O SILVERCREST’

O340
5

PDF ONLINE
www.lidl-service.com

MICROWAVE SMWC 700 D1

(CDIICHIG?) CIGH
MICROWAVE DO'YPNOXI MIKPOKYMATQN
Operation and safety notes Yrodeileig xeipiopol kar aopaleiag

IAN 481435_2410 | IAN481437_2410

IAN 481436_2410



]

V)

juni @

GB/IE/NI/CY  Operation and safety notes Page 5

GR/CY Yrobeiteig xeipiopol kar aopaleiag YeNida 25




O SILVERCREST’




Warningsandsymbolsused ........................cccccoeei, Page

INrOAUCHION ... Page
INEENAEAUSE ...evieitieie e et e e e e e e e aaans Page
Rele) ol ol e (=1 [1Y/=T AV AP Page
DI el [ o]1Te] g o) i o |1 F N Page
=Yoo K - - I PP Page

SafetyinstruCtions .................cccooieiiiiiii Page

Basic principles of microwavecookery ...................cccccocviiiiieeeeen Page
USiNg SUItADIE COOKWAFE. . .....cuvieeieieee et Page

BeforefirStUSe. ...........coooieeiiiie e Page
POSItIONING thE PIOAUCT ...ttt e e e e e ee e e aas Page
P ET=T11] o] YT Page

OPEIAUON ... Page
StANADY MOAE ... i Page
=3 R 1T 11T Page
RS0 e N2 i 1= P Page
Cancelling/stopping the INPULPIOCESS .......ueuiniiieeeteieeeereeeeieeeeeenenanes Page
(@111 1 To ol QPP Page

Cookingfood..............oooomeee e Page
SelectingthePOWETIEVEL .........oviii e e eas Page
Setting the COOKINGTIME ... .uini e Page
Starting the COOKING PrOCESS ... .euvniieetit e e e e e eanas Page
(@ 1] o 1 - £ 1 P U Page
(@ 1 o) - £ 7 U Page
Pausing/cancelling the COOKING PIOCESS .. ..viniiniiiiiiiiiiiiee e eeaaes Page
D= (o 11T PPN Page
PresetliME fUNCHON. ... .vee ettt eee e ee e e eaenas Page
AULOMALIC MENU. ...ttt et e et et e et e et eaneaeeaneaneaneaaseaneeanannan Page
EXAMPIES Of USE .. ittt e e et Page

RECIPES. ... Page
(@3 TeTele)F:1 (] 41 [ Te Ko | X P Page
(@8 11211 1= oo ) 1 AR O Page
BreaKfast POTAIOES . ... eueueieitet et et et ettt et et et et e e et et et e e eeaeaeaaaaaaas Page
1Y =T 1 (o | PPN Page
Y11 1 P Page

Cleaningand Care....................oooviiiiiiiee e Page

Troubleshooting................oovviiiiie e, Page

DISPOSAL..........ovveeeiiieeee e Page

I ANRY ..o Page
Warranty Claim PrOCEAUIE ... ..ottt eeee e e eae e eaeneaaenaens Page

SOIVICE. ... Page

GBY/IE/NI/CY

5



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

DANGER! This symbol in combination
with the signal word “Danger”

marks a high-risk hazard that if not
prevented could resultin death or
serious injury.

V-~

Voltage (alternating current)

Hertz (supply frequency)

Wiatts

WARNING! This symbolin
combination with the signal word
“Warning” marks a medium-risk
hazard that if not prevented could
resultin death or serious injury.

This product s classified as
protection class | and must be
connected to a protective ground.

Use the productindry indoor
spaces only.

CAUTION! This symbolin
combination with the signal word
“Caution” marks a low-risk hazard that
if not prevented could result in minor
or moderate injury.

Danger - risk of electric shock!

Warning — hot surface!

ATTENTION! This symbol with the
signal word “Attention” indicates a
possible property damage.

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

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

Suitable for the dishwasher:

Turntable

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

=) LB PO | E|F

Safety information
Instructions for use

UKCA mark indicates conformity
with relevant Great Britain regulations

EE applicable for this product (The
UKCA mark logois valid in Great
Britain only).
6 GB/IE/NI/CY




MICROWAVE

@ 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
youalso pass on all the documentation with it.

@ Intended use
= This productisintended for heating and

preparing food. Do not use the product for

any other purpose.

= The productis designed only forusein
private household and must not be used in
medicinal or commercial areas.

= The manufacturer is not liable to damage
caused by improper use.

@ Scope of delivery
After unpacking the product, check if the

delivery is complete and if all parts are ingood
condition. Remove all packing materials before

use.

Microwave
Turntable
Turntable holder
Roller

User manual
Quick start guide

@ Description of parts
(Fig. A)

Ventilation openings (rear side, not
illustrated)

Cooking chamber

Mains cord with mains plug

Turntable with roller and turntable holder

Door assembly [door seal)

[6] Catch

|7 | Doorhandle
|8 Display
(9]
10
[11]

0| é= (Stop button)
1| Rotary knob

2

Technical data

4 *xDefrost button)

| €5 (Timer/Clock button)

@ | & [Preset time/Child safety button)
3 (Microwave button)

Nominal voltage:

220-240V~,50Hz

Power consumption: | 1,J00 W

Power consumption

instandby mode: 06W

Protection class: |

Power output: 700W

Microwave

frequency: 2,450 MHz

Cooking chamber

volume: approx.17 litres

Weight: approx.10kg

Measurements: approx. 446 mm x
241mm = 354 mm

Certification:

HGI1352, HGI1353,

HGI2869 GS [SGS)

HGI1352-BS,

HGI1353-BS,

HGI2869-BS -

HGI1352-CH,

HGI1353-CH,

HGI2869-CH -

= This product fulfils the requirement of the
European standard EN 55011.

= In conformity with this standard, this
productis classified as Group 2 Class B

equipment.

GB/IE/NI/CY
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Group 2 =The productintentionally
generates radio-frequency energy inthe
form of electromagnetic radiation for the
heat treatment of food.

Class B equipment = The product is suitable

to be used in domestic establishments.

A Safety instructions
BEFORE USING THE PRODUCT,

FAMILIARISE YOURSELF WITH ALL

OF THE SAFETY INFORMATION
AND INSTRUCTIONS FOR USE!

WHEN PASSING THIS PRODUCT

ON TO OTHERS, ALSO INCLUDE
ALL THE DOCUMENTS!

Inthe case of damage resulting
from non-compliance with
these operating instructions
the warranty claim becomes
invalid! No liability is accepted
for consequential damagel! In
the case of material damage
or personalinjury caused by
incorrect handling or non-
compliance with the safety
instructions, no liability is
accepted!

IMPORTANT SAFETY
INSTRUCTIONS

READ CAREFULLY AND KEEP FOR

FUTURE REFERENCE
This product can be used by
childrenaged from 8 years

and above and persons with

reduced physical, sensory

8  GB/IE/NI/CY

or mental capabilities or

lack of experience and
knowledgeif they have

bbeen given supervision or
instruction concerning use

of the product in a safe way
and understand the hazards
involved.

Children shall not play with the
product.

Cleaning and user
maintenance shall notbe
made by children without
supervision.

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

A WARNING! If the door or

door seals are damaged,
the product must not be
operated untilithas been
repaired by a competent
person.

A WARNING! It is hazardous

foranyone otherthana
competent person to carry
out any service or repair
operation thatinvolves the
removal of a cover which
gives protection against
exposure to microwave
energy.



A\ WARNING! Liquids and other

foods must not be heatedin
sealed containers since they
are liable to explode.
If the supply cord is
damaged,itmustbe
replaced by the manufacturer,
its service agent or similarly
qualified personsin orderto
avoid a hazard.
The productisintendedto be
used in household and similar
applications such as:
staff kitchen areas in shops,
offices and other working
environments;
farm houses;
by clientsin hotels, motels
and other residential
environments;
bed and breakfast type
environments.
A minimum of 20 cm of free
space must remain above the
top surface of the product.
Only use utensils that are
suitable for use in microwave
ovens.
Metallic containers for food
and beverages are not
allowed during cooking with
the product.

Metals reflect the microwave
radiation and this leads to

the generation of sparks.
Sparks can cause afire and
irreparably damage the
product!

When heating food in plastic
or paper containers, keep an
eye on the product due to the
possibility of ignition.

The productisintended for
heating food and beverages.
Drying of food or clothing
and heating of warming pads,
slippers, sponges, damp
cloth and similar may lead to
risk of injury, ignition or fire.

If smoke is emitted, switch

off orunplug the product
and keep the door closed in
order to stifle any flames.
Microwave heating of
beverages canresultin
delayed eruptive boiling,
therefore care must be taken
when handling the container.
The contents of feeding
bottles and baby food jars
shall be stirred or shaken and
the temperature checked
before consumption, in order
to avoid burns.

GB/IE/NI/CY 9



Eggsintheirshelland

whole hard-boiled eggs
should not be heatedin
microwave ovens since

they may explode, even

after microwave heating has
ended.

The product should be
cleaned regularly and any
food deposits removed [see
"Cleaning and care’).

Failure to maintain the product
ina clean condition could
lead to deterioration of the
surface that could adversely
affect the life of the product
and possibly resultina
hazardous situation.

The product shall not be
cleaned with a steam cleaner.
The productisintendedto be
used freestanding. It must not
be placedinacabinetorina
similar environment.

ADDITIONAL SAFETY ADVICE

People fitted with a heart
pacemaker should consult
their doctor about the
possible risks of using his
product before takingitinto
use.

10 GBY/IE/NI/CY

A WARNING! Hot surface!

During use the product gets
hot. Do not touch the hot
surface of the product while
in use norimmediately after
use.

/A DANGER! Risk of electric

shock! Do notimmerse the
productin water or other
liquids. Never hold the
product under running water.

A\ DANGER! Risk of electric

shock! Never use adamaged
product. Disconnect the
product from the power
supply and contact your
retailer if itis damaged.

The productis not to be used
ifit has been dropped, if there
are visible signs of damage.
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.

Protect the power cord
against damages.Do notlet

it hang over sharp edges, do
not squeeze orbendit. Keep
the power cord away from
hot surfaces and open flames.



Positioning the product
A\ ATTENTION! Do notinstall the

product above a cooker or
any other heat-generating
device. Installationin such a
location could cause damage
to the product.

Operation
A\ DANGER! Risk of firel Remove

allmetallic closures fromthe
packaging of the food that
youintend to heat.

Do not move the product
while itis in operation.

Never operate the product
whenitis empty.

Do not place the producton
hot plates (gas, electric, coal
cookingrange etc.). Operate
the product on alevel, stable,
clean, heat-resistant and dry
surface.

Do not place flammable
materials close to the
product.

The productis notintended
to be operated by means of
an external timer or separate
remote control system.

Cleaning and care
/A WARNING! Risk of injury!

Disconnect the product from
the power supply before
cleaning work and when not
inuse.

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

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

Always clean the product
after use, especially the door
seals, cavities and adjacent
parts [see "Cleaning and care"
for further details).

Do notremove the
light grey mica cover
plate, which is mounted
inside the cooking
chamber to protect the
magnetron.
If the luminary inside the
product needs replacing,
have this done by a qualified
specialist.

RADIO INTERFERENCE WITH
OTHER DEVICES

The operation of the product
may cause interference on
your radio, television or similar
devices.

GB/IE/NI/CY 1



If such interference occurs, it can
be reduced or corrected by the
following remedial measures:

Cleanthe door andthe door
seals of the product.

Realign the aerial of your radio
ortelevision.

Keep the productandthe
receiver spatially separated.
Move the product away from
the receiver.

Plug the productinto another
wall socket. The product

and the receiver should

be connected to different
circuits.

SAFETY PRECAUTIONS FOR THE
PREVENTION OF EXCESSIVE
EXPOSURE TO MICROWAVE
ENERGY
Do nottry to operate the
product while the dooris
open.
This can lead to you being
exposed to a potentially
harmful dose of microwave
radiation.
Itis also important not to
break or manipulate the safety
locks.
Do not jam anything between
the door. Make sure that there
is no food or cleaning agent
residue lefton the seals.

12 GB/IE/NI/CY

@ Basic principles of microwave

cookery

Cooking time: Pay attention to the cooking
time. Select the shortest possible stated
cooking time and increase as required.
Food thatis cooked too long can beginto
smoke or catchfire.

Food: Arrange the pieces of food evenly
inthe product. Cut the food into pieces

of approximately the same size. Place the
thickest pieces near the edges.

Covering food: Cover the food during
cooking with alid suitable for microwave
cookery. The lid prevents splashing and
helps in the even cooking of the food.
Turning food: While cooking, turn the food
inthe product once so that items such as
chicken or hamburgers are cooked more
quickly. Large pieces of food, such as joints
of meat, must be turned at least once.
Completely rearrange small food items,
such as meatballs, after half the cooking
time. Turn the meatballs and move them
from the middle of the plate to the edge.
Food with skins: Puncture the skins of
potatoes, sausages and similar food before
cooking. Otherwise, they could explode.
Food with thick skins: Prick whole
pumpkins, apples, chestnuts and similar
food before cooking.

Fat or oil: Do not thaw frozen fat or oil in the
product. Do not fry foods in the product.
The fat or oil could ignite.

Beverages: When heating drinks with the
product, bubbling may be delayed when
the drink boils. Be careful when handling
the container. To avoid sudden bubbling
up:

If possible, place a suitable glass rodinthe
fluid for as long as itis being heated.

To avoid an unexpected bubbling up,
leave the liquid to stand in the cooking
chamber| 2 |for about 20 seconds after
heating.

Popcorn: Only use microwaveable
popcorn.



@ Using suitable cookware

/\ WARNING! Risk of fire! Never use metallic

objects when you are using the product.

Metals reflect the microwave radiation and
this leads to the generation of sparks. This
can cause afire and irreparably damage the

product!

The ideal material for use in a microwave

oven is microwave-permeable, allowing
the energy to penetrate the container

to heat the food. Microwaves cannot
penetrate metal. For this reason, metal
containers and cookware should not be

used.

When using the product for heating, do
not use products made of recycled paper.

These can contain minute fragments of
metal, which can generate sparks and/or

fires.

We recommend the use of round/oval

cookware instead of square or oblong
containers, as food in corner areas tends
to overcook. The following list provides
general hints to assist you in selecting the

correct cookware.

Cookware

Microwave

Heatproof glass

Yes

Non-heatproof glass

No

Heatproof ceramic

Yes

Microwave-suitable plastic
dishes

Yes

Kitchenroll

Yes

Metal tray/plate

No

Aluminium foil and foil
containers

No

@ Before first use

Remove the packaging material (including

protection board and tape inside the

cooking chamber ]. Check if the delivery

is complete (see “Scope of delivery”).

2.

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

Positioning the product

/\ WARNING! Risk of fire! This product s not

[
®
O

suitable for installation in a kitchen cabinet.
In closed cabinets, the ventilation of the
productis not sufficiently guaranteed. The
product could then be damaged and there
isarisk of fire!

Place the product on a flat surface that
leaves enough space for ventilation.
Keep a minimum of 10 cm of free space
between the product and the adjacent
walls. It must remain possible to fully open
thedoor[5].

Keep a minimum of 20 cm of free space
above the top surface of the product.

Assembly

Insert the turntable holder| 4 |on the centre
of the cooking chamber|[2].

Place theroller| 4 |on theroller surface
inside the cooking chamber|[2].

Place the turntable| 4 |on the roller and on
the turntable holder. The turntable must rest
properly on the turntable holder.

Connect the mains plug[ 3] with a socket-
outlet. 1:00is shown in the display[8]. A
beep sounds.

Operation

NOTES:

There may be a faint odour the first time
the product is used. Make sure there is
sufficient ventilation in the area.

Each press of the controls is
acknowledged by a beep.

If you press a control that has no functionin
the current setting, you will hear a double
beep.

Standby mode

The product enters standby mode
automatically once itis connected to the
mains supply.

GB/IE/NI/CY 13



= Ifno controlis pressed for alonger time, the
product automatically switches to standby
mode.

= Instandby mode, the current time and (B
are shownin the display[8]

@ Setting the time

1. Connectthe mains plug with asocket-
outlet. 1:00 and (D are showninthe
display[8]. Abeep sounds.

2. Instandby mode: Press and hold ® | [ 9]
forafew seconds. Hr12is showninthe
display[8][Hr: “Hour").

3. Press®]| ﬁ@ to switch betweenHr12and
Hr24.

Display Meaning
Hri12 12hourmode
Hr24 24 hourmode

4. Usetherotary knob|11|to setthe hours. The
hour display is flashing during setting.

Press ®| %Zi@ to confirm your selection.
The minute display is flashing. Use the rotary
knob|[11]to set the minutes.

Press®| E@ to confirm your selection.
The timeis set now.

o1

o

Setting the timer

NOTES:

The product has a timer that can be used
independently of the product’s operation.
= Ifyouwishto check the progress of the
timer: Press ® | &8[9 |. The time is displayed
forashorttime.

e e

Time setting (Timer) | Time increments
fom5tolominutes | 0 second
increments

from 10 to 30 minutes

I-minute increments

from 30 to 95 minutes

5-minute increments

3. Presstherotary knob|11|to confirm your
selection. The settime is counted down.
After approximately 4 seconds, the current
time is shown again. The timer continues to
runin the background.

4. Assoonasthetime haselapsed,along

beep sounds.

@ Cancelling/stopping the input

process

01 Cancelthe input process: Press é[10]. The
product switches to the standby mode.

Childlock

© e

NOTE: Activate this setting to prevent

accidental activation by children and other
persons not familiar with the operation of

the product.

O Activate child lock: Press and hold
& [12] Abeep sounds. @ is shownin
the display[ 8 ]. The buttons and the rotary
knob|11]are now deactivated.

O Deactivate child lock: Press and hold
@ |@[12|untilabeep sounds and @ goes

offinthe display[8].

® Cooking food

Press ®|t8[9] (D isflashingin the

display[8].
2. Usetherotary knob|11]to set the desired
time:
Time setting (Timer) | Time increments
lessthan5minutes | 10-58cond
increments

14 GB/IE/NI/CY

/\ WARNING! Risk of fire! Never use metallic

®

objects when you are using the product.
Metals reflect the microwave radiation and
this leads to the generation of sparks. This
can cause afire and irreparably damage the
product!

NOTE: During the cooking process, press
=[13]. The current power level is shown
forafew secondsin the display[8].



@ Selecting the power level

. Press 13} 6 att power leve . Press 13|to set the desired power
L P 13].100 % (700 W level] 2. P 13] he desired
and A\ are shownin the display[ 8] level. You can select between100 % to
10%.
Al splay utput power pplication
Displ (o] Applicati
o Pasta, frozen food, fish, potatoes,
Press Ix AN100% | 700W popcom
Beverages, warm milk, reheating, rice,
o,
Press 2x AAN\80% 560 W ground meat
Press 3x AN\50% 350 W Stew, reheating bread
o Defrosting, melting butter/chocolate/
Press 4x AN30% 20W cheese
Press 5x AN10% 70W Keeping warm, softening ice cream
@ Setting the cooking time 1. Start gooking? Press th_e roFary knob|[11]
1 Afteryou have selected the power level, gookln?ie.glr;]s. The,t":;]e 'ZFOTmei
use the rotary knob|[11]to set the desired OWN. 7ZN1S S. owninthe display —
cooking time: 2. When the set tl.me has elapsed: End is
- Turnthe rotary knob | 11| towards the right 3 Is)hown |e dlsplayt.d4 bes?ﬁ und.
(turning direction @) to set the time from - T1esS oropenthe doorl> . 'he
10 seconds upwards. product swnc_hes tothe st_andby mode.
- Turnthe rotary knob |11|towards the left I;yt/)ou do nothlng, therte willbeafurther
(turning direction tosetthetime eeps every 2minutes.
from 95 minutes downwards. @® OQuick startl
Time setting L. 1. Instandby mode, turn the rotary knob
(Cooking time) Time increments towards the right (turning direction ).
2. Setting the desired cooking time:
less than 5 minutes !O-seconcti - Turnthe rotary knob [11]towards the right
increments (turning dlirection &) to set the time from
flom5tolominutes | o0-second 10seconds upwards.
increments - Turnthe rotary knob |11 |towards the left
from10to 30 minutes | I-minute increments ][turmng dl.rectlon [FE)tosetthetime
rom 95 minutes downwards.
from 30 to 95 minutes | 5-minute increments 3. Presstherotary knob|11]to start cooking
with 700 Watt power.
@ Starting the cooking process .
9 9p @® Quick start2
® NOTE: Once you have set the power
@ NOTE: With this function, you can start

level and the cooking time, you can start

cooking.

cooking immediately for 30 seconds (or
longer, for up to 10 minutes) with 700 Watt
power.
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Press the rotary knob[11]. 00:30 and A\
are showninthe display . The product
starts cooking for 30 seconds. The time is
counted down.

If you wish to cook for longer than

30 seconds: Press the rotary knob
repeatedly until the desired time is
displayed.

@ Pausing/cancelling the cooking

]
@

process

NOTE: You can pause or stop cooking at any
time.

Pause cooking: Press oropenthe
door . The remaining time stops and
flashes. The cooking time is paused.
Resume cooking: Press the rotary knob/[11].
The time is counted down again.

Stop cooking: Press again.The
product enters standby mode.

Defrosting

NOTE: Use this function to defrost food. You
can set either atime or a weight.

Defrosting by time

1

2.

Press[14] 00:00 and % are shownin the

display[8].
Use the rotary knob |11]to set the desired
time:

Time setting
(Defrost)

Time increments

less than 5 minutes

10-second
increments

from 510 10 minutes

30-second
increments

from10 to 30 minutes | I-minute increments

from 30 to 95 minutes | 5-minute increments

3.

16

Start defrosting: Press the rotary knob|[11].
Defrosting begins. The time is counted
down.

GBY/IE/NI/CY

@ NOTE: To ensure uniform defrosting, some
foods should be mixed or turned after
around two thirds of the defrosting time.
Defrosting pauses automatically at this time.
4 beeps sound and the time display flashes.
If required, turn or mix the food.

Resume defrosting: Press the rotary
knob/[11].

If you do not want to turn the food: Resume
defrosting by pressing the rotary knob @

4. Afterthe settime has elapsed: End is shown
inthe display[ 8. 4 beeps sound.

5. Press&|[10]oropenthe door[5] The
product switches to the standby mode.
If you do nothing, there will be a further
4 beeps every 2 minutes.

@® NOTE: For example, to defrost 500 g of
minced meat, we recommend a defrosting
time of 1l minutes.

Defrosting by weight

1. Press*x[14]twice.100 g (100 gram), AUTO
and % are shown in the display [8 .
Use the rotary knob | 11]to set the weight of
the food that needs defrosting. A weight
between100 g and 1800 g can be setin
100-g-increments. The product calculates
the required defrosting time automatically.

3. Startdefrosting: Press the rotary knob|[11]
Defrosting begins. The defrosting time for
the set weight appears in the display .
The time is counted down.

@ NOTE: To ensure uniform defrosting, some
foods should be mixed or turned after
around two thirds of the defrosting time.
Defrosting pauses automatically at this time.
4 beeps sound and the time display flashes.
If required, turn or mix the food.

Resume defrosting: Press the rotary
knob/[11].

If you do not want to turn the food: Resume
defrosting by pressing the rotary knob @

4. Afterthe settime has elapsed: End is shown
inthe display . 4 beeps sound.



5. Press oropenthedoor[5]. The
product switches to the standby mode.
If you do nothing, there will be a further
4 beeps every 2 minutes.

Defrost weight Defrost time
(9) (minutes:seconds)
100 5:30
200 7:30
300 9:30
400 11:30
500 13:30
600 15:30
700 17:30
800 19:30
900 21:30

1,000 23:30
1100 25:30
1,200 27:30
1,300 29:30
1,400 31:30
1500 33:30
1,600 35:30
1,700 37:30
1,800 39:30

@ Preset time function

@ NOTE: The product has a preset function.
You can use this function to seta time at
which the product should start a preset
cooking process. The preset function is not
available for the defrosting function and the
automatic menu.

1. Selectamicrowave cooking programme
(refer to previous sections).

2. Before starting the cooking process by
pressing the rotary knob[11]: Press @ | @[12)

3. 01:00 and @ are shownin the display[ 8]
The time and @ are flashing during setting.

4. Usetherotary knob|11|to setthe hours.
Press the rotary knob to confirm your
selection.

5. Usetherotary knob[11]to set the minutes.
Press the rotary knob to confirm your
selection. The current time is shownin the
display[8]again.

6. Viewthe presettime:Press@ |G[12). The
preset time is shown for approximately
4secondsinthe display[8]. € is shownin
the display.

Delete preset time
1. Press@|@[12]. The preset timeis shown.
2. Press&)|[10]. The stored values are deleted.

® NoOTES:

1 Changing the preset time: Delete the old
values first. Then, set the new values.

= Allother functions are deactivated, aslong
as the preset functionis active.

@ Automatic menu

@ NOTE: The automatic programmes are
designed for fresh foods. Frozen foods will
not be adequately cooked with the times
programmed into the product. If required,
defrost frozen foods using the defrost
function beforehand [see “Defrosting”).

= |tis not necessary to set the duration of the
cooking process and the power level for
foods that are prepared in the automatic
menu mode. You only need to enter the
type of food you wish to cook and its
weight.

Starting the automatic menu

@® NOTE: Once you turn the rotary knob[11]to
the left to call up automatic menu mode,
you canthenturnitrightto select the
automatic menus in the order from A-01to
A-08.
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1 Instandby mode, turn the rotary knob
towards the left (turning direction
]. AUTO and a number (e.g. A-01for auto
programme 1 [Heating up)) are shown in the
display . Turn the rotary knob to select

the desired auto programme.

LB PeEElbTE e Cv"el?gul:‘tt/ :::i'::lit:::seconds] g:\t::rt
2009 2:00
3009 2:40
4009 320
A-01 Heating up 5009 4:00 100 %
6009 440
7009 5:20
8009 6:00
2009 3:30
3009 430
A-02 Vegetables 4009 5:30 100%
5009 6:30
6009 7:30
2009 4.00
3009 5:20
A-03 Fish 4009 6:40 80%
5009 8:00
6009 9:20
2009 2:40
3009 3:30
A-04 Meat 4009 4:20 100 %
5009 510
6009 6:00
100g 25:00
A-05 Pasta 2009 30:00 80%
3009 35:00
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Display Food/Function CVH;;:II:‘:/ :::i'::lit‘:;:seconds] g:\t::rt
A-06 Potatoes Ipiece 600 100 %
2 pieces 9:00
1509 1:00
A-07 Pizza 3009 1:30 100 %
4509 2:00
1bowl 2:30
A-08 Soup 2bowls 4:00 100 %
3bowls 6:00

Application example 1:

Heat 200 ml of water:

1. Turntherotary knob|11]left [turning direction 2.
until A-01is shown in the display[ 8].
Press the rotary knob to confirm your 3.
selection.

display . Press the rotary knob to confirm
your selection.

Use the rotary knob|[11]to seta weight of
4009.

Start cooking: Press the rotary knob @

of 200 g (1ml of water =1g of water]. m  After cooking has started, the remaining
3. Startheating: Press the rotary knob [11] time is counting downiinthe display [8].
= Whenyouturnthe rotary knob|11]left
Application example 2: (turning direction (z]z]), the display
Cook 400 g of vegetables: shows the selected programme number
1. Turntherotary knob @ left [turning for 3 seconds. After that, the display shows
direction Z[7) until A-02is shown in the the remaining time again.
@ Examples of use
Cooking non-frozen food
Food Quantity Power (W) Time (min) Information
Fishfillet 400g 700 10-15 Addalittle waterand
lemon juice.
Cutthe vegetables
N into pieces. Add allittle
Vegetables 2509 560 510 water. Stir the vegetables
occasionally.
Cutthe potatoes into
. pieces. Add alittle
Potatoes 5009 700 8-10 water. Stir the potatoes
occasionally.
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Food Quantity Power (W) Time (min) Information
Dessert Follow the dessert
(e.g.pudding, |100-300g 560 1-5 manufacturer's
cupcake) instructions.
Rice 100 grice 560 5 Rmse_the rice before
250 ml water cooking.
Season the meat loaf,
Meat loaf 6009 700 23-28 placeitonadishand
cover the dish withalid.
Cooking frozenfood
Food Quantity Power (W) Time (min)
Soup 400ml 560 8-10
Stew 5009 700 10-13
Side dishes [e.g.pasta) | 500 g 700 8-10
Vegetables 3009 560 8-10
® Recipes Preparation
1. Addflour, baking powder, caster sugar,
® Chocolate mug cake and cocoa powder in a large, microwave-
(© 7min - safe mug. Mix allingredients.
— - 2. Addaneggand mixallingredients.
Preparation time: 5min 3. Addmilk and vegetable oil. Add vanilla
Cooking time: 2 min extract oranother extract, if desired. Mix all
ingredients until the mixture is smooth.
Ingredients 4. If q$asirec'l, adq chocplate chips, nuts, or

raisins. Mix allingredients.

4tbsp | Flour 5. Place the mug on the centre of the

1/,tbsp | Baking powder turntable[ 4 ]. Cook the cake at 700 W for
2 minutes or until the cake stops rising and

4tbsp Caster sugar becomes firm.

2tbsp Cocoa powder 6. Wear oven mitts to remove the hot mug.
Enjoy the tasty cake!

1 Egg

3tbsp Milk @ Caramelcorn

3tbsp Vegetable oil @ 24 min |=| X8

Afew Vanilla extract or another extract Preparation time: 20 min

drops (optional) — -

Cookingtime: 4min
2tbsp Chocolate chips, nuts, or raisins
(optional)
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Ingredients

609 Cornkernel
2409 Brown sugar
60 mi Cornsyrup
3tbsp Unsalted butter
1/,1sp Salt
Itsp Vanilla extract
1/,tsp Bakingsoda
Afew Vegetable oil [optional)
drops
Preparation

Addthe corn kernelsin a paper bag. Add
afew drops of vegetable oil, if desired.
Crimp the top of the bag a few times to
closeit.

Place the bag on the centre of the
turntable[ 4] Cook the com at 700 W for

4 minutes or until you do not hear the “pop”
sound anymore.

Preparing caramel: Add sugar, corn syrup,
butter, and saltin a large, microwave-safe
bowl. Cook the mixture at 700 W for

2 minutes. Stir the mixture and cook it at
700 W for another 2 minutes until it forms
many bubbles.

Add vanilla extract and baking sodato the
caramel mixture and stir it well. Immediately
add a third of the hot caramel over the
popcorninthe bag. Close the bag and
shake it to coat the popcorn. Add another
third of the caramel over the popcorn.
Close the bag and shake it. Add the
remaining caramel over the popcorn and
shake the bag one last time.

Place the bag on the centre of the
turntable [4]. Cook the popcorn at 700 W
forminute. Wear oven mitts to remove and
shake the hot bag.

Pour the hot caramel corn into a container.
Let the caramel corn cool down
completely for approx. 20 minutes. Break
the caramel corn apart and enjoy!

@ Breakfast potatoes

(© 25min -2
Preparation time: 15 min
Cookingtime: 10 min

Ingredients

Medium-sized potatoes [peeled
and sliced)

1/, Onion (sliced)

1/,418p Salt

1/stsp Pepper

1/41sp Garlic salt

609 Cheddar cheese [shredded)

Preparation

1

2.

Add potato and onion slicesina
microwave-safe bowl.

Season the potatoes and onions with salt,
pepper, and garlic salt. Mix everything well
and cover the bowl.

Place the bowl on the centre of the
turntable[ 4] Cook the seasoned potatoes
and onions at 700 W for 9 minutes or until
the potatoes are cooked.

Add cheese and cook at 560 W for 1 minute.
Wear oven mitts to remove the hot bowl.
Enjoy the tasty breakfast!

@® Meatloaf

(© 33-38min

ﬂx2—3

Preparation time:

10 min

Cookingtime:

23-28min

Ingredients (meat loaf)

5009 Minced beef
1/, Onion (diced]
1 Egg (beaten)

100g Bread crumbs
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1/4t8p Pepper

1/4tsp Salt
Ingredients (sauce)

75ml Water

Ttbsp Mustard

2tbsp Tomato ketchup

Itsp Sugar

Totaste | Parsley (optional)
Preparation

1. Mixthe minced beef, onion, egg, bread
crumbs, pepper, and salt.

2. Formthe meatloaf and place it onadish.
Coverthe dishwithalid.

3. Place the dish onthe centre of the
turntable [4]. Cook the meat loaf at 700 W
for18—23 minutes.

4. Meanwhile, mix the water, mustard, tomato
ketchup, sugar, and parsley (optional)ina
small bowl.

5. Oncethe meatloafis cooked, drizzle the
sauce over the meat loaf. Cover the dish
withalid.

6. Cook the meat loaf with sauce at 700 W for
another 5 minutes.

7. Servethe meatloaf and enjoy!

@ Salmon
@ 28 min ,=| x1
Preparation time: 5min
Cookingtime: 23 min
Ingredients
4009 Salmon
1/,tsp Pepper
1/,tsp Salt
2tsp Water
/4 Lemon
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Preparation

1. If necessary, defrost the salmon [see
"Defrosting").

2. Season the salmon with pepper and salt.

3. Place the salmon on a dish. Add water.
Coverthedishwithalid.

4. Placethe dishonthe centre of the
turntable[ 4] Cook the salmon at 560 W for
7 minutes.
Alternatively, select automatic menu A-03
(see "Automatic menu").

5. Addalittle lemon juice before serving the
salmon.

@ Cleaning and care

/\ DANGER! Risk of electric shock! Before
cleaning: Always disconnect the product
from the wall outlet.

DANGER! Risk of burns! Do not clean
the product right after operation. Let the
product coolfirst.

/\ WARNING! Do notimmerse the product’s
electrical components in water or other
liquids. Never hold the product under
running water.

NOTES:

Clean the product right after it has cooled.

Once the food residues have dried, they

are not easy to remove.

0 Do notuse cleaning sprays and other
aggressive cleaning agents, as they can
cause stains, smears or clouding onthe
surfaces.

0 Do notuse abrasive cleaning agents.

0©

1 Housing: Clean the product’s housing with
adamp cloth.

[ Cooking chamber: Always keep the
cooking chamber| 2 |clean. If splashes of
food or spilt liquids stick to the walls of the
product, wipe them off with a damp cloth.
If required, use a mild washing-up liquid
on the cloth. Afterwards, wipe witha cloth
moistened only with clear water to remove
any detergent residue.



1 Turntable: Clean the turntable| 4 |regularly
with warm, soapy water. You may also clean

the turntable in a dishwasher.

1 Splashes and soiling: Use a damp cloth
regularly to remove splashes and soiling
from the following components:
~ Door[5](both sides)

- Viewing window (both sides)
- Door seals and adjacent components

@ Troubleshooting

1 Condensation: If condensation

accumulates on or around the outside of
the door , wipe it off with a soft cloth.
This can happen if the product is operated
in extremely humid conditions.

Odours: Remove odours regularly. Put
adeep microwave bowl - filled with a

cup of water, plus the juice and peel of a
lemon — into the cooking chamber[ 2] Heat
the mixture for 5 minutes. Wipe the cooking
chamber thoroughly and rub dry with a soft
cloth.

Problem Possible cause Possible solution
Thereis nothing inthe The mains plug[ 3]is not Check the mains plug[3]
display . inserted into a mains power
socket.
The mains power socket is Try another mains power
defective. socket.
The display| 8 |is defective. Contact the customer service
department.
The product does not The child safety lock is Deactivate the child safety
respondto pressing the activated. lock [see “Operation”).
buttons.
The product does not start The door| 5 |is not properly Close the door .
cooking. closed.
The turntable[4 ] makes aloud | The turntable[4]is not Position the turntable
noise when turning. correctly positioned onthe correctly onthe turntable
turntable holder. holder.

Therollers| 4 |and/orthefloor | Cleantherollers|4 |and
of the cooking chamber[2]
areunclean.

the floor of the cooking

chamber[2].

not working.

The lightinside the productis | The luminary is defective.

Contact the customer service
department (see “Service”).

@ Disposal

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

N Observe the marking of the packaging

&)  materials for waste separation, which

a are marked with abbreviations (a) and

numbers (o) with following meaning:
1-7: plastics/20—22: paper and
fibreboard/80—98: composite
materials.
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Product:

#h
To help protect the environment,

E please dispose of the product

=== properly whenit hasreached the
end of its useful life and notin the
household waste. Information on
collection points and their opening
hours can be obtained from your local
authority.

Contact your local refuse disposal
authority for more details of how to
dispose of your worn-out product.

® Warranty

The product has been manufactured to strict
quality guidelines and meticulously examined
before delivery. In the event of material or
manufacturing 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 productis 3 years from the
date of purchase. The warranty period begins
on the date of purchase. Keep the original sales
receipt in a safe location as this document is
required as proof of purchase.

Any damage or defects already present at the
time of purchase must be reported without
delay after unpacking the product.

Should the 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. The warranty
period is not extended as a result of a claim
being granted. This also applies to replaced
and repaired parts.

This warranty becomes void if the product
has been damaged, or used or maintained
improperly.
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The warranty covers material or manufacturing
defects. This warranty does not cover product
parts subject to normal wear and tear, thus
considered consumables (e.g. batteries,
rechargeable batteries, tubes, cartridges), nor
damage to fragile parts, e.g. switches or glass
parts.

@ Warranty claim procedure

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

Make sure to have the original

sales receipt and the item number

(IAN 481435_2410/481436_2410/ 481437_2410)
available as proof of purchase.

You can find the item number on the rating plate,
an engraving on the product, on the front page
of the instruction manual (bottom left), oras a
sticker on the rear or bottom of the product.

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

Once the product has beenrecorded as
defective you canreturn it free of charge to
the service address that will be provided to
you. Ensure to enclose the proof of purchase
(sales receipt) and a short, written description
outlining the details of the defectand whenit
occurred.

@® Service
Service Great Britain
Tel.: 0800 0569216

E-Mail: owim@lidl.co.uk

Qe>  ServiceIreland
Tel. 1800200736
(nD - Service Northern Ireland
Tel. 08000927852
E-Mail: owim@lidl.ie
@ Service Cyprus
Tel: 8009421
E-Mail: owim@lidl.com.cy
c € UK
cA



XpnoipomoloUpeveg mpoeidomoinTikég urrodeileig kai

GUUBOAG. ... Zehida
ElOayWYN. ... Zehida
TTPOBNETIOHEV XPIAOM -+« o e e ettt e e e e e e e e Yehiba
TEPIEXOPEVO GUOKEUAGIAG. « . v v v e et ettt e ettt e e e e e Yehiba
TIEPIYPAPI HEPWV . . ..o v ettt ettt et e et e Zehida
TEXVIKG GEOOHEVA. . . .\ ottt e YeNiba
Ymodeifeigaopaleiag ... TeNia
Baoikég apXEG HaYEIPENATOG OTO (POUPVO HIKPOKUHATWV. . . .. TeNida
Xpnoipotoinote katdANNo HAYEIPIKO OKEUOG . . ..ot v vt e Zehida
MpIv amd TRV MPWTN XPAON. ... ..o ZeNida
TOTODETNOMN TOU TIPOIOVTOG -« . v v e et ettt e et et et Yehiba
TUVAPHONOYMOM -+« o e ettt ettt e e e e e e Yehiba
XEIPIGHOG . ... . o ZeNida
KaTaoTaoN QVAPOVIG. « « « ettt e e e XeNida
PUBHION WPAG o oottt Yehiba
PUBPION XPOVOPETPOU . o vttt et et e e e e e YeNiba
Aiakorh)/TeppaTiopds S1adIKACIAG EITAYWYRAG. - . . v« o ve et e e e e e Zehiba
K\eidwpa mMpooTaciag MaISIbV . . ..ottt YeNiba
MayseipeHa TROPIHWY ... ... ... TeNiSa
EMINOYI 10KUOG . « .« o o ettt e e e Zehida
PUBPION XPOVOU HAYEIPEHATOG. . . .« vt et e e e et e YeNiba
Evapdn HAYEIPEHATOG « o o ettt Yehiba
TPAYOPN EKKIVIION T . ot Yehiba
TPAYOPN EKKIVIION 2. . .\t Yehiba
Aiakorh)/TeppaTiopds TG S1adIKaoiag HAYEIPEHATOG . . . v v v e et e et e e 2eNiba
ZEMAYWHA vttt et e e e e Yehiba
XPOVOKAOUGTEPNON .+« o o ettt e Yehiba
AUTOUATO HEVOU . . ..t e ettt ettt e e e et e e e e e e ZeNida
TTOPASEIVHATA KPNOMG: -« « e vttt ettt e ettt e e XeNiba
BUVTAYEG . . ..o TeNida
KEIKAKI GOKONATAG . .« « o et et e e e e e e e e e e e e e e e e e e Yehida
KapapeAWPEVO TIOTE KOPY . ..ottt e Zehida
TIOTATEG TIPWIVOU . + .t et ettt et e e et et e e YeNiba
POAD KIHG « . vttt Yehiba
TONOHOG - + ettt et e e Yehiba
Ka@apiopogkai ppovrida . ... TeNida
Avriperomon mPoBANHATWY .. ... TeNida
ATOOUPON ... .. TeNida
EYYUNOM ... Zehida
AleKTTEPQIWON TNG EYYUNONG - . v v v ettt ettt et Yehida
EEPPBIG .. YeNiba

26
27
27
27
27
27
28
33
34
34
34
35
35
35
35
35
36
36
36
36
37
37
37
37
37
38
39
39
41
42
42
43
43
44
44
45
45
46
46
47
47
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XpnoipomoloUpeveg mpoeidomoinTikég urrodeileig kai cupBola
Inig mapoUoeg odnyieg xprong kal oTn cuckeuacia xpnaoipomoloUvtal ol akohoubeg
mpoeidomoinTikeg unodeileig:

KINAYNOZX! Auté to ctpBolo pe
v mpoeidomoinTikn A&&n «Kivéuvog»
urrodeikvUel evav upnho Pabpod
kivéUvou o omoiog, av Sev amopeuyei,
Ba éxel wg amotéleopa cofapd
Tpaupatiopd f) Bdavaro.

VYV~

Taon (evaMaooodpevo pelpal)

Hz

Hertz (ougvémTa Siktlou)

Watt

MPOEIAOMOIHZH! Autd 10
oUpPolo pe v mpoeidomoinTik Aégn
«Mpogidomoinon» umodeikvler vav
perpio Pabud kivblivou o omoiog, av
Sev anmogeuxBei, pmopei va €xel wg
amnotéheopa coPapd TpaupaTiops N
Bavaro.

Autd T0 TTpOidY KaTatdooeTal TNV
katnyopia mpootaoiag | kal mpémel va
YEIWVETQL.

Xpnaoipotolgite To mPoidv amokAeloTIKA
O€ OTEYVOUG ECWTEPIKOUG XWPOUG.

MPOXOXH! Autd o olpPolo pe

v mpoeidomoinTikn Ae&n «Mpocoyn»
urroSeikvUel évav xapnho Babpo
kivéUvou o omoiog, av Sev armogeuydei,
pTopel va xel wg amoteheopa ehappu
1| HETPIO TPAUPATIOHO.

Kivéuvog - kivéuvog nhextpomngiag!

Mpoooyr, moAU Beppr) empdveial

EMIDYAAKH! Autd to olbpBolo pe
v mpoeidomoinTikn Aé&n «Empulakn»
urroSeikvUel Tov kivouvo mBavig ulikig

{npids.

KatdMnho yia tpé¢ipa. Autd to
mpoidv Sev emnpealel m yeuon A TRV
oaopn.

YMAOAEIZH: Autd To olpPolo pe
v mpoeidomoinTikn Ae&n «Ymodeibn»
TTAPEXEI TTEPIOOOTEPEG XPNOIHES
mAnpopopiec.

D | QB> O =

©)

Eveikvutar yia To mhuviipio mdtwy:

MepioTpepdpevo maro

To opPolo CE emPBeBaicwvel T
oupPardmra pe Tig 0dnyieg Tg EE mou
1oXUOUV YIa TO TTPOIOV.

|

Yrodeileig aopaleiag
Obnyieg xeipiopol

To obpPolo UKCA emBeBaicver T
oupParomTa Tou TTPOIGVTOG pE TIG
1oxUouoeg kateuBuvmpieg odnyieg
™G MeydAng Bpetaviag (to aupfolo
UKCA ioxUer povo yia Tn Meydhn
Bperavia).
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DO'YPNOX MIKPOKYMATQON

® Eicaywyi

Yag ouyxaipOUHE YIa TNV ayopd ToU VEOU 0ag
mpoidvrog. EmMelare éva mpoidv upnhwv
mpodiaypagwy. O1 odnyieg xpAong eivar pépog
autou Tou TPoidvToG. Mepigxouv onuavTikeg
mAnpopopieg oxeTikd pe TNV acpdeia, To
XEIPIOPO Kai Tnv amoppiyn. Mpiv m xprjon Tou
mpoidvTog efoikeiwbeite pe ONeg TIg 0dnyieg
XpPnong kai acgaleiag. Xpnoipotoleite o mpoidy
pbvo pe Tov TpOTIO ToU TTEPIYPAPETAI Kal YIa

TOV TOPEQ EPAPHOYNG TTOU AvaPEPETal. Le
mepimTwon petafifaong Tou mpoidvTog oe TpiToug
mapadwore pali kar dha Ta gyypapa.

® MpoPAemopevn xprion

B Autd To mpoidy mpoopileTal yia Tn
Oeppavon kal To payeipepa TPOPipwY.
Mnv xpnaoipotoleite To mpoidY yia dMoug
okotoUg.

B To mpoidv mpoopiletal amokAeIoTIKA
yia 181wtk xpron kai Sev mpeTel
Va XPNOIPOTIoIETaI YIa 1ATPIKOUG 1
emayyehpatikolg okomoUg.

B O karaokeuaotig Sev avalapBaver kapia
euBivn yia BAaPeg mou opeilovral oe
akatadMnAn xpnon.

@ Mepiexopevo cuokeuaoiag
Mera v agaipeor Tou mpoidvTog amd T
ouokeuaoia, BeBaiwbeite o Sev Aeimel kavéva
e§apmpa kai &1 6ha Ta e§apmpara Ppiokovral
oe dpiotn katdotaor. Agaipéate 6Aa Ta ukikd
ouoKeuaaiag TPIV amo Tr XpPRon.

Dolpvog pikpokupaTwy
Mepiotpepdpevo maro
Mnxaviopdg aopdhiong
AaktUhiog eSpdvou

Odnyies xpriong

Odnydg ypriyopng exkivnong

—_—

® Mepiypapr) pepwv
(Eix. A)

Avoiypata agpiopou (miow mheupd, Sev
ameikovilovrai)

Z Odhapog payeipgparog

13| Kahwdio tpogodoaiag pe ¢ig

14| Nepiotpepodpevo maTo pe daktUhio edpavou
_ Kal pnxaviopd aopahiong

|5 | Movada moprag (oreyavomoinan moptag)
16| Mnxaviopdg aopdhiong

Z Aaf méptag

18| OBovn

19| @I (mhikrpo xpovépetpo/dpal)

[10] € (mhAkTpo oTor)

[11] Mepiotpoikdg Siakommg

12| 6 |& (mMkTpo xpovokabuorépnon/
k\eibwpa mpoaotaciag maidicwy)
(mM\AkTpO piKpoKUpaTa)

*% (m\kTpo Eemdywpal)

=]

@ Teyvika dedopéva

OvopaoTik téon: 220-240V~, 50 Hz

loxug e1060u: 1100 W

Katavalwon ioxlog oe

KaTGOTAOT] AVAMOVAG: 0,6 W

Katnyopia mpootaciag: ||

loxUg e€ddou: 700 W

Yuyvomra

MIKPOKUPATWY: 2450 MHz

'Oykog Bahdpou

payelpgpaTtog: mep. 17 Nitpa

Bdpog: mep. 10 kg

Alaordoeig: nep. 446 mm x
241 mm x 354 mm
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Mioromoinon:

HG11352, HG11353,
HG12869

HG11352-BS,
HG11353-BS,
HG12869-BS -

GS (SGS)

HG11352-CH,
HG11353-CH,

HG12869-CH -

B Autd TO TIPOidY IKAVOTIOIE] TIG ATAITAOEIG TOU
eupwaikou mpotumou EN 55011.

B To mpoidv katardooetal oty opdda 2,
katnyopia B.

B Opdda 2 = 1o mpoidyv mapdyel evépyeia
uypnAig ouxvdTNTAG Yia ToV OKOTIO XPHoNnG HE
™ pop@n nhexTpopayvnTikng aktivoPoNiag yia
™ O&ppavon Tpopipwy.

B Yuokeun katnyopiag B = to mpoidv
evOeikvuTal yia oIKIaKr XPHOM.

A Yrodeifeig aopalsiag

MPIN ANO TH XPHIH TOY
MPOIONTOZ, EZOIKEIQOEITE
ME OAEZX TIZ YNOAEIZEIX
AIDAAEIAX KAI TIZ OAHTIEX
XPHIHZ! AN MAPAAQIETE TO
MPOION IE AAAA ATOMA,
AQYTE MAZI KAl OAA TA
EFTPACDA!

Ye mepimtwon mpokAnong BAafwv
A\oyw pn THPNoNG autwy Twv
odnyiwv xpAong, n eyyunon
akupwvetall Aev avaapBavoupe
kapia eublvn yia emakoloubeg
{nugg! Xe mepimmwon ulikawv
{npiwv i paupaTiopwy Aoyw
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akataMnAng xprong 1 pn Tenong
Twv utrodeiewv aopaleiag dev
avahapPavoupe kapia eubuvn!
IHMANTIKEX YNOAEIZEIX
AIDAAEIAX
AIABAXITE NPOXIEKTIKA KAI
DYAA=TE INA MEAAONTIKH
ANADOPA
B AuTo TO TIPOIOY pTTopEl Va
xpnoipotoinBei améd maidid
nhikiag 8 eTwy kal Avw kal amo
QTOHA HE PEIWPEVEG OWHATIKES,
aicbntnpiakeg i SiavonTikeg
IKaVOTNTEG 1) pE ENEIN
ENTTIEIPIAG KAl YVWOTG, EPOTOV
TEAOUV UTIO ETTITAPNOT 1) TOUG
gxouv 600ei odnyieg yia v
aopalf xprion Tou TTPoioVToG
KQl KATavooUV ToV KivOUvo TTou
EVEXETAL.
Ta maidid dev mpéemel va
nailouv pe To TPoIdV.
O1 epyacieg kaBapiopou kai
ouvtipnong dev mperel va
ektelouvTal amo maidid xwpig
gmTHPNoN.
Mnv emrpénere oe maidia
kaTw Twv 8 eTwv va mnoialouv
TO TTPOIOVY Kal To kaAwdIo
Tpopodoaiag.



ANPOEIAOMOIHIH! ¢

nepimwon BAaPng oty mopTa
| TN OTEYAVOTTOINGT TNG TTOPTAG
pnv Berete TO MPOIOY OE
Aerroupyia TpIv TNV emokeun
NG amd eeIdIKEUPEVO TEXVIKO.

AMNPOEIAOMOIHIH! H

ekTéNeon omolacdnmoTe
gpyaciag cuvtpnong i
EMOKEUNG N otroia TpolUmoDérel
TNV apaipeon kaAUppaTog

TTOU TTPOCTATEVEI ATIO TNV
akTivofBolia Twv pIkpoKUpaTWY
amd dMo dropo TEpav Twy
g6eIOIKEUPEVWY TEXVIKQV €ival
emkivouvn.

AMNPOEIAOMOIHIH! Mnv

(eoTaivere uypa ) GMNa
TpOPIpa ot Kheiota Soxeia,
kaBwg umapyel peyahog
kivouvog ekpnéng.

Av 1o kahwdio Tou TPoidVTOG
napouaciacel BAafn, Oa
npémel va avrikataotabdei
QTmo TOV KATAOKEUADTT), TO
kévTpo efutipetnong mehatwy
| mapopoiwg e&eidikeupevo
TEXVIKO Y1 TNV ATTOPUYI
aTUXnHATOG.

M Autd To rpoidy mpoopileTal yia

OIKIOKI XPron Kal TapOHOIEG
EPAPHOYEG, OTIWG T.X. YIa
xpnon:

- Ing kouliveg kaTaoTPaTWY,
ypapeiwv kal AMwv
EMAYYEAPATIKWV XWPWY;

- L& aypoKTnuara;

- Ao melareg Eevodoyeiwy,
pHoTEN Kal GMwv kaTahupaTwy

- Le TTAvVOIOV.

Mavw amd Ty mavw meupd

TOU TIPOIOVTOG TTPETIEI VA
urapyel eAelBepog xwpog
Touhayiotov 20 cm.
XpnoipoToIgiTe povo oKeun Ta
omoia evOeikvuvTal yia xpRon
OE OUOKEUEG PIKPOKUPATWY.
Kara mn O€ppavon oro mpoiov
Sev emTpémeral n xpnon
peralikav Soxeiwy yia
TPOPIpA Kal TTOTa.

Ta pérala avravakholy Tnv
akTivofBolia pikpokupaTwy,
TO OTTOIO UTTOPEI VA EXEl WG
amoté\eopa v mPoOKANoN
omvOnpwv. O1 omvOnpeg
HTTOpEl va TTpokaléoouv
Tupkayla kai avemavopBwn
{nua oto mpoiodv!

Kara mn O¢ppavon gaynrawv
oe MAAOTIKA 1} XapTIva

oKeun To Tpoidv Ba mpémel
va emBAémeral Noyw Tng
mOBavoTntag avapAedng.
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M To mpoidv mpoopileral yia T
Beppavon paynrwy Kar uypwy.
To oTeyvwpa TPoPwWY 1 pouxwv
kai n Oeppavon Beppopodpwy,
TTAVTOPAWY, TPOUYYapIwy,
uypwv Taviwy kabapiopou

KQl TTAPOHOIWY AVTIKEIJEVWY
UTTOPE] Va TTPOKANEDE!
Tpaupatiopoug, avapieén
TTUpKQYIa.

Le mepimtworn e§odou kamvou,
QTIEVEPYOTTOINOTE TO TTPOIOV,
QTOCUVOETTE TO PIG ATIO

v mpila kal pnv avoiyete

TNV TOPTA, TTPOKEIPEVOU VA
KaTamViSeTe TIG PAOYEG.

Kara ) B€ppavon uypwv

OTO POUPVO HIKPOKUPATWY
evOexeTal va Bpacouv av
TTEPACE! TTEPIOOOTEPOG
XPOVOG aTIO TOV ATMAITOUPEVO
(kaBuoTépnon Bpacpou),

yI' auto kai Ba mpenel va
xelpileote Ta doyeia pe
TTPOTOXN).

AvakaTeyTe Kal avakivioTe To

® Mnv (eotaivete oTO POUPVO

pikpokupdaTwy afyd pe To
TOOPN TOUG | OANOKANPa OPIXTE
aPya, emeidn unapyer kivouvog
gkpnéng, axkopn kair Peta Ty
ohokApworn g Bgppavong
TOUG OTA PIKPOKUWATA.

To mpoiov mpemel va
kaBapileral TakTikG kal

Ta uTToAEigpaTa TPOPIPWY

va amopakpuvovrar (PA.
«KaBapiopog kar ppovridan).
Av 1o Tpoidv dev kaBapiletal
OWaTd, UTTOPEI VA KATACTPAPEI
N EMPAVEIQ TOU, PE
amoté\ecpa va ennpeacTei

n &1apkeia {whg Tou Kal va
TPOKUWOUY EVOEXOUEVWG
EMKIVOUVEG KATAOTACEIC.

Aev emtpemeTal o

kaBapiopog Tou TpoidvTog pE
arpokaBapiorh.

To mpoidv mpemel va
XPMNOIPOTIOIEITAl WG AUTOVOUN
OUOKEUN Kal va pnv evrolyileral
oe vrouhdmia KA.

TTEPIEXOPEVO TWV PTIPTIEPO Kal
Twv Balwv pe aidikég TpoPEg
mpIv T xpnon kai eheyéte T
Beppokpaocia Toug yia TRV
QmoPUYN EYKAUHATWY.

NMPOXOETEX YNOAEI=EIX

AIDAAEIAX

¥ Ta dropa pe Bpatodom
npéemel va oupBouletovral
TO yIaTPO Toug yia mBavoug
kivoUvoug mpiv Tn Béon Tou
TpoidvTog o€ Aerroupyia.
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A TNPOEIAOMNOIHIH! MoAv
Oeppn emepaveial To
Tpoidv Beppaiveral TONU katd
™ Xenon. Mnv ayyilere v
KQUTI] EMIPAVEIQ TOU TTPOTOVTOG
kata T SIApKeIa TNG XPHONG
KQl AUEOWG PETA TN XPRON.

AKINAYNOZX! Kivéuvog
nAexrpomAniiag! Mnv
Bubilere To mpoidv oe vepod R
AMa uypd. Mnv tomoBereite
TTOTE TO TTPOIOV KATW ATIO
TPEXOUPEVO VEPO.

AKINAYNOX! Kivéuvog
nAekrpomAniiag! Mnv
XPNOIHOTIOIEITE TO TTPOIOY
av &xel urooTei BAaPn.

Ye mepimtwon BAaPBng,
QmooUVOEDTE TO TTPOIOY

amd 1o nAekTpIKO SiKTUO KAl
ameuBuvBeite oo KatdoTnpa
ayopas.

B Anayopeuertal n xpnon Tou
TTPOIOVTOG OE TEPITITWON
TITWONG ) AV EXEI OPATA
onpadia {nuidg.

B [Npiv ouvdEoeTe To TTPOIGY OTO
nAekTpIkd SikTuo, eNeyéTe av
) TGo™ Kal 1) Eviaorn pelpaTog
TTOU avaypagpovTal otV
mvakida TUTToU Tou TTPOIOVTOG
OUPPWVOUV PE TA AVTIOTOIXA

OTOIXEIA TNG TAPOXNG PEUNATOG.

® [MpootateloTe To KaAwSIO
Tpopodoaiag amd {npies.
Mnv o aprvere va kpeperal
amo AIXHNPES AKPEG, PNV
10 ouvO\iBete kar pnv
10 Auyilete. Kpatfote To
kawdio Tpopodoaiag pakpid
Qmmo KAUTEG ETMIPAVEIEG KAl
e\elBepeg pAoyeg.

Ymrodeiteig TomoOérnong

AENIDYAAKH! Mnv
TomoBereite TO MPOIOV
TAvw amo HAyelpIKr €0Tia N
AMn ouokeur) Tou Tapayel
Beppomra. H tomobemon
O€ TETOIQ PEPN PTTOPE! Va
mpokaléoel {nui& oTo TPOIoV.

Xeipiopog

AKINAYNOTZX! Kivéuvog
mupkayiag! Apaipeote Ta
peTalika TwpaTta aTmo Tig
OUOKEUAOIEG TWV TPOPIPWY TTOU
Oelere va Oeppavere.

B Mnv HETAKIVEITE TO TTPOTOV EVW
Bpioketal oe Aermoupyia.

B Mnv XpnOIHOTIOIEITE TIOTE TO
TTPOIOV XWPIG TTEPIEYOHPEVO.
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B Mnv TomoBeteite TO TTPOIOY
oe Oeppeg empaveieg (eoTieg
aepiou, NAeKTPIKEG OTIEG,
poUpvoug k.o.k.). Aermoupyeite
TO TIPOIOV OE ia eMTTEDN,
oraBepn, kabapn, avOekTikn
otn OeppodtnTa Kai oteyvh
EMPAVEIQ.

B Mnv tomoBeteite elplekta
UNIKG KOVTA OTO TTPOIOV.

B To mpoidv dev mpoopileral
yla Xpron og cuvduaopo pe
gEWTEPIKO XPOVOdIaKOTITN
N Eexwpioto olotnua
TnAeXeIpIOPOU.

KaO@apiopoég kar ppovrida

ANPOEIAOMOIHEIH!
Kivéuvog rpaupartiopou!
AmoouvdeoTe To Tpoidy
amd v mpila Tpiv amod Tov
kaBapiopo.

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

® [pooTaTteloTe To MPOIOY, TO
kaAwdio Tpopodoaiag kai To
PIG amd okovn, dpeon nhiakn
akTivoPolia, otayodveg kai
mToiNiopa.
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B KaBapilete mavra o mpoiov
HETG TN Xpnon, idika T
OTEYAVOTTOINOT) TTOPTAG,

TIG KOINOTNTEG KAl TA YUpW
pepn (BA. KabBapiopog kar
ppovTida» yia TepIoodTEPEG
\ermrTopépeieg).

n Mnv agaipeirte v
TTUPAKTWHEVN TIAGKA
k&GAuyng avoixtou ykpl
XPWHaTog, n omoia
npoopiletar yia Ty
TPOOTACIA TWV AYWYWY
payvnTikoU mediou oTov
Bahapo payeipgparog.

B To pWTIOTIKO OTO ECWTEPIKO
TOU TIPOIOVTOG TTPETIEI VA
avtikaBiotarar pévo amd
€E€IOIKEUPEVO TEXVIKO.

MAPEMBOAEX AAAQN
LYIKEYQN
H Aerroupyia Tou mpoidvTog
HTTOpEi va TTpoKaléael
napepfBolég oto padidpwvo, Ty
TNAedPAOH 1} TAPONPOIEG CUOKEUEG.
Av mpokUyouy TETOIEG
napepPoleg, Aafere Ta mapakdaTw
HETPQA YIQ TOV TIEPIOPICHO 1) TNV
eEaleiyn Toug:
® KaBapiote v mdpTa kai T
OTEYAVOTIOINGT) TTOPTAG TOU
TTPOIOVTOG,.



B AM&ére Tov mpooavatohiopd
NG KEPAiag Ayng Tou

padiopwvou 1| TG TRAedpaong.

TomoBetroTe To TMPOIdY KAl TOV
S€xTn oe exwploTolg xwpous.

B AmopakpUVETE TO TTPoIOV aTo
TOV O&KTH.

W YuvdéorTe To TTpoidy oe AN
mpila. To mpoidy kal o OEKTNG
TIPETIEI VA XPrOIHOTIOI0UY
S1apopeTIkoUG KAWVOUG Tou
NAEKTPIKOU KUKAWHATOG,.

MPOAHMTIKA METPA

FA THN ANO®YTH

YNEPBOAIKHI ENADHL

ME THN ENEPTEIA

MIKPOKYMATQN

B Mnv emyeipeite va
AerroupynoeTe To TPoIdY pe
QvoIxTr TopTa.

H Aerroupyia pe avoixm

mopTa PTopei va odnynoel os
emaepr pe emPBAaPn moodTa
akTivofBoliag pikpokupaTwy.

Ev mpokeipévw eivar onpavTiko
va pnv mapafialete kai va pnv
TPOTIOTIOIEITE TOUG HNXAVIOHOUG
aopaliong.

B Mnv opnVwVETE QVTIKEIPEVA
otV mopta. BeBaiwbeite om
Sev umapyouv akabapoieg i
UTTOAEIUPATa amOPPUTAVTIKOU
OTIG EMMIPAVEIEG OTEYAVWONG.

@ Baoikég apyég payeipéparog
OTO (POUPVO HIKPOKUHATWYV

0 Xpoévog payeipéparog: AaPere umoyn
ToV Xpovo payeipepatog. EmAégre Tov
OUVTOpOTEPO UTTOSEIKVUOPEVO XPOVO
payeipgpatog kal Tapateivete T Sidpkeia av
xpetaleral. Av ta Tpo@ipa payeipeutoly yia
oAU peydho xpovikd didotnpa, pmopei va
TpokUYEl Kamvog i puwTId.

O Tpoégipa: Tafivoprore opoidpoppa ta
TpOPIpa. Kowrte Ta 1pOpIpa katd To Suvarody
o€ ioa koppaTia. Ta maxUtepa onpeia TpeEmel
va TomoBeTolvTal Tpog TV TEPIPETPO Tou
TEPICTPEPOPEVOU TIATOU.

O KahUyre Ta Tpépipa: Kaiyre Ta
TpOPIpa katd TN SiGpKEIa Tou payeIpEPaTog
pe katdMnho kamdki yia Tov polpvo
HIKPOKUPATWY. To KATIAKI QTOTPEME! TO

mroiMiopa kal, ouyxpovwg, oupPde oto
OHOIOHOPPO WTIHO TWY TPOPIHWY.

O Tlupiote Ta TpoéPipa: Kard m Sidpkeia
TOU PaYEIPEPATOG YUPIOTE pia popd Ta
TPOPIPA OTO POUPVO, WOTE TA PAYNTA OTTWG
TO KOTOTOUAO 1 Ta PTHPTEKIA VA payelpeuTolv
yenyopdtepa. Ta peyakitepa koppdtia
TPOPIHWY, OTWG TT.X. TA YNTA, TPETE! Va
yupilouv TouldyioTov pia popd.
Avarafivopriote Ta Tpo@Ipa, OTwg Tr.Y.

Ta kepTeSAKIQ, PETA TOV pICO XPOVO
payeipépatog. lupioTe kai TomoBetrioTe Ta
kepTedAKIa amd To KEVTpo Tou Siokou TPog
MV TEPIpETpO.

O Tpogipa pe Séppa/Pplouda: Tpumrore
TIG TaTATEG, Ta Moukavika kal dMa Tapdpoia
TPOPIPa TTPIV amoé To payeipepa. AlapopeTika
pTTopEi va okaoouv.

O Tpogipa pe mayia prouda: Xapdére Ta
oMoKkAnpa kohokuBia, Ta pfha, Ta kdotava
ka1 dMa mapopoia Tpoidvta TpIv amd To
payeipepa.

0 Aimog ka1 Aadi: Mnv amoylyete maywpévo
Nimog i) A&61 oto mpoidy. Mny myavilete oto
mpoidv. To Nimog A To Madi propei va mdpel
PwTIA.
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O

Mora: Kard ™ Béppavon motwv oto mpoidy
propei va mpokuyouv kaBuoTtepnuéva
puoalideg, av To mpoidy Bpdacerl. Emopévwg,
Swore 181aitepn mpoaooyn katd T Beppavon
oto Soxeio yia v amopuyn Eagpvikol
Bpaopol:

Av eivar Suvardy, TomobetroTe pia katdhnAn
yudhivn paPdo ato uypd doo Beppaiverat.
AproTe To uypd otov

OdNapo payeipgparog |2 | yia

20 Seutepodlerrta petd To (goTapa yia TV
amoPUYN amPOGOOKNTOU POUCKWHUATOG.
Mo kopv: lNa va ¢ridéete mom kopy,
XPnoipomoinaTe pdvo Tom kopv katdAno yia
TOV POUPVO HIKPOKUPATWY.

Xpnoipomoinore karaAAnlo
HaYEIPIKO OKEVOG

/\ NPOEIAOMNOIHEH! KivSuvog

mupkayiag! Mnyv xpnoiporoieite moré
peTaMikd avTikeipeva kata T xpron Tou
mpoidvTog. To péralo avravakAa Ty
akTivoPolia pikpokupdTwy, mpokakwvrag
omvOnpa. Auto propei va mpokaleoel
Tupkayld kai avemavopBwtn {nuid oo
npoiov!

To 18avikd UAIKO Yia GoUPVOUG HIKPOKUPATWY
eival UNIKO pe S1aTePATSTNTA PIKPOKUPATWY,
Snhadn mou empéner va mepvdel n

evépyeia aTo doyeio yia T Ogppavon Twv
Tpoipwv. Ta pikpokUpara Sev pmopouv va
Siamepaoouy 1o peralo. ' autév Tov Adyo
Sev emmpeneral n xpAon peTalMikwv Soxeiwv
kal HETAMIKWY OKEUV.

Kard mn Ogppavon oto mpoidy unv
XPNOIMOTIOIEITE QVTIKEIPEVA aTd
avakukAwpévo xapti. Autd propei va
mepi\apPavouv pikpookotikd koppdTia
peraMou, Ta omola propei va mpokakécouy
omvOnpeg /xal pwrid.

YUVeNwg, ouvioTaTal n xprion oTpoyyulav/
oBdA okeuwv avti yia ywviewdn/pakpodoTteva
okeln, emeIdn Ta TPOPIPA PToPE va
utrepBeppavBolv ypryopa otig ywvieg. H
mapakatw Nota eutmperel wg yevikog
0dnydg yia Ty Moyl Tou CwWoTOU OKEUOUG.
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IkeUOG doupvog
HIKPOKUHATWV

Tuaki avBexTikd ot Beppdmra | Nai

TuaNi pn avBekTikd om

BeppodmTa ‘Oxi

Kepapikd ulikd avBekTikd

ot BeppodmTa Nai

M\aoTika okeln

(katdMnAa yia To polpvo

HIKPOKUPATWY) Nai

Xapri koulivag Nai

Meralikdg Siokog/mareha |'Oxi

Aloupivoyapro kar Soxeia

aloupiviou ‘Oxi

@ Mpiv amo TRV MPWTN XPNon

1. Agpaipéorte Ta uhikd ouokeuaoiag
(oupmrepihapPavopévng g mhakag
Tpoaotaciag kal TG koMnTIKAG Taviag otov
Bdapo payeipéparog [2 ). ENéyEre edv 1o
TEPIEXOPEVO TNG CUCKEUAaiag eival TAAPEG
(BA. «Mepiexdpevo ouokeuaaiag»).

2. KaBapiore To mpoidy kai Ta e€appara (BA.
«KaBapiopodg kar ppovridas).

® TomoOérnon Tou mpoidvrog

/\ NMPOEIAOMOIHEH! Kivéuvog
nupkayiag! Autd To mpoidv Sev evdeikvutal
yia evToiyiop6 oe viouhdma koulivag. Ze
k\eioTd vrouldma Sev Siaopahilerar o

EMAPKNG QEPIOPOG TOU TPOIOVTOG. To TPoidV
pmopei va utooTel {uid kai umapyel kiviuvog

Tupkayiag!

O TomoBermote To MpOidy ot pia eminedn

EMPAVEIQ, PE ETAPKI ATTOCTAOT YIA AEPICHO

ka1 e§aepiopod.

O Aiamnpeite eNelBepo xwpo TouhdyioTov
10 cm avdapeoa oTo MPoidY Kal Toug YUpw
Toixoug. H mépra | 5 | mpénel va pmopei va

Qvolyel PEXPI TEPHA.

O Aamnpeite eheliBepo xwpo Touhdyiotov
20 cm méavw amo To TPOIoV.
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Luvappoloynon

TomoBetroTe TOV pnyaviopd acpdahiong
o1o kévtpo Tou Baldpou payeipgparog |2 |.
TomoBetAoTe Tov Saktihio edpdvou
oty empaveia kbhiong Tou Baldpou
payeipgparog [2]

TomoBetoTe To TEPIOTPEPSPEVO TIATO
otov SakTUAio pdavou Kai Tov pnxaviopod
aopdahiong. To mepioTpepopevo mdTo
TIPETIEI VA EPATITETAI CWOTA OTOV PNXAVIOHO
aopaliong.

Zuvdéorte 1o ¢ig | 3 | oe pia mpila. Ity
0Bovn | 8 ] avaPer n evéeign 1:00. Akolyera

€va NYNTIKO ofua.

Xeipiopdg

YNOAEI=EIX:

Katd mv mpwrn xprion Tou mpoidviog propei
va pokUyel ehappid oopr. BeBaiwbdeite om
o xwpog aepiletal cwaotd.

KaOe mémpa twv mhiktpwy emPeBaiwverar
HEOW EVOG NXNTIKOU OAHATOG.

Eav marroete kamolo mAfkTpo ou Sev Exel
kapia Aerroupyia oty Tpéxouca pubpion, Ba
akouaTel &va SIM\G nynTIKG ofjua.

® Karaoraon avapovrg

j—

To mpoidy petafaiver autopata oe katdoraon
avapovig pdhig ouvdebel oto nhexTpikd
Siktuo.

Av Sev matnPei kavéva mMkTpo yia
TAPATETAPEVO XPOVIKO S1GoTNUa, TO TTPOIdY

perafaiver autopata oe katdoTaon avapovig.

Xm Aerroupyia avapovrg, otnv 0Bdvn
eppaviletal n wpa kai o G.

PUOpion wpag

Zuvdeore 10 Pig| 3 | oe pia mpila. Ty

0B6vn | 8 | avaBouv or evdeiteig 01:00 kar (O,
AkoUyeTal éva nxnTikd onfpa.

Ye kataoTaon avapovng: Migote
naparerapéva 1o @| 8 [9] yia pepika
Seutepolerrta. Xy 0Bovn |8 | avaPer n
evéeitn Hr 12 (Hr [«Hour»]: ayyhikd =
«wpa»).

3. Marhore ® | [9], yia evalayh peraly
Hr 12 ka1 Hr 24.

'Evéeiln otnv 006vn | Inpaocia

Hr 12 /\EITOUp'YICI oe kNipaka

12 wpwv
Hr 24 /\EITOUp'YIO oe khipaka
24 wpwv

4. PuBpiote TNV Wpa pE Tov TEPIOTPOPIKO
Siakdmn [11]. H &v8eifn g wpag
avaPooPrivel katd T Sidpkeia g pUOpIong.
Miéore ® |8 [2] yia va emPeBaidoere myv
emhoyn oag.

5. H evéeifn Aemrrav avaBoofrver. Pubpiore Ta
errTd pe Tov mepioTpopikd Siakdm [11].
Miéore ®|B[2] yia va emPeBaiboere Ty
em\oyn oag.

6. H wpa pubpionke.

® PUOpion xpovopérpou

® YNOAEIZEIX:

H  To mpoidv Siabérer xpovopeTpo mou propeite
va XpnolpoTIoleiTe avetdptnta amd T
Aermoupyia Tou mpoidvTog.

B Je mepimtwon mou Oelete va eleyere Tov
urohemdpevo xpbvo Tou xpovoperpou: Matore
®|8 @ O xpovog epgpavileral yia Niyo.

1. MNardore ® | [9] AvaBooBrver (D oy
oB6vn |8

2. PuBpiore Tov emBupntd xpdvo pe Tov
nepiaTpogikd Siaxdmm [11];

PuBpi{opevog xpovog | Xpovika

(Xpovoperpo) Siaotnpara

Ew 5 Nemrd Auorijpata

10 Seutepolemrwv

A6 5 €wg 10 hemtdy

Aiaotipata
30 SeutepohénTwy

And 10 €wg 30 Aemtéy

Aiaomipara 1 Aerrrol

Ao 30 €wg 95 Nemté

Aigothpara 5 Aerrrol
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Marfare Tov mepioTpopikd Siakdmmn [11],

yia va emBefaiwoere ™y emdoyn oag. O
pubpiopévog xpovog Teheiwvel. Metd amd
mepimou 4 Seutepdhenta Ba eppaviorei {ava
n Tpexouca wpa. To xpovoperpo efakoloubei
va AerToupyei oTo Tapackhvio.

MoNig mepdoel To pubpiopévo xpovikd
Sidotpa, akolyetal éva pakpy nynTikd ofpa.

Aiakor)/TeppaTiopog
Siadikaoiag eilcaywyng
Aiakorm Siadikaaiag eicaywyng: Mathore

[10]. To mpoiby petafaivel oty kardoTaon
QAvapovAg.

KAeidwpa mpooTaciag maidiwv

YNOAEI=H: Evepyoroifote autiv T
pUBuIon yia TRy amopuyn g Bgong Tou
TpoidvTog oe Aerroupyia amé pikpd Taidia
kal &GMa dropa, Ta omoia Sev eival Ikava va
XEIPIOTOUV TO TTPOIOV.

Emloyn 1oxUog

Matiore [13]. Zrmv 086vn [8] avaiBouy ol
evSeileic 100 % (700 Watt 1oxuc) kar /AN,

Evepyomoinon kheidwparog
npooTtaociag maidiwv: [Nigote
naparerapéva o @ | @ [12]. Axolyerar éva
nxnTikd ofua. H évéeifn @ eppavileral omy
086vn [8] Ta mktpa kai o mepioTpopikdg
Siakdmng [11] Sev Aermoupyoly mhéov.
Arnrevepyomoinon kAeidwparog
npooTtaociag maidiwv: [Nigote
naparerapéva @ | @ [12], péxp! va axouorei
gva nynTikd ofjua kai va offoer n évéeitn (@
omv 086vn [8]

® Maysipepa TPOPIHWY
A MPOEIAONOIHIH! Kivéuvog

nupkayiag! Mnyv xpnoiporoieite moté
peTalNikd avTikeipeva katd Tn xpHorn Tou
mpoidvTog. To péralo avravak\a Ty
akTivoPolia pikpokupdaTwy, TpokakwvTag
omvBnpa. Auté pmopei va mpokalécel
Tupkayld kai avemavopBwtn {nuid oto
mpoiov!

YNOAEI=H: MNarrote katd ) Sidipkeia Tou
payeipgpatog To [13]. Zmv 086vn
epaviletal yia pepika Seutepolenta To
gvepyomoinuévo emimedo 1oxU0G.

Migore TO yia va pubpioete Ty
emBupnm 1oxU. Mropeite va emAegere
petratt 100 % kai 10 %.

'Evéeiln otnv 006vn |loxig etdédou | Epappoyn
Miéore 1% | AN 100 % 700 W Zup(']puw, KATEWUYHEVA TPOPINA, YapIa,
TTQTATEG, TTOT KOPY
Migote 2% | 72N 80 % 560 W Motd, {eoto yaha, Eavalgorapa, pul, Kipdg
Migore 3% | 72N 50 % 350 W Z¢oTtapa payeipeuTtol, YwpIou
Miéore 4% | AN 30 % 210 W Zemdywpa, )\lwmp'o Boutlpou/
. ookolaTag/Tupiol
Migote 5% | /72N 10 % 70 W Aiampnon {eoTou, paldkwpa maywrol
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@ PUOpion xpovou payeipéparog

O

Aol emMegere v 10U, pubpiote Tov
emBupnTod Xpovo payeipEpaTog Pe Tov
nepiaTpoikd Siaxdmm [11];

— TupioTe Tov TepIoTpOPIKS SiakdTT
mpog Ta Sedid (katelBuvon mepioTpoprig
@) yia va pubpioete Tov xpdvo amd
10 SeutepolenTa kai mavw.

— Tupiote Tov TepioTpoPIKS Siakdrm IE
mpog Ta apiotepd (katelBuvon
nepiotpons [EF]), yia va pubpicere Tov
Xpovo amd 95 \emtd kai KATW.

PuOpi{opevog

Senlotieg | PO
Xpovos IXpovos Siaotnpara
payesipéparog)

'Ewg 5 Nemrd Aiaoripiara

10 SeutepolenTwy

And 5 éwg 10 Aerrd

Aiaothpata
30 SeutepolenTwy

And 10 éwg 30 Aentdy

Aiaomparta 1 Aemrou

And 30 €wg 95 Nentd

Aiaotparta 5 Aentou

® 'Evapin paysipéparog
@ YNOAEI=H: Metd m pubpion mg 1oxtog

p—

Kl TOU XPOVOU PAYEIPEPATOG PTTOPEITE Va
Eexivioete T Siadikacia payeipgparog:

'‘Evapin tn¢ Siadikaoiag
Hayeipéparog: [igoTe Tov mEPICTPOPIKO
Siakémm [11]. Zexva n Siadikacia
payeipgpatog. O xpovog apyilel va petpdel
avriorpopa. H &vdeifn /AN epgpavilera oy
o86vn [8]

Merd v mapodo Tou pubpiopévou xpovou:
Ymv oBovn | 8 | avafel n evéei€n End.
Axouyovral 4 nynTiKa onpara.

Migore A avoifre Tv mépra[5] To
Tpoidv petaPaivel oy katdoTaon avapovig.
Av Sev kaverte kapia kivnon, Ta 4 nxnTika
onpata Oa akolyovrar ava 2 Aema.

Fpriyopn ekkivnon 1

Ye katdoraon avapovng: lNupioTe Tov
nepiatpoikd Siakdmm [11] mpog Ta Sebid
(katevBuvon mepiotpopis @)

2.

®© e

PUOpion Tng emOupnTiig Sidpkeiag

paysipéparog:

— TupioTe Tov TepioTpoPIKd Siakdmm
mpog ta Se€id (karelBuvon mepioTpoPrg
@) yia va pubpicere Tov xpbvo amd
10 Seutepodlerta kal mavw.

— Tupiote Tov TepIoTpoPIkd diakdrm
TPog Ta apioTepd (katelBuvon
nepiotpogis [E[F]), yia va pubpicete Tov
Xpovo amd 95 \ertd kai KaTW.

MigoTe Tov mepIoTPOPIKO SIAKOTT 1), yia

va pubpioere ™ Siadikacia payeipépartog pe

1oxu 700 Watt.

Fpriyopn ekkivnon 2

YMOAEI=H: Me aumyv T Aermoupyia
pmopeite va EexivijoeTe apgowg To payeipepa
yia 30 SeutepdenTa () mapamdvw, yia gwg

10 Aerrrd) pe 1oxt 700 W.

MigoTe Tov mepIoTPOPIKG SIAKOTT [l Imv
006vn | 8 | avaPouv o1 evdeiteig 00:30 kal
N\ To mpoidv Eexiva ) Siadikaaia
payeipgpatog yia 30 Seutepdlerta. O
XpoOvog apyilel va petpdel avtiotpoga.

Eav emBupeite va payeipéyerte yia
mepioootepa amd 30 SeutepdierTa:

MigoTe emavelAnupéva Tov TePICTPOPIKO
Siakdmn [11], péxpr va eppaviarei o
emBupnTog xpovos.

@ Aiaxkomr)/TEPHATIOHOG TG

Siadikaociag paysipéparog
YMOAEI=H: 'Orav n diadikacia
payeipepatog Bpiokeral oe eehn, umopeite
va T SiakdYeTe 1 va Ty TeppaTiceTe ava
maoa oTiypn.

Aiaxorm Tou payeipéparog: Migore

f avolkre Ty mépra [5]. H avriotpogn
pétpnon orapard kai avaBoofrver. H
Siadikacia payesipgparog SiakomTETAl.
LuvEyion Tou payeipéparog: [igote Tov
nepiatpoikd Siaxsmm [11]. H avriotpogn
p&Tpnon ouveyiletal.
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O Teppatiopdg Tng Siadikaciag
payeipéparog: Mieore AaMn pia
popd. To mpoiody petafaiver oty katdoTaon
avapovhg.

® Senmaywpa

® YMOAEI=H: And auriy m hemoupyia
pTopeite va amoyugete Ta TPOPIA.
Mmropeite va pubpicere eite Tov xpdvo eite To
Bdpos.

Anéypuin pe Baon Tov xpévo

1. Mardore %% [14]. Irnv 006vn [8] avéPouy o
evoeileig 00:00 «ai %

2. Pubpiore Tov emBupntd xpdvo pe Tov
mepioTpo@ikd Siakomn [11]:

PuOpilépevog Xpovika
Xpovog (Semaywpa) | Siaothpara

Aiaompara

Fwg 5 herma 10 SeutepohénTwy

Aiaompata

A 5 €wg 10 hemrré 30 Seutepolentwv

Ao 10 €wg 30 hemré | AiaorApara 1 Aemou

Ané 30 €wg 95 Nerrtd | AiaotAparta 5 Aentou

3. 'Evapin diadikaciag améyulng: Migore
Tov mepioTpoikd Siakdmn [11]. H Siadikacia
amoyulne Eexiva. O xpovog apxilel va
HETPAGE! avTioTpoga.

@ YMOAEI=H: Ma mv emireuln opoiduopeng
amoéyuéng mpémer opiopeva Tpdpipa va
TO AVAKATEWETE 1) Va Ta YUPIOETE PETG
v mépodo Twv SUo TpiTwy Tou xpdvou
améyuéne. H Siadikacia améyuéng Oa
Siakorei autopata perd amd autd To xpovikd
Sidomnpa. Akolyovtar 4 nxnTika ofpata
kai n evdei§n wpag avaPooPrvel. Epdoov
amarTeital, yupioTe f| avakaTEWTE Ta TPOPILA.
Luveyion tng Siadikaociag amowuing:
MigoTe Tov mepIoTPOPIKS SIAKOTTN @
Eav Sev emBupeite va yupicete To paynto:
Yuveyiote T Siadikacia amdyugng melovrag
Tov mepioTpoikd Siakdmn [11].
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Merd v mépodo Tou pubpiopévou xpovou:
Xmv 0Bovn | 8 | avaper n évéeidn End.
Axouyovrar 4 nynTika onpara.

Migore A avoifre Tv mépra[5] To
mpoidv petafaivel oty katdotaon avapovig.
Av Sev kavere kapia kivnon, Ta 4 nxnTika
onpata Oa akolyovral ava 2 Nerrd.

YMOAEIZH: Na mapddeiypa, yia Ty
amoyuén 500 g. kipd cuvioTolpe xpdvo
amoyuéng didpkeiag 11 Aemrav.

Amnowuin pe Baon To Bapog

1.

Mardore Sio popéc *% [14]. Tmv

obovn | 8 | avaPouy or evéeifeic 100 g

(100 ypappdapia), AUTO kai %

PuBpioTe To Bapog Tou Tpoipou Tpog
andyuln pe Tov mepiaTpoPIkd Siakdrm [11].
Mropeite va puBpioere To Pdpog peraly
100 g ka1 1800 g oe Bripata Twv 100 g. O
amarroupevog xpovog amdyuéng umoloyileral
auTépaTa amd To MPOIGV.

'Evapin Siadikaciag amowulng: Meore
Tov mepiaTpoqikd Siakdmm [11]. H Siadikacia
amoyuéng Eexiva. Zmyv 0Bovn | 8 | eppaviletal
o mpokaBopiopévog xpovog amoyuing yia

1o emheypevo Bapog. O xpodvog apxiler va
pEeTp&El avtioTpoga.

YMOAEI=H: lNa v emiteudn opoidpopeng
anéyudng mpénel opiopéva TpoPIpa va

TA AVAKATEWETE 1) VA Ta YUPIOETE PETA

v Mépodo Twv SUo TpiTwy Tou xpbdvou
amoyuéng. H Siadikacia amdyuéng Oa
Siakorel autoépata PeTd amd QuTd TO XPOVIKO
Sidompa. Akolyovral 4 nynTikd orpara

kai n evéeign wpag avaBooPrvel. Epodoov
amarteital, YUPIOTE f} QvakaTEWTE Ta TPOPIPA.
Luveyion Tng Siadikaoiag amowuing:
MigoTe Tov mepIoTPOPIKS SIAKOTTN .

Eav Sev emBupeite va yupiocete To paynto:
Yuveyiote T Siadikacia amdwuéng mélovrag
Tov mepioTpo@ikd Siakdmmn [11].

Metd v mapobo Tou pubpicpévou xpdvou:
Yy oBovn |8 | avafel n evdeign End.

Axouyovrar 4 nynrika onpara.



MigoTe A avoitre mv mépra [5]. To

Tpoidy peraPaivel oV KaTdoTAON AVAPOVAG.

Av Sev kavere kapia kivnon, Ta 4 nxnTika
onpara Oa akolyovrar ava 2 Aemd.

GTIB:I::;]C Xpovog amowuing
(g) (Aemra:8eurepolenta)
100 05:30
200 07:30
300 09:30
400 11:30
500 13:30
600 15:30
700 17:30
800 19:30
900 21:30
1000 23:30
1100 25:30
1200 27:30
1300 29:30
1400 31:30
1500 33:30
1600 35:30
1700 37:30
1800 39:30

® XpovokaBuotépnon
@ YMNOAEI=H: To mpoidy Siaberer

\ermoupyia xpovokaBuorépnong. Me autry
™ Aerroupyia éxete T duvatdTnTa va
mpokaBopioeTe pia wpa katd Ty omoia To
mpoidv Ba Eexivioe pia mpokabopiopévn
Siadikacia payeipgparog. H Aermoupyia
xpovokabuatepnaong Sev eival Siabeaiun
otn Aermoupyia amdyuéng olte oto autépato
pevou.

PuBpioTe éva mpdypappa payeipéuarog pe
pikpokUpara (BA. mponyolpeveg evotnTeg).
Mpotou &exivioete T Siadikaoia
payeipgpatog melovTag Tov TEPIGTPOPIKS
Siakdmn [} Matiore @ | & [12]

Ymv 0B6vn | 8 | avaPouv ol evéeileig

01:00 «ai (. Katd t Sidipkeia g pubpiong
avaPooPrvel o xpovog kai n evdeifn @,
PuBpiote Tig emBupnTég wpeg pe Tov
nepiaTpopikd Siakdmm [11]. Méore Tov
TepIoTpo@Ikd Siakomn yia va emPeBaiwoete
v emhoyn oag.

PuBpiore Ta emBupntd Nerrtd pe Tov
nepiotpo@ikd Siaxsmm [11]. Miéore Tov
mepiaTpoikd Siakdmn yia va emPePaiwoere
v emhoyn oag. Xmyv obbvn | 8 | eppavileral
Eava n Tpgxouca wpa.

'EAEYXOG TPOYPAHHATIOHEVNG WPAG:
Marhore @@ [12]. Zrmv 0vn [8]6a
EPPAVIOTEI I TTPOYPANHATIOPEVN WPA YIa
mepimou 4 Seutepoerta. Ity 006vn avafel

n evdei€n

Aiaypagpn piOpiong xpovokabuorépnong

1.

2.
®
O

®© e

Mamiore @ | & [12]. @a EQPaVIOTEN N
TPOYPANHATIONEVN WA Evapéng.
Mardore 6[10]. H ptBpion Oa Siaypagei.

YNOAEI=EIX:

AM\ayr) npoypappariopévng wpag:
Katapynv Siaypdyre Tig maNigg kataywpioelg.
ITr OUVEXEIQ TIPOYPAPHATIOTE TIG VEEG WPEG.
'Ooo eival evepyn n Aerroupyia
xpovokabuaTépnong, O\eg or dhheg
\erroupyieg amevepyomololvrat.

Autoparo pevou

YMNOAEI=H: Ta autépara mpoypdpuara
mpoopilovral yia ppeoka Tpoé@ipa. Ta
KaTewuypEva Tpdpipa Sev wrvovtal oToug
TPoeMAEYPEVOUG XPOVOUG. ZETAYWATE
APXIKA TA KATEWUYHEVA TPOPIPA HEOW TOU
npoypappatog amowuéng (BN. «Zemdywpa).
Ma Ta Tpo@ipa mou Beppaivovral peow Twy
QUTOPATWY PEVOU TIPETTEI VA EICAYETAI N
Sidpkeia Tg Siadikaaciag payeipepaTog kai
To emimedo 1oxUo¢. Aev apkel n elcaywyn Tou
TUToU Kal Tou BAPOUG TwV TPOPIHWY.
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Exxivnon autéparou pevou [l Xe KATAOTAOT AVAPOVAG, YUPIOTE TOV

@ YNOAEI=H: Mohig ei0éNete om mepioTpo@ikd Siakomn |11] mpog Ta apioTepd
Aermoupyia autopatou pevol yupilovrag (karelBuvon mepiotpopis [EF]).
Tov mepiatpoikd Siakémm |11] mpog Ta Yy oBovn | 8 | avafer n evéeifn AUTO
apIOTEPQ, UTTOPEITE, OTN CUVEXEID, Va kai évag apiBpog (m.y. A-01 yia To
em\e&ete Ta autdpata pevol amd A-01 €wg autéparo mpoypappa 1 (léotapa)). EmAere
A-08 yupilovrag Tov Siakomm mpog Ta Se€id. 70 kataMnho autdparo pevol yupilovrag Tov

TEPIOTPOPIKO SIAKOTTH.

ctivn | Nemaopyia | Banos | (emwdseurepéhemra) | 19XUs 3800
200 g 02:00
300¢g 02:40
400 g 03:20
A-01 O¢ppavon 500 g 04:00 100 %
600 g 04:40
700 g 05:20
800 g 06:00
200 g 03:30
300¢g 04:30
A-02 Aayavika 400 g 05:30 100 %
500 ¢ 06:30
600 g 07:30
200 g 04:00
300 g 05:20
A-03 Wapi 400 g 06:40 80 %
500 ¢ 08:00
600 g 09:20
200g 02:40
300g 03:30
A-04 Kpéag 400 g 04:20 100 %
500 ¢ 05:10
600 g 06:00
100 g 25:00
A-05 Zupapika 200 g 30:00 80 %
300¢g 35:00
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'Evéeiin otnv | Tpopipo/ Moocoétnra/ | Aiapkeia , .
o00ovn Aeitoupyia Bapog (Aemra: Seutepolenta) [SRUCRRSSEl
1 koppam 06:00
A-06 Matareg 100 %
2 kopparia 09:00
150 g 01:00
A-07 Mitoa 300g 01:30 100 %
450 ¢ 02:00
1 prmol 02:30
A-08 Youma 2 pmoh 04:00 100 %
3 pmol 06:00
Napadeypa xpriong 1: 2. PuBpiore To Bapog 400 g pe Tov
Zéotapa 200 ml vepou: nepiatpoikd Siakdmm [11].
1. Tupiore Tov mepioTpogikd Siakdmm [11]mpog 3. "Evapln Tn¢ Siadikaciag

Ta apiotepd (katevBuvon mepioTpophs [FF),
pExp! va avayel n evdeign A-01 omy
086vn [8] EmBeBaitore Ty emhoyn
melovrag Tov MEPIOTPOPIKS SIAKOTITH.

2. PuBpiore Ty mocétnTa 200 g pe Tov
mepiatpoikd Siakdmtn [11] (1 mlvepol =1 g

payeipéparog: MigoTe Tov TEPIOTPOPIKO

Siakdmn (1],

Avolypa emAeypéVOU AUTOHATOU HEVOU
B Merd v évapén Tou wnoipatog eppavileta

otnv 0Bdvn | 8] o xpdvog Tmou amopével pe T
Hoper avtioTpogng perpnong.

vepou).
3. Eexivijore To {€oTapa: MNigore Tov = Av yupicere Tov mepioTpopikd Siaxsmm [11]
nepiaTpoikd Siakdmm [11]. TPOg Ta apiaTepd (popd mepioTpopis (E[F]),
otnv 006vn | 8 | eppavileral o apiBudg
MNapadeiypa xpriong 2: TOU EMAEYHEVOU TPOYPAPPATOG YIa
Mayeipepa 400 g Aaxavikawv: 3 Seutepdherta. Im ouvéxeia eppaviletal
1. Tupiore Tov mepiaTpoqikd Siakdmm [11] mpog Eava oty 0Bdvn o xpdvog Tou amopével.
Ta apiotepd (katevBuvon mepiotpopns [FF),
pexp! va avayer n) evéeifn A-02 omy
086vn [8]. EmBeBaiiore Ty emhoyn
melovTag Tov mePITTPOPIKS SIAKOTT.
® Mapadseiypara xpriong
Mayeipepa pn KATEWPUYHEVWYV TPOPIHWYV
Tpopipa MoooétnTa loxug (W) Xpovog (Aerrra) | MAnpopopisg
MpooBéore Aiyo
PiNéto wapiot 400 g 700 10-15 VEPO Kal Xupod
Aepoviou.
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Tpopipa Mooortnra loxtg (W) Xpovog (Aenra) | MAnpogopisg
Kowrte Ta Aayavika
o€ KopparTia.

Aayavika 250 g 560 5-10 Mpoobéare hiyo
vepd. Avakarelete
Ta Aayavikd katd
Siaotipara.
Koyre g marareg
o€ KopparTia.

Mardreg 500 g 700 8-10 Mpoobéare hiyo
vepo. AvakateleTe
TIG TATATEG KATA
Siacthpara.

EmSoprmo AkolouBnote

(mx. TouTiyKa, 100-300 g 560 1-5 Tis odnyies Tou

cam ke KATAOKEUAGOTH) TOU
em&opriou.

Pid 100 g pUl 560 15 M\Uvere To pUL TpIv

oot 250 ml vepd amd To payeipepa.
Kapukelore o pokd
Kipd, TomoBetote

Pold kipd 600 g 700 23-28 TO OE &va MATO Kal
OKEMAOTE TO MATO e
€va KATAKI.

Maysipepa KaTteWpuypévwv TPOPIpWV

Tpopipa MooétnTa loxug (W) Xpovog (Aemra)

XoUma 400 ml 560 8-10

Mayeipeutd 500 g 700 10-13

Yuvodeutikd (m.x. {upapika) 500¢g 700 8-10

Aayavika 300 g 560 8-10

@ Iuvrayig Yhika
® Keikaki cokolarag 4 routalieg Alelpr
@ 7 \ertd i %1 V4 koutaNigg Mréikiv méouvtep
X X X 4 koutaNhigg Zayapn axvn
Xpovog mpoeToipaciag: 5 herrd
X X X 2 koutahigg Kakao
Xpovog payeipgparog: 2 herrd
1 AByd
3 kouTaligg [aha
3 koutaNigg Durikd Aadi
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Mepikeg orayoveg

ExyxUNiopa Bavihiag 1 dho
ekUNiopa (mpoaipeTikd)

2 kouTaligg Yrayoveg cokohdTag,
kapudia f otapideg
(mpoaipeTika)
Aiadikaoia

1.

MpooBéote To alelpl, To pméikiv TAouvTep,
™ {axapn ayvn kai To Kakdo oe pia

peydAn kouma katdMnAn yia To polpvo
pikpokupdaTwy. Avakaréyte 6ha Ta uNika.
MpooBéore To afyd kar avakaréyre 6Aa Ta
UNIKA.

MpooBéote To ydha kai To puTikd Aadi. Av
Oelete, mpoabeote exyuhiopa Bavikiag i dMo
ekyUNiopa. Avakatéyte dha Ta uNikd, péxpl To
peiypa va yivel Aeio.

Av Behete, mpocBeote oTaydveg cokohdrag,
kapUdia f otapidec. Avakaréyre 6ha Ta
UNIKG.

TomoBetAoTe TNV KOUTA GTO KEVTPO TOU
TEPIOTPEPOPEVOU TTIGTOU . Wnote 1o
keikak ota 700 W yia 2 Aemrtd ) péxpr o
KEIKAKI VO OTAPATAOE! VA (POUCKWVEI Kal Va
orabepormoinbei.

Dopeote yavria polpvou yia va apaipeceTe
v kauT kolma. AmolaloTe To mevravdoTipo

Mepikeg otayoveg

Durikd Aadi (mpoaipetixd)

Aiadikacia

1.

TomoBetAoTe TO KAAaPTOKI O piIa X&pTIVY
cakoUha. Av Oéhete, mpoobeaTe pepikeg
oTayoveg euTikd Aadi. Amwaorte pepikeg
POpPEG TNV Tavw TAeUpd TG oakoUNag yia va
Kh\eioel.

TomoBetroTe T oakoUha oTo KEvTpo Tou
TEPIOTPEPOPEVOU TIATOU . Wnote 1o
kahapmoki ata 700 W yia 4 hemtd 1) péxpr va
PNV akoUyeTal TTAEOV «TTOTT».

Eroipdore Ty kapapéa: TomoBetrore T
{ayapn, To oipom apafoaitou, To BolTupo Kkai
10 ahdm o€ éva peydho proh kataMn)o yia To
poUpvo pikpokupdtwy. Whore To peiypa ota
700 W yia 2 Nerrrdi. Avakatéyre To peiypa kai
wrote ota 700 W yia dMa 2 Aerrrd, péxpl va
oxnuaTioTouy moMeg puoaNideg.

Mpoobéore To exyuhiopa Bavikiag kar T
068a oTo pEeiypa kKapapeAag, kal avakaTEyTe
kald. MepixloTe apeowg pe To va Tpito

NG KAUTAG Kapapelag oTo ToT Kopv oTn
oakoUha. K\eioTe T oakolla kar kouvroTe
™V yia va kaAugBei To ToT kopv pe TV
kapapéha. MepiuoTe pe dMo eva Tpito TG
kapapélag oto ot kopv. KheioTe T cakolla

Kkeikak oag!

® Kapapelwpévo mrom kopv

kai kouviiote Tnv. MepigoTe pe TV umdloimn
KapapéAa To TIOT KOPV KAl KOUVAOTE TN
cakoUAa yia TeheuTaia popa.

5. TomoBemore ) cakolha oTo KéVTPO Tou

. @
@ 24 herrra mn < 8 nepioTpepdpevou matou [4 ] Whore To mom
Xpovog mpoeToipaciag: 20 errta Kopvora TOO Wiyal )\EHTO‘,CDOPEOTE ,
YavTia polpvou yia va apaipéCETe TV KAUTH
Xpovog payeipeparog: 4 hemrra cakoU\a Kal va Tnv KOUVAOETE.
6. TupioTe To KaUTS KapapeAwpEvo TTOT KopV OF
YAikéa gva Soyeio. APHOTE TO kKapapeAwpEvo Tot
60g Kahapmoki KOpV va Kpuwaoel kakd yia mep. 20 Aera.
- INAGoTE TO KAPAPENWUEVO TIOTT KOPY OE
2404 Kaoravn {ayapn KoppaTia kar amolavare To!
60 ml Yipdm apafoaitou
3 koutaNigg Avaharo Boutupo ® Marareg npwivou
. @
'/, KouTahakia Alami @ 25 herrrd mn x 2
1 kouTahdki ExxuMiopa Bavikiag Xpovog mpoeToipaaiag: 15 Nerrrd
Y4 xoutaNaki 266a Xpdvog payeipgparog: 10 henré
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YAhika

Iuotartika (oalroa)

2 Mérpieg matareg
(Eephoubiopéveg kal koppeveg
o€ PETEQ)

P Kpeppidi (koppévo oe pérteg)

V4 KouTaAdKkI

ANGTI

Ve KOUTAAGKI

Mimep

Y, kouTaAaKi

Tkovn oképdou

60g

Toevtap (tpippévo)

Aiadikacia

1. TomoBeroTe Tig peTEG TATATAG KAl

kpeppudiol oe éva prol kardMnlo yia o
POUPVO HIKPOKUPATWY.

2. KapukeloTe Tig TaTaTEG Kal Ta KPEPPUSIa pE
alam, mmépl kal okévn okdpdou. Avapeilte
ka\d 6\a Ta UNIKG kal OKETTACTE To PTTOA.

3. TomoBetiiote To PmoA OTO KEVTPO TOU
TIEPIOTPEPOHPEVOU TIIATOU [4] Wnote g
KOPUKEUPEVEG TIATATEG Kal Ta KpepUdia ota
700 W yia 9 \errd, pgxp! ol matdreg va eival

ETOILEG.

4. TMpooBeare To TUpi KaI WhoTe yia dMo
1 Nerrtd ota 560 W.

5. ®opéore yavria polpvou yia va apaipeceTe
10 kauTd prol. AmohaloTe To TevravooTipo
Tpwivd oag!

@ Polo kipa

(O 33-38 hemrrés - % 2-3
Xpovog mpoeToipaociag: 10 henré
Xpovog payeipgparog: 23-28 hentd

ZuoTarika (poloé kipd)

75 ml Nepod

1 koutahi& Mouctdpda

2 kouTaligg Keroam vropdrag

1 kouTahaki Zayapn

Kard BolAnon | Madivravog (mpoaipetikd)

Aiadikaocia

1. AvakaTéyrte Tov pooyapicio Kiyd, To
KPePpUSI, To auyd, TNV TPIPKEVN PpUYaVId, TO
TTEP! Kal To aAdT.

2. IxnpatioTe To pold Kipd kai TomoBetioTe
TO O€ £va TMATO. ZKEMAOTE TO TMATO PE EVa
KamaKI.

3. TomoBetmoTe TO MATO OTO KEVTPO TOU
nepioTpepdpevou métou [4] Whore 1o pohd
kipa ora 700 W yia 18-23 Nerrra.

4. Ev 1w perall, avakaréyre 1o vepd, T
pouctapda, To KEToaT vropdaTag, Tn {dxapn
Kal Tov paiviavd (mpoaipetikd) oe éva pikpod
pTro\.

5. MONig To pohd kipd wnBei, mepixUoTe To pe Tn
oANToa. ZkemdoTe To MATO pE Eva KATAKI.

6. Mayeipéyte To pold KIpd pe T cdhroa ota
700 W yia emmhéov 5 hema.

7. ZepPipete kar amohaloTe To pod kipdl

@ Iolouog
@ 28 Nerrta i x
Xpdvog mpoeToipaciag: 5 hemrad
Xpovog payeipéparog: 23 hentd
Yhika
400 g Tolopodg
"> koutahdkia Mimépr
Y, koutahdkia AlaTi
2 koutahdkia Nepo
A Aepoviol

500 g Mooxapioiog kipdg

Y Kpeppudi (koppévo oe kUBoug)
1 Auyd (xTurnpévo)

100 g Tpippevn ppuyavia

Yy xoutahaki | Mimepi

V4 koutahaki | ANaT
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Aiadikaocia
1. Epooov amarreital, Eemaywote Tov colopod
(BA. «Zemaywpa»).




2. KapukeloTe Tov cohopd pe mmépl kai aha.

3. TomoBerote Tov colopd oe &va mdro.
MpoaoOeoTe vepd. ZkemdaoTe To MATO PE £va
KQTTaKI.

4. TomoBemoTe To mMdTO OTO KEVTPO TOU
nepiaTpepdpevou matou [4]. Mayeipéyre
Tov oohopd ota 560 W yia 7 Aerra.
EvaMakrixd, emAegre To autdparo pevol
A-03 (B\. «Autdpato pevol»).

5. MpooBeate Niyo xupd Aepoviol mpotol
oepPipete Tov colopd.

® KaBapiopodc kai ppovTida

/A KINAYNOZX! Kivéuvog
nAexrpomAniiag! Mpiv Tov kabapiopd:
Amoouvbdeete mévta To TPoidy amd To
n\ekTpixd SikTuo.

/\ KINAYNOZ! Kivéuvog eykalbparog!
Mnv kaBapilete To mpoidv apgowg petd
XPNON. AProTe apxIKa TO TIPOIOV VA KPUWUEL.

/\ NPOEIAOMOIHEIH! Mnv Bubilere moré
Ta NAEKTPIKA PEPN TOU TTPOIOVTOG OE VEPO )
AaMa uypd. Mnv tomoBeteite mote To Tpoidy
KATW amd TPEKOUHEVO VEPO.

YNOAEIZEIX:

KaBapiote To mpoidy apgows peta, apou

kpuwoel. Av Ta utoleippata ateyvwoouy, Sev

pmopoly va apaipebolyv elkola.

O Mnv xpnoipotoieite kaBapioTika ompél kal
AaMa aixunpd péoa kabapiopou, emeidn
pTTopel va Tpokalécouv AekeSeG, YpappES kal
Bapmwpa Twy emPaveiwy.

O Mnv xpnoipomoigite AeiavTikd.

0e

@ Avripsrwmon mpoAnparwv

O

O

NepifAnpa: Kabapiote To mepifAnua Tou
TPOIGVTOG PE uypd Travi.

Oalapog payeipéparog: Aiampeire
mévra kabapd To Bdhapo payeiptuarog [2].
Av koMAoouv miTaiigg amé TpOPIpa A uypd
OTa TOIXWHATA TOU TTPOIOVTOG, OKOUTTIOTE TIG
pE va uypd mavi.

Av xpeidleral, mpoobeote Niyo fmo
QTOPPUTIAVTIKO OTO Travi. 1Tr CUVEXEIQ
OKOUTIOTE PE Eva uypd Travi yia Ty
QmopAKPUVON TwV UTTOAEINPATWY
QTMOPPUTIAVTIKOU.

NepioTpepodpevo maro: Mevere TakTikd
TO TMEPIOTPEPOPEVO MATO | 4 | pE (goTd
oamouvovepo. Mrmopeire, emong, va mAlvere
TO TIEPICTPEPOPEVO TATO GTO TAUVTAPIO
maTwv.

Miroihiég kar aka@apoieg: Amopakplvere
TaKTIKG PE €va uypo Travi TiIg MTOINIEG Kal TIG
akaBapaieg amd Ta TapakaTw pépn:

— MNoépra | 5| (kar amd Tig o mheupeg)

= Tlap (kai omig Slo mheupeg)

— Xteyavoroinon mopTag kal YUpw pépn
Oapmwpa: Av n ebwrepikny mheupd g
moptag | 5 | Bapmwoel, okouttioTe TV pE éva
amahd mavi. Auté oupaiver drav To mpoidy
\erroupyei oe ouvBrKkeg uwnAig vypaoiag.
Oopég: AmopakpUVEeTe TAKTIKA TIG OOHES.
TomoBemote £va Babu prok kataMnlo yia
TOV pOUPVO PIKPOKUPATWY YEPATO HE €va
TToTAPI VEPO Kal Tov Xupd kai TN pAouda evdg
Aepoviol atov Bdapo payeiptuarog [2].
Apnore To peiypa va BeppavBei yia 5 Nerrrd.
Ykoutriore To Odhapo payeipepatog kai TpiyTe
TOV pE €va amald Tavi.

MpoéBAnua MOavn arria

MOavég Abosig

omv o86vn [8] mpila.

Aev epeavileral Timota To ¢ig | 3 | Sev exel ouvdebei omv ENéyEre o @ig[3].

H mpila eivar ehattwparik.

Aokipdore pia dMn mpila.

H 0Bdvn | 8] eivar ehattwparikh. AneuBuvBeite oTo TpRpa

efurnpemong mehatv.
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MpoBAnpa MOavn arria

MOavég Aiosig

To mpoidv dev
QTOKpPIVETAl OTO TIATNHA
TWV TARKTPWV.

Eival evepyomoinpévo 1o kheidwpa
mpoaoTaciag Taidiwy.

Amevepyomoifore 1o kheibwpa
mpootaciag maidiwv (BA.
«XeIpIopoe»).

To mpoidy Sev Eexiva
Siadikaoia payeipeparog.

H mépra | 5 | Sev gxel kheioel oword.

Khelore myv mdpra [5].

Akolyerar Suvardg
B6puPog drav

TEPIOTPEPETAI TO aopdhiong.

To mepioTpepopevo maro |4 | Sev
EPATITETAI OWOTA OTOV PNXAVIOHO

TomoBetroTe TO MEPIOTPEPSpEVO
maro | 4 | cword, mavw oTov
pnxaviopd acpahiong.

TEPICTPEPOPEVO
méro [4].

O &aktiNiog ebpdvou | 4|1/
kai o muBpévag Tou Baldpou
payeipepatog | 2 | €xel NepwOei.

KaBapiote To Saktlhio
edpavou | 4| kai Tov mubpéva Tou
Baldpou payeipéparog [2].

O pwriopdg oto

E0WTEPIKO TOU TIPOTOVTOG | ENaTTWpATIKS.

To pwTioTIKO pETO Eival

AmeubuvBeite oto Tpfpa
efutmpérnong mehatwv (BA.

Sev Aerroupyei. «E&urmpémonp).
® Amooupon ® Eyyunon

H ouokeuacia amoteleitar amd uhika @ikikd mpog
o mepiBaMov, Ta omoia propeite va Siabecete
oTouG XWPoUg avakUkAwang TG TePIOXAG 0ag.

Mpootete Tov xapakTpIoPS Twy

L,l?) uNikwv cuokeuaciag yia Tov SlaywpIopod
a amoppIPPATWY, auTd Eival
XOPAKTNPIOPEVA QTG CUVTOHEUCEIG
(a) kar apiBpolg (b) pe v akdloubn
onpaoia: 1-7: mhaotika/20-22: xapri
kal xaptovi/80-98: auvBeto ukikd.
Mpoiov:
o [iam\npogopieg oeTIKA pE TIG
S . ' o
W SuvatdTnTeG AmdPPIYPNG TOU TPOTOVTOG

mou Sev xpnoipotoieital TAEoy,
aneubuvOeite oTig apuddieg umnpeoieg
NG KoIVOTNTAG N Tou Srjpou oag.

Ma v mpooTacia Tou mepiBdilovog,
pnv amoppinTeTe To dxpnoTo mhéov
TPOIOV OTa OIKIAKG amopPPIPHaTa,

aMd mapadworte 1o ota e1dika Kévrpa
anoppiyng. Na Ta onpeia ouMoyng kai
TIG Wpeg Aermoupyiag Toug ameuBuvBeite
oTIg appodigg uTnpeaies.

h7¢
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To TPOidV KATAOKEUAOTNKE CUPPWVA PE AUOTNPEG
kateuBuvTnpieg odnyieg moioTTag Kai eAéyxOnke
empehwg mpiv amd v mapadoon. Le mepinTwon
e\atTwpatog uNikoU 1 KOTAOKEUNG, EXETE VOpIpA
SikaiwpaTa evavTi Tou TwAnTr Tou TPOoIOVTOG.

Ta vopika oag Sikaiwpara dev mepiopilovral

pE olovORToTE TPOTO aTd TNV avaPepPOpven
Tapakdarw eyylnon.

H eyyunon yia To mpoidv autd avepyeral oe

3 &m amnd v nuepopnvia ayopdg. O xpdvog
€yyUnong apxiler Tnv nuepopnvia ayopds.
Duld&re ™ yvioia anddeifn ayopdg oe oiyoupo
pEpog, kabwg autd To Eyypago amareital wg
amodeIKTIKO TE ayopds.

'OMeg o1 {npigg 1y Ta ehattparta, Ta omoia
umrdpyouv AdN KkaTd Tov xpdvo TG ayopds, TpETEl
va avapepovtal xwpig kabuoTépnon peta Ty
QMTOCUCKEUAGIA TOU TIPOTOVTOG.



Ye mepimTwon mou eviog SiaoThpatog 3 eTwv
amd v nuepopnvia ayopdg autd To TPoidY
Tacoucidoel kamolo ehdTTwpa ulikol 1
KQTAOKEUNG, TO TTPoidY emokeudleTal i
avrikabiorarar amd epdg Swpedv katd T Sikn
pag emoyn. O xpbvog eyyunong Sev enekreiveral
N\oyw mapoyng ikavotoinang amd v eubivn

yia mpaypaTikd ehartopara. Aut ioxUel kai yia
efapTAparta Ta omoia xouv avrikataoTabei
ETIOKEVAOTEI.

Auth n eyylnon mavel va 1oxUel, €dv oTo TTPOIdY
mpokABnke {nuid, 1 edv autd xpnoipomoiOnke 1
ouvtnpnOnke pe pn evbedelypevo Tpdo.

H eyylnon ka\mrer ehatTwpara oo ulikd kal
v kataokeur). Auth ) eyyunon Sev apopd oe
PEPN TOU TIPOIOVTOG, Ta OTIoIa UTTOKEIVTAl OE
puaioloyikn pBopd kar ouverwg Bewpolvral
avahwoipa (m.y., pratapieg, emavagopti{opeveg
pmarapieg, elkapTTol CWANVES, Pualyyia
Xpwpatog), oute oe {nuigg oe eubpaucta
efapthuara, dmwg SiakdmTeg A yudhiva
efapThuara.

Me v avrikardotaon Tng cuokeung, cUppwva

pe 7o NOMOZ 2251/1994, Eexivaer ek véou o
Xpovog eyylnong.

@ Aiskmepaiwon TnG yyunong

lNa va efaopaliooupe T yprAyopn enetepyacia
Tou armpaTog oag, mapakaholpe akohoubroTe Tig
mapakatw umodeileig:

Ye mepinmTwon epwtrpatog mapakaleiobe

va gxete Siabéoipo To mapaoTaTikd

ayopdg kai Tov kwdikd TPoidvTog

(IAN 481435_2410/481436_2410/481437_2410)
wg amodeIKTIKG TNG ayopdg oag.

Mmopeite va Ppeite Tov apiBud mpoidvrog oty
mvakida TUTou, o pia eyxapatn, oy cehida
TiTAwv Twv odnyiwv oag, (k&Tw apioTepd) f wg
auTokdMnTo otV TMow A k&Tw ceNida.

Av mpokUyouv Aerroupyikd opdAuata i dMa
e\aTTOpATA, EMKOIVWVAOTE apyIKa TNAEPWVIKA N
pgow email pe To mapakdTw avapepdpevo TuRpa
service.

'Eva mpoidv mou avayvwpilerar wg ehatTwpaTikd,
PTTOPEITE PETA va To amooTeiNeTe Xwpig
TaxuSpopikd TEAN otV evnuepwEvn OE €046
SiebBuvon service emouvantovrag my anoddeién
ayopdg (amédeién Tapeiou) kar v evdeign, mou
ugpioTatal To EAATTWHA Kal TTOTE TTPOEKUYE.

@ IépPig

IépPig ENNGda
Thk: 00800 491800674
Email:  owim@lidl.gr

@ IépPig Kimpog

T\ 8009 4211

Email: owim@lidl.com.cy
c € UK

cA
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