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EuxapioToupue TTou €MAECQTE MIG CUCKEUN TNG YKAUOG IZZY.

A (54

AlaBdaoTe TTPOOEKTIKA TIG 0ONYieg XPONS KAl KPATAOTE TIG OE AOQPAAEG
onueio yio HEAAOVTIKA avaopd, padi ue Tnv atrédeiEn ayopdg, n otmoia
Asitoupyei wg eyyonon (BA. mapakdtw «Eyyonon ka1 ESutrnpétnon
MeAaTwv».

O1av xpnOIUOTIOIEITE NAEKTPIKEG CUOKEUEG, Ba TTPETTEI TTAVTA VO AKOAOUBEITE TIg
TTapPaKATW odnyieg aoPaAeiag:

* [MpIiv ouvdETETE TN CUOKEUT, EAEYETE AV N TAON TTOU UTTOBEIKVUETAI OTN
OUOKEUN CUMQWVED PE TNV TAON TNG KEVTPIKAG TTAPOXAG OTO OTTITI 0aG. Av dev
IoXUEI KATI TETOIO, ETTIKOIVWVAOTE PE £va aTTd TA £60UCIODOTNUEVA KEVTPA
emokeuwv MMENPOYMIMH kal gnv XpnOIUOTIOIEITE T CUOKEUN.

* [10T€ PN XPNOIYOTIOIEITE TN CUOKEUN AV OUCAEITOUPYEI I HETA aTTO TITWON R
av TTapoucidlel otroiadATToTe BAARN Kal atreubuvBeiTe o€ éva atd Ta
eCouaiodoTtnuéva kévtpa etmiokeuwyv MMENPOYMITH.

* Av | ouokeur Ogv AEITOUPYEI KAVOVIKA, ATTOCUVOECTE TO PIG ATTO TNV TTPida
Kal atreuBuvBeite o€ £va atrd Ta €0UGIOdOTNHEVA KEVTPA ETTIOKEUWYV
MMNENPOYMIH.

* EAéyETe KOTA dlaoTAPATA TO KOAWDIO.

* Av 10 KaAWDIO 1) TO QIG €ival KATEGTPANPEVA i} TTAPOUGIACOUV BAGRN,

MN AEITOUPYEITE TN CUOKEUN TTPOG ATTOPUYH KIVOUVOU Kal atTeuBuvBeite o€ éva
ato 1a egouaiodotnuéva kévtpa etmiokeuwy MMENPOYMITH yia €éAeyxo kai
avTiIKatdoTaon.

* Mnv aKOUNTTATE TIG CEOTEG ETTIPAVEIEG TNG OUCKEUAG. Na XpnOoIKOTIOIEITE
TTavTa TNV XEIPoAaRr) Kal Ta TTARKTPA AEITOUPYiagG.

* MoTé pnv a@AveTe To KAAWDIO TOU PEUPATOG DITTAWHEVO KATA T SIAPKEI TNG
XPNONG TNG CUOKEUNG. =£DITTAWOTE TO TEAEIWG.

* Moté pn BuBileTe TN cuokeun, TO KAAWSIO 1 TO PIG 0€ VEPS | OTTOIOOATTOTE
AAAO uypo, TTPOKEIPNEVOU VA TTPOOTATEUBEITE ATTO TOV KivOUVO NAEKTPIKOU COK.
* ATTOOUVOEETE T OUOKEUR ATTO TNV TTpida:

- Ot1av dev TNV XPNOIYOTIOIEITE

- MNpiv TTpocBéoeTe | agaipéoeTe CapTANATA

- Mpiv Tov KABapICUO A TNV CUVTHPENON

- Apéowg PETA TN XPron

* Mnv a@rivete T0 KOAWDIO TOU PEUMATOG VO KPEPETAI OE YWVIES TPATTEQIWV 1)
TTAvw a1t CEOTEG ETTIPAVEIEG A VA EPXETAI OE ETTAQPN UE (EOTEG ETTIPAVEIEG.



* [MOTE PNV aTTOCUVOEETE TN CUOKEUN TPARBWVTAG TNV ATTO TO KAAWSIO.
ATtroouvdéoTe TNV TpapwvTag TTavra atmo Tnv Tpila.

* MMd&vToTE TOTTOBETEITE TO PIG OTN CUCKEUN TTPWTA Kal JETA BACeTE TO KAAWDIO
otnv Tpica. MNa va oBACETE TN CUCKEUNR KAEIOTE OAOUG TOUG BIOKAOTITEG OTN
B8éon OFF kai katommv BydATe Tnv atmoé Tnv Tpila.

» XpnoiyoTrolgite Hévo e€apTAPATA TTOU TTPOTEIVOVTAI OTTO TOV KATOOKEUAOTH)
TNG CUOKEUNRG. H xprion €¢apTnUATWY TTOU dEV CUVIOTWVTAI OTTO TOV
KATAOKEUAOTH PTTOPEI va TTPOKAAECEI TPAUUATIOHOUG.

* Mnv ouvdéeTe TN CUCKEUN PE ECWTEPIKO XPOVODIAKATITN 1] TNAEXEIPIOTAPIO.
» KaBapioTe TIG ETTIQAVEIEG TTOU £PXOVTAI O€ ETTAPNA PE TPOPIUA.

* AucTnpn €TTiBAEWn TNG CUOKEUAG €ival aTTapaitnTn OTAV XENOIYOTTOIEITAI
KOVTA o€ TTaudia ) avatripoug.

* Mn Acitoupyeite kal unv TOTToBETEITE TN CUCKEUN ) MéPN TNG TTAvWw A KOVTA
o€ (e0TEG EMIQAVEIEG (OTTWG N NAEKTPIKY Koudiva, koudiva ykadiou, i {eoTd
@oUpVO) Kal € onueia TTou UTTopEi va BPEXETA.

* Mnv ayyileTte Ta KIVOUPEVA 1) TTEPICTPEPOPEVA PEPN TNG CUOKEUNAG KATA TN
OIdpKeIa TOU YnoidaToG.

* MoTé pnv BETETE TN CUCKEUN O€ ASITOUpYia XWPIG TTPWTA va EXETE
TOTTOOETOEI CWOTA OTN B€0T TOU TOV KABO Kal EPOCOV TOV EXETE YEMIOEI YE TA
aTTaPAITNTA UAIKA.

* Mnv xTuTrdTe TOV KA®O OTA TOIXWHATO TOU APTOTTOPACKEUAOTH) TTPOKEIUEVOU
VO TOV aQaIpECETE, KaBwG 0 KAdO¢ uTTopEi va uttooTE  {nuid.

* [Moté€ pnv ToTmoBeTEITE EUPAEKTA UAIKG (TT.X. XOPTi KOoulivag KTA) yéoa oTov
APTOTTOPAOKEUAOTA KABWG UTTOPEI va TTPOKANBE TTUupKayId i BPAXUKUKAWA.
* MNa TNV atmoQuynA TTUPKAYIAG, TTOTE NV TOTTOBETEITE TTETOETEG, TTAVIA i
TTapdpoIa UPACHUOTA ETTAVW OTOV OPTOTTAPOCKEUAOT] VIO VO TOV OKETTAOETE.
H BepudTnTa KAl 0 ATPOG TTOU TTAPAYOVTal KATA TH XPAoN TTPETTEN va Byaivouy
eAelBepa.

* MNa TV atmouyr| TTUPKAYIAG, TTOTE uNV TOTTOBETEITE 1) XPNOIUOTIOIEITE TOV
APTOTTAPACKEUAOTH KOVTA O€ EUQPAEKTA UAIKA.

* Na Tov KaBapIoud TNG CUCKEUNRG, KN XPNOIMOTIOIEITE TTOTE SIABPWTIKA N
OKANPA atroppuTTavTIKA 1} DIOAUTIKA UYPA TTOU JUTTOPEI VA AAAOILOOOUV TO
Xpwua.

* H ouokeur] TpoopideTal udvo yia oIKIOK XpHon.

* Mn XpnOIUOTIOIEITE TN CUOKEUN O€ £CWTEPIKOUG XWPOUG.

* Mn XpNOIYOTIOIEITE TN CUCKEUR KAI TA €EOPTAMATA TNG YIO GAAN ATTo TNV
evoedelyuévn ) TTpoTEIVOUEVN aTTd TOV KATAOKEUAOTH XPAON.

» KaBe etmiokeun atmd pn eE0Uci1od0TNPEVO KEVTPO ETTIOKEUWYV
MMNENPOYMIMH AKYPQNEI THN EIMMYHZH.

* MNa TNV ac@AAeId 0ag N CUOKEUN aQUTH CUPPOPPWVETAI JE Ta I0XUOVTA
TIPOTUTIA, TOUG KaVOVEG ao@aheiag Kai Tig odnyieg (Mepi XaunAng Taong,
HAekTpopayvnTiknAgG ZupBatotnrtag, MpooTtaciag Tou TTEPIBAAAOVTOG KTA).
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Aoxeio

Kado
° O0COUETPNTAG

Emregnynoeig yia 1o Aoxeio AoocopeTpnti
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O0COUETPNTAG

Iavrlog

ZupwTtnpog

1. OTav peTpdre uypd UAIKG OTO dOXEIO HOCOUETPNTA TOTTOBETACTE TOV O€ Wia €TTITTESN
€M@AvEIa 0TO UYPOG TwV PaTiwv oag. Otav xpeidletal va TTpocBEéaeTe auyo ) yala, Ba péTrel

Va Ta QVOuEiEETE JE vePO TTPOTOU TA PETPHOETE.

2. Otav peTpdrte oTePed UNIKG o€ OKOVN KOUVAOTE EAAQPWG TO OOXEIO OUTWG WOTE va Yivel N
EMQPAVEIQ TNG OKOVNG ETTITTEDN KaI KATOTTIV dlafdoTe TNV KATAAANAN €vdeign. MapakaAolpe pnv
KOUVATE TO O0XEio yia TTOAAR wpa A évTova, dIoPOoPETIKA N okOvn UTTopEi va KaTéREl o€ £TTiTTEd0

XapNASTEPO aTTO TO ETTIOUUNTO.
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ZUpBoUAn: pia koUTTa aAeupl avTiaTolxXei o€ Trepitrou 160yp.

AooopETPNTAG KOUTAAL: MIKPO KAl HEYAAO KOUTAAI TTOU XPNGCIYOTIOIEITAI YIQ TN JETPNOTN UAIKWV.

[avtog: xpnolyoTToIEiTal YIa VA aQaIPECETE TOV CUUWTAPA ATTO TO WWI.



20vropeg Odnyieg yia va Priasere Wwpi

MaAaké WYwpi 700yp MéTpio XpwpHa

1. KaBapiaTe Tov Kad0, Tov CUNWTAPA, To SOXEIO Kal TO KOUTAAI DOGOUETPNTH.

2. EuBuypappioTe TNV TpUTTa TOu JUPWTHPA PE TNV avTioToixn 6€on aTov dova Tou KAdou Kal
TOTTOBETHOTE TN OTNV KATAAANAN Béon.

3. O1mwg mrporteiveral atov lMivaka Zuvtaywv “Malakéd WYwpi 700yp” TTpocBEaTe Ta UNIKG pE TN
oeipd TTou Treplypd@eTal. BeBaiwBeite oTi TpocBEaate Tn payid o€ okOvn eTTAVW a1t TO AAEUpI
Kal OTI OEV aQVETE TN HAYIA o€ oKOvVN va ayyigel To vepo.

4. ToTroBETACTE TOV KABO OTO ECWTEPIKO TNG CUCKEUNG KAl KAEIOTE TO KATTAKI.

5. Apou BdAete aTnv TTPia TOV OPTOTTAPACKEUAOTH N 0046vn JeiXvel TO TTPOETTIAEYHEVO HEVOU:
700yp/Meaaio Xpwpa/Mahakd Wwi.

6. MartroTe To TTANKTPO “Start/Stop” kal Ba akouaTe éva XapakTnEIoTIKOG NXOG, Ba avayel n
Auyvia AsiToupyiag Kai o apToTTaPACKEUAOTNG EEKIVAEI VO CUUWVEL.

7. To wwyi givar £Toiyo POAIG oAoKANPwWOEi N avTioTpopn HETPNON. Z€ AUTO TO GNUEIO EEKIVAEI
autopata 1o TTpoypapua “Keep Warm” - Aiaripnong @epuokpaaiag.

8. MatwvTag 1o TTARKTPO “Start/Stop” yia 3 deuTtepOAeTITa aKOAOUBET £va oUVTOUOG AXOG Kal N
Aeitoupyia “Keep Warm”-Alatipnong Oepuokpaaciag oTapard.

9. AQoU €ToIJOOTEI TO YW TTAPAKAAOUPE QPOPECTE YAVTIA VIO VO ONKWOETE TOV KASO Kal va ToV
agaipéoeTe. MupioTe Tov KASO avaTTodd YIA VO GQAIPECETE TO WWHI.

~,

A

JUpPBOUAEG: EvdéxeTal va TTapapeivel 0 QUMWTAPOG KOAANPEVOG HECT OTO WwHi 6Tav TO
avaTrodOYUPIOETE. € QUTHV TNV TTEPITITWOTN XPNOIKOTIOIEIOTE TOV YAVTLO TTOU TTAPEXETAI OTN
ouokeuaoia wg €ENG:

1. Eiodyete Tov yavt{o oTov aéova Tou CupwthApa (A).

2. TpaBnéte ammaAd yia va agaipéoete Tov CupwTtipa (B).

Mpoooxn: H diadikaoia TTou TTEpIyPAPETAl TTAPATTAVW Eival N atTAoUCTEPN XWPIG va XPeIaleTal
va emAEEeTe MevoU, Tutmo Wwpiou kal Xpwpa.



Eicaywyn otov Mivaka EAéyxou

i MARkTpo ‘Evapéng/Angng/Mauong
Mpoypappa

Xpwya

MéyeBog Meaaio XpOvOC Kopac

1. Menu: Mpoypduua
Otav emAéyeTe éva a1moé Ta TTpoypduuaTa 1-15 TTou avaypdgovTtal atov Mivaka EAEyxou n
0086vn LCD Ba deixvel TIG OXETIKEG pUBpIOEIG:

. Soft Bread: MaAakd wwpi

. Sweet Bread: MA\uk6 ywpi

. Natural Sourdough: Wwyi ye rpoCipi
. French: TaAAIké wwpi

. Whole-Wheat: OAIkAg dAgong

. Quick: Taxeiag TTOPAOKEURG

. Sugar-Free: Xwpig YAUKQVTIKEG UAEG
. Multigrain: MoAUoTOpO

. Milky Loaf: Me yaAa

10. Cake: Kéik

11. Raw dough: Z0un

12. Leaven dough: Mpoduui

13. Jam: MappueAdda

14. Bake: Wioipo

15. Yogurt: MNaoupT

O©CoONOOAWN-=

2. Loaf: Méye@og/Bdpog
EmA£ETE TO péyeBog/Bapog Tou wwpiol avaueoa og 450yp, 700yp., 1k (1.000yp).
H emidoyn) &¢ev eival ilaBéoiun ota Tpoypaupara 10 €éwg 15.



3. Color: Xpwpua

EAEETE TO XpWHa TOU Wwuiou TECovTag diadoxIkd yia Tig emmAoyég Light/Medium/Dark
(Avoixté/MéTpio/ZkoUpo) ota TTpoypduuata Whole Wheat Bread/French Bread (OAikng
aAeong/TaAAikd) kar Sweet Bread (MAukd wwui). Otav emAEEeTE Eva xpwpa Ba @avei aTnv
086vn 10 avTioTOIXO VOUMEPO.

4. Start/Stop/Pause: 'Evapén/Aiq§n/Mauon

MatAoTe To TTANKTPO AuTO yia va EEKIVIOETE A va DIAKOWETE TN AgIToupyia Tou
OPTOTTOPOOKEUAOTA KAl B0 aKOUOTEl évag XapakTnpIoTIKOG Nxog. OTav {ekiviael n AsiToupyia
TOU OPTOTTAPACKEUAOTH, N ocuokeur Ba ekiviael Tn Aeitoupyia “Exceptional Stop” Aeitoupyia
TpooTaciag. OTtav TaTAoETE AuTO TO TTARKTPO YIa 1 SEUTEPOAETTTO WG OTOU OKOUGETE TOV
XAPAKTNPIOTIKO X0, N CUCKEUA OTaPOTAEI apuéOowg TN AgIToupyia TnG.

SHMEIQZH: Eviég 1 deuTepoAETTTOU QQOU EXETE TTIETEI ATTAAG TO TTANKTPO “Pause” — MNauon 10
TTPOYPAPHA OTAUATAEI TN XPOVOUETPNON, KAI N GUCKEUNA YTTaivel o€ TTaUON WOTE VA UTTOPECETE
va TTpooBéaeTe KATToI UAIKG KATT. MiéfovTag kai TTaAI To TTARKTPO “Pause” 6Aa ta rpoypduuara
ouveyifouv Tn Aeimoupyia TTou gixaTe eMAEEEL. MNa va emAEEeTe TN AeiToupyia “Stop” — AN
XPEIAZETAI VA TTATOETE TO CUYKEKPIYEVO TTARKTPO Yia 3 SeUTEPOAETTTA KAl Avw.

5' 13 + [13

Kd&Be @opd trou Tratdre auTd To koupTri Ba TpoaTiBetal atd 1,5 £wg 10 AeTrtd KaBuaoTépnon.
Edv méoete 0TaBePG TO TTAAKTPO XWPIG va TO APOETE, TO TTPOYpaPpa Ba TTpoabiael ypriyopa
TO XPOVO KaBuoTépnang, £wg 6TOU PTACEI OTOV AVWTATO XPOVO KaBuaTEPNONG. Z€ auTd TO
onueio To TTPOypauua Ba ETTIOTPEWEI OTOV APXIKO EAGXIOTO XpOvo KaBuaTépnong kal Ba
OUVEXiOEI VO KIVEITAI KAT'QUTOV TOV TPOTTO d1ad0XIKA.

6. [13 - 13 :

Kd&Be @opd trou Tratdre auTd 1o KoupTri Ba peiwvetal attd 1,5 éwg 10 Aemrtd kaBuoTépnon. Edv
TECETE OTABEPA TO TTANKTPO XWPIG va TO OQPrOETE, TO TIPOYPAUUA Ba PJEIWTEI Ypryopa TO
XPOVO KaBuoTEPNONG, WG OTOU PTATEI OTOV AVWTATO XPOVO KABUOTEPNONG. Z€ aUTO TO ONEIo
TO TTPOYPappa Ba TMOTPEWEI GTOV ApPXIKO PEYIOTO XPOVO KaBuoTépnong kal Ba cuvexioer va
KIVEITAI KAT'QUTOV TOV TPOTTO SIAdOXIKA.

7. Working status (katdoTtaon Asitoupyiag):
Reservation-Aiatipnaon (eav 1o xpeidleate), Preheat-Mpobépuavon, Knead 1-ZOpwpa 1, Rest-

Madon, Knead 2-Zupwpa 2, Ferment- Zouwon 1,2,3, Bake-Wnoipo, Keep warm-Aiarrjpnon
Beppokpaaiag, Complete-OAokAApwon.

Tpotrog Asitoupyiag

Mpocoxn Tpiv TN Xpron:

- EAéyETe 6T TO KOAWDBIO, TO QI Kal N TTPifa BpiokovTal O KAAr KOTAOTAON.
- H ouokeun Ba mTpéTel va gival yeiwpévn e ao@AAEIa.



1. ApaipéoTe Tov KASO0 OTTO TO ECWTEPIKO TNG CUOKEUNG KAl TOTTOBETAOTE TOV UPWTAPO OTOV
KGSO.

KpartAoTe T TpaBRgTe Tpog
AapBn Tou kadou TO TTAVW

TotroBeTAOTE TNV
TpUTTO TOU
avadeuTrpa oTnv
KOTGAANAN Béon
eTAvVW OTOV
afova.

e

2. MpooBéate TNV KATAAANAN TT000TNTA G€ vEPO, auyd KAl aAeUpl OTOV KADO Kail TEAOG
TPooBEoTE TN payid.

BeBaiwBeite 6T N payid mpoaoTiBeTal
ETTAVW aTTO aAEUPI KOI PNV ThV
avapelyvueTe Pe vepod, {axapn Kai
OAdTI, WOTE VA PNV ATTOOUVOUWOETE TN

"_\l <k‘|4|"ll r gayia.

YAIKA:

Mayid ae okovn
AAeUPI Kal GAAQ UAIKG
Meiypa vepou, Aadiou, {axapng Kol aAaTiou
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3. TotroBeTrOTE TOV KASO KPOTWVTAG TO PEIYUA TwV UAIKWY YETa OTO BOXEIO Kal KAEIOTE TO
KOTTAKI.

EubuypappioTe TOV KGd0 0TO
£0WTEPIKO TOU doXEIOU.

Edv evToTtrioeTe KATTOI0 EUTTODIO VW TTIECETE TTPOG TA KATW TOV KASO, ONKWATE ToV {avd Kal
OTPEWTE TOV GEOVa OTOV TTATO TOU KAJOU TTPOg GAAN ywvia.

A@pouU ToTTOBETATETE TOV KABO
oT0 doxeio, OTPEWTE TOV KASO
0e€16aTpOPA yia va
oT0BePOTTOINBEI.

4. BaATe Tn ouokeun oTnv TIpida. ©a akoAouBRoEl éva XapaKTNPIOTIKOG X0 Kal n 084vn Ba
Oeigel Ta TTapoKATW:

H TrpokaBopiopévn £vdeign
KaTté Tnv évapén Aeiroupyiag
TNG CUOKEUNG €ivail
700yp./METPIO XpWHO
KOpag/MaAakd Wwi




5. EmA&ETE TNV €MBUPNTH cuvTayn YwuIoU Kal TIIECTE TO TTAAKTPO @

To vouuepo Ba Kiveital
d1adoxika até 1o 1-15. Ta
voupepa 1-9 agopouv Tig

OUVTOYEG VIO Wwi

6. EmA&CTE TO emMBUPNTS Xpwpa Ywpiou kai To emBuunTd Méyebog.

MatrioTe 1O TARKTPO A
yla péyebog

MatARoTe To TTAAKTPO
yia Xpwya

7. EmAEETE Xpovo “Reserve” (Mpoypauuatioyol) . Edv emBupeite va eTidgeTe Ywui auéowg,
TTAPAKAAOUHE TTOPOAEIWTE AUTO TO GTADIO.

MatARoTe To TTAAKTPO .
MatARoTe To TTAAKTPO .

EmAéETE TOV €MBUPNTO XpOVo. MapakaloUue avapepBeite oTNV TTapAypago “Reserve
Function” (Xp6vog Mpoypaupatiopou) yia va UTTOAOYIGETE TNV €QAapuoyn Tou XpOvou
TTPOYPANHATICUOU.

8. ZekIVAOTE TN A&ITOUPYia TNG GUOKEUNG KAl EEKIVAOTE VA QTIAXVETE WWI.

MéaTe 10 TTANKTPO LQ Kal EEKIVAEL N XPOVOUETPNAON.

- Apou &ekiviiael n AsIroupyia TNG OUCKEUNG Eekivdel n avadeuaon Tou aheupiou. MNa va
aTroQUYETE TUXOV TITGINICHA aTTd TO AAEUpI, TO TIPOYPAUUA UTTOPEI QUTOUOTA VA OPICEl
BI0KOTTEG TNG avadeuong KATA Ta TTPWTA 2 AETTTA. MeTd o116 2 AETTTA TIPOXWEAEl AUTOHATA
aTnVv ouvexouevn avadeuan.

11
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- Apou B¢oete Tn Aeitoupyia “Reserve”-Mpoypappatiopog, “” n €vdeign otnv o86vn LCD
gexivael va avaBoofrvel kai Eekivael n Asiroupyia Tng ouokeung. Otav Eekivioel n
XPOVOUETPNON EekIvael Kl avadeuon Tou aAeupioU.

KATA THN NMPQTH XPHzH

Evdéxetal va uttapéer Aiyog Katrvog Kal Jia XapakTnPIoTIKS) JUPWOIG 6Tav BETETE Tn CUOKEUN O€
Aeimoupyia yia TTpwTn @opd. AuTo gival QUOIKO Kal Ba oTapaTroel ypAyopa. BeBaiwBeite 611 N
OUOKeUN BpiokeTal € KOAG AgPICOPEVO XWPO.

1. MapakaAoUpe eAEyETe €@V OAa Ta PPN Kal Ta afECOUGP TNG CUCKEUNG Eival O€ KAAN
KOTAOTAON Kal OeV €XOUV UTTOOTEN KATTOIO pBOPA.

2. KaBapioTe 6Aa Ta pépn TNG OUOKEUNG CUPQWVA PE TNV TTapdypago «KAOAPIZMOZ KAl
ZYNTHPHZH».

3. ©éoTe Tov apToTTapackeuaaTr o€ Aeitoupyia wnoiparog (“BAKE”) xwpig UAIKA yia 10 AeTrTd.
Katotiv, a@rioTe T GUOKEUN va KPUWael Kal KaBapiaTe {ava OAa Ta aTTOCTIWHEVA PEPN.

4. 21eyvWOTE KOAG OAQ Ta PEPN KOI ETTAVOTOTTOOETACTE TA OTN CUCKEUN. H cuakeun gival £€Toiun
yla xenon.

Otav n xpovopétpnan @Bacel oto onueio 0:00 Ba akouaTei £va XapakTnPIoTIKOG AX0G
€100TT0INONG OTI TO YW gival £TOIUO.

1. Keep Warm (Aiatipnon tng 8gppokpaaciag): Napakalolue avagepbeite otn oeAida 15
«Alatipnon Tng Oepuokpaciagy.

2. Non-Heat (Xwpig {éotn):
* NapakaAoUpe TTIECTE TO TTAAKTPO “Start/Stop” yia éva deuTepOAETTTO.
* ATToouvO£aTE T CUOKEUR aTTd TV TTPIa.

10. BydAte £Ew TO Wwi.

Aedopévou OTI TO Ywi gival
TTOAU C€0TO, TTOPOKAAOUME
opEoTe €10IKA YAVTIO Kal

AVOKIVAOTE TO YwUi EAAPPWG

TTPOTOU TO BYGAETE £EW.
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Odnyieg yia Tn Asitoupyia “Cake” (Kéik) — Mevou 10

H Aeiroupyia yia Tnv TTOpackKeur] KEIK gival TTapopola PE EKEIVN TNG TTAPOOKEUAG WwHIoU.
TotroBetroTE GTOV KASO T UAIKG TTOU QvO@EPOVTAl OTN GUVTAYH YIa KEIK OTOV TTiVAKQA
ouvtaywv. ETAEETE TNV emAoyn “Cake” (KEIK) Kal EEKIVAOTE TO TTPOYPapa.

MéaTe 10 TTANKTPO r@

“Cake” (ké&ik) Mevou 10 O 1TpokaBopIcuévog Xpovog
givar 1 wpa kar 33 AeTTd.

0Odnyieg yia Tn Asitoupyia “Raw dough” (Zopn) — Mevou 11

H Aeiroupyia yia Tnv TrTapackeur wuig ¢UPNG ival TTapOoIa e EKEIVN TNG TTOPOOKEUNG
wwpioU. TormoBeTroTe OTOV KAdO TO UAIKA TTOU ava@épovTtal oTn cuvTtayn yia {Uun oTov TTivoKa
ouvtaywv. EmAEETe TNV emAoyn “Raw dough” kai EekiviioTe 1O TTpdypaupa.

-

MéoTe 1O TAAKTPO @

“Raw dough” (¢Uun) O mpokaBopiopévog Xpévog
Mevou 11 gival 23 AetrTa.

MapakaAoUpe onueiwaTe OTI dgv PTTopEiTE va eTTIAECETE Xpwpa kai MéyeBog/Bapog. Otav
oAokAnpwOei n TTapaockeun TnG {UUNG Ba OKOUGTTET £vag XapaKTNPIGTIKOG AXOG.

0Odnyieg yia Tn Asitoupyia “Leaven dough” (Trpolupi) — Mevou 12

Mrmropeite va TrTapackeudoete TPolUl. MNpooBEaTe Ta UAIKA TTOU TTEPIYPAPOVTAI GTOV TTIVOKQ
ouvTaywv (xwpig aAdi, {axapn kal yaha o€ okovn), eMAEETE Tnv emiAoyn “Leaven dough”
(TrpoduuI) kai EeKIvoTE TO TTPOYPAUUA.
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MéoTe To TAAKTPO “Menu” kai eMAEETE TO TTPOYpappa 12. O TTpokaBopIouévog XpOvog
Aeitoupyiag gival 1 wpa kar 24 AeTTTa.

MapakaAoupe onueiwaTe 611 dev pTTopEiTe va eAECeTE Xpwpa kal MéyeBog/Bdapog. Otav
oAokAnpwBei n TTapackeur) TNG CUPNG Ba AKOUGTET £VOG XAPAKTNPIOTIKOG 1X0G.

Odnyieg yia Tn Aeitoupyia “Bake” (ynoipo) — Mevou 14

Mpokerrar yia pia 1IBiaitepa TTPakTIKA AsiToupyia. Eedoov £xeTe padel TTWG va KAVETE Wwi,
JTTOpPEITE aTTAWG Va XpnolpoTroinoeTe Tn Asitoupyia “Leaven dough” (S1éykwaon ¢Uung) yia va
eAEyeTe TO XPOVO avadeuong Kal SI0YKwoNG TNG (UUNG TToU XPEIGZETAI KOl OKOUN KAl va
ONMIOUPYNOETE VEQ €idN WwHIOU TNG apeoKeiag oag pe T Asitoupyia “Bake”.

-

“Bake” (wnaiyo) Mevou 14 O TpokaBopiopévog Xpovog sival 10
AeTrTd K YTTOpEl VO pUBUIOTEI avaueoa og
5 Aemrtd kai 1 wpa kai 30 AeTTTa.

MéoTe 10 TAAKTPO @ .

Odnyieg yia Tn Asitoupyia “Yogurt” (yiaoupti) — MevoU 15
Mpokerrar yia pia 1Idiaitepa TTPAKTIKA Aeiroupyia. Me authv Tnv €TTIAOYN PTTOPEITE va
(POUCKWOETE TN CUUN 1 va QTIAEETE YIOOUPTI.

Méote 10 TTAAKTPO @ =

“Yogurt” (yiaoUpTi) Mevou 15 O TrpokaBopiopévog XpOvog sival 8 wpeg
Kal YTTopei va pubuioTei avaueoa o€ 5
wpes kal 13 wpeg.
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Mepiypa@n Zuykekpipévwy AgiToupyiwv

Mpoypappatiopog Aiatipnong Asitoupyiag (Reserve)

O oKkOTTog auTrg TNG AEIToUpYiag gival va £XETE PPECKO YW TO TTPpWI.

MNa mapdadeiypa, oTig 20:30 10 Bpddu PTTOPEITE VA TIPOYPOANHOTIOETE VO EXETE PPETKO WWHI OTIG
7:00 1O TTPWI.

1. YmroAoyioTe Tov xpovo Alatipnong: Oa tpétrel va eival 10 wpeg kat 30 AeTTTa HETAEU Twv
wpwv 20:30 p.y. Kai 7:00 ..

2. @¢0Te TOV XPOVO TTPOYPAUMATIONOU.

MartAoTe Ta TAAKTPA “+” Kal “-“ Kal opioTe TOV XpOvo. AQoU opioeTe TOV XPOVo, TTIECTE TO
TAAKTPO “Start”. Znueiwon: O Xpodvog TTou TTapouciadeTal aTnv 086vn opioTnke o€ 10 WPES Kal
30 Aemrtd. O xpdvog TTou TTaPOUCIAZETalI GTNV 0BGV EUTTEPIEXEI TOV XPOVO TTOU XPEIAZETAl VIO
TNV TTAPACKEUT TOU YwHIOU, €101 WOTE OTIG 7:00 TT.4. va gival €TOINO TO WWI.
>UpBouAég:

1. OTQV XPNOIPOTIOIEITE TOV TTPOYPAUUATIONO AEITOUPYIOG PNV XpnoidoTrolgite auyd otn ¢uun,
KaBwg evdéxeTal va xahdoouv, £TTnpeddovTag T yeUon Tou YwpioU.
2. KaAOwTe Tn ¢Uun KATw o110 TO aAEUpl.

Ev&eIKTIKOG RXOG

O evOeIKTIKOG NXOG akoUyeTal OTAV:

1. ouvOEETE TN OUCKEUR GTO PeUA.

2. otav mécete Ta TAAKTPA “Loaf”, “Color”, “Menu” fj “Time Setup” (MéyeBog/Bdapog, Xpwua,
Mpdypappa, Xpdévog +, -).

3. otav médeTe To TTARKTPO “Start/Stop” (évapn/mrauon Asitoupyiag).

4. katd Tn didpkela QUPWPATOG Yia va aag Bupioel va TTpocBéoeTe UAIKG (CUVEXOUEVOG XOG).
5. 61av oAokAnpwveTtal n AeiIroupyia.

6. 61av KAcivel n Asitoupyia “Keep warm” (diatipnon TngG Beppokpaaiag) (SIaKEKOPPEVOG AXOG).

Asitoupyiag Mviiung ot MNepitrtwon Alakotrig Pedpatog

1. H ouokeur| 8100€Te1l uvAun 15 AeTrTwv o€ ePITITWON SIOKOTING NAEKTPIKOU PEUPATOG: A®OU
EeKIVAOETE TN AEITOUpYia TOU APTOTTOPACKEUAQDTH), €4V GUHBE O1IaKOTTH PEUPATOG OIAPKEING WG
15 AemrTwdv, OTav eTTAVEABEI TO PEUPA O APTOTTAPACTKEUAATHG Ba ouveyiael va Asitoupyei. MeTa
TNV €TTAvVacUvOean Tou peUPATOG, O XPOVOG AEIToupyiag iowg va xpelaaTei va aAAdGgel, kabuwg
Oev Ba avTioToIXEl aTOV apXIKO XPOVO AgIToupyiag TTou eixare BETel:

AKpPIBAG Xpovog Asitoupyiag = Xpdvog SIOKOTTAG peUuaTog + ApXIKOG XpOvo AEIToupyiag TTou
gixaTe opioel.

2. EAv n d10KOTT) TOU NAEKTPIKOU PEUATOG DIApPKETE! yIa TTAVW atrd 15 AeTTTd, O
OPTOTTOPOCKEUAOTAG OEV UTTOPEI VO GUVEXITEI va W Vel UTTOAOYIOVTAG TOV apXIKO XPOVO
ynaiuartog.

Asgitoupyia Alatpnong Tng Oeppokpaciag (Keep Warm)

Mpog dieukdAUVOT) 0ag O aPTOTTAPACKEUAOTHG BIaBETEl AsiToupyia dlaTApnong TNG
Beppokpaaciag. Otav 1o Ywyi £xel OAoKANpwOEi kal dev TTPOKEITAl va TO BYAAeTe aTTd TN
ouokKeun apéowg, n Asitoupyia diatipnong Tng Beppokpaciag PTTOPEi va To dIATNPOEl PPECKO
O€ OUYKEKPIPEVN BEpUOKpPaTia.

- A@oU 1O Ywi YnBei To TTPOYpaPPa PTTaivEl auTOUATA O€ AsiToupyia diathpnong TnG
Bepuokpaaciag evw n évdeign “” avaBoafrvel. O avwTaTtog Xpovog diaTrpnong TNg
Beppokpaaiag eivar 1 wpa. H Asitoupyia Ba oTapaTtrioel 4Tav 0 XapakTnEIoTIKOG AXOG AKOUYETAI
OIaKEKOUPEVO.

- EvaAAakTIKd, propeite va iEoeTe To TTAAKTPO On/Off yia 3 deuTepOAETITA WG GTOU AKOUOTET
0 XOpPaKTNPIOTIKOG AXOG Kal N Asitoupyia “Alatripnong Bepuokpaciag” oTapatdel.

L
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Mporteivopeveg Tuvrayég

1. MaAako ywpi

oouTrag

gouTrag

YAiké 450yp 700yp 1.000yp
Nepod 160ml 240ml 290ml
BouUtupo 2 KouTaAI€G TNG 2 KOUTOAIEG TNG 3 KouTaAIéG TNG
oouTrag oouTrag oouTrag
AAATI 2 KOUTAAGKI TOU 2 KOUTOAGKI TOU 1 KOUTOAGKI TOU
yAukoU yAukouU yAukoU
Zaxopn 1 kKoutaAid TNG 2 KOUTOAIEG TNG 3 KOUTaAIEG TNG

oouTrag

[GAa o€ okdvn

2 KoUuTaMNI€G TNG

3 KOUTAAIEG TNG

5 KouTaAI£g TNG

oouTrag oouTrag oouTrag
AAeUpI 300yp 400yp 475yp
Mayid oe okovn 1 KOUTOAGKI TOU 1 KOUTOAGKI TOU 1 KOUTAAGKI TOU
yAukoU yAukouU yAukoU
2. FAUKO Ywpi
YAIk6 450yp 700yp 1.000yp
Nepo 160ml 240ml 310ml
BouUtupo 2 KOUTaAIEG TNG 2 KOUTOAIEG TNG 3 KOUTaAIEG TNG
oouTrag oouTrag oouTrag
AAATI 2 KOUTAAGKI TOU 2 KOUTaAGKI TOU 2 KOUTaAdKI TOU
yAukoU yAuKoU yAukou
Zaxopn 4 KouTOAIEG TNG 6 KOUTaAIEG TNG 6 KOUTOAIEG TNG

oouTrag

gouTrag

oouTrag

dAa o€ okovn

2 KouToAI£G TNG
oouTrag

3 KOUTaAIEG TNG
oouTrag

4 xouTtahiég TNG
oouTrag

AAeUpI

300yp

400yp

500yp

Mayid o€ okévn

1 KOUTAAGKI TOU
yAukoU

1 KOUTaAdKI TOU
yAukoU

1 KOUTaAGKI TOU
yAuKkoU

L



3. Wwui pe rpodupi
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oouTrag

YAIk6 450yp 700yp 1.000yp
Nepo 160ml 240ml 310ml
Zayapn 1 koutahid TnG 1 koutahi& TNG 2 KouToAI€EG TNG

oouTrag

oouTrag

[GAa o€ okdvn

2 KouTaNI€G TNG

3 KOUTOAIEG TNG

4 KouTaoAIEG TNG

oouTrag oouTrag oouTrag
BouUtupo 1 koutoAId TNG 1 koutaAid TNg 2 KOUTOAIEG TNG
oouTrag oouTrag oouTrag
AAATI 2 KOUTOAGKI TOU %2 KOUTOAGKI TOU 1 KOUTOAGKI TOU
yAukoU yAukouU yAukoU
AAeUpI 275yp 350yp 400yp
Mayid og okévn 1/3 kKouTaAdki Tou 1/3 KOuTOAGKI TOU 1/3 KouTaAdKI TOU
YAUKOU yAuKoU yAukou
4. F'aAAIKS Yywpi
YAik6 450yp 700yp 1.000yp
Nepo 200ml 260ml 320ml
BouUtupo 2 KOUuTaMNIEG TNG 2 KOUTAAIEG TNG 3 KOUTAAIEG TNG
oouTrag oouTrag oouTrag
AAGTI 2 KOUTAAGKI TOU 2 KOUTAAQKI TOU 2 KOUTAAGKI TOU
yAukoU yAukouU yAukoU
[&dAa o€ okévn 2 KOUTaAIEG TNG 3 KOUTAAIEG TNG 4 KouTaAIEG TNG
oouTrag oouTrag oouTrag
AAeUpI 300yp 400yp 500yp
Mayia o€ okévn 1 KouTaAdKI TOU 1 KOUTaAdKI TOU 1 + 1/4 kouTtaAdki
yAukoU yAukou TOU YAuKoU
5. Wwypi oAIkAGg aAéoewg
YAIkO 450yp 700yp 1.000yp
Nepod 210ml 280ml 340ml
BouUtupo 2 KOUTaAIEG TNG 2 KOUTOAIEG TNG 3 KOUuTaAIEG TNG
oouTrag oouTrag oouTrag
AAaTI 2 KOUTOAGKI TOU 1 KOuTaAGKI TOU 1+%2 KOUTOAGKI TOU
yAukoU yAukoU yAukou
AleUpl 150yp 200yp 250yp
AAEUPI OAIKAG 150yp 200yp 250yp




aAETEWG

Zaxopn 2 KOoUuTaNI£G TNG 3 KOUTAAIEG TNG 4 KouTOAIEG TNG
oouTrag oouTrag oouTrag
Mayid oe okovn 1 KOUTOAGKI TOU 1+ %2 koutaAdki Tou | 1 + V2 KOUTOAGKI TOU
yAukoU yAukouU yAukoU
6. Taxeiog TTapaoKEUNGg
YAIk6 450yp 700yp 1.000yp
Nepo6 (40-50°C) 180ml 240ml 300ml

BouUtupo 2 KOUTaAIEG TNG 2 KOUTOAIEG TNG 3 KOUTaAIEG TNG
oouTrag oouTrag oouTrag
AAGTI 2 KOUTOAGKI TOU Y2 KOUTAAQKI TOU 2 KOUTaAdKI TOu
YAUKoU yAuKkoU yAukouU
AAeUpI 280yp 375yp 450yp
Zaxapn 1 kKoutoAId TNG 2 KOUTOAIEG TNG 3 KOUTAAIEG TNG
oouTrag oouTrag oouTrag
[&dAa o€ okévn 2 KOUTaAIEG TNG 3 KOUTAAIEG TNG 4 KouTaAIEG TNG
oouTrag oouTrag oouTrag
Mayia o€ okévn 2 KOUTaAGKIO TOU 3 KOUTAAGKIO TOU 4 KouTaAdKIa TOU
yAukoU YAUKOU yAukou
7. Ywui xwpig faxapn
YAIk6 450yp 700yp 1.000yp
Nepo 120ml 180ml 240ml
BouUtupo 2 KouTaMNI€G TNG 2 KOUTOAIEG TNG 3 KOUuTaAIEG TNG
oouTrag oouTrag oouTrag
AAGTI 3/4 KouTtaAdki Tou 1 KOUTOAGKI TOU 1 + V4 KOUTQAGKI TOU
yAukoU yAukouU yAukoU
Auyo £va éva éva
AAeUpI 280yp 375yp 450yp
ZUNITOAN 3 KouTaANI€G TNG 4 KouToAIEG TNG 5 KouTaAI£g TNG

oouTrag

oouTrag

oouTrag

dAa o€ okovn

2 KouToAI£G TNG
oouTrag

3 KOUTaAIEG TNG
oouTrag

4 xouTtahiég TNG
oouTrag

Mayia o€ okévn

1 KOUTAAGKI TOU
yAukoU

1 KOUTaAdKI TOU
yAukou

1 KOUTaAGKI TOU
yAukou




8. Wwui ToAUboTTOpO
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YAIk6 450yp 700yp 1.000yp
Nepo 120ml 170ml 210ml
BouUtupo 2 KOUTaAIEG TNG 2 KOUTOAIEG TNG 3 KOUTaAIEG TNG
oouTrag oouTrag oouTrag
AAATI 2 KOUTAAGKI TOU % KOUTOAGKI TOU 1 KOUTOAGKI TOU
YAUKOU yAuKoOU yAukouU
AAeUpI OAIKAG 50yp 75yp 100yp
aAETEWG
Bpwun S0yp 75yp 100yp
AAeupl 200yp 250yp 300yp
Auyo £va £va éva
Mayia o€ okévn 1 KOuTaAdKI TOU 1 KouTaAdKI TOU 1 KOUTOAdKKI TOU
YAuKoU yAukoU yAukou
9. Ywui pe yaAa
YAIk6 450yp 700yp 1.000yp
Faha 120ml 180ml 240ml
BouUtupo 2 KOUTaAIEG TNG 2 KOUTOAIEG TNG 3 KOUTaAIEG TNG
oouTrag oouTrag oouTrag
Zaxopn 2 KOUTaAIEG TNG 3 KOUTAAIEG TNG 4 KouTaAIEG TNG
oouTrag oouTrag oouTrag
AAeUpI 280yp 375yp 450yp
AAATI 2 KOUTAAGKI TOU %4 KOUTOAGKIO TOU 1 KOUTOAGKI TOU
yAukoU yAuKoU yAukou
Auyo £va éva éva

dAa o€ okovn

2 KouToAI€G TNG
oouTrag

3 KOUTaAIEG TNG
oouTrag

5 koutaAiég Tng
oouTrag

Mayia o€ okévn

1 KOUTAAGKI TOU
yAukoU

1 KOUuTaAdKI Tou
yAuKkoU

1 KOUTaAGKI TOU
yAukou




10. Kéik
YAIk6
Auyo 4 Tpx
BouUtupo 100yp
Zaxopn 150yp
MaAakd gAsUpl yia 380yp
KEIK
AANGTI 1 KOUTOAGKI TOU YAUKOU
26060 o€ akovn 3,5yp
11. ZOun
YAIk6
Nepd 280ml
BouUtupo 2 KOUTOAIEG TNG GOUTTOG
* Auyo 2 Tpx
* ANGTI 1 + 1/3 KouTaAdkia TOU YAUKOU
* Zaxapn 1 koutaAid Tng oouTTag
AAeUpI 4 pAuTCavia

MapakaAoUue TTPooBEoTe T UAIKG TTOU ONUEILVOVTAI [E
* av@Aoya Ye TIG TIPOTIUAGEIC GG,

12. NMpoduu

YAIk6
Nepd 240ml

BouUtupo 2 KOUTOAIEG TNG GOUTTOG
AAGTI 1 + % KOUTaAGKIQ TOU YAUKOU

Zaxapn 1 koutaAid Tng oouTTag
AAeUpI 3 @AutCavia

Mayid og okdvn 1 + %2 koutaAdkia Tou yAukoU

20
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13. MappeAdda

YAIk6
MopToKAGAI 600yp
Zaxapn 300yp
ZeAarivn S0yp
15. MNaoupTi
YAIkd
MaAa 350ml
MaoupTi 50ml
Zaxapn 3 kouTaMNI£G TNG ooUTTag

ZUMBOUAEG OXETIKA HE TIG CUVTAYEG:

AAeUp1 xwpig yAouTévn:

MNa xprion aAetpou xwpic yAoutévn TTpoaBEaTe akdpa pia 6on payidg / T.x. av n ouvtayr oag
TTpoTeivel 1 KOUTOAGKI HOYIAG Yia va KAVETE AEUKO Wwi, av XpNOIUOTTOIEITE AAEUPI XwpPig YAOU-
TéVn TTPOCaB£0TE 2 KOUTAAIEG Payid. Ma kaAUTepa aTroTEAETUATO XPNOIPOTTOINOTE AAEUpI XWPIG
yAouTévn TO OTTOIO UTTOPEITE VO TTPOUNBOEUTEITE OTTO QAPUOKEI KAl ATTO OPICHUEVA KATAOTAMATA
UYIEIVWOV TPOPUWV.

Mayid o€ okovn:

MapakaAoUpe Pnv avTikaBIoTaTe TN Yayid o€ okovn Ye 00da oe okovn. Edv n payid £xel ARer n
XAOEI TNV 10XV TNG Ba €TTNPEACTEN N JAAAKK UQPr) Kai N Oyn Tou YwHIou.

ZuvIOTATOl VO EAEYXETE TNV 1I0XU TNG PayIdg € akOvn TTPoToU QTIAEETE YwHi WG €ENG: O€ PHITO
@AUTAVI XAiapo vepd (Trepitrou 40-50°C) TTpooBEaTe pia KOUTAAIG TNG GouTTag {axapn Kal
QVOKOTEWTE. ZUVEXIOTE TTIPOOBETOVTAG 2 KOUTAAGKIO TOU YAUKOU payid og okdvn ETTAVW 11O TNV
EMIQAVEIQ TOU VEPOU Kal TOTTOBETAOTE TO PAUTLAVI O€ (e0TO PEPOG. MeTd atrd 10 AeTTTd TO
peiypa Tou @AUTZavIoU Ba TTPETTEl va €xEl avEBEI Kal Yepioel To @AUTCAVI, BIAQOPETIKA Ba TTPETTE
Va JNV XPNOIMOTIOINCETE TN MAYIA QUTH KAl VO TTPOUNBEUTEITE GAAN.

Avaloyia vepoU/aAeupioU oTO PEiypa
Ala@opeTIKOi TUTTOI AAEUPIOU £XOUV SIOPOPETIKN atroppdenan vepou. Mapakalolpe
TIPOCAPUOCTE TNV TTOCOTNTA TOU VEPOU GUN@PWVA [E TOV TUTTO AAEUPIOU TTOU XPNOIUOTTOIEITE.
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Y1repBoAikA ‘EMe1yn vepou KatdAAnAn
TTooOTNTA VEPOU TTO0OTNTA VEPOU

1. Otav éxeTe TpoaBEcel TTOAU vepd, n CUUN Ba yivel TOoo pakakn TTou dev Ba pTropei va
yupioel kal iowg akdpa Kal va yivel KOAAwONG. Edv oupBei kAT TET0I0, TO WwHi Ba gival TTOAU
OKANPO Kal pe eTTitTedn A aypla eQAvEIA Kal YE UPR JE HEYAAOUG TTOPOUG, XWPIG EAACTIKOTNTA.
H em@dveia Tou cwoToU WwuIoU Ba TTPETTEl va €ival OTPOYYUAEUEVN.

5 AeTr1d a@oU TTpooBEaeTE vEPO Kal n {Uun gival akdua uypr Kal KOAWONG, TTpocBEaTe pia i
OU0 KouTaAIEG TNG oOUTTAG AAEUPI Kal CUUWOTE TN CUUN £€wg OTOU TTETUXETE TNV KATAAANAN u@n.

2. Edv 10 vepd TToU €xeTE TTPOCBEael gival AiyoTepo atrd 600 TIPETTEL, 5 AETTTA PETA TNV avAapEIgn
Ba d¢eite 6T aAeUpI £Xel Peivel aTOV TTATO TOU KAdOU Kal 6T n {Uun dev TTaipvel éva oPoIOPOP(O
OTPOYYUAO oxnpa. H Zuun Ba eival emitredn ) pe dypla €m@Avela, xwpig eAacTikétnTa. Edv
oupBei kKTl TETOI0, TO WPWi Ba gival TTOAU OKANPO Kal N UPRA Tou Ba £Xel TTUKVOUG TTOPOUG.

5 Aemrtd ag@ou TTpoobéaete vepd edv n {UuN eival akdun oAU Enpr ouveyioTe TTpoaBéTovTag 1
KOUTaAIG TNG OOUTTaG VEPO Kal UPWOTE TN CUUN WG OTOU TTETUXETE TNV KATAAANAN UH.

AAAeg ouvTayég

H axapn ka1 Ta auyd 6a dWoouv OTo Ywi Mo €vTovo xpwia. MNapakalolue TTpoabéaTe Ta
TNV TT006TNTA TTOU TTPOTEivETal 0TOoUG MMivakeg ZuvTtaywv TTapatrdvw. Edv BaAeTte TTapatravw
TTO0OTNTA AT TN CUVIOTWUEVN TO WWHi Ba €xel oKoUpo XpwHa kal iowg Kaei. EvoéxeTal va
XPEIOOTEl va oTapaTAoETe T d1adIkaoia wnoigaTog vwpiTePa yia va aTToQUYETE TO KAWIHO TOU
wwpioU. Otav BéAeTE va TTpoaBéaeTe Eva auyd oTn {Uun, KaBwg To auyd HOAOKWVEI TO pEiyPa,
TTAPAKAAOUNE TTPOCOECTE HOVO Eva Auyd XTUTTNUEVO PECA OTO doyxEio OOTOUETPNTH KAl
TTPOCBEOTE VEPO OTO £vOEDEIYUEVO ETTITTEDO.

KaBapiopég kai Zuvripnon

Alatnpeite Tnv ETi@dveia Kadapn

1. BydAte Tn ouokeur atméd Tnv Tpida TpIv Tov KaBapiouo.

2. YKOUTTIOTE TNV ETTIQAVEIN TNG CUCKEUNG PE £va KaBapO JaAaKS TTavi OTO OTTOI0 £XETE Pigel
Aiyo oud€TEPO KABAPIOTIKG. ZTEYVWOTE KAAG TNV €TMIQAvEIa PE éva GANO OTEYVO TTavi.
MapakaAoUpe unv xpnaoiyotroigite Bevdivn A GkKANPpAa KaBapioTika A SIaBpwTIKA uypd yia Tov
KaBapIoud TNG CUCKEUNG.

KpartijoTe Ta afeooudp kabapd

1. Metd ammd kdbe xpron kabapilete OAa Ta afeooudp TTOU XPNOIPOTIOINCGATE VIO VO OTTOPUYETE
TN ouoowpeuon BPwHIAG.



2. Eav o avadeuTipag £xel KOAACEN oTov KADO Kal dev Byaivel uTTopeiTe va pifete oTov KAdO
Aiyo vepd Kal va TO a@QrOETE VA OUCKEWEI, WOTE VA UTTOPEITE AVETA VO APAIPETETE TOV
avadeuTrpa.

3. Edv dev TTPOKEITAI VO XPNOIUOTIOINCGETE T CUCKEUN yia TTOAU Kaipd, Ba TTpéTTel va KaBapioeTe
OAa Ta agegoudp Kal AQoU OTEYVWOOUV KAAJ, va Ta atToBNnkeUoETE JEoa aTOV KADO.

MepiBdAAov xpriong

1. H katdAANAn Beppokpaacia yia Tn Xprion Tng cuokeung eivar -10°C ~ 40°C.

2. H oxeTikn uypacia aépa Ba TpéTTel va gival Katw atré 95% kai n Beppokpacia Ba TTpéTel va
gival 25°C.

3. H katdAAnAn Bepuokpacia Tou xwpou atrobrikeuong eival -40°C ~ 60°C.

4. Mnv xpnoiyoTroleite EUPAEKTA 1] DIABPWTIKA 0EPA OTO XWPO TTOU BPIOKETAI N CUOKEUN).

Texvikég Mpodiaypagég

MovTéAo MBF-004

Taon 220-240V~50Hz
loxug 710W
XwpnTIKOTNTA 1.000yp

MpépAnua/Auon

O1 aTTavTACEIG TTOU TTAPEXOVTAI GTOV TTAPAKATW TTIVAKA €ival EVOEIKTIKEG. 2€ TTEQITITWON
onuavTikou TTPoRAARUATOG 1) POOPAG 0T GUOKEUN TTAPAKAAOUNE ETTIKOIVWVIOTE PE £va aTTO TA
E¢ouaiodotnuéva Kévipa Emokeuwv MMENPOYMIH.

MNpo6BAnua MOéavA aitia AOon

EAéyEre €av n ouokeun eivar | MarioTe TO TTANKTPO
ouvdedepévn Ue TNV TIpia “Start/Stop” ka1 n cuokeur] Ba
gekivrioel va Asitoupyei

EAEyETe €dv éxel H évdeign “” avaBoofrivel kai
H ouokeurj dev avapelyviel | Evepyotroindei n n avTioTpo®n XPOovouéTpnon
10 aAeUp! kai Bev Asitoupyei | kaBuoTépnon £vapgng EXEl GEKIVATEI

KaTtrola avTaAAaKTIKG Exouv EmkoivwvAoTe pe éva ammod

@Bapei Ta E€ouaiodotnuéva Kévrpa

Emokeuwv MmrevpoupTri

Ymrépyouv uttOAOITTa TPOPNRS | AQaipEéTE Ta TTPOTOU
AkoUyetal  éva  aouviABng | 1) wixouha oTtov k&do ETTAVEKKIVIOETE TN CUOKEUN

nxog

O kadog Oev eival KOG | ETeEpewoTe KOAG TOV KABO
OTEPEWMEVOG  OTn  OWOTH | OTn owaTr B€on Tou.
B¢éon
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Acouviéng pupwdid/yelon

To kaAwdlio eivai
KOTECTPAUMUEVO

KpatroTe 10 KaAwdIo PJokpid
atrd KAuTd avTIKEuEVa

YTmapxouv utréAoItTa TpoPAg
oTov CwAARva Bépuavong

AgaipéoTe Ta  UTTOAEippaTa
TpoPAg amd Tov OowArva
Béppavaong

H oBévn LED b&eixver v
évdeign “E00”

H Oepuokpacia evidg Tng
OUOKEUAG €ival XapnAdTepn
atré -10°C.

XpNOIYOTIOINOTE Tr) CUOKEUN
oe TepIBAAloV ue
Beppokpaacia petagl -10°C-
40°C

H oB6vn LED &eixver v
évdeitn “E01”

H Oepuokpaaia eviég Tng
OUOKEUAG eival uwnAdTepN

Evav
nv

XpNOIKOTIoINOTE

QVEUIOTAPA VIO VO

amé 50°C KPUWOETE 1 aQACTE Tn vd
KPUWOEI QUOIKA Kal va £PpBEl
og Beppokpaaia dwpatiou.
H oB6vn LED o&eixver Tnv | Ymapxer TpdRAnpa otov | Emikoivwviote pe éva ammo
évdeign “EEE” A “HHH” aiodntpa 10 E€ouaiodotnuéva Kévrpa

Emmokeuwv Mtrevpouputm)

To wwyi ivar ev pépel dynto

To wwyi givar aynto

NiyoTepO vepPo n n
Beppokpacia Tou vepou gival
uynAn

H avahoyia Twv UNIKwv dgv
gival owoTn

AvagepBeite  otov  [ivaka

Suvtaywv

Ao @aAng ATroppiyn TNG ZUCKEUNG

2710 TEAOG TNG WPEAIUNG CWAG TOU, TO TTPOIOV OEV TIPETTEI VA ATTOPPITITETAI E TA ACTIKA OTTOPPIU-
paTta. Mpétrel va amoppipbei oe I0IKA KEVTPA SIAQOPOTTOINKEVNG GUAAOYNG ATTOPPIMKATWY TTOU
opiCouv o1 BNPOTIKEG APXEG I} OTOUG POPEIG TTOU TTAPEXOUV AUTH TNV uTTnpeaia. H xwpioTtr amép-
pIYnN PIOG NAEKTPIKAG OIKIAKK) OUCKEUNG, ETTITPETTEI TRV ATTOQUYT TTIBAVWVY OPVNTIKWY CUVETTEIV
yia 1o TTEPIBAAAOV Kal TNV uyEia atmd TNV akaT@AANAN atTréppIwn Kal ETITPETTEI TNV AVAKUKAWON
TWV UNIKWV OTTO TA OTTOIA OTTOTEAEITAI WOTE VA ETTITUYXAVETAI ONPAVTIKI) EE0IKOVOUNOT EVEPYEIONG

KaI TTOpWV.

MNa Tnv emMoApavon TNG UTTOXPEWTIKNAG XWPIGTAG aTTOPPIYPNG OIKIAKWY NAEKTPIKWY CUCKEUWVY,
TO TTPOIOV PEPEI TO OO TOU dIAYPAUUEVOU TPOXOPOPOU KASOU aTTOPPIMUATWY.
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Eyyonon

* H etaipia MMENPOYMIH eyyudrail Ta TpoidvTa TNG yia OTToIodATTOTE EAATTWHA KATOOKEUAG 1
UAIKWV yia 800 (2) €t a1md TNV nuepopnvia ayopdg f TTapddoong PE TNV TTPOCKOMION TG
a1roedeIgng ayopdg. EAGv 1o TTpoidv TTou €XETE AyOpPATEl, TTAPOUCIATEl EAGTTWUA KATAOKEUNG N
UAIKWV, atreuBuvBeite oTo KatdoTnua ayopdg 1 ot efouaiodotnuévo Kévipo Service
MMNENPOYMITH. MNa Tnv evnuépwor] oag OXeTIKG PE To TTANCIESTEPO £EouaiodoTnuévo KEvtpo
Service MMNENPOYMIH, emoke@Beite Tn 10T00€Aida pag www.benrubi.gr. Eival oTnv
atrokAeloTIKA Kpion TNg MIIENPOYMTITH n avrikatdotaon avTi emdiopdwaong Tou EAATTWHATIKOU
TTPOIGVTOG.

* H gyylnon dev KOAUTITEl EAQTTWUOTA TTOU Ba TTpokUWouv atrd guaioloyikh ¢Bopd, aTTdoIuo,
AavBaopévn eykaTtaoTaon i GUVTAPNON TOU TTPOIOVTOG, KAKO XEIPIOPO, AVTIKAVOVIKEG GUVONKEG
Aermoupyiag, pn epappoyr Twv odnylwv XProng, METOTPOTTN 1 ETTIOKEUR TOU TTPOIOVTOG atTd un
e¢oualodoTnuévo TeXVIKO TTou dev avrkel ata Kévtpa Service MITENPOYMIH.

Emiong, n eyyunon dev KAAUTITEl TG TTOPAKATW EVOEIKTIKG AVAPEPOUEVA:
e 2nuddia, atroxpwHaTIoPO ] YPOTLOUVIEG.

o  Kayiyata e€aitiag €kBeong o€ wTIA i PASYQ.

o  BA4&Bn amrd Beppikd ook (amméToun aAAayn Bepuokpaaciag i Taong).

TA MEPIZZOTEPEZ INHPO®OPIEZ:

X. MMENPOYMIH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouai - ABriva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

© (€


http://www.benrubi.gr/
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A 24

Please read these instructions carefully before using the appliance
and save them for future reference. Please keep the sales receipt
for guarantee purposes (pls see below “Guarantee and Customer
Service”)

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

» Read carefully the instructions for use provided with the appliance
and keep them for future reference.

 Before you connect the appliance to the supply mains, check that the
voltage indicated in 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
Centers.

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

« If the appliance does not operate normally, disconnect it from the
power supply and contact an authorized BENRUBI Service Center.

* Check the cord periodically for possible damages.

* Do not use the appliance if the power cord or plug are damaged in
any way and contact an authorized BENRUBI Service Center.

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

* To protect against the risk of electric shock, do not immerse the
appliance, the cord or the plug in water or other liquids.

» Unplug the appliance from the mains supply:

- When not in use.

- Before putting on or taking off parts.

- Before cleaning or maintenance operations.

- Immediately after use.

* Do not allow the power cord hanging over the edge of table or
counter or hanging over or touching hot surfaces.
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* Never pull the cord to disconnect from the electrical outlet; instead
grasp the plug and pull it to disconnect.

* Always attach plug to appliance first, then plug cord into the wall
outlet, to disconnect, turn any control to OFF, then remove plug from
wall outlet.

» Use only accessories recommended by the manufacturer. The use of
accessory attachments not recommended by the appliance
manufacturer may cause injuries.

* The appliance is not intended to be operated by means of an external
timer or separate remote-control system.

* Clean surfaces in contact with food.

* Close supervision is necessary when your appliance is being used
near children or infirm persons.

* 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 may get wet.

* Do not touch any moving or spinning parts of the appliance when
baking.

* Never switch on the appliance without having properly placed the
bread pan filled with the appropriate ingredients.

* Never beat the bread pan on the top or the edges of the bread maker
in order to remove it, since this may damage the bread pan.

* Never insert metal foils or other materials into the bread maker as
this can give in order to avoid the risk of fire or short circuit.

* To prevent the risk of fire, never cover the bread maker with towels or
any other materials.

* The heat and steam produced during use must be able to escape
freely.

* To prevent the risk of fire, never place or use the bread maker near or
close to combustible materials.

* Never use highly corrosive or abstractive agents for cleaning the
appliance.

* This appliance is for domestic use only.

* Do not use outdoors.

* Do not operate the appliance for other than its intended use.

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

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

Product Features

Heat
View dissipation
window hole
Lid
Inside part
LCD display
Control

panel

Bread barrel
Steel

housing
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Measuring
Bread barrel Measuringcup  SPOON Hook

Stirring rod

Explanation on Measuring Cup
Cup of liquid. (Please see the right graphic)

1. When you take some liquid with transparent cup and try to measure desirable amount, place
measuring cup on the flat table at your eyes level. If you need to add egg or milk, you would
have to mix them into water before reading scale.

2. Measure solid powder ingredient: hold desirable solid powder with this transparent
measuring cup, shaking cup lightly in order to flatten the surface of powder, and then read
correct scale. Please don’t shake cup for long or sharply, otherwise the powder might descend
to the scale lower than requested amount.

2000——] [——34cp
M One cu
B Y20UP P
om——
— r4CUP
50m——o{ —

Tips: one cup of flour’s weight approximated 160g
Measuring Spoon : small spoon and big spoon, used for measuring material

Hook : used for taking the Stirring Rod out from bread.
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Quick Ideas to Make Bread

Made Soft Bread at 700gr and Medium Color :
1. Clean Bread Barrel, Stirring Rod, Measuring Cup and Measuring Spoon.

2. Align the oblate hole at stirring rod to the corresponding position of revolving axle in bread
barrel and fix in appropriate position.

3. As recommended Recipe Book’s “Soft Bread” -700gr please add material by order. Be sure
to add yeast powder above flour and not allow yeast powder to touch water.

4. Put bread barrel into the container and fix it into position, covering the lid.
5. After plugging bread baker to outlet screen displays Defaulted Menu
immediately: 700gr/Medium Color/ Soft Bread

6. Press “Start/Stop” with a buzzer sound, indicator light flashed, and bread baker begins to
knead.

7. The bread is done as soon as the countdown is over. At this time, program auto-starts “Keep
Warm”.

8. Pressing “Start/Stop” for 3 second followed by giving a buzzer sound, “Keep Warm” is
stopped.

9. After bread is done, please wear glove to lift bread barrel and take it out, turning barrel
upside down to take out bread.

A/

A B

Tips

It may happen the stirring rod remains stuck in the bread when it is turned out. In this case,
use the hook accessory as follows.

1) insert the hook in the axis of the stirring rod (A).
2) pull gently to release the stirring rod (B).

Attention: the above bread-making approach is the easiest, no need to use “Menu”, “Loaf” and
“Color”. Please refer to “User Manual” for more details (Page 08-15).
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Introduction to the Control Panel

_ Start/stop/
Menu Size Meditim Time Color pause

1.
“Menu” :

When select one from the menus 1-15 displayed in Control Panel (see the right
graphic), LCD indicator will show the corresponding setting:

1—“Soft Bread” ; 2—"“Sweet Bread” ; 3—“Natural sourdough” ; 4—“French” ; 5—“Whole-
Wheat” ; 6—“Quick” ; 7—*Sugar-free”; 8—“Multigrain ” ; 9—" Milky Loaf ” 10—"“Cake”;
11—*Raw Dough”; 12—“Leaven Dough” 13—‘Jam”; 14—"Bake”; 15—"“Yogurt”

2LOAF” : In setting status, pick one of 450gr/700gr/1.000gr as bread weight. Except for 1
to 9 “loaf’ can’t be adjusted.

3. “COLOR?” : Select bread color by pressing Light/Medium/Dark one by one in circle for
Whole Wheat Bread, French Bread. Select bread color by pressing Light/Medium/Dark one
by one in circle for sweet bread .When select one color, the upper will display the
corresponding mark.

4. “START/STOP/Pause” : Press this button to start or stop the working of bread maker,
giving a buzzer sound. When bread baker begins to work, for avoiding exceptional contact or
collision, this performance will start “Exceptional Stop” as protection performance. When press
this button for 1second until hear a prompt sound “Buzz”, the unit stops working immediately.
NOTE: Within one second short press is “Pause” , the program stops the countdown, the
machine all the action at status of “Pause”, you can add some ingredients, etc., press again to
quit “pause”, all programs continue the original action. “Stop” Press 3 seconds or more is
required.

5. “+” : In setting status, each pressing this button will add 1,5 or 10 minutes delay. If press

this button without releasing, the program would rapidly add the time of delay up to the
maximum time of delay. At this moment program would return to the original minimum time of
delay and continue to move like this in circle.

6. “=” . In setting status, each pressing this button will reduce 1,5 or 10 minutes delay. If

L
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press this button without releasing, the program would rapidly reduce the time of delay up to
the minimum time of delay. At this moment program would return to the original maximum time
of delay and continue to move like this in circle.

7. Working status includes:

Reservation (if you need) —Preheat—Knead1—Rest—Knead2—Ferment 1,2,3 --Bake—
Keep Warm—Complete

Operation Guide

Please be careful before use :
% Check wire cord, socket and fuse box in order.

Operation Instruction on making bread

1. Take out bread barrel from the inside of container and put stirring rod into barrel.

Hold the handle
of the barrel

Place the half-
round hole of
stirring rod into
the right position
at the revolving
axle.

~4
2. Add the appropriate amount of water, egg and flour into barrel, and finally add yeast
powder.



Ensure yeast powder to be added
above flour and don’t mix yeast
powder with water, sugar and salt,
otherwise the activation of yeast will

"_] ﬂ-rf"l r be weaken or won't be workable.

Ensure yeast powder to be added above flour and don’t mix yeast powder with water, sugar
and salt, otherwise the activation of yeast will be weaken or can’t be workable.

Ingredients:

Yeast Powder

Flour or other Stuff

Mixture of Water, Oil, Sugar and Salt

3. Put the barrel holding the mixture of material into container and close the upper cover.

1. Align barrel to the inside
container.

If you found an obstruct with barrel during pressing down, you could lift barrel again and turn
the axle at the bottom of barrel to the other angle.

33
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2. After placing barrel into

container, then rotate the

barrel clockwise, barrel is
fixed

4. Plug bread maker to outlet followed by a buzzer sound and indicator displays the
following:

The default value after
starting unit is
700gr/Medium color/Soft
bread

5. Select desirable bread recipe press @

The number will be moving
in circle from 1-15. 1-9 are
bread recipes.

6. Select desirable bread color and loaf

Press
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7. Set “Reserve” Time

If you want to make bread right now, please skip current step.

Press .
Press .

Adjust to your desirable time

Please refer to Page 15-16 of “Reserve Function” for counting Reserve Time

8. Start The Unit and Begin to Make Bread

Press -@l and countdown begins

After starting Bread Maker the unit begins to stir flour. For avoiding the splashing of flour,
the program can auto-set interval stirring at the first 2minutes. After 2minutes, auto-switches to
continuous stirring.

* After setting “Reserve”, “:” at LCD indicator begins to flash and the unit is started. When
Countdown begins, flour stirring begins too.

FOR THE FIRST USE

The appliance may emit a little smoke and a characteristic smell when you turn it on for the
first time. This is normal and will soon stop. Make sure the appliance has sufficient ventilation.

1. Please check whether all parts and accessories are complete and free of damage.
2. Clean all the parts according to the section “CLEANING AND MAINTENANCE”.

3. Set the bread maker on BAKE mode and bake empty for about 10 minutes. Then let it cool
down and clean all the detached parts again.

4. Dry all parts thoroughly and assemble them, the appliance is ready for using.

9. The Flnlshlng of Bread-making
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When countdown is up to 0:00, the buzzer sound will be given to notify that bread is
done.

1. Keep Warm Refer to Page 40 for “Keep Warm”

2. Non-heat
* press “Start/Stop” for 1second
* remove plug from outlet

10. Take Out Bread

Because bread is very hot,
please wear gloves and
shake bread lightly before
taking it out.

“Cake” Operation Instruction — Menu 10

The operations on cake are similar to how to make bread. As the ingredients for cake making
mentioned in Recipe Book, you can select “cake” and start it.

Press @ _J

“Cake” - Menu 10 Default time is 1 hour and
33 minutes

“Raw dough” Operation Instruction — Menu 11

The operations on Kneading Dough are similar to how to make bread. As the ingredients for
kneading mentioned in Recipe Book (no salt, sugar and milk powder) you can select “raw
dough” and start it.
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Press @ )

“Raw dough” Menu 11 Default time is 23 minutes

You cannot select Color and Weight. As “Knead” is finished, a buzzer sound is given.

“Leaven dough” Operation Instruction — Menu 12

You can make fermented dough. As the ingredients for kneading mentioned in Recipe Book
(no salt, sugar and milk powder) you can select “Leaven dough” and start it.

Press “Menu”, select program 12, it's work the “Leaven dough”, default time is 1 hour and 24
minutes.

You cannot select Color and Loaf. As “Knead” is finished, a buzzer sound is given.

“Bake” Operation Instruction — Menu 14

This is a performance with powerful practical use. Once you grasped how to make bread, you
can just use “Leaven Dough” to control the time of stirring and of leavening needed and even
make or invent many new kind breads you loved with “Bake”.

Press @

s

“Bake” — Menu 14 Default time is 10 minutes, can be
adjusted between 5 minutes and 1 hour
and 30 minutes.
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“Yogurt” Operation Instruction — Menu 15

This is a performance with powerful practical use. You can rise the dough or making yogurt,
rum.

Press

“Yogurt” — Menu 15 Default time is 8 hours, you can adjust
between 5 hours and 13 hours.

Specific Functions Description

Reserve Function
The purpose of this performance is for your having the fresh bread on next morning.

For example, now is at 20:30 in the evening and wish to have ready-made bread in the
morning 7:00.

1. Compute Reserving Time: it should be 10hours and 30minutes from the evening 20:30 to
the next morning 7:00.

2. Set Reserving Time

Press the “+” and “-” , set the time ,After setting the time, press the "Start" button. Note: The
time displayed on the screen is set to 10 hours and 30 minutes, this display time includes the
time to make bread, at 7:00 you can have the bread.

Reservation function Tips:

1): when use reservation function, do not put eggs, as eggs will go bad too long, it will affect
the taste of bread.

2): cover the yeast under flour, in order to maintain the activity of the yeast.

Buzzer Sound

1. A buzzer sound is given as electricity is connected.

2. Abuzzer sound is given as Loaf, Color, Menu or Time Setup is pressed.

3. Abuzzer sound is given as switch “Start/Stop”.

4. In kneading process the buzzer sound is given continuously to remind you of adding
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material.
5. Abuzzer sound is given as the operation is finished.
6. The intermittent buzzer sound is given as “Keep Warm” is closed down.

Memory Function to Occasional Electricity Disconnection

1. This unit holds a 15minutes Memory-keeping to occasional electricity disconnection: after
starting bread maker, if an occasional electricity-disconnection happened and its duration is
not more than 15minutes, re-connecting electricity would make bread maker continue to work.
After re-connecting electricity, the time of working could be changed and not equal to the
original time set before:

Actual Working Time = Time of Disconnecting Electricity + Original Working
Time Set Before

2. If the duration of electricity disconnection is more than 15minutes, the bread maker can’t
continue before work time.

Keep Warm

For making your use easier this bread maker is supported with heat preservation performance.
When bread or other snacks are finished and don’t be taken out in time, “Keep Warm” can
keep them fresh at certain temperature.

“,n

% After bread is done the program auto-enters “Keep Warm” with flashing “:”.

The maximum time for preserving is 1hour. “Keep Warm” will be closed down until the buzzer
sound is given in an intermittent way.

% Or directly press On/Off for 3 seconds until a buzzer sound is given and then “Keep Warm”
closes down.

1. Soft bread
Material 450gr 700gr 1.000gr
Water 160ml 240ml 290ml
Butter 2 big spoons 2 big spoons 3 big spoons
Table salt 2 small spoon 2 small spoon 1 small spoon
Sugar 1 big spoon 2 big spoons 3 big spoons
Milk powder 2 big spoons 3 big spoons 5 big spoons
Flour 300gr 400gr 475gr
Yeast Powder 1 small spoon 1 small spoon 1 small spoon




2. Sweet bread
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Material 450gr 700gr 1.000gr
Water 160ml 240ml 310ml
Butter 2 big spoons 2 big spoons 3 big spoons

Table salt Y2 small spoon Y2 small spoon Y2 small spoon
Sugar 4 big spoons 6 big spoons 6 big spoons
Milk powder 2 big spoons 3 big spoons 4 big spoons
Flour 300gr 400gr 500gr
Yeast powder 1 small spoon 1 small spoon 1 small spoon

3. Natural curing

Material 450gr 700gr 1.000gr
Water 160ml 240ml 310ml
Sugar 1 big spoon 1 big spoon 2 big spoons

Milk powder 2 big spoons 3 big spoons 4 big spoons

Butter 1 big spoon 1 big spoon 2 big spoons

Salt Y2 small spoon % small spoon 1 small spoon
Flour 275gr

350gr

400gr

Yeast powder

1/3 small spoon

1/3 small spoon

1/3 small spoon

4. French bread

Material 450gr 700gr 1.000gr
Water 200ml 260ml 320ml
Butter 2 big spoons 2 big spoons 3 big spoons

Table salt Y small spoon Y small spoon Y small spoon
Milk powder 2 big spoons 3 big spoons 4 big spoons
Flour 300gr 400gr 500gr

Yeast powder

1 small spoon

1 small spoon

1 + ¥4 small spoons

5. Whole wheat bread

Material 450gr 700gr 1.000gr
Water 210ml 280ml 340ml
Butter 2 big spoons 2 big spoons 3 big spoons




Table salt

2 small spoon

1 small spoon

1+ small spoons

Flour 150gr 200gr 250gr
Whole wheat flour 150gr 200gr 250gr
Sugar 2 big spoons 3 big spoons 4 big spoons
Yeast powder

1 small spoon

1+ % small spoons

1 + %2 small spoons

6. Quick program

Material 450gr 700gr 1.000gr
Water (40-50°C) 180ml 240ml 300ml
Butter 2 big spoons 2 big spoons 3 big spoons
Table salt Y small spoon Y2 small spoon Y small spoon
Flour 280gr 375gr 450gr
Sugar 1 big spoon 2 big spoons 3 big spoons
Milk powder 2 big spoons 3 big spoons 4 big spoons
Yeast powder

2 small spoons

3 small spoons

4 small spoons

7. No sugar
Material 450gr 700gr 1.000gr
Water 120ml 180ml 240ml
Butter 2 big spoons 2 big spoons 3 big spoons
Salt 3/4 small spoon 1 small spoon 1 + % small spoons
Egg one one one
Flour 280gr 375gr 450gr
Xylitole 3 big spoons 4 big spoons 5 big spoons
Milk powder 2 big spoons 3 big spoons 4 big spoons
Yeast powder

1 small spoon

1 small spoon

1 small spoon




8. Multigrain bread
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Material 450gr 700gr 1.000gr
Water 120ml 170ml 210ml
Butter 2 big spoons 2 big spoons 3 big spoons

Salt Y2 small spoon % small spoon 1 small spoon
Whole wheat flour 50gr 75gr 100gr

Oatmeal 50gr 75gr 100gr

Flour 200gr 250gr 300gr
Egg one one one

Yeast powder

1 small spoon

1 small spoon

1 small spoon

9. Milky loaf
Material 450gr 700gr 1.000gr
Milk 120ml 180ml 240ml
Butter 2 big spoons 2 big spoons 3 big spoons
Sugar 2 big spoons 3 big spoons 4 big spoons
Flour 280gr 375gr 450gr
Table salt 2 small spoon % small spoon 1 small spoon
Egg one one one
Milk powder 2 big spoons 3 big spoons 5 big spoons

Yeast powder

1 small spoon

1 small spoon

1 small spoon

10. Cake
Material
Egg 4 pcs
Butter 100gr
Sugar 150gr
Cake flour (weak flour) 380gr

Table salt

1 small spoon

Soda powder

3.5gr




11. Raw dough

Material
Water 280ml
Butter 2 big spoons
* Egg 2 pcs
* Table salt 1 + 1/3 small spoons
* Sugar 1 big spoon
Flour 4 cups

Please select the recipes marked as * as per your needs.

12. Leaven dough

Material
Water 240ml
Butter 2 big spoons
Table salt 1 + %2 small spoons
Sugar 1 big spoon
Flour 3 cups

Yeast powder

1 + % small spoons

13. Jam
Material
Orange 600gr
Sugar 300gr
Gelatin 50gr
15. Yogurt
Material
Milk 350ml
Yogurt 50ml
Sugar 3 big spoons

43
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Precautions on Bread Recipe

Gluten free flour

- If you use gluten free flour, we suggest put half more of fast action yeast on it.

- For example, if you put 1 spoon of yeast to cook a bread when using Strong white bread
flour, then you’d better put 2 spoons of yeast to cook a bread when using gluten free flour. For
better results you can use gluten-free flour, which you can purchase at pharmacies and certain
healthy food shops.

Yeast Powder :

Please don'’t replace Yeast Powder with Soda Powder. The yeast powder expired or lacking
activation will apparently affect the soft texture and look of bread.

Advise to test the activation of yeast powder before making bread: take a half-cup of warm
water (about 40-50°C), adding °C a small spoon of sugar and stirring, and continue to add two
small spoons of yeast powder above the surface of water and store it in a warm place. After 10
minutes the mixing in this cup should be raised to the level of a full cup, otherwise please
purchase new yeast powder in case of making bad bread.

Mixture Ratio of Water and Flour

Different flours have different water absorption. Please adjust water amount according to used
flour type.

Too much water Lacking of water Suitable water

1. When too much water is added, the dough will become so soft that can’t be rounded and even
become sticky. If so, the bread made out would be very hard and with a flat or rough surface
and a texture with bigger pore, no elasticity. The good bread should be half-rounded.
5 minutes after adding water the dough still is damp and sticky, please continue to add one or
two big spoons of flour and knead the dough until you think the water content of dough is
appropriate.

2. If the water added is lacking, after 5 minutes mixing you would find the dry flour was left on
the bottom of barrel and the dough would not be fixed to a round shape. The dough would be
with a flat or rough surface, no elasticity. If so, the bread made out would be also very hard and
hold a texture with dense pores.

5minutes after adding water the dough still is dry too much, continue to add a big spoon of
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water and knead the dough until you think the water content of dough is appropriate.
Other Recipes

Sugar and eggs will make bread more colorful. Please add them as the amount recommended
by Recipe Book. Adding them freely will bring a heavy color and even burn bread, and even
finally result in stopping working in advance for avoiding burning bread. In addition, if you want
to add egg, for egg will thin the mixture, please be sure to put just one egg beaten into
measuring cup and add water to the specified level.

Cleaning and Maintenance

Keep Surface Clean

1. Unplug unit and disconnect electricity before cleaning.

2. Apply the small amount neutral cleaning solution to a clean and soft cloth and wipe the unit,
and then dry it thoroughly with another dry cloth. Please don’t use gas oil or other abrasive
cleansers and corrosive liquids to clean.

Keep Accessories Clean
1. After each use, clean the whole accessories used to avoid the accumulation of dirty.

2. If Stirring Rob are caught by barrel and doesn’t come off, you could pour an appropriate
amount of water to steep for a while and then take Stirring Rod off.

3. If not use the unit for a long time, you should clean whole accessories and allow them to
cool and store them into barrel.

Environment for Use
1. Appropriate temperature for use is -10°C~40°C.
2. Air relative humidity should be lower than 95% and temperature should be 25°C.

3. Appropriate temperature for storage is -40°C~60°C.

4. No inflammable gas, corrosive gas or conducting dust in air.

Technical Specifications

Item No. MBF-004
Rating Voltage 220-240V~50Hz
Rating Power 710W

Rating capacity 1.000kg
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Problem/Solution

Defect

Possible issues

Solution

Bread maker fails to mix flour
and work

Check if plug is connected to
outlet

Press  “Stop/Stop” and
breadmaker begins to work

Check if operation is
delayed

“.n

Indicator is flashing and
countdown begins to work

Damage of parts

Please contact an
Authorized Benrubi Service
Center

Abnormal sound

There is a litter of hard stuffs
or crumbs in barrel

Remove anything found
inside the unit before re-start

The barrel is not locked into
position

Re-place bread barrel into
position

Abnormal smell/taste

Wire cord damaged

Keep wire cord away from
heated objects

Something has been left on
heating tube

Remove the matter left on
heating tube

LED indicates “E00”

Temperature inside the unit
is lower than -10°C

Use the unit under the
environment of -10°C-40°C

LED indicates “E01”

Temperature inside the unit
is higher than 50°C

Use electric fan to cool it or
naturally cool it until it
reaches room temperature

LED
“HHH"

indicates “EEE” or

Defect with sensor

Please contact an
Authorized Benrubi Service
Center

Bread is partly raw

Bread is raw

Less water or water

temperature is high

The rate of material is wrong

Refer to Recipes
Recommended




Safe Appliance Disposal
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At the end of its working life, the product must not be disposed of as urban waste. It must be
taken to a special local authority differentiated waste collection centre or to a dealer providing
this service. Disposing of a household appliance separately avoids possible negative
consequences for the environment and health deriving from inappropriate disposal and enables
the constituent materials to be recovered to obtain significant savings in energy and resources.

As a reminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.

Guarantee & Customer Service

* BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the retail
location you have purchased it from or contact an authorized BENRUBI Service Centre. To find
the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is in the
discretion of BENRUBI Company to replace or repair the defective product.

* The warranty does not cover damages resulting from normal wear, breakage, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician
who does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

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
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http://www.benrubi.gr/
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