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PBKOBOIACTBO 3A YIIOTPEBA

OIIMCAHUE HA YPEJA

1. Bucoxka ckopocT
Hucka ckopoct
Mortopen 6510k
Kanak Ha kynara
Hox

JpbXKa Ha KynaTa
[InacTtmacoBa kyma

O N Ok wWwD

[TomioxkKa MpOTUB IIbp3aJISTHE

BAKHU MEPKU 3A BE3OITACHOCT

e HoxoBeTe ca M3KIIOUNTEITHO 0oCTpH, 6’I)I[€T€ BHHUMATCJIHU. I[p’b)KTe HOXa B ropHata 4act, Aajicd OoT
OCTpUCTATAa, KOraTo I'o NOCTaBATEC B KyIiaTa WJIHA I'0 IMOYHUCTBATE.

e He BrimrouBaiite yp€aa B KOHTAKTa, JOKATO HE € criio0eH HaITbJIIHO M BUHATU 'O U3KIIOYBATE npeau
Jla TO pa3ryioOouTe U U3BaUTE HOXKA OT Kyrara.

e II3Bazere HOXa, IPEU J1a U3IIPa3HUTE KyTaTa.

e Hukora He n3non3BaiTe HEOAOOPEHU OT MIPOU3BOIUTEIS IPUCTABKU U AKCECOAPH.

e He no3BossBaiite fema 1a cu Urpast ¢ ypeaa.

e Hukora He u3MOa3BaliTe MOBPEAEH YpenA. 3aHECETe IO 3a MPOBEPKAa M PEMOHT B OTOPU3UPAHUS
CEpBU3EH LICHTBD.

e He nomyckaiiTe MOTOPHUSAT OJIOK, 3aXpaHBAILMAT KaOes U ILETICeN J1a CE MOKPST.

e He nonyckaiite 3axpaHBamusT Kaben 1a BUCH OT pb0a Ha mMacata WM paOOTHUS IUIOT WJIM J1a ce
JIOKOCBA JI0 FOPEIIN MOBBPXHOCTH.

e l3nmomn3Baiite yombpa caMo Mo MpeaHa3HaueHue. Toil € mpeaHa3HaueH caMo 3a JoMalllHa yrnoTpeoa.

e He usnonsgaiite ypena, ako TOM UMa BUJUMU IIOBPEIH.

e VYpeapT HE € MpenHa3HA4YeH 3a ymorpeda OT Jema WM Xopa C yBpexaaHus, 0e3 Te ma ca
HaJ3UpaBaHHU.

e Huxkora He ocTaBsiiTe ypena 06e3 Ha30p, JOKATO € BKIOYEH B KOHTAKTA.

BAKHO

e He npwxre ypena BKIIOYEH HempeKkbcHATO 3a moBede oT 20 cexynau. OcraBsiiTe ypena /a movnHe
3a okoJ10 1 muHyTa Ha Bceku 10 cexyHmu padoTa.

e He BxitouBaiiTe ypeaa, ako Kymnara € rnpasHa.

e Huxkora He BKIIIOUBANTE ypeaa, ako KyIara € I'bjIHa C TEYHOCT.

IIPEAN JA BKJIIOUYUTE YPEJIA B KOHTAKTA



VYBepere ce, ye HANpEKEHUETO Ha €JIEKTpUYecKaTa Mpeka BbB BallMs JOM OTroBapsi Ha TOBA,
OIMCAaHO BbpXY TabejKaTa Ha ypea.

HPEJIHN ITbPBOHAYAJIHA YIIOTPEBA

OTtcTpaHeTe BCUYKH OMMAKOBBYHH MATEPHAIIM, BKIIOUYUTEIHO TJIaCTMACOBATa OMMAKOBKA Ha HOKOBETE.
[Tocnennute TpssOBa 1a ce U3XBBPIIT, Thil KATO Ca HY>KHHM CaMO 3a 3alliTa Ha OCTPUETATa 10 BpeMe
Ha MTPOU3BOCTBOTO U TPAHCIIOPTA.

Wsmuiite yacture: BX. , [IOHUCTBAHE®.

HAYMH HA YIIOTPEBA

o

[TocraBeTe rymeHarTa NojI0’KKa BbPXY paOOTHHS IUIOT ¢ ph0a HaaoIy.

[TocTraBere KymaTa B IICHThPA HAa TYMEHATa MOIJIOKKA.

[TocTaBeTe HOKA BHPXY OCTa B IICHTHPA HA KyIaTa.

[IpubaBere xpanara, kosATo 1e Hakbiamnare, Bx. ,, IHCTPYKIIU 3A OBPABOTKA*.

e Hapexere ronemMute napuera xpana Ha Kkyouera ot 1-2 cm (1/2-3/4 wunya).

e He xwimaiiTe TBEpAM XpaHH, KaTo KadeHU 3bpHA, JICICHN Ky0UyeTa, OUIKH WU IIOKOJIa, TOBa
11 TTOBPE/IN HOXKA.

[TocraBeTe kamaka Ha Kynara. YBepeTe ce, 4Ye KaHaJIMTe Ha Kalaka ca MOJPaBHEHU C MU3IATHIUTE

Ha KyTmara.

¢ YombpsT HIMa J1a pabOTH, aKO KaaKbT HE € TOCTABCH MTPABUITHO.

[TocTaBeTre MoTOpHUS OJIOK.

e  MOoTOpHHAT OJIOK MOXKE JIa CE€ MOHTHPA MPABIIIHO CAMO B JIBE ITOJIOKCHHS.

Bxutouere ypena B KOHTaKTa, HATUCHETE MOTOPHUS OJIOK HAJI0JTy 3a KpPaTKH TIEPHOIH OT BpeMe, 3a

Jia Ch37aeTe MmyJicupai e(exT, ToBa Ie MPe0TBPaTH MPEKOMEPHOTO 00pabOTBaHE HAa XpaHaTa.

e AKO ypemapT ce 3aTopMO3siBa, M3BaJeTe 4YacT OT CMeCTa W MpoAbbKeTe oOpaboTkara Ha
TApTHTH.

e Cmpere ypena u U3CThPKETE XpaHaTa OT CTEHUTE Ha KyIaTa, ako € He0OX01MO.

He npwxTte ypena BkitoueH HempekbcHaTo 3a moBeue oT 10 cexynmu. OcraBere ypena aa MOYMHE

3a okoJio 1 MmuHyTa Ha Bceku 10 cexynam pabora.

Crnen ynotpeba, U3KITI0UETe ypeaa U ro pa3riiooere.

IHOYUCTBAHE

Bunaru uskirouBaiiTe ypesna oT KOHTaKTa Ipeay NOYUCTBaHE.

HoXbT € U3KITI0UUTETHO OCTBP, IPHKTE 'O BHUMATEIHO.

Hsikon xpaHu Morar ja mpoMeHST LiBeTa Ha ypena. ToBa He Bpeau Ha mjacTMacara U HAMa Jia ce
0Tpa3u Ha BKyca Ha XpaHaTa.

MoTopeH 010k M TyMeHa MOAJI0KKA

e 30bpuiere c BIa)kHa KbpIIa, CJIE] KOETO MOJCYLIETE.

Apyru yactu

e II3mwmiiTe Ha pBKa, CiIeI KOSTO MOJICYyIIeTe J00pe.
e Umm mocraBeTe Ha TOpHHA pCa Ha CbAOMUATIHATA MalllMHA.



CBbXPAHEHUME

e Crno0ere yombpa M yBUHTE Kabelia OKOJI0O MOTOPHHSI OJIOK.

CEPBU3HO OBCJIY’KBAHE

AKO 3axpaHBaIIMAT KaOea € MOBPENICH, TOM TpsiOBa Ja Ce MOJAMEHH C HOB OT MPOU3BOJUTENS WU
OTOPU3MPAHUS CEPBU3EH LIEHTHP, 3a J1a ce U30erHe BCSIKAKbB PUCK OT 3JI0MOIYKA.

NHCTPYKIHNU 3A OBPABOTKA

Xpana Makc. IMoaroroBka
KOJINYECTBO
Meco 200g OtcTpaHeTe KOKAJINTE, Ma3HUHATA U JKUIIUTE.
Hapexere ma kyOuera ot 1-2 cm (1/2-1/4
WHYA).
bunku, marganos 50g OTtcTpaHere IPbIKKUTE.
Slnku, bamemMu 3009 OrtcTpaHeTe ApBKKUTE.
Cupene, Yennp 100g Hapexere Ha kyOuera ot 1-2 cm (1/2-1/4
HHYA).
X510 759 Hapexxere Ha kyOwera or 1-2 cm (1/2-1/4
HHYA).
TBBpHO-CBapeHU sAlna 6 Hapexere Ha og0BUHA UM HA YETBBPTHUHA B
3aBHCHUMOCT OT pazMepa.
Jyk 2509 Hapexere Ha mapuera ot okojio 2 cMm (1/4
WHYA).
bucksutn 150g Hauynere Ha mapuera.
Meku miiog0Be, MAIMHUA 300g OtcTpaHeTe APBHKKUTE.
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INSTRUCTION MANUAL

PRODUCT DESCRIPTION Te—3

1
2
3
4.
5.
6
7
8

“HIGH” switch

“LOW” switch /f A\ 5
Body Ay

Cover —

Blades

Cup handle
Cup
Non-slip foot

IMPORTANT SAFETY PRECAUTIONS

The blades are sharp, handle with care. Hold the knife blade at the top away from the cutting edge,
both when handing and cleaning.

Do not plug the appliance into the power supply unless it is fully assembled and always unplug it
before disassembling the appliances or handling the knife blade.

Remove the knife blade before emptying the bowl.

Never use and unauthorized attachment.

Do not let children to play with this appliance.

Never use a damaged appliance. Get it checked or repaired at the authorized service center.

Never let the power unit, cord or plug get wet.

Do not let excess cord hang over the edge of a table or workshop or touch hot surface.

Never misuse your food chopper and only use it for its intended domestic use.

Do not use if there is any visible damage to the appliance.

The appliance is not intended for use by young children or infirm persons without supervision.
Never leave the appliance unattended while it is plugged in.

IMPORTANT

Do not run the chopper continuously for longer than 20 seconds. Leave to cool for 1 minute in
between each 10 second operation.

Do not operate the chopper if the bowl is empty.

Never operate the chopper with the bowl filled with liquid.

BEFORE PLUGGING IN

Make sure that the voltage in your home corresponds with that, indicated on the appliance rating
plate.



BEFORE USING FOR THE FIRST TIME

e Remove all packaging including the plastic blade covers from the knife blade. These covers should
be discarded as they are to protect the blade during manufacture and transit only.
e Wash the parts: see “Cleaning”.

HOW TO USE THE FOOD CHOPPER

Place the non-slip mat onto the work-surface, rib side down.

Position the bowl onto the middle of the non-slip mat.

Fit the knife blade over the pin in the bowl.

Add your food, see “Processing Guide”.

e Cut large pieced of food into 1-2 cm (1/2-3/4 inch pieces).

e Do not chop hard foods such as coffee beans, ice cubes, spices or chocolate, this will damage
the blade.

5. Fit the splashguard. Make sure that the slots in the splashguard fit over the handles in the rim of the
bowl.
e The super chopper will not operate unless the splashguard is fitted.

6. Fit the power unit.
e The power unit will only fit correctly in two positions.

7. Plug in, press down on the power unit for short lengths of time to produce a pulsing action, this will
avoid over processing the ingredients.
e If the machine labors, remove some of the mixture and continue processing in several batches.
e Stop the machine and scrape down if necessary.
e Do not run the chopper continuously for longer than 10 seconds. Leave to cool for 1 minute in

between each 10 seconds operation.
8. After use. Unplug and dismantle.

LR

CLEANING

e Always switch off and unplug before cleaning.
e Handle the cutting blades with care they are extremely sharp.
e Some food may discolor the appliance. It won’t harm the plastic or affect the flavor of your food.

Power unit and non-slip mat
e Wipe with a damp cloth, and then dry.

Other parts

e Wash by hand, and then dry thoroughly.
e Or place on the top rack or your dishwasher.

STORAGE

e Assemble the chopper and wrap the cord around the power unit.

SERVICE AND CUSTOMER CARE



If the cord is damaged it must, for safety reasons, be replaced by the manufacturer or the authorized
service center in order to avoid any hazard.

PROCESSING GUIDE

Food Maximum Preparation
capacity
Meat 200g Remove bones, fat and gristle. Cut into 1-2 cm
(1/2-1/4 inch cubes)
Herbs eg. parsley 509 Remove stalks
Nuts eg. almonds 300g Remove stalks
Cheese eg. Cheddar 100g Cut into 1-2cm (1/2-1/4 in cubes)
Bread 759 Cut into 1-2cm (1/2-1/4 in cubes)
Hardboiled eggs 6 Halve or quarter depending on size
Onions 2509 Cut into approximate 2 cm (1/4 inch) pieces
Biscuits 150g Break into pieces
Soft fruit eg. raspberries 300g Remove stalks




Tocator electric
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MANUAL DE UTILIZARE

3
U
DESCRIEREA APARATULUI —

1. Viteza ridicata

2. Viteza redusa \\\ :/:#4
3. Bloc motor —

4. Capac vasului ﬂ

5. Cutit B L@(Jﬁuj ’
6. Maner vasului ]

7. Vasul din plastic

8. Baza antialunecare

INSTRUCTIUNI IMPORTANTE DE SIGURANTA

Lamele sunt foarte ascutite, manevrati-le cu grija. Cand utilizati cutitul, tineti-I intotdeauna baza sa.
Tineti cutitul in partea superioara, departe de lamele atunci cand 1l puneti in castron sau curétati-1.

Nu conectati aparatul pana cand acesta nu este asamblat complet si intotdeauna il opriti Tnainte de a
1l demonta si de a scoate cutitul din vas.

Scoateti cutitul Thainte de a goli vasul.

Utilizarea accesorilor si a atasamentelor care nu sunt aprobate de catre producdtor poate duce la
incendii, soc electric sau ranirea utilizatorului.

Nu lasati copiii sa se joace cu aparatul.

Nu folositi niciodatd un aparat deteriorat. Luati-1 pentru inspectie si reparatii la centrul de service
autorizat.

Pentru a preveni incendiile, soc electric sau ranire, nu scufundati blocul motor si cablul de
alimentare Tn apa sau alte lichide. Exista riscul unui soc electric.

Nu lasati cablul de alimentare sa atarne peste marginea mesei sau a tejghelei, ori sa se atinga de
suprafete fierbinti sau muchii ascutite.

Folositi aparatul numai conform destinatiei, respectiv conform prezentelor instructiuni de folosire.
Acest produs este destinat numai pentru uz gospodaresc.

Nu folositi aparatul daca a cazut sau daca are urme vizibile de deteriorare.

Acest aparat nu este destinat utilizarii de catre persoane (inclusiv copii) cu capacitati fizice,
senzoriale sau mentale sau lipsa de experientd si cunostinte, cu exceptia cazului Tn care au fost
supravegheate si instruite cu privire la utilizarea aparatului de cétre 0 persoana responsabila pentru



siguranta lor.
¢ Nu lasati niciodata aparatul nesupravegheat atunci cand este conectat la reteaua

IMPORTANT

e Nu folositi aparatul continuu mai mult de 20 de secunde. Permiteti unitatea sia Se odihneasca
aproximativ 1 minut la fiecare 10 secunde de functionare.

¢ Nu folositi aparatul daca vasul este gol.

e Nu folositi niciodata aparatul daca vasul este umplut cu lichid.

Tnainte de conectarea aparatului la sursa de curent
e Tnainte de a racorda aparatul, asigurati-va ca tensiunea indicati pe placuta cu date tehnice este
conforma cu tensiunea retelei din casa dvs.

TNAINTE DE PRIMA UTILIZARE

o Indepartati toate materialele de ambalare, inclusiv ambalajul lamei din plastic. Acestea trebuie sa fie
eliminate eliminate, deoarece ele sunt necesare numai pentru a proteja lamele Tn timpul productiei si
al transportului.

e Spilati piesele: a se vedea cap. "CURATARE".

MOD DE UTILIZARE

Asezati baza de cauciuc pe spatiul de lucru cu marginea in jos.

Asezati vasul in centrul bazei de cauciuc.

Asezati cutitul pe axa din centrul vasului.

Adaugati mancarea pe care 0 veti taia, a se vedea cap. "INSTRUCTIUNI DE PROCESARE".

e Taieti bucati mari de alimente in cuburi de 1-2 cm (1/2-3/ 4 inch).

e Nu taiati alimente solide cum ar fi boabele de cafea, cuburile de gheata, ierburile sau ciocolata,
acest lucru va deteriora cutitul.

5. Puneti capacul pe vas. Asigurati-va ca canalele capacului sunt aliniate cu proeminentele bolului.
e Tocatorul nu va functiona daca capacul nu este introdus corect.

6. Asezati blocul motor.
e Blocul motorului poate fi montat corect numai in doua pozitii.

7. Conectati aparatul in priza, impingeti blocul motor n jos pentru perioade scurte de timp pentru a
crea un efect pulsatoriu, ceea ce va impiedica supra-procesarea alimentelor.
e Daca aparatul devine obositor, indepartati 0 parte din amestec si procedati la procesarea in

partide.

e Opriti aparatul si eliminati alimentele din peretii bolului, daca este necesar.

8. Nu folositi aparatul continuu mai mult de 20 de secunde. Permiteti unitatea sa se odihneasca
aproximativ 1 minut la fiecare 10 secunde de functionare.

9. Dupa utilizare, deconectati aparatul si dezasamblati-1.

Mo

CURATARE

e Tnainte de a curata aparatul, va rugam sa deconectati cablul de alimentare.
e Cutitul este extrem de ascutit, pastrati-1 cu grija.



e Unele alimente pot schimba culoarea aparatului. Acest lucru nu afecteaza plasticul si nu afecteaza
gustul alimentelor.

Bloc motor si baza din cauciuc
e Stergeti Cu 0 carpa umeda, apoi uscati.

Alte piese
e Spalati-le cu ména si apoi se usucati-le bine.
e Sau puneti-le Tn randul superior al masinii de spalat vase.

DEPOZITARE

e Asamblati aparatul si infasurati cablul in jurul blocului motor.

SERVICE

Tn cazul in care cablul de alimentare este deteriorat, acesta trebuie inlocuit Intotdeauna de producitor,
de un centru de service autorizat sau de personal calificat in domeniu, pentru a evita orice accident.

INSTRUCTIUNI DE PROCESARE

Alimente Max. Pregatire
cantitate
Carne 200g Scoateti 0asele, grasime si tendoane. Taiati In
cuburi de 1-2 cm (1/2-1/ 4 tol).
lerburi, patrunjel 509 Scoateti manerele.
Nuci, migdale 300g Eliminati cojile
Branza, branza cedar 100g Taiati in cuburi de 1-2 cm (1/2-1/ 4 tol).
Paine 759 Taiati in cuburi de 1-2 cm (1/2-1/ 4 tol).
Oua fierte tari 6 Taiati In jumatate sau in sferturi in functie de
dimensiune.
Ceapa 2509 Taiati Tn bucati de aproximativ 2 cm (1/4 tol).
Biscuiti 1509 Spargeti-le Tn bucati.
Fructe moi, zmeura 3009 Scoateti manerele.
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Oényieg Xpriong

MEPITPA®H THX XYXKEYHX
. YynAn taydmta
. XapnAn toyotnta

. MtAoK KivnTipog
. Kamdxt tov pmor
. Mayaipt ! A 5
. Aafn Tov pmol gji

___ ===
. [MAooTtkd pmol =T

. EXaotikd tamnta

o N O O A W DN B

YHMANTIKO AX®AAEIAX

* Ot Aemideg eivan eEanpetikd aryunpéc, va glote mpooektikol. Kpatnote to poyaipt 6to ndvm

LOKPTOL oo TG Aemideg
otav to Palete og pumoA M Tov kabapicere .

* Mnv ouvvdéote 1 ovokevn otn wpilo péypt dev givor TANP®G GUVOPLOAOYNUEVT] KOl OTOGUVOEETE TAVTA, TPV Vi
OTTOGLVAPLOAOYNOETE KOl VAL OPOIPECETE TN AETIO0 OO TO UTOA.

* Aparpéote T Aemida TPV adEICETE TO dOYELO.

* [Toté pun ypnoonoleite pn eyKEKPEVO A0 TO KOTOOKEVAOT EEAPTHUATA KOl 0EEGOVAP.

* Mnv apnvete ta modid vo toilovv e T GLGKELT.

* [Toté unv ypnoonoleite KATESTPOLUEVT] GUOKELVT. ADGTE TN Yo EMBEDPNON Kot EMOKELN G€ €va €E0VGLOOOTNUEVO
KEVTPO o€pPic.

* Mnv apnvete T0 HOTéP, TO KOAMDI0 1 TOo POcH Vo Bpayodv.

* Mnv a@nvete va KPEUETOL TO KOAMOLO TPOPOS0Giag amd TNV Akpn tov Tpameltod 1 TNV empdaveln epyaciog | va oyyilet
TG Oeppég empaveles.

» Xpnowonowote t0 TIOAUKODTN AdXOQVIKWV Kal GpoUTwV uévo cdugmva pe Tic odnyieg. IIpoopiletar yio owkiokm
xpfion.

* Mn xpnOIHOTOIELTE TN GLOKELT] OV EXEL OpOTES {NEG.

* H suokevn dev mpoopiletat yio gprion amd moidid 1] ATopo e EWIKES OVAYKES XMPIC OVTE ETOTTEVOVTAL.

* Mnv apnvete ) cuokeun yopic eniPreyn evo sivar oty mtpila.

YHMANTIKO

* Mnv kpatdte T CLUCKELN EVEPYOTOMUEVT] GLUVEXDG Yo TePocdTepo amd 20 devteporenta. APNOTE TN CLOKELY| Yl
nepinov 1 Aentd kébe Asrtovpyia 10 devteporenta.

* Mn &vepyomooTe T GLGKELN €GV TO KUTEALO gival AdEL0.

* Mn gvepyomooTe T GLOKELN €AV TO KOTEALO glvar yepdto pe vypo.

Ipw cvvoécete T GVOKELT

* Befaiwbeite 6t 1) Tdom 1oL SIKTHOV GTO GTITL GO AVTIGTOLYEL LLE VTV OV TEPLYPAPETOL OTNV ETIKETA.

Hpw amé v apyukn yprion



* AQup€oTe OAOL TOL DAIKG GLOKELAGING, CLUUTEPIAAUPAVOLEVO Kol TAOGTIKY) GUOKELAGIO TOL poyalptov. Ot tedevtaieg
TPEMEL VO OTOPPITTOVTOL EMELDT OTOLTOVVTOL LOVO Y10 TV TPOOSTAGIO TV AETIOWOV KOTA TN SAPKELN TG TOPAYWYNG KOl TNG
HETAPOPAELS.

* [TAOvete ta eEaptnpata: PA. «Kobopiopocy.

TPOIIOX XPHXHX

1. ToroBetoTE TO EAAOTIKO TAMNTO OTNV EMPAVELD EPYAGTNG LE TNV GKPN TPOG TA KATO.

2. TonoBetnoTE TO PTOA GTO KEVTPO TOV EAAGTIKOD TATNTO

3. TomoBetnote 0 poryaipt otov dEova 6To KEVIPO TOL UTOA.

4. TlpocBéote t0 Qayntd mov Bo KOyete, PA. «Odnyieg emelepyaciogy.

» Koyrte 1o peydio koppdtia tpo@ng og kopouvg twv 1-2 cm (1/2-3/ 4 in).

* Mnv kOyTE TIg GKANPES TPOPES OTMG KOKKOVG KOPE, Tarydkia, Botova 11 cokoAdta, avtd Oa PAdyel To poyaipt.

5. TonoBetote 10 KOmAKL Tov oA, BePfoaiwbeite 61t ta avAakio Tov KoOAOLPATOG ivat e0OLYPAUUICUEVE LLE TIG e EKETVES
TOV UTTOA.

* eMkomTEPO dEV Bl Ae1ToVpYNOEL €AV TO KAAVULO OeV €XEl eyKaTaoTAOEL CWOTA.

6. TonoBemoTe 10 HOTED.

* H povada tov kivnmipa propel va totofetnfel cwotd oe 600 povo Béoeic.

7. Zuvdéote 10 cuokeLun otV Tpila, HovAda TaTHOTE KIVNTHP KAT® Y10 GUVTOUEG YPOVIKEG TEPLOSOVG Y10 VO, OTLLLOVPYNOEL
£va TaALIKO poavopevo, avtd Ba anotpamrel n vrepPorkn eneEepyacio TMV TPOPIUMV.

* Edv 1 ovuokeun yio v mapakorlovinon, v agaipeon LEPOVG TOL UElYIATOG KOl VO cLVEXICEL TopTideg eneEepyaciag.

* ZTOUATAOTE TO UNYAVNLLO Kot EDOTE TOL TPOQULO OO TIG TAEVPES TOV UTOA, OTWS OotteiTaL.

8. Mnv kpotdte TN GLOKELN EVEPYOTOMUEVT GLUVEX(DG Yo, TTEPLocoTepo and 10 devtepdienta. Apnote T Hovado va
Eexovpaotel yia mepimov 1 Aentd kabe Aeitovpyia 10 devtepdrento.

9. Metd ™ ypnon, ATocLVOESTE T GUGKELT KOl ATOGUVAPLOAOYNON.

KAGAPIEMOX

* ATOGUVOEETE TTAVTOL T GLOKELN TPV od ToV Kabapiouod.

* To poyaipt etvor oAD KoQTEPD, KPATHOTE TOV TPOGEKTIKL.

* Mepikég tpogég pmopohv va oAAALo0UV TO Yp®dUA TG GLOKEVNG. AVTO dev PAATTEL TNV TAAGTIKY VAN kol dev Ba ennpedoet
TNV TPOTIUNON TOV TPOPILWV.

Mmhok KivnTi]pa Kol (oA 06 KO.OVTGOVK

* ZKOLTIOTE [LE VYPO TAVI, GTN CLVEYELD OTEYVMOOTE KAAA.

Aldho pépn
* [TAOveTe e TO ¥€PL, OTN GUVEYELN, OTEYVMOOTE KOAQL.

*'H tonoBetnote v méve ce1pd ToL TALVINPIOL TATOV.

AITIOOGHKEYXH
» TomoBetote T0 TTOAUKOGDTN AQXAVIKWY Kol PPOoUTWV kat ToAMETE T0 KAADS10 YOP® 0mtd TO GOUA TOV KIVITHPO.

YITHPEZXIA
Edv to kaAddo tpogodociag Exel vootel {nuid, mpénet va aviikataotadel and ToV KOTUoKEVOOTH 1} TOV €£0V01000TNLEVO
KEVTPO EMOKEVAV Y10l VoL 0mo@eLYHel 0 Kivouvog aTuynUdTmv.

OAIT'IEX EIIEEEPT'AXIAX

Tpoowpa Méywotn IIpogtowpnacia




nocoTNTO

Kpéag 200g Aogapéote T 0014, T0 AMmoc. KoPovue og
KOPovg twv 1-2 cm (1/2-1/ 4 ivtosg).
Botava, paivroavo 50g Aparpéote Tig Aaféc.
Enpot kapmoi, apdydoro 3009 Apapéote Tig AofEc.
Topt, to Tupi Cheddar 100g Koéyte og wopovg tov 1-2 cm (1 / 2-1 / 4
tvtoeg).
Youi 759 Koyte og xopovg tov 1-2 cm (1 / 2-1/ 4
tvtoeg).
Yteped-Ppacuéva avyd 6 Koyte oe wod M téropto, avarioyo pe To
péyeboc.
Kpeppbdowo 2509 Koyte og xoupdrio tov mepimov 2 cm (1/4
¢ tvtoag).
Mmickoto 150g YTACTE G€ KOUUATLOL.
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3009

Aopapéote TIg AaPés.




