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EuxapioToUpue TTou €MAEEATE pIo OUCKEUN TNG
yKauag 1ZZY

ZnpavTikég Odnyieg Ao@alsiag

A

O1 08nyieg xpriong mepiAaupdavouv
ONMAVTIKEG 0dnYieg yIa TNV ao@AAEId oag
KOl TRV OWOTA XpRon TG OuokKeung. Otav
XPNOIUOTIOIEITE Tr) CUOKEUN oag Ba TTPETel
VO 0KOAOUBEITE TTAVTA TIG TIAPAKATW
odnyieg aopaAciag.
» AloAaoTe TTPOCEKTIKA TIG 0ONYiES XPriong
Kal KPATAOTE TIG 0€ AOQOAEG anpEio yia
MEAAOVTIKA avaopd.
* Mpiv ouvdEaTe TN GUOKeUN, EAEYETE av
N TAoN TTOU UTTOBEIKVUETAI OTN OUCKEUN
OUMOQWVEI PE TNV TAON TNG KEVTPIKAG
TTOPOXNG OTO OTTiTI 0aG. Av dev I0XUEI
KATI TETOIO, ETTIKOIVWVAOTE PE €va OTTO
T €EOUCIOBOTNUEVA KEVTPA ETTICKEUWV
MMENPOYMIH kai pnv XpNnoIYOTIOIEITE TN
OUOKEUN.

Mavta guvdéeTe TN GUOKEUN GOG WE TTPIda
Trou JIaB€Tel yeiwon. H un TApnon autng
TNG UTTOXPEWONG PTTOPET va 0dNYROEl O€
nAekTpoTTAnEia Kal evdexopévwg oe ooBapd
TpaupaTioyd. MNa Adyoug acaheiag,
TPETTEl VO TTANPET TIG TTPOBIAYPAPES TTOU
I0XU0UV OTN XWPa 0ag. Av N NAEKTPIKA

oag eykatdoTaon o¢ diabETel yeiwaon,

TpIV BAAETE TO QIG GTNV TIPICa Ba TTPETTE
OTTWOONTIOTE va {NTACETE ATTO éva
€¢OUCI000TNUEVO TEXVIKO VA TPOTTOTTOINOEI
TNV NAEKTPIKR EYKATAOTAOT GUPPWVA PE TIG
TEXVIKEG TTPOOIAYPAPEG.

lMa v ammouyn Kivduvou nAekTpoTTAngiag,
pnv BuBiete To KAAWDIO, TNV TIPICa A TO
KUPIWG OWHa TNG CUOKEUNG O€ vePO A
oT1ro1001TToTE GAAO UYPO.

* H emifAewn TnNg OUOKEUNG gival atrapaitnTn
Katd 1 didpkela TNG Asitoupyiag Tng.

* H emmifAewn Tng GUOKEUNG €ival amapaitnTn

étav XpnoIYoTToIEiTal KOVTA 0€ TTaIdId

f| O€ ATOMO PE UEIWPEVEG CWHOTIKEG

TIVEUHOTIKEG IKAVOTNTEG. Mnv eMITPETTETE OTA

TaIdI& VA XPNOIUOTIOIoUV T GUOKEUR XWPIg

emiBAeyn.

BepaiwBeite 611 T0 TTOISIA HEV XPNOIPOTTOIOUV

T OUCKEUR VIO TTAIXVidI.

* ATTOOUVOEDTE TNV CUOKEUH aTTO TV TTPida
otav eV TNV XPNOIYOTIOIEITE Kal 6TV
TOTTOBETEITE 1 ATTOUOKPUVETE dIdPOopa PEPN
TNG OUCKEUNG.

A@aip£oTe T0 KAAWDIO TOU PEUPATOG OTTO
NV TIpida TTPIV OTTOIdATIOTE dIAdIKATIQ
Kabapioyou A cuvtApnong.

TotroBeTr\OTE TNV CUOKEUN O€ Agia, €TTiTTEdN
Kal OTEYVI ETTIQAVEIQ.

[MOTE PNV XPNOIUOTIOIEITE TN CUOKEUN WETA
a1rd TITWoN A av Tapouaiddel OTToINdATIOTE
BAGBN kai atreuBuvBeiTe o€ £va aTro

TO €§0UCIOBOTNUEV KEVTPA ETTIOKEUWV
MMENPOYMIH.

* Av n ouokeur) 8ev AEITOUPYEI KAVOVIKE,
aTmogUVOEDTE TO QIG OTTd TNV TTPIa
Kal arreuBuvbeite o€ £va atd Ta
€¢OUCIOBOTNUEVO KEVTPA ETTIOKEUWV
MIMENPOYMITH yia €éAeyxo, €Tmiokeur
avTIKOTaoTOO.

EA£yETe Katd dlaoTApaATa 10 KOAWSIO YIa
TUXOV PBOpPEG.

2€ TTEPITITWON TTOU UTTAPXEI EAATTWHA,
BAGBN, n mOBavr BAGRN WeTd aTTO
TITWOon, BYAATE auEoWS TO KOAWDIO
peupaTog atd TNV Tpila. Mnv Badete
TIOTE TNV EAATTWHATIKA OUCKEUNR O€
AgIToupyia Kal ETTIKOIVWVAOTE JE Eva ATTO
Ta £€0UCIOBOTNUEVA KEVTPO ETTIOKEUWV
MMNENPOYMIMH.
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* [MoTé unv a@rvete 1o KAAWDIO TOU PEUPATOG
OImmAwpévo katd 1 didpkela TNG XpARong Tng
OUOKEUNG. ZeBITTAOTE TO TEAEIWG.

KaBe etmiokeun amd pn e€ouaiodotnuévo
TEXVIKO TV KEVTPWV Service
MMENPOYMIMH AKYPQNEI THN
EFTYHZH.

Mnv XpnGCIPOTTOIEITE KOMIO CUOKEUN PE
KATEOTPAUUEVO KaAwdIo N TTpila 1 éTav
auTh Oev Aeitoupyei owoTd. EmoTpéwTe
TNV GUOKEUN O€ KATToI0 £€0UCIO80TNUEVO
kévTpo service MIIENPOYMITH yia éAeyxo,
€TTIOKEUN 1] AVTIKATAOTAGH.

Moté unv ammoouvdéeTe TN CUCKEUR OTTd

T0 PV TPABWVTAG TNV ATTO TO KAAWDIO.
ATTOOUVOEOTE TNV TPABWVTAG TTAVTA 0TI TO
QIG.

Mnv xpnOILOTTOIEITE TNV CUOKEUA O€
€CWTEPIKOUG XWPOUG.

Mnv a@rjvete 10 KAAWdIO TOU PEUPATOG VO
KPEUETAI OE YWVIEG TPATTECIWV KAl TTAYKWYV
KaBwg uttdpyxel Kivduvog va TpapnxTei atmo
TTaIdId.

Mnv agrjvete To0 KAAWDIO TOU PEUPATOG VO
£PXETAI OE TTAQN YE CEOTEG ETIPAVEIES.
Mnv A€ITOUpyEITE KAl unVv TOTTOBETEITE TN
OUOKEUN i MEPN TNG, TTAVW 1) KOVTA O€
(e0TEG ETMIQAVEIEG (OTTWG N NAEKTPIKA
koudiva, kougiva ykadiou, 1| (eaTtd @oUupvo),
o€ oTToIadNTTOTE TTNYN BEPUOTNTAG KAI GE
onueia Tou pTropei va BpéxeTal.

H xprion kaAwdiwv €TTéKTACNG TTOU OEV
€YKpivovTal aTrd TOV KATAOKEUOOTH TNG
OUOKEUNG pTTopEi va TTpokaAéael BAGRN,
TPOUPATIOYOUG Kal aTuXfaTa.

Mnv xpnoIhoTToIEiTE TN CUOKEUR Yia GAAN
atro Tnv evoedelypévn A TTpoTEIVOUEVN ATTO
TOV KOTOOKEUAOTH XPrion.

Mnv xpnoipotroigite e€apTrpaTa A
AavTAAAQKTIKG TTOU OEV GUVICTWVTAI AT TOV
KATOOKEUOOTH TNG OUGKEUNRG.

* Mnv XpnOIYOTIOIEITE TNV CUOKEUN KOVTA O€
EKPNKTIKEG UAEG 1) / KOl EUPAEKTA UANIKG.

* ATTOOUVOEDTE TNV GUOKEUN aTTO TV TTPIdA:
- Mpiv Tov kaBapioud ) TNV uvTAPNON.

- Apyéowg PeTd TN Xpron.

BeBaiwBeite 611 OAa T p€PN TNG GUOKEUNG
eival kaBapd Tpiv EeKIVAOETE TN AsIToupyiag
™me.

[MoT€ pnv KaTaWUXETE TTOYWTO TTOU EXEI
Eemaywaoel, €0Tw Kai Aiyo.

Otroi0dnTTOTE TTAYWTO, YAUKIOUA A ypavita
TTOU TTEPIEXEI WHA UAIKG (PPETKO YaAa, auyd
KTA) Ba TTPETTEl VO KATOVOAWVETAI PEOa O€
ia eBdoudda.

Mnv &ivete TTaywTA | ypaAViTEG TTOU
TIEPIEXOUV WA 1 MEPIKWG WNUEVA Auyd O€
MIKPG TTaIdId, o€ eyKUOUG, 0€ NAIKIWPEVOUG
1] o€ GTOua TTOU AIgBAvVoVTal OTTOIOdATTOTE
evoxAnan oTnv uyeia Toug.

lMa TNV ammoQuyr KpuoTTaynuUaTog, unv
OKOUWTTATE TO TTAYWUEVO PTTOA PE YUPVA
XEpia, 101K 61av TO ByAdeTe ATTd TNV
Katayugn. Gopéate yavTia payeIpEPATOS
KPATAOTE TO PTTOA pE KATTOIO TTETOETO.

2¢€ TTEPITITWON TTOU TTAPOTNPAOETE OTI

TO WUKTIKO Uypd OTACEl aTTO TO UTTOA,

MNV XPNOCIYOTIOIEITE TNV CUCKEUR Kal
ateuBuvBeite o€ éva e¢ouaiodoTnuévo
kévtpo emokeuwv MMENPOYMIH. To
WUKTIKS uypo dev gival TOEIKO.

Mnv xpnaoiuoTtroieite TTOTE SIBPWTIKA M
OKANpd atroppuTravTikd i dIGAUTIKE uypd
TIOU UTTOPE] VO OAAOILUGOUV TO XPWHA.
ATT0BNnKeUOTE TNV OUOKEUN O€ OnEio TTou va
MnNV TTpoceyyideTal atmo Taidid.

H ouokeun TpoopileTal POVO yia OIKIAKH
xprion.

Ma Tnv ao@AaAeId 0ag, N CUGKEUR QUTH
OUPHOPPWVETAI CUPPWVA UE Ta I0XUOVTA
TIPOTUTTA, TOUG KAVOVEG ao@aAEiag

Kkai Tig 0dnyieg (Mepi xaunAng Taong,
HAekTpopayvnTikKAG ZuppatdTnTag,
MpooTaciag Tou TePIBAANOVTOG KATT).

OYAAZTE AYTEZ TIZ OAHTIEZ
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Ta Mépn Tng ZUOKEUNG Mpiv Tnv Mpwtn XpRon

1. Motép

2. Katréki

3. Aovag oTApIENG avadeuTrpa
4. Avadeutrpag

5. MTTOA pe WUKTIKG uypo

6. Aoxeio

7. KaAwdio peuyartog

* MNpiv ouvdETETE TN OUOKEUN, EAEYETE Qv
N TGonN TToU UTTOBEIKVUETAI OTN GUOKEUN)
OUPQWVEI PE TNV TAON TNG KEVTPIKAG
TIAPOXNG OTO OTTITI 0aG. Av Oev IOXUEI
KATI TETOIO, ETTIKOIVWVAOTE KE £va aTTO
TO €EOUCIOBOTNUEVA KEVTPA ETTIOKEUWV
MMNENPOYMTIH ka1 ynv XpnoIJOTIOIEITE TN
OUOKEUN.

* ATTOOUCKEUGOTE TNV TTAyWTOUNXavA Kal
apaipéoTe OAa Ta UAIKG OUCKEUQTIAG.

* MAUveTe KaAG OAa Ta Pépn TNG CUOKEUAG (BA.
Mapdypago Ppovrida kai KabBapiopdg).

* TOTTOBETAOTE TO PTTOA GTNV KATAWUEN
TOUAGXIOTOV YIa OXTW WPEG TTIPIV TNV XPHON.

* MpoeToiydoTe 10 piypa Tou TTaywtoU A TNG
ypavitag Tou BéAeTe va @TIGEETE KOl BAATE TO
OTO YUYEIo PEXPI VO TTAYWOEL.

MPOXZOXH: Katd tnv Tpwtn XpAon
UTTOpPEI VO TTOpaTnPErOoETE VO avaduETal
Hia eAa@pid oopn, auTtd gival atroAUTWS
QuaIoAoyIKO. BeBaiwbeite TG 0
€€aePIOUOG OTO XWPO Eival ETTAPKNAG.

Xpnon Tng ZUOKEUNG

XpNoipeg ouuBoulég

* [0 BEATIOTO ATTOTEAEOPQ XPNOILOTTOIEITE
TAvVTa PPEOKA, UYNAAG TTOIOTNTAG UAIKG

* [aAQKTOKOMIKG TTPOIGVTO JE UWNAN
TIEPIEKTIKOTNTA O€ AITTOG (TT.X. KPEUQ
YOAGKTOG, HOOKAPTIOVE) £XOUV WG
aTTOTEAEOUA pIa TTIO KPEPWON uen

» Otav akoAouBeite cuvTayEG OTIG OTTOIEG
n daxapn dgv diaAUETal , XPNOIPOTTOIEIOTE
axvn daxapn. H Caxapn Ba déoel To TTaywTtod
Kal Ba aTToTpEWEl TNV dnuIoupyia JeyGAwY
TTAYOKPUGTAAAWY.
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» OTav XPNOIKOTIOIEITE KATEWUYHEVA QPOUTA
Oev XpeldleTal va Ta EETTAYWVETE TTANPWG,
gival Mo €UKOAO va TTOATOTTOIOETE éva
@POUTO OTaV EIVAI NUIKATEWUYUEVO.

* H TpooBrkn aAKoOA 0TO peiyua avaoTéAAE
N diadikaoia Yugng.

* [Na KaAUTEPO aTTOTEAEGUA, TTPIV EEKIVIOETE
TN diadikaoia TTAapaoKeUrg TTaywTou,
TOTTOBETAOTE OTO YUYEIO TO PEIYUA TTOU EXETE
ETOINACEI CUPNQWVA PE TNV GUVTAYH.

 To TaywTd A n ypavita TTOU TTOPACKEUACETAl
€x€l MOAGKA UQH WOTE va PTTopEi va
oepPIPIOTEN EUKOAQ.

o TNV TTEPITITWATN TTOU OeV BEAETE va
oepRipeTe TO TTAYWTO APEowG R BEAETE va
TTAYWOEl AKOUa TTEPICTOTEPO, UTTOPEITE
VO JETOQEPETE TO TTAYWHUEVO pEiyUa O€
EexwpioTd doxeio kal va To BAAETE OTNV
Katayuén.

24 wpeg TPIV

* Katayugre 10 PTTOA

* BeBaiwBeite 611 TO PTTOA €ivarl TEAEIWG OTEYVO
Kal KaBapo TTpIvV TO TOTTOBETAOETE OTNV
Katayuén.

* Mpiv TOTTOBETAOETE TO UTTOA OTNV KOTAWUEN
BdATe TO € pIa TTAACTIKF) OAKOUAQ.

* ToTroBETrOTE TO PTTOA O€ KATAWUEN N oTToia
AeiToupyei e Beppokpaaia ion A PIKPATEPN
a1md -18°C, TouAGXIGTOV 24 WPES TTPIV TNV
xeron.

4 wpeg TIPIV
* MapaokeudoTe TO pEiyUa oUPQWVA PE TNV
ouvTayn.

* ToTroBeTeioTe TO pEiypa aTO Yuyeio yia
TTEPITIOU 4 WPEG

Emegepyacia maywTol oTn OUCKEUN

* [Tpiv TPOCBECTE TO £TOINO WEIYUA OTO PTTOA,
OUVAPUOAOYAGTE KAl EVEPYOTTOINOTE TNV
ouoKeur|, 0ANIWG To Peiypa Ba TTaywael aTa
E0WTEPIKA TOIXWHOTA TOU WTTOA.

OAokAnpwaTe TNV d1adIkaoia TTAPATKEUNG
YPryopa £T01 WOTE TO PTTOA KOI TO pEiyUa va
TTapapeivel 600 1o duvaTtdTePO TTIo KPUO.

ToTroBEeTHOTE TO POTEP TTAVW OTO KATTAKI £TC1
waoTe 01 80O TTPOEEOXES TTOU BpicKovTal oTn
Bdon Tou POTEP VO KOUPTTIWOOUV KAAG OTO
katrdk ‘Evag xapokTnpIoTIKOG AX0G KAIK Ba
OKOUOTE UTTOBEIKVUOVTOG OTI TO HOTEP Kal TO
KATTAKI £XOUV KOUUTTWOEI KOAG.

EiodyeTe Tov avadeuTtrpa otov dgova Tou
MOTEP WOTTOU VO TEPUATIOEL.

BydATe 10 UTTOA aTT6 TNV KATAWUEN.

BdATe 10 0UOTNUA TOU POTEP HE TO KOTTAKI
Kal TOV avadeuTrpa, TToU £XETE 10N
OUVOPPOAOYACEI, OTO UTTOA TTEPIOTPEWTE TO
0e€160TPOPA WOTTOU VO KOUUTIWOEI KOAG
oTtn Béon Tou.

* MatAoTe TO TTARKTPO AsiToupyiag aTn Béon
«I» (Eixéva 4) Trpokelpévou va EEKIVATEl N
OUOKEUN TN AgIToupyia TnG.

ZHMANTIKO: Mnv dIaKOTITETE KOl
gekivaTe TN Asimoupyia TNG GUOKEUNG
Katd Tn SIGPKEIA TTOPOOKEUNG
Taywtou. YTapxel kivduvog va
TTAYWOEl TO PEIYUA OTO UTTOA

ME aTroTEAEOUO VO UTTAOKAPEI O
avadeuTrPagG Kal va PNV yupidel.

f ZHMANTIKO: Na v amoguyn

KIvdUvou uTEPBEPUAVONG TOU HOTEP, N
QOpa TTEPIOTPOPAG TOU avadeuTrpa Ba
QVTIOTPOPET TNV TIEPITITWAN TTOU TO
Meiypa yivel TTOAD TTNKTO. Av KATI TETOIO
ouvexiCel va guuBaivel, TTATROTE TO
TAAKTPO AciToupyiag otn Béan «O» kai
BloKOWTE TN AEITOUpYia TNG CUOKEUNG.
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utrepBEpuavang, n Asimroupyia Tou
MoTéP dlakOTITETAI QuTduaTa. MaTroTe
10 TTAAKTPO AeiToupyiag aTtn Béon «O»
YIO VO OTTEVEPYOTTOINTETE TN CUOKEUN
Kal BydATe TO KOAWDIO TOU PEUPATOG
atrod TNV TPIda. AQACTE TN CUOKEUN va
KPUWOEL.
* MpooBéaTe TO peiypa oag oTo PTTOA TNG
OUOKEUNG aTTd TO OTOUIO TTOU BPioKETAI OTO
KATTAKI.

MPOZOXH: Moté pnv yepileTe TO UTTOA

A TNG OUOKEUNG PEXP! TTAVW UE TO PEiyUa

00G. AQAveTe TOUAGXIOTOV 4 £KATOOTA
aréaTaCn aTrd TO TTAVW XEIAOG TOU
MTTOA, KaBWG To peiypa augavetal o€
6yko katd 1n diGpKela TNG Wigng.

* AQNOTE TO PEIYUA VO OVOKATEUTE WOTTOU VA
TTAyWOEl | WOTTOU va Yivel 600 TTNKTO €0€iG
emBupeite. To peiypa xpeidletal Katd péco
0p0 40 AeTTT@ WOTTOU VO TTAYWOEL.

» Otav ohokAnpwoei n diadikaaia
TIOPOOKEUNG TraywToU / ypavitag, TTaTAOTE
10 TTAAKTPO AgiToupyiag oTn Béon «0» Kal
OTTEVEPYOTTOINOTE Tr) OUOKEUN. BydATe 1O
KaAWdIO Tou PEUPATOG OTTO ThV TTPICQ.

* ATTOPOKPUVETE TO OUCTNHA TOU POTEP WE TO
KATTAKI KOl TOV avadeuTripa atrd TO PTTOA KOl
oepPipere.

MPOZOXH: Mnv xpnoiyoTroieite
A METOAAIKG avTIKEIYEVA YIa va

AQAIPETETE TO TTAYWWUEVO WEIYUO aTTO
TO WTTOA TNG OUOKEUNG.

MPOZOXH: Bydlete 1O PTTOA TNG
A OUOKEUNG aTTd TV KATAWun povo

apéowg TTpIv EekiviaTe Tnv diadikaaoia

TTOPACKEUNG TTaywToU A ypavitag.

f ZHMANTIKO: Z¢ mrepiTrTwon

®povTida kai KaBapiouég

MdavTo aTTEVEPYOTTOIEITE TH CUGKEUN Kal
Byddete To KAAWSIO TOU PEUPATOG ATTO

NV TPIila, TPIV TTPAYHATOTTOINCETE
otmoladnmrore d1adIkacia KaBapIoHoU Kal
ouvTAPNONG.

* ATTOOUVAPUOAOYAOTE TA PEPN TNG CUOKEUNG.

MPOZOXH: MNa Tnv ammouyn Kivduvou
nAekTpotrAnéiag, unv BuBiCeTe To WOTEP,
TO KAAWSIO TOU PEUPATOG ) TO PIG O€
vePO N o1ro100ATTOTE GAAO UYPO Kal Unv
T OQRAVETE va Bpayouv.
* AQroTE TO PTTOA Va EETTAYWOEI KAl VO
¢pBel o€ Beppokpacia dwaTiou TTPIV TO
KoBapioeTe.
* 3TN ouvEéXela TTAUVETE TO pE XAlapd vepd Kal
uypd OTTOPPUTTAVTIKG TTIATWY Kal EETTAUVETE
KOAG.

» TENOG OKOUTTIOTE TO UTTOA.

ww YHMEIQZH : BeBaiwBeite 611 TO P1TOA €ival
TeEAEiWG OTEYVO Kal KaBapd TTpiv To BAAETE
oTnVv KaTayuén.
* Mnv BubiCete 1O PTTOA O€ vEPOS N
0T1T0100MTTOTE GAAO UYPO.
* ApaipéaTe 1O KaTTaKI Kal Tov avadeuThpa
a1rd TOV AoVa TOU POTEP TNG GUOKEUNG.
* 3TN ouvEéXela TTAUVETE Ta pe xAlopd vePO Kal
UypO ATTOPPUTTAVTIKO TTIATWV Kal CETTAUVETE
KOAG.

» TENOG OKOUTTIOTE Ta PE €va HaAaKS TTavi
WOTE VO OTEYVWOOUV KOAJ.

* ZKOUTTIOTE TNV ECWTEPIKN ETTIPAVEIQ TOU
MOTEP HE Eva vwTTO TTavi Kal KATOTTIV JE éva
MOAQKO OTEYVO TTOVI.

* Ta €€opTrpPOTA TNG OUCKEUN gival
aKaTAAANAa yia Xprion oTo TTAUVTAPIO
TATWV.

* Mnv xpnoiyotroleite TTOTE SIABPWTIKG A
OKANPA atToppuTTavTIKA ) SIaAUTIKG Uypd yia
TOV KABAPIoPO TNG CUOKEUNAG.
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* Mnv xpnaoiuoTtroieite aKANPa 0QOUYYapAaKIa
yla Tov KaBapiopd TG OUOKEUAG.

MNaywté prravdva
YAikG

1 yeydAn wpiun ymmavéva

200 ml atroBouTupwpEévo yaAa

100 ml kpépa yaAakTog

50yp. Zaxapn axvn

¢ éva umoA AiwaoTe kaAd v pmravava.
lMpoobéare 10 ydAa, TNV KpEUa yaAakTog
Kai 1n {Gxapn. BaAte o€ Asitoupyia tnv
Taywrounxav oUuQwva LE T Tapamavw
odnyieg. Piére 1o peiyua oro umoA yéoa
arrd 10 OTOUIO TTOU LBPICKETAI OTO KATTAKI.

O avadeutnipag 6a mpémel va Bpiokeral o€
Agiroupyia érav pixvere 10 UEiyua oTo UTTOA.
Apnare 10 ugiyua va avakareutel uéxpr va
EMTEUXOET TO £IBUUNTS atToTéAsoua.

MaywTé pévria — cokoAdTa
YAikG

200ml atroBoutupwpévo YaAa

200ml kpépa yAAakTog

50yp. daxapn axvn

50yp. Tpippévn GokoAdTa

Mepikég oTayoveg ekxUNIoUa PévTag

BaAre 1o ydAa kai n {axapn pia karoapoAa
ydAakrog. TommoBetraTe TNV KatoapOAa o€ udri
koudivag e xaunAn Qwrid Kar avakaréwre
warrou va diaAuBei kaAd n {axapn. 21n
OUVEXEIQ QQROTE TO UEIYUQ va KPUWOE! KaAQ.
lMpoobéarte TNV KpEUa yAAaKTOS Kai IEPIKES
arayoves armo eKxUAioua uévrag ato KpUuo
yaAa kar avakaréyrte. BaAte o€ Asitoupyia tnv
aywrounxavy ouu@wva e Tic Tapamavw
odnyieg. Piére 10 peiyua oro pmmoA péoa

arré 10 aTOUIO TTOU LBPICKETAl OTO KATTAKI.

O avadeuthpac Ba mpémel va Bpiokeral o€
Asiroupyia érav pixvere 10 ugiyua aTo UToA.
Orav 10 peiyua apxioer va maywver mpoobéoTe
Vv TpIuuévn ookoAdra. AproTe To peiyua va
QVaKaTeuTel PEXpI va emTeuxBei To embuunto
amoréAeoua.

Maywto gpdoula
YAIk&

250yp. PPEOKEG PPAOUAEG

100yp. daxapn axvn

100ml kpépa yaAakTog

Xupog atmd ¥z HIKpG Aepovi

2¢ éva umoA AiwaoTte KaAd 1iS ppAoUAES.
lNpoobéare v Kpéua ydAakrog, n {axapn
KQi TO XUuo ammo piod pikpo Asudvi. BaAte o
Agitoupyia tnv maywrounxav oUuewva UE T
mapamdvw odnyieg. Piére 1o ueiyua oto umoA
HEoa arrd 10 OTOUIO TTOU BPICKETAI OTO KATTAKI.
O avadeutipag Ba mpémel va BPioKeTal o€
A&iIToupyia OTav PiXVETE TO PEIYPA OTO UTTOA.
AQAOCTE TO PEIYPA VO AVAKOTEUTE PéEXPI Va
emITEUXOEi TO €MOUPNTO aTTOTéEAET Q.

Maywto kpépa Bavilia
YAIk&

200ml atroouTupwuévo yaAa
200ml kpépa yaAakTog

50yp. Zaxapn dxvn

2 kpbKoug auyou

Mepikég oTayoveg ekxUAIGUa BaviAiag

2¢€ éva UTToA XTUTTnOTE KAAG TOUS KDOKOUS
auyou pe 1 {axapn. BaAre 1o ydAa o€ uia
KaroapoAa yaAakTog Kai aprarte 1o va BPdael.
2Tn ouvéxeia mpooBéaTe alyd alyd 1o yaAa
070 TAPATTAVW LEYLA QVAKATEUOVTAS Ta
UAIKG Tautoxpova. BaAte kai TaAl To ueiyua
oag a1V KaroapoAa Kai avakaréwre Je éva
KOUTGAI oUVEXWS WOTTOU TO Ueiyua TTHEE!
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Kal va oxnNuartioTel pia KpouaTa oTo TTiow
Hépog Tou koutaAioU. Mnv agroere 1o ueiyua
va Bpdoer yiari Ba kOwel. BydAte 10 peiyua
amré TV QwrId Kai a@iOTE TO VA KOUWUEL.
lMpoobéare TV Kpéua yaAakTog Kai To
ekxUAIoua Bavihiag kai avakaréwre. BaAte o€
Agiroupyia thv maywrounxav ouuewva Ue TI§
mapamdvw oodnyieg. Piére 1o ueiyua oto umoA
HETQ arrd 1O OTOMIO TTOU BPICKETAI OTO KATTAKI.
O avadeutnpag Ba mpémel va Bpiokerar o€
Agitoupyia orav pixvere 10 LEIYUQ OTO UTTOA.
AQnaTe 10 UEiyua va avakareuTtel EXpI va
emreuxBei To emBuuntd amoréAsoya.

Maywpévo yiaoupT Batépoupo
YAika

200yp. ppéoka Batépoupa

200ml yiaoupTi

100yp. Caxapn axvn

¢ éva umoA Aiware 1a Baréuoupa. Av

BéAeTe ooupware Ta kai apaipéoTte GAoug

Tou¢ amépous. Mpoabéate 1 {axapn

KQi TO yIaoUpTI Kai avakatéwre. BaAte oe
Agiroupyia tnv maywrounxavy ouu@wva ue Tic
mapamdvw oodnyieg. Piére 1o peiyua oto umoA
Uéoa arrd 1o aTéuIo TTOU BPICKETAl OTO KATTAKI.
O avadeutipas Ba mpémel va Bpiokeral o€
Agitoupyia orav pixvere 10 Leiyua oo utoA.
AQrioTe TO peiyua va avakarteuTel uéxp va
emTeuxBei To emBuunTé aoTéAsoua.

Fpavita Agpodvi
YAIkG

175yp. daxopn

175ml. vepd

100ml. xuuod Aepoviol

Xupog amo V2 TTopTOKAAI

Migé aotrpddi auyol

BdArte 10 vepd kai T {ayapn o€ pia pikpn
KkargapdoAa. TormoBerraTe TNV KaroapoAa o
uar koudlivag e XaunAn Qwrid Kar avakatéWre
watrou va OlaAuBei kaAd n {axapn.

Aonare 10 ugiyua va Bpdoer yia éva Asmro.
AmouakpUveTte 10 peiyua amd 1n Qwrid Kai
aQAaTE TO VA KPUWOEL

lMpoobéare 10 XUU6 amd 10 TTOPTOKAAI KaI

T0 Agudvi. XTurrrjate 10 aoTrpddi éxpl va
oaraBgporoinBei kai TPooBéaTe TO OTO UEiyua.
BaAre o€ Asiroupyia tnv maywrounxavn
ouugwva Ue TS rapamavw odnyies. Piéte

TO UEiyUa OTO PTTOA péoa arrd 10 OTOMIO TTOU
Bpiokerar aro kamrdki. O avadeutnpag Ba
moérel va Bpiokeral ag Asitoupyia drav pixvere
T0 ueiyua aro UtmoA. ApnaoTe To ueiyua va
QVAKQTEUTET uéxpl va EITEUXOE TO emIBULUNTO
amoréAsoua.
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Ac@aAng ATéppiyn Eyyinon kai
TNG ZUOKEUNG ESumrnpétnon MNeAatwv

E;

|

* Ta ofpara mou eg@avifovral TAvw oTo
TTPOIOV 1) OTa €yXEIPidIa TTOU TO CUVOdEUOUV
utrodeIkvUouV 0TI dev Ba TTPETTEN va PITTTETAI
padi ge Ta UTTOAOITTA OIKIOKG ATTOPPIUMATO
META TO TEAOG TOU KUKAOU WnG TOU.
Mpokelyévou va atroPeuyBouv evOEXOUEVEG
BAaBepég ouvéteieg oTo TTEPIBAAAOY,
) TNV uyeia egaitiag TNG aveCEAEyKTNG
8166£0NG ATTOPPINPATWY, GAG TTAPOKAAOUE
va 70 SlaxwpiceTe atrd GAAOUG TUTTOUG
OTTOPPIYPGTWY Kal VO TO OVOKUKAWOETE
WoTe va Bondrcete oTn PILCIKN
ETTAVAXPNOIKOTTOINCN TWV UAIKWY TTOPWV.
O1 oikiokoi xprioTeg Ba TTpéTTel va épBouv o€
ETTIKOIVWVIa €ITE e TOV TTWANTA aTré OTTOU
ayopaoav To TTPOIOV EiTE TIG KATA TOTTOU
UTINPETiEG TTPOKEIPEVOU va TTANpo@opnBolv
TIG AETTTOUEPEIEG OXETIKA PE TOV TOTTO
Kal ToV TPOTTO PE TOV OTT0I0 PTTOPOUV VO
dWOoouV auTd TO TTPOIOV VIO ACPAAr) TTPOG
10 TrEPIBAAAOV avakUkAwar. To TTpoidv autod
O¢ev Ba péTrel va avaplyvUeTal Je GAAa
ouvnBiopéva amoppippata Tpog didBeon

* Mpiv TapadoBoUv ol CUOKEUEG PaG
UTTOKEIVTQI O€ QuaTnPd TTOIOTIKO EAEYXO.
Qotéo0o n guokeur| gag diabérel kai dUo (2)
Xpovia gyyunan amoé Tnv nuepounvia ayopdg
TNG. ZTNV TTEPITITWON TTOU TTPOKUWEI BAGRN
g€ auTod 1o Xpoviké didotnua 1o SERVICE
MMENPOYMIH Ba emokeudoel | Ba
QVTIKOTAOTAOEI TO TTPOIOV 1| OTTOI0OATIOTE
eAATTWHATIKO £EAPTNUA XWPIG XPEWaT.

H eyylnon dev KAAUTITEI EAATTWUOTO TTOU
Ba TTpokUYouv atd Quaiohoyikr] Bopd,
AavBaopévn eykaTdoTaaon, XEIPIOUO N
OUVTAPNON TOU TTPOIGVTOG, AVTIKAVOVIKES
OuVvOnKeg Agitoupyiag, un Qapuoyr Twv
0dNYIWY XPAong, KaKn Xpron, HETaTpoTTA 1
ETTIOKEUN TOU TTPOIOVTOG OTTO ETTIOKEUAOTEG
TToU OEV OVAKOUV OTa KEVTPO service
MMNENPOYMIMH.

lA MEPIZ>OTEPEZ lNMTN\HPO®OPIES:

X. MMENPOYMIH & YIOZ A.E.

Ay. Owua 27, 15124, Mapouoi - ABrva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

KENTPO SERVICE MIMENPOYMITH:

210 8822221
e (€
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We thank you for having chosen an appliance

from the IZZY range.

Important Safeguards

e

When using electrical appliances, basic
safety precautions should always be
followed, including the following:

* Please read instructions carefully and keep
them in a safe place for future reference.

+ Before you connect the appliance on
the supply mains, check that the voltage
indicated on the data plate of the appliance
corresponds to that of the voltage mains in
your home. If this is not the case, do not
use the appliance and contact one of the
authorized BENRUBI Service Centres.

* Always connect your appliance by means
of an earthed plug. Non-compliance with
this obligation can cause an electric shock
and may lead to serious injury. It is vital for
your own safety that the earthed socket
corresponds to the electrical installation
standards in force in your country. If your

household electrical system does not include

an earthed socket, it is vital that you call in
an authorized technician before plugging
in the appliance, in order to bring your
electrical system up to standard.

* To avoid the risk of electric shock, do not
immerse the power cord, the plug or the
main unit of the appliance in water or any
other liquids.

* Never leave the appliance unattended while

in use.

+ Close supervision is necessary when any
appliance is used by or near children.

* This appliance is not intended for use by
children or other persons without assistant
supervision if their physical, sensory or
mental capabilities prevent them from using
it safely.

» Make sure that children do not use this
appliance as a toy.

* Unplug the appliance when not in use.
Unplug the appliance when you put on or
remove parts.

* Unplug the appliance any cleaning or
maintenance operations.

* Always place the appliance on a flat, smooth
and dry surface.

* Do not use the appliance if it has been
dropped or damaged in any way and contact
an authorized BENRUBI Service Centre.

« If the appliance is not operating normally,
disconnect it from the power supply and
contact an authorized BENRUBI Service
Centre.

* Check the power cord periodically for
possible damages.

* In the event of faults, defects or a suspected
defect following a fall, immediately remove
the plug from the socket outlet. Never put
the defective appliance into operation and
contact an authorized BENRUBI Service
Center.

* Never leave the power cord wrapped during
use. Unwind it completely.

* Any repairs made by a non-authorized
BENRUBI Service Center CANCEL THE
GUARANTEE.

* Do not operate any appliance with a
damaged cord or plug or if the appliance
malfunctions or if it has been damaged
in any way and contact an authorized
BENRUBI Service Center.

* Never pull the power cord to disconnect the
appliance from the electrical outlet. Instead,
grasp the plug and pull it to disconnect.

11
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* Do not use the appliance outdoors.

* Do not leave the power cord hanging over
the edge of the table or counter where it can
be reached by children.

* Do not let the power cord touching hot
surfaces.

* Do not place the appliance on top or near
any source of heat (hot gas, or electric
burner or heated oven) or on top or near
surfaces where it can get wet.

* Use of extension cords not authorized by
the appliance’s manufacturer may cause
damage, injuries and accidents.

* Do not use this appliance for other than its
intended use as indicated in the instructions
manual.

* Do not use attachments not recommended
by the manufacturer.

* Do not use the appliance in the presence
of or close to explosive or flammable
substances.

* Unplug the appliance from the mains supply:
- Before cleaning or maintenance operations
- Immediately after use

» Make sure that all parts of the appliance

are thoroughly clean before start making ice
cream or sorbet.

* Never freeze ice cream that has been fully
or partially defrosted.

* Any ice cream or sorbet containing raw
ingredients should be consumed within one
week. Ice cream tastes best when fresh.

* Ice cream or sorbet that contains raw or
partially cooked eggs should not be given
to young children, pregnant women, elderly
people or people who feel sick.

* To prevent freezer burns, always ensure that
your hands are protected when handling the
bowl, especially when first removed from the
freezer.

« If the freezing solution appears to be leaking
from the bowl, stop using the appliance and
contact and authorised BENRUBI Service
Centre. The freezing solution is non toxic.

* Never use highly corrosive or abstractive
cleaning agents.

« Store the unit out of the reach of children.

* This appliance is intended for normal
household use only.

* For your safety, this appliance conforms to
the applicable standards, regulations and
directives (Low Voltage, Electromagnetic
Compatibility, Environmental etc. Directives).

SAVE THESE INSTRUCTIONS
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The Parts of the Appliance Before the First Use

~N o o W NN -

. Power unit

. Lid

. Shaft

. Paddle

. Freezer bowl
. Container

. Power cord

Before you connect the appliance

on the supply mains, check that the
voltage indicated on the data plate of
the appliance corresponds to that of the
voltage mains in your home. If this is not
the case, do not use the appliance and
contact one of the authorized BENRUBI
Service Centres.

 Unpack the appliance and remove all
packaging materials.

» Wash all the parts of the appliance
according to the “Clean and Maintenance”
instructions below.

« Place the freezer bowl into the freezer at
least 8 eight hours before use.

* Prepare the ice cream or sorbet mix you
want to make and allow the mix to cool in
the refrigerator.

CAUTION: When being used for the
first time, the appliance may give off
an odour. This is due to the design of
the appliance and is perfectly normal.
Ensure sufficient ventilation in the
room.

Use of the Appliance

Useful Advice

« In order to achieve better results use fresh,
high-quality ingredients.

« Dairy products with a high fat content (e.g.
creme fraiche,mascarpone) result in a more
creamy consistency.

» When following recipes in which the sugar is
not dissolved make sure you use very fine
sugar. Sugar will make the ice cream firmer
and at the same time prevent the formation
of large ice crystals.

13
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» When using frozen fruit, it does not need to
be completely defrosted. For example, it is
easier to puree fruit when still half frozen.

* The addition of alcohol to recipes inhibits the
freezing process.

* For best results always refrigerate the
ingredients before making ice cream..

* The ice cream produced should be a soft,
so it can easily be served.

* In case you do not want to serve the ice
cream immediately, or if you wish to firm the
ice cream before serving, you can transfer
it to a separate container and store it in the
freezer

24 hours beforehand
* Freeze bowl

* Always make sure the freezer bowl is
thoroughly dry and clean before placing it in
the freezer.

* Place the freezer bowl in a plastic bag
before freezing.

* The freezer bowl should be placed in a
freezer that is operating at a temperature
equal or less than -18° Centigrade for 24
hours before use.

4 hours beforehand
* Make ice mix
* Prepare the ice mix according to the recipe

* Place the mix you have prepared in the
refrigerator for approx. 4 hours.

Processing the ice cream in the ice-

cream maker

* Do not add the prepared mix to the bowl
until you have assembled the machine and
switched it on. Otherwise the mix will freeze
on the inside walls of the bowl.

» Work swiftly so the bowl and mix remain as
cold as possible.

* Fit the power unit into the lid .A “click” sound
will be heard indicating that both parts have
locked into place.

« Fit the paddle into the power unit until
locked into place.

* Remove the freezer bowl from the freezer.

* Lower the assembled unit (lid/power unit/
paddle) into the freezer bowl and turn
clockwise to lock into position.

* Press the On/Off button (Figure 4) to “I”
position to switch on the appliance

IMPORTANT : Do not stop and start

A the machine during the freezing
process, as the mixture may freeze
when coming in contact with the bowl
and prevent the movement of the
paddle.

IMPORTANT : To avoid the even
A of motor overheating, the rotation
direction of the paddle will change
if the mixture becomes too thick. If
the direction of rotation continues to
change, then turn off the appliance
by pressing the “On/Off” button to “0”
position.
IMPORTANT: In the unlikely event of
A motor overheating, the motor will stop
working automatically. If this happens,
press the on/off button to “0” position
to switch off and unplug the appliance.
Then allow the power unit to cool
down.
» Add the ice cream or sorbet mix into the
bowl.

ATTENTION: Do not fill the bowl up to
the top with the mixture. Allow at least
4cm distance from the upper surface of
the bowl as the mixture will increase in
volume during freezing.
* Allow the mixture to turn until frozen or the
desired consistency is reached. This can
take up to 40 minutes.
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» When the ice cream is ready, switch off the
appliance and then unplug it.

* Remove the power unit with the lid from the
bowl and serve the ice cream.

IMPORTANT: Do not use metal
& utensils to remove the mix from the
bowl.

IMPORTANT: Do not remove the
freezer bowl from the freezer until you
are ready to make ice cream.

Care and Cleaning

* Always switch off, unplug and dismantle the
appliance before cleaning.

CAUTION : Do not immerse the
& appliance, the power unit, the cord or
the plug in water or any other liquid
and prevent them from getting wet.
* Allow the freezer bowl to reach room
temperature before cleaning.

» Wash the inside of the bowl! with warm
soapy water and then rinse and dry
thoroughly.

= NOTE: Make sure that the freezer bowl is
completely clean and dry before placing it
in the freezer.
* Do not immerse the freezer bowl in water or
any other liquid.

* Remove the lid and the paddle from the
power unit. Wash them with warm soapy
water. Then rinse and dry thoroughly.

» Wipe the outer surface of the outer unit with
a damp cloth and then dry thoroughly.

* Do not put the parts of the appliance in the
dishwasher for cleaning.

* Do not clean the appliance with scouring
powders, steel wool pads, or other abrasive
materials.

Banana ice cream
Ingredients

1 large ripe banana
200ml skimmed milk
100ml heavy cream

50gr confectioner’s sugar

Mash the banana until smooth. Mix in the
milk, heavy cream and sugar. Pour the
mixture into the freezer bowl with the paddle
running. Allow to freeze until the desired
consistency is achieved.

Chocolate mint ice cream
Ingredients

200ml skimmed milk

200ml heavy cream

50gr confectioner’s sugar

50gr grated chocolate

Few drops of peppermint extract

Place the milk and sugar into a saucepan.
Place it over a low heat and stir until the
sugar has dissolved. Then allow the mixture
to cool down. Stir the cream and peppermint
essence into the cooled milk. Pour the
mixture into freezer bowl! with the paddle
running. When the mixture starts to freeze
add the grated chocolate from the lid opening.
Allow the mixture to freeze until the desired
consistency is achieved.

Strawberry ice cream
Ingredients

250gr fresh strawberries

100gr confectioner’s sugar

100ml heavy cream

Lemon juice from 1/2 small lemon
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Mash the strawberries until they become
smooth. In a bowl add the remaining
ingredients. Pour the mixture into the freezer
bowl! with the paddle running. Allow the
mixture to freeze until the desired consistency
is achieved.

Custard based vanilla ice cream
Ingredients

200ml skimmed milk

200ml heavy cream

50gr confectioner’s sugar

2 egg yolks

Few drops of vanilla extract

Place the egg yolks and sugar in a glass
bowl! and beat together. Pure the milk in a
saucepan and bring it to boiling point. Then
pour the milk into the egg mixture beating
continuously. Pure the mixture to the pan and
stir constantly with a spoon until the mixture
thickens and forms a film over the back of the
spoon. Do not allow the mixture to boil or the
mixture will separate. Remove it from the heat
and allow it to cool down. Stir in the cream
and vanilla extract. Pour the mixture into the
freezer bowl! with the paddle running. Allow

it to freeze until the desired consistency is
achieved.

Raspberry frozen yoghurt
Ingredients

200gr fresh raspberries
100gr confectioner’s sugar
200ml natural yoghurt

Place the raspberries in a bowl and mash
them. For a smooth result remove the pips
by sieving. Add the sugar and the yoghurt
and mix them together. Pour the mixture into
the freezer bowl with the paddle running.
Allow the mixture to freeze until the desired
consistency is achieved.

Lemon sorbet
Ingredients

175gr granulated sugar

175gr water

100ml lemon juice

Juice from 1/2 medium sized orange
1/2 egg white

Place the sugar and water in a saucepan. Stir
over a low heat until the sugar has dissolved.
Bring the mixture to the boil and allow it to
boil for 1 minute. Remove the mixture from
the heat and allow it to cool down. Add the
orange and lemon juice. Whisk the egg white
until it is almost stiff. Then put the egg white
into the lemon mixture and stir. Pour the
mixture into the freezer bow! with the paddle
running. Allow it to freeze until the desired
consistency is achieved.
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Safe Appliance Disposal Guarantee & Customer Service

Ez

This product should not be disposed

with other household wastes at the end

of its working life. To prevent possible
harm to the environment or human health
from uncontrolled waste disposal, please
separate it from other types of waste

and recycle it responsibly to promote the
sustainable reuse of material resources.
Household users should contact either the
retailer where they purchased this product,
or their local government office, for details
of where and how they can take this item for
environmental safe recycling. This product
should not be mixed with other commercial
wastes for disposal.

« Before delivery our devices are subjected
to rigorous quality control. Moreover your
appliance is guaranteed for a period of two
(2) years from the date of purchase.
During this period SERVICE BENRUBI
will repair or replace the product or any
defective parts free of charge.

» We are under no liability in respect of any
defect arising from wilful or accidental
damage, fair wear or tear, faulty installation,
handling or maintenance of the product,
connection to an unsuitable electric supply,
negligence, abnormal conditions, failure to
follow our instructions, misuse or alteration
or repair of the product without the approval
of an authorized BENRUBI service center.

FOR MORE INFORMATION CONTACT:
H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124
Maroussi - Athens

Tel.: 210 6156400, Fax: 210 6199316
e-mail: benrubi-sda@benrubi.gr

BENRUBI SERVICE CENTER: 210 8822221

e (€
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