynoiparog. Autd pmopei va karacTpéyouy
T1G emaveieg Twv Beppavrikov makov @!

6) Tupiote To puBpioT Babpidag Btppavong
0 om Béon MIN kar amoouvdiore To
Buopa amd my npida.

(O NPOXOXH!

> Orav Sev xpnoipoToleite TN CUCKEUN, aTo-
ouvbtere mavra 1o Blopa and my mpida.
Aev apkei va Béoere 1o pubpioth Babuidag
Btppavong @ ot Oton MIN!

Oion «WnoTiipa yia ywpakia
mavivi»

1) Avoié&te To KamdkI TNG CUOKEUNG Kal TOTTO-
BetroTe Ta TPOGIPQ TTOU TTPOKETAI VA WHOETE
otnv karatepn Oeppavriky mhaka O.

2) Kheiote Tnv dve Beppavrikiy mhdka O
ka1 oTepewaTE TNV oTo emBupntd Uyog,
mé{ovrag To kAeioTpo acdakeiag @ mpog
Ta mow (B¢on MIN, 11, 111, 1V, V). Katd
peratomon Tou kAeioTpou acpaleiag @,
avaonkwote eAadpwg v Oeppavrikr mAdka
@. Oco mo miow mélerar To kAeloTpo
acdaieiag @), T6o0 peyalltepn eivar n
améotaon perall Tov Beppavikov mAakdy
(103

3) Merd amd Niyn opa eréyére To pddiopa Tou
TpoiovTog ynoiparog. Na 1o okomd auto,
avoiére To KaTaKI TG CUCKEURG aTmd Tn

Aaph.
@ Ymodadn

> ZeKIVATE pe CUVTOPOUG XPOVOUG Ynaiparog
kar auéavert Toug pexp! va Bpeite Ty cwoTh
Siapkeia. MNa meparrépw Pondeia, AaPere
emiong umoyn 1o kepdahaio «[Mivakag mAn-
POodOPILY HAYEIPEUATOGY.

4) Edv sioTe euxapiotnuévor pe 1o pdSiopa,
QITOPAKPUVETE TO TIPOIOV YN oipaTog,.

@ NPOXOXH!

> Mn xpnoipoTToIEiTE pUTEPA 1) AIXUnPA
QVTIKEIPEVA YIA VO ATTOHAKPUVETE TO TTPOTOV
ynoiparog. Auta propei va karaoTpéyouv
T1G emdaveieg Twv Beppavtikov mhakov @!

5) Tupiote To pubpiom Babpidag B¢ppavong
O om Béon MIN kar amoouvdiore To
Buopa amd my mpila.
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(D NPOXOXH!

> Orav Sev xpnoipoToleite TN CUCKEUN, ato-
ouvdiete mavTa 1o Puopa amd my mpila.
Aev apkei va Béoere 1o pubpioth Babuidag
Btppavong @ ot Oton MIN!

Oion «EmrTpani{ia ynomépa»
1) Avoiére Ta SUo modia omhpiéng @ (Eix. 1).
2) Mitote To MAAKTPO ammacdaiiong 180° @

(Eik.1) kar avoi&te To kamdki TG oUoKeUng
1600, WoTe kai o Slo BeppavTikig MAdKeG

@ va propolv va xpnoipomoinBolv cav

emtpamt{ia ynoTiépa.

Eik.1

3) O1 Beppavrikég mhakeg O eival Topa n pia
Simha otnv &\\n kai prropoly va xpnaoipo-
moinBolv cav emmpantlia ynomipa (Eik. 2)

Eik. 2
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4) ToroBerrote Ta TPOGIPa yIa YioIpo emMave
orig Beppavrikég mhakeg .

5) Tupilere To Mpoidy ynoiparog evdidueoa
kar 6rav ynOsi amopakplvert To améd TIg
Beppavrikég mhakeg @.

@ NPOXOXH!

>  Mn xpnotporolgiTe putEPA 1) AIXunPa
avTikeipeva yia va yupioere/amopakpUvere
1O TIPOIOV Ynoiparog. Autd propei va Ka-
TaoTpéyouv TG emdaveieg Twv Beppavikov
mhakov @!

6) Tupiote To pubpio Babpidag Béppavong
O om O¢on MIN kar amoouvéiore 1o
Buopa amd my mpila.

O NPOXOXH!

> ‘Orav &ev XpNOIPOTIOIEITE TN CUCKEUH, ATTO-
ouvdtere mavra 1o Buopa and my mpila.
Aev apkei va Béoere To pubuio) Babpidag
6¢ppavong @ om Btéon MIN!

Mivakag mAnpodopiwv pays:i-
péparog

O akbéhoubog mivakag eivar cupPouleutikodg
pe mapadeiypara yia 1o payeipepa Siado-
pwv tpodipwv. Mpocappdlere Ta otoixeia
OTN CUVTaYT) KAl OTO TIPOCWTTIKG 0ag you-
oto. O xpovog payepipatog emnpealeral
Kupiwg amod T olvbeon Tov Tpodipwy, 6mwg
yia mapaderypa 1o péyebog, To méxog A TV
moi6mra. Emiong, AapPavere undyn 61 om
6ton «Emrpamilia ynotapid» mpéme va yu-
pilete 1o £idog wnoipatog amd v GAAn oTo
evdidpeco. Juverog, auédveral o xpovog
HayEIPEPATOG.
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XPONOZX
TEMAXIA / BAOMIAA

TPO®IMO TPAMMAPIA | OEPMOTHTAZX OEZH MAr:g’zEMA-
Kedrebakia 900 yp. Wnomépa 10- 15 min
Mméikov 3 x250 yp. Wnoiépa 10 min
X0|p|v'£q prpi{Oheg 3 repéygia ET[ITpC.ﬂ'[EZ'IG 2% 13-16 min
Aaipgou ynoTapida
DiMéro coopol 4 x 125 yp. Whoriépa 8- 10 min
DOiNéTo TOVOU 4 x 125 yp. Wnomiépa 6 -8 min
LIJ‘r]Tc Aayavika pe 12 ME)'\ITZCIVO EmTpanlelo 2% 3-6 min
S ot deteg ynorapia
2A4vTouITg pe Tupi 4 tepdyia Wnotiépa 3 -4 min
Mnow'(mq'pe quqps- 2 repéyia chnq‘)a yia 4-8 min
vo Tupi amo emave Yywpakia

Yrmrod:idag kai rexvaopara

B Tia va kavere To kpéag Mo Tpudepd Kal va
EMTAUVETE TO YHOIPO OTO YKPIA, HTTOPEITE

TIPONYOUHEVWG va To papivapere. KataAhn-
Aa uhikG yia T papivada cival, mapadeiypa-

106 Xapv, n €IV Kpépa, To KOKKIVO Kpaai,

10 €061, To &ivoyalo A ppiokog XupodG amd
mandyia f} avava. Mrmopeite, edv Oéere, va

mpoobicere BoTava kar prmaxapikd. Mnv
pixvere aham, 8161 Tpafder Ta uypd Tou
KPEATOG Kal TO okANpaivel. ZKeMAOTE KAAAG
T0 Kptag pe T papivada kai KAeioTe 1o
prroX. AGroTe To KaTA TIPOTIPNOT Va peivel
101 OAOKAN PN VUXTa.

B Mropeite va ynoete kpéag alka kai yap.

2UGCTNVOUE yIa To YdpI TV TTAPACKEUN OTr
Bton «Amn ynomiépa». Méow Tou ynoipa-
TOG HE KAEIOTO TO KATTIAKI TG CUOKEUNG TO
eidog ynoipatog Beppaiveral Tautdypova
kar amé Tig Slo mheuptg.

O1 Beppavrikig mhakeg ) éxouv avrikol
Anrikn emioTpwon, yi’ autd Sev xpeadlovral
emmAéov Aimog. Edv wotdoo eotiq Oéhete va
Xpnoipomoifoete Aimog, mpootére GoTe To
Nimog/Aadi va evéeikvutar yia 1o yhoipo,
omwg yia mapadeypa 1o kpapPiiaio.

E&v Sev ciote aiyoupor 611 To mpoidy ynaoi-
patog £xel wnOei eowtePIKA, XpPnOIpOTIOINOTE
¢tva ouvnBiopévo Beppdperpo kpéatog.
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Ka@apiopdg kai ppovrida

/\ KINAYNOX!

> MMpiv and Tov kaBapiopd amocuvdiere To
BlUopa kar mepipévete, pixpl  CUCKEUR va
kpuwoel eviehdg. Kivéuvog Tpaupariopou!

> Mnv kaBapilere ot T cuoKeun KaTW ATTO
TpexoUpEvo vePO, oUTe Kal va
™ Bubilere o€ vepod. H ouokeun pmopei va
&0 avemravopbumn BAGPN!

(D NPOXOXH!

> BePaiwbeire o1 katd Tov kabapiopd Sev
€I0£PYETAl UYPATia PECA OTN CUCKEUT, WOTE
va ano¢lyete averavdpBuwm {nuid mg.

> lia tov kaBapiopd Tev emdaveidv pny xpn-
olpotoleiTe oUTe aixpnea TPIPIKG A XNHIKG
QmopPUTTAVTIKA, OUTE KAl HUTEPA AVTIKEIPEVa
1) avTikeipeva mou ypatdouvave.

B epdore ) omdroula kaBapiopol @,
adol kpuwoouy ol Beppavtikéig mhdkeg O,
emdve amd mig Beppavrikég mhdkeg @, dore
va Tpiere To NiTTOG KAl Ta UTTOAEippaTa Kai
wOnAoTe Ta oto Soxeio culhoyng Airoug @.

B Skoumiore Tig Beppavrikig mAdkeg @ pe tva
veoré mavi. Na Tov kaBapiopd pnv xpnoipo-
moeite Suvard kaBapioTikd, okAnpd odouy-
yapIa 1} HUTEPA AVTIKEIPEVA, WOTE VA PNV
karaoTtpadei n aviiKoAANTIKR emioTpworn.
¢ emipoveg akaBapoieg ) okAnpd umoheip-
para, apaipiore Tig OeppavTikig mhakeg @:
- Avoi&re ™ ouokeun.

— MMitote To mAkTpo RELEASE @, onkavo-
vTag Tautdypova Ty kadtw Beppaviki
mhaka @.

- Kparfote v dve BeppavTikiy mhdka
O odixtd, wote va pnv méoe kaTw Kal
méote To mAAKkTpo RELEASE @. H ave
Oeppavrikiy mhaka O Aaokdpe amd
OUOKEUT).
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B KaBapiote 1ig Oeppavrikig mhakeg O mou
amopakplvOnkav ot {eot6 vepd Kar Niyo
amoppuTiavTKG. Xt emmipoveg evamobioeig
adnore 1ig Beppavrikég miakeg O va paho-
KWOOUV Aiyo OTO VEPO TTAUCHG. =eTAUVETE
1ig Beppavrikég mAakeg ) perd Tov kabapr-
opo pe kaBapd vepd, woTe va amopakpUvere
UTTOAEIPPATA QTTOPPUTTAVTIKOU. 2TEYVOOTE TA
Oha kahd. O1 Beppavrikig mhdkeg ) mpéme
va gival ateyvég poTou Tig ToroBetoeTe
TaAl ot ouokeun)!

@ Ymodaln

MNa évav mpootareutikd kabapiopd
@ Tv Oeppavrikov mhakov @) cuotvou-

HE Va TIG TIAEVETE OTTWG TTEPIYPABNKE HE

10 X¢pI. Mmopeite wotéoo va kabapi-
Cere 1ig Oeppavrikég mhdkeg O kar oto mhuvTh-
IO TIATWY.
O katw mheupiq Twv MAakoV ynoiparog @ ev-
Stxeral va EePayouy ehadpd perd amd Tov ka-
Bapiopd oto miuvtipio maTwy. Autd Sev emnpe-
aler wotdoO T GUCKEUR A TN AerToupyia.

B o va tomoBeroere maAi ig OeppavTikig
mhakeg @, TomoBerrore Tig Eavd om Paon,
wote o Slo eykorig Simha oTo oneio ekpo-
N Mimoug @ va mavouv ota dykiotpa otn
Bdaon. Katomy miéoTe To pmpooTive Tprpa
g Oeppavrikig mhdkag O mpog Ta kate,
QOTE VA KOUNPTIQOE! HE 1)XO.

B AxohouBnote v idia Siadikacia kar pe T
Seurepn Beppavriki mhdka @.

B Tia Tov kaBapiopd Twv ewtepikdy emda-
VEIOV TNG CUOKEUNG, okouideTe TiG pie Eva
VWITO KAl VOTIOHEVO HE ATTOPPUTIAVTIKO TTavi.
Skoumilere Ta UTTOAEippATa TOU ATOPPUTIa-
vTikoU pe dva Travi Bpeypivo pdvo pe vepod.
DOpovrilete woTe, TpIv TV €k vEou xprion,
6ha ta e€aptipara va éxouv oTeyvOoE
EVTENQG,.

B 3xoumiore T omdtouha kaBapiopol B pe
tva vomd mavi. Ze mo emipoveg akabap-
oleg, mpooBioTe éva o amoppuTavTIKG
oTo mavi f| TAUvTe Ty ot {eoTod vepd Kal
amoppUTTavTIKS.
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D Ymodaln

MNa tov Amo kabapiopd g omdrou-
Nag kaBapiopol @, mporeiveral n
TAUON OTO XEpI, OTTWG TEPIypaderal.
B¢Baia, propeite va kaBapilere
omaroula kabapiopol B kai oto MAuvtApIo
maTev.

B Mévere To &6e10 Soxeio culoyng Aimoug
O oc Leotd vepd pe amoppumavTiko. Aro-
POKPUVETE TA UTTOAEIHHATA ATTOPEUTIAVTIKOU
pe kaBapod vepd kar oTeyvoVETE TO.

@ Ymodaln
MNa Tov Amo kaBapiopod Tou Soxeiou
@ ouloyng Nimoug @), Tporeiverar n
TAUON OTO XépI, OTTWG TEPIypaderal.
B¢Baia, propeite va kabapilere To

Soyxeio oculoyng Nimoug @ kai oto MAuvtrpio
maTey.

®ulain

QOura&re v kabapr) cuokeur ot éva oteyvd
X0PO.
AodalioTe T ouokeur, Bitovrag 1o kheioTpo

acareiag @ om Béon @.
Zuvrayig
@ Ymodaln

Avdloya pe To €idog Twv cucTaTikwy, prropsi va

moikilouv ol avadepdpeveg pubpioeig Beppokpa-

oiag 1) Ta OTOIKEID TV XPOVWY OTIG ouvTayég!

Oion «Amr) ynoTtiépar
Mexican Burger

900 yp. kipdag pooyapioiog

6 KZ oog pmapprmekiou

6 K3 Nemrmokoppéva kpeppudia

3 KX ¢ptokia n troipn caloa
1/2 KT okévn 1oiAi

* & & o o o

4 peyala yopdkia XGpmoupykep

1) Avakarebete Tov kipd, Ta kpeppUdia, ) odM-
oq, T okdvn ToiAI Kal Tr) 006 PTTAPUTTEKIOU
ot éva peydlo pTToA.

2) Ixnuarilere amd ) pdla kipd €& peydheg
$eteg xapmoupykep, maxoug oxedov 2 ex.

3) Zeotaivere T cuokeur| (toptag Babpidag
Otppavong 3/Max).

4) Wrvere ta xapmoupykep yia 8 - 10 Ae-

Té otV mpoBeppacpévn cuokeur om
Bton emadng. 21 ouvéyeia oepPipete
10 xapmoupykep padi pe Ta uAIKG Kal Ta
PTTaXaPIKA TNG EMAOYNG OAG OTA YWPAKIA
XAHTTIOUPYKEP.
Kapdia dpidétrou pe oog dpéokwv
KpeppudInv kai Boravay

500 yp. amayo kir6To (amd 125 yp.)
120 yp. papyapivn

1 KI' cog Worcester

1 Aerrrokoppévn okehida ok6pdo

4 KX Nerrrokoppévog paivravog

* & & & o o

4 Nemrrokoppéva dpioka kpeppidia

1) Avakarebete T papyapivn kai T cog
Worcester ot éva pikpd piol kai mpocbi-
Tete To 0kdpS0, TO paivTavod kal Ta dpioka
kpeppudia.

2) Zeotaivere T cuokeur| (Babpida B¢ppavong
Max).

3) Whvere To dpidéto yia 3 Aerrrd ot BaBpida
B¢ppavong Max.

4) Axeidere To pidéto pe T oo dpiokwv
kpeppudiov - fotdvoy kal wrvere yia dGAa
4 \erita oy apyikfy Siadikacia Tou Topéa
Babpidag Btppavong 2.
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Tovog pe déreg ropTokaiiol
(4 &ropa)
¢ 4 dptoka dpiNtta Tovou (ikaoTo 170 yp.)

¢ 1 moprokah

¢ 1 KX Nerrrokoppévog paivravog
¢ Aldm

¢ [hmép

1) Zedphoudilere To mopTokdN kal To kOPete oe
¢érteg Mayoug mepimou 5 xIA.

2) Zeoraivere T ouokeun (toptag Pabuidag
B¢ppavong 3).

3) TomoBerzire Ta diAéta TéGvou oty mpobeppa-

opévn ynomiépa, maomahilerepe To paiviavo
Kal AAQTOTTITIEPWVETE.

4) TomoBereite 11G déreg MopTokahiol emdve
ota $iIAeTa TOVOU Kal Ta Yrvere OAa Tep. yia
6-8 Nemira.

5) Mpv to oepPipiopa amopakplvere Tig wnpé-
veg dETeg TopTOoKaNiou.
Oion «WnoTipa yia ywpakia
mavivi»

Yopakia pe omravaki Kai Tupi

250 yp. pUNa omavaki

1 kpeppudi

1 okeNida okdpdo

1 KX Aadi

2 KT xupog Aepoviou

1 mpéla akdm (kar mmépi)

4 diéreg yopi Tou Toot/Aeukd Yo
40 yp. Boutupo pe pupwdika

75 yp. potoapéra

* & & & O O o o o o

20 yp. koukouvapooTopol
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1) Zebialéyere kar mAdvete Ta dUNa amd
OTTaVAKI.

2) Zedhoubilere kar kdPete ot AerTiq déteg Ta
kpeppUdia kai T okehida okdpdo kai Ta co-
Tépete, pixp! va yivouv Siadava. MpooOire-
TE TO OTTAVAKI. 2T1) CUVEXEIQ PIXVETE TO XUHO
Aepoviou, To aldTi Kal To TITTEPL.

3) Aheidere To TooT pe BoUtupo pe pupwdika.
4) Ko6Bere ) potoapéha oe direg.

5) Moipdadere ™ potoapéa kai To oTpayyr
opévo oTTavaki ot 2 $ETeg Tou TOOT Kal Ta
maomaNilere pe koukouvapdoTTopoug.

6) Kalirrrere Ta wopdkia pe pia Seltepn déta
Yopi Tou TooT.

7) TomoBerzite mpooekTika Ta yopdkia omy
npoBeppacpivn ynomépa panini maker
otov Topéa Pabuidag Béppavong 3/Max.

8) Me 1o kAeioTpo acpakeiag @ pubpilere Tv
emBupnm amdotaocn g ave Beppavrikng
miakag O kai kheivers To KaATTAKI.

9) Mepipévere, péxpr Ta yopdkia va podoyn:
Bolv. 3 ouvixea, Ta Bydlere amd MV
ynortiépa.

Wopdkia pe otiBog kotémoulou

400 yp. diréto a6 omBog kotdToUNOU
20 yp. Boutupo

Mimép1, akam, okovn mampika

120 yp. pméikov ot Awpideg

6 direg Aeukd wopi/yopi Tou TooT

3 KX vrptoivyk yia cahdreg (yiaoupri)
30 yp. papoUhi diopmepyk

2 Topdreg

1 aPokavro

1 KT xupdg Aay

® S & & & O O o o o o

50 yp. ayyoupi
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1) MAévere To piréro amd omBog koTéToUNOU
KATW aTro TPEXOUHEVO VEPO KAl TO OTEYVQVE-
Te pe xapri kouivag. Toyapilere clvropa
otn Oton emadng kar ot mpoBeppacpévn
ouokeun ot Pabpida Bipuavong MAX.

2) Tupilere omv évapén Tou Topia Pabpidag
Btppavong 3 kar yhvere Ta Gpidéta ot
Boug kotoTouNoU yia Tep. 10 Aerrd. 3
OUVEXEID, PIXVETE TO QAATI, TO TITTEPI KAI TNV
TIATIPIKA KAl Ta adrVETE OTNV AKPN.

3) 3¢ éva Tyavi whvere i Awpideg pméikov
HEXP! VO YivOuV Tpayaveg,.

4) e 3 direq yopi Tou TooT/Aeukd yopi amie-
VETE TO VTPECIVYK YIQOUPTIOU, Qo TAvW To
papolN diopmepyk, kOPere TG TopdTeg o€
béTeg, alaTommepOVETe Kal TIG ToTroBereite
amo mavew.

5) K6Bere Ta dpiNéTa kotdmoulou katd prkog
kai Ta TomoBeteite emAvw amd TIG TOpATEG.

6) Eméve amd ta dikita kotémoudou Padere
TIG Awpideg préikov.

7) KoPere mepiperpixd kai katd pfikog 1o afo-
KavTo Kal TEPIoTPEPOVTAG TO adalpeite TO
koukoUtal. To Eephoubilere kal To kOPete oe
déreg. Balete To xupd My eméve oto afo-
kavro, wote va pnv epoynOei. TomoOereire
TIG $ETEG EMAVL OTA YWPAKIA.

8) K&Bere o ayyolpr o déteg kai To TomoBerei-

Te emavw oTo afBokdvro.
9) KaNirrrere Ta wopdkia pe pia Seltepn déta
Ywpi Tou ToOT.

10) TomoBereite Ta ywpdkia MPOOCEKTIKA EMaVWL
otnv Oeppavikh miaka @.

11) Me 10 khelotpo aodaleiag @ pubpilere v
emBupnT) amdotaon g ave OeppavTikig
mAdkag O kai k\eivers To KaTakl.

12) Mepipévere, péxpr Ta yopdxia va podoyn-
Bouv kai Ta Bydlete mpooekTikd amd v
ynorTigpa.

Mmaykéra pe pouotapda

1 prmaykéra

1 okeNida okdpdo

50 yp. ayyoupdkia pe pouctapda
40 yp. mekopivo

1 KX mikavrikn pouctapda

2 KX yAukid pouotapda

50 yp. Bolrupo

2 KX k\wvapia oxoivompaco

® & & O O O > o o

AN, mimépl

1) Xapdalete oe miep. 2 - 3 ekatootd, Sev Ty kd-
Bere, Tn praykéra eykdpoia kar ot peydheg
amooTAoEIG.

2) KaBapilere kar hiovere To okdpdo, koPete

ot ToAU Aertd kuPdkia Ta ayyoupdkia pe

pouctdpda kar TpiPere To TEKopIvO.

3) Avakartebere TV mKAvVTIKN K1 TN YAUKIG pou-
otapda pe To parakoé PolTupo, To okdpdo,
TO ayyouUpI, TO TTEKOPIVO KAl TO TXOIVOTIPa-
OO0 KAl AAATOTIITIEPWVETE.

4) Tepilere To Boutupo pouctdpdag ota
KOPHPATIA TNG HTTAYKETAG KAl TUNIYETE TIG
PTTAYKETEG OF ANOUPIVOXAPTO.

5) TomoBereite Tig praykéteg oty mpobeppa-
opévn Beppavrikn mhdka @ orov Topia
Babpidag B¢ppavong 3/Max.

6) Me 1o k\eioTpo acdareiag @ pubpilere Tv
emBupn) anéoTaon g ave Beppavtikig
mAdakag O kai k\eivers To KaTakl.

7) H pmaykéra Oa mpimer va podoynOei.
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Oion «EmrTpanilia ynomiépa»
2m0og kotomoulou/yalomollag

4 200 yp. omBog kotomoulou/yaomoliag
¢ Aiyo aketpi

1) Oeppdvere T ouokeury otn Pabpida
O¢ppavong 3.

2) KoBere ta 200 yp. omiBoug kotémoulou/
yaloTroUAag ot dETeg KAl ANeUPLVETE
eAadpwg.

3) Whvere mep. yia 4 herrrd amd ) pia mheupd,
perd yupilere, akatiere ehadpwg kai wrvere
ka1 m Seltepn Mheupd Tiep. yia 4 herrrd.

Wnra Aayavikd
2 mimepieg

1 kohokU6i

1 pehitlava
Ehaibhado
ANaTi

Mimép

* & & & o oo o

Mupwdikd MpoPnykiag (peiypa prayapikov)

1) MAévere kaha Ta haxavikd. KoPere Tig
mmepiég ot péon, Bydlete Ta ombpia kai
TiG KOPeTe oF Awpideg. KOPete T pehitlava
Kkai To kohokUOI katd prikog ot SUo picd kal
petd 1o k&Oe éva ot peydha KoppdTia Tep.
0,5 e«.

2) Ahsidere Ta Aayavikd pe ehaidhado.

3) Zeoraivere 1 ouokeun (Topéag Pabpidag
B¢ppavong 2).

4) TorroBereite Ta Aayavika omyv mpobeppacpi-
vn Beppavriky mhdka @ kai Ta yrvere kai
amd TG o mheupég yia Tep.8 - 10 Aerrrg,
£WG OTOU TTAPOUY £va avoIxTo Kade Xpwpa.

5) Naomalilete Ta Aaxavikd pe alam, mmépr

kal, eav emBupeite, pe pupwdikd MpoPnyki-

ag.
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Fapideg pe kapuda kai kapu

100 yp. kOkkivn MaoTa KApu

50 ml y&ha kapidag

400 yp. yapideg (evalakTika kar kaPolpia)
200 yp. otpoyyuld dacdNia

2 mmepieg

2 kpepptdia

2 okehibeg okOpdo

ANaT kar mimépl

® & & O O O > o o

Aloupivoxapto
1) Avakartebere Ty mdoTa kdpu kai To yaia
kapudag.
2) MAévere Tig yapideg, Ta pacoAdkia kal v
mmepid.

3) Zedhoubilere Ta kpeppldia kai Tig okeNideg
okdpdou.

4) K6Bere Ta kpepptdia, Tig okeNideg okdpSou
Kal TIG TITTEPIEG OE HIKPG KOPUATIA.

5) Moipalete opoidpopda Tig yapideg kai ta
Aaxavikd o€ 4 KoppaTia aNoupIvoXapTo.
To aloupivoyapto mpérel va gival Tooo
peydho, wote va pmopeite va Tuliéere ot
auté Ta uhikd oav éva Takerdkl. Ytalete
amd emdve T odhtoa kapu-kapldag kai
QAQTOTIITIEPWVETE.

6) Kheivere kahd Ta TTakerdkia, GOTe va pnv
TPEXOUV UYPA.

7) NpoBeppaivere T cuokeur| oty TeheuTaia
Babpida Tou Topta Pabpidag Béppavong 2.

8) TomoBereite Ta yepioTd TTAKETAKIA OTIG
npoBeppacpiveg Beppavrikég mhdkeg O kai
Ta Whvere kar amé Tig SUo mMAeupig yia Tep.
15 Nerrra.
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Wnrr poka kakapmokiou

2 pokeg KAAQPTTOKIOU

100 yp. BolTupo pe pupwdika
ANGT okbpSou

ANami

Mimép

* & & o o o

Aloupivoxapto

1) Akidere Eva koppdT aloupivoxapTo pe 1o
Boutupo pupwbikdv.

2) Aharilere Tig pdkeg kalapTokiol Kkai Tig
TUNiyeTE OTO ANOUPIVOXApPTO.

3) Zeotaivere T ouokeuf} oty Teheutaia Babpi-
&a Tou Topta Babpidag Béppavong 2.

4) ToroBereite To makeraki omig BeppavTikig
mhakeg .

5) To yupiere perd amd 15 Nemré kan wrjvere

TIG POKEG KAAapTTOKIOU yia akopn 15 herrd.

6) 21 ouvixeia mpoobitere ahdm okdpdou kal
TTEPI.
MNapayyslia
AvTalAaKTIKQV

Mriopeite mavra va mapayyéhvere pe eukolia
AVTAaAAGKTIKG yIa TO TTPOIOV AuTd OTO IVTEQVET,
otnv nhektpovikn SielBuvon www.kompernass.com.

E#5E
o

(D Ymodsailn

> Edv éxere mpoPAfpara pe TV nAekTpovikh
mapayyehia, propeite va ameuBuvBeire e
dwvika 1 pe email oto kévipo otpPig pag.

Japdote Tov kwdikd QR pe
10 Smartphone/Tablet oag.
Me autd Tov kwdikd QR,
peraBaivere ameuBeiag otov
IOTOTOTIO HAG KAl PTTOPEITE
va &¢ite kai va mapayyeile-
e Ta S1abioipa avraiakTi-
kd.

> ‘Orav kavere v mapayyeiia cag, va
avadipere TAvTa Tov kwdikd TPOiGVTOG
(IAN) 490910_2504.

> Aev eival Suvarh n nAekTpovikr TTapayye-
Nia TwV avTaAAGKTIKQVY yia ONEG TIG XWPEG
mapadoong.

Amoppiyn
Andppiyn cuokeung

To mapakeipevo cupforo evodg
Siaypappévou Tpoxniarou kadou
amoppippdtev umodnhavel o1 N
ouoKeun auth uttokertal oty odnyia
2012/19/EU. Zbpdwva pe autiv v odnyia,
Sev emTpémeral va amoppiyere Uty T CUOKEUN
OTa OIKIOKA ATTOPPIpHATa OTo TEAOG TOU KUKAOU
{wng TG, ala ot aidika Siapopdwpiva onpeia
oUN\OYNG, KEVTPA avakUKAWGONG 1) ETTIXEIPNOEIG
anoppIyng.
H duvarétnra andppiyng mapixerai
dwpeav. Ppovrilere To nepifallov kai
Tpsite TIG 0dnyitg amdppiIYng.
Edpboov n makaid ouokeur oag mepitger Sedo-
HEVA TTPOCWTITIKOU XAPAKTAPQ, PEPETE ETEIG Ol
i101 v €uBuvn g Siaypadng Toug TMpoTol TV
ETTIOTPEYETE.

®
in
Anéppiyn cuokeuaoiag

N
%@ mpootaciag tou mepiBaiovrog kal

TIG TEXVIKEG ATTOPPIYNG Kal, WG €K
ToUToU, £ival avakukAwaolpa. AToppirTere Ta
uNikd ouokeuaciag Tou Sev xpnoipotmololvral
TAfov oUpdwva e TOuG KATA TOTTOUG ICXUOVTEG
KavoviopoUg.

Na nig SuvaréTnreg amdppiyng Tou
TTPOIOVTOG HETA TO TENOG TOU KUKAOU
{wng Tou, ameuBuvBeite oty
appodia utnpeoia g koIvoTTag A
Tou Sfjpou oag.

Ta ukika cuokeuaciag égouv
emAeyel oUPWVa pPE TOUG KAVOVEG

ArmoppirTete T cuokeuaaoia pe
P10 diNikd TTPOG To TEPIBANOV.
AapPavere umdyn ) ofjpavon ora
Siadopa ukikd cuokeuaoiag kal,
epdoov amareital, Eexwpilert 1a. Ta
UNIKG OUOKeuaoiag GEPOUV orpavorn pe
ouvtopoypadieg (a) kar yndia (b) pe v e&ng
onuaoia: 1-7: MNMiaotika, 20-22: Xapri kai

b

xaptovi, 80-98: ZuvOetikd uikd.

EMnviky | 35



O SILVERCREST’

MNapaptnpa

Texvika XapakTnpeIoTIKa

Tpodoboaia téong 220-240V ~,
50/60 Hz

Karavahwon ioxtog | 2000 W

Karavahwon oxlog <05W

€KTOG Aerroupyiag

Eyyunon tng Kompernass
Handels GmbH

Aéibnipn mehdmooa, aéidripe meham,

H mapoloa cuokeun diabérer 3 xpdvia eyylinon
amd My nuepopnvia ayopdq. 2y mepITTwoN
eNeiyewv oTo TTPoidY Exete vopikd SikaiopaTa
€VaVTI TOU TIWANTF TOU TTPOioVTOG. AuTd Ta
vopikd Sikaiopara Sev mepiopiovrar piow g
KATWTEPW avadePOPEVNG EYYUNONG.
MpoimoBioeig eyyinong

H mepiodog eyyinong Eexiva mv nuepopnvia
ayopag. Quldooere Ty amddeaén ayopdg.
Anareital wg amodeikTikd ayopdg.

Eav, evidg tpiov etwv amd v nuepopnvia
ayopdg, mapampnOsi kdmolo odpdApa uhikol

f| kaTaokeurg oTo Tpoidy, Ba emokeudooupe N
Oa avrikataoThcoupe (katémv kpiong pag) To
mpoidv dwpedv 1 Ba cag emoTpadei To Tocd
ayopdg. H mapoloa eyyinon mpoimobérer o
n eAaTTepaTik cuokeun kar n anodaén ayopdg
Ba urroPAnBouv pali pe pia olvropn mepiypad
avadopikd pe To mou Bpiokerar n ENNeyn kal
moTe mapatnpenOnke, evidg g mepIdSou Twy
TPIQV ETWV.
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Edv 1o eNarrepa kalimrerar amoé v eyyunon)
pag, Oa Aaere To emokeuaopévo 1 iva vio
TTPOIOV.

H avrikardoraon Tou mpoidvrog cuvenayeral,
oupdwva pe ov NOMOX 2251/1994, avavi-
worn Tou Xpovou eyyunong. MNa myv Kimpo 1oxu-
e H emokeun 1 n avrikardoraon Tou mpoidvtog
&e ouverrdyetal avavéwon Tou xpovou eyylnong.

Mepiodog eyylnong kai vopikég
araItoeig Aoyw eAeipewy

O xpdvog eyyunong Sev mapareiveral péow

MG Mapoxng eyyunong. Autod 1oxuel kai yia
eaptipata, Ta omoia éxouv avrikaraoTabei kai
emokeuaoTel. EvOexdpeveg 16n umdpyouoeg
{npitg kar eENNeipeig kata TV ayopd Tpémel va
YVWOTOTTOI0UVTAl APECWG HETA TNV ATTOCUCKEUQ-
oia. Merd ™ Mén tou xpdvou eyylnong, Tuxodv
epdpavilopeveg emokeutq xpeGvovTal.

Eupog eyyunong

H ouokeun katackeudoTtnke cupdwva pe auoTn-
ptg odnyieg moidTag kai eAéyxOnke mpooekTika
TPIV aTrd TV ammoaTOAN.

H eyyunon 1oxber yia opaipara ulikou n)
karackeung. H mapoloa eyylinon Sev kalime
eéapripata Tou TPOibVTOG TTOU UTTOKEIVTAI

ot dpuaioloyikn $Bopd kal, wg ek TolTou,
Bewpouvrar avarwoipa eaptipata f {npitg

ot eUBpavota eaprpara, m.x. SiakoTTEg N
yudhiva eapriipara.

H mapoloa eyylnon akupoverar eav mpokAnOi
{npd oto Tpoidy, edv Sev yiveral cwoth xpron
N ouvmpnon. MNa pia cwotn xpron Tou mpoi-
ovTog Tptémel va Tnpolvral emakpifog or ava-
depopeveg umodeiéeig omig 0dnyieg xeipiopou.
Zkorrol xpfiong kai Xeipiopoi Tou Sev ouvioTe-
vIal fj yia Toug omoioug utdpyel mpoeidomoinon
Tpémel amapaithTa va amodelyovral.

To mpoidv mpoopiletal povo yia 18wtk Kai o
YO €TTAyYEAPATIKN XPMON. 2€ TTEPITITWON KAKAG
peTaxeipiong kar akataAAning xpnong, xenong
Biag ka1 mapepPdotwy, oi omoieg Sev S1e€hxOn-
oav amd 1o eouaiodotnuévo pag Tufpa otpPig,
n eyyunon malel va ioxUel.
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Aiadikacia ot mepinTwon eyyinong

Na mv e€acdpdhion yphyopng emeéepyaciag Tou
{nmpatédg oag, Tpeite Tig akdhoubeg urodei-
&eic:

B o O)eg TIg epwTOEIG ExeTe €TOIPN TNV ATTO-
Sa&n ayopdg kai Tov kwdikd TPoibvTog
(IAN) 490910_2504 wg amdbeién yia mv
ayopad.

B Ta tov kwdik6 Tpoidvrog, avarpééte oty
mvakida TUtTou oTo TIPOidy, ot pia eTikita
oT0 TIPoidY, o1o e€WPuAIo TV 0dnyILY
xenong (kate apiotepd) f ot éva auto-
KOM\NTO 0NV ToW 1) KATW TTAEUPG TOU
felellelV (cT

B Edv mpokiyouv oddipara Aermoupyiag
AMeG eNAEiEIG, EMIKOIVWVIAOTE KaT' apXnV
pe To akdbhouBo avadepdpevo Tprua oipPig
™Aedpwvika r pe E-Mail.

B Eva mpoidv mou Bewptital ehattopatikd
HTTOPEITE VA TO QTTOCTEINETE ATEAWG OTNV
avadepdpevn SielBuvon Tou otpPig emou-
vémrovrag Ty amddaén ayopdg (amddeén
Tapsiou) kar avadépovrag mou Ppiokerar n
ENNelyn kai ToTe epdavionke.

>mv 1o1ooeNida
www.lidl-service.com pmopeire va
1 | mpayparotmoirfoete AMyn Tov
TapovILV | ANV odnylov
xpnons, Pivreo mpoidvray kai
MoyiopikoU.

PDF ONLINE
wwwlidi-service.com

Me autév tov kwdikd QR perafaivere

ameuBeiag o oeNida e&urmpémong Lidl
(www.lidl-service.com) kai eicayayovrag Tov kw-
S1k6 mpoidvTog (IAN) 490910_2504 prmopeite
va avoilere Tig avrioToixeg odnyleg xpriong.

ZipPig
S¢pPig EAAGSa

Tel.: 00800 490826606
E-Mail: kompernass@lidl.gr

D 3épPig Kimpog
Tel.: 8009 4241
E-Mail: kompernass@lidl.com.cy

[IAN 490910_2504 |

Elcaywyiéag

H akdAouBn &iebBuvon Sev eivar SietBuvon
otpPig. Emkoivwviote, kat' apxhy, pe v avade-
popevn utnpeoia otpPig.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

FTEPMANIA

www.kompernass.com
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