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EuxapioToupe TTou emMAEEATE PIO CUOKEUN TNG YKAUOG IZZY.

A (54

ZnuavTikéc Mpo@uAdéel

OT1av XpNOIMOTIOIEITE NAEKTPIKEG CUOKEUEG Oa TTPETTEl va akoAouBoUvTal
Ol TTAPOKATW 0dnyieg ac@alsgiag TPog amoPuyn KivoUvou TTUpKayldg,
nAekTpotrAnsiag f TpaupaTIoUOU.

- AloBaoTe TIG 00NYiEg XPHONG TTPOGEKTIKA.
- ApaipéoTe OAa T UNIKA TG CUOKEUQOiag aTTd TN OUCKEUN TTPIV TAV TTPWTN
xpenon.

- Mnv ayyiCeTe TIG KAUTEG ETTIPAVEIEG TNG CUOKEUNG. XPNOIUOTIOIEITE TNV
TTapeXOUEVN EUAIVN OTTATOUAQ.

- Na va rpooTareuTteite atrd mOav nAekTpoTTANSia, un BuBifeTe TN CUOKEUNA R
TO KOAWDIO PEUATOG O€ VEPOD I OTTOIOdATTOTE GAAO UYPO.

- Eival atrapaitntn n emtipnon 6tav otmroladATToTe CUCKEUN XPNOIKOTIOIETAl
atré | Kovta o€ TTaidId.

- H ouokeur) dev TTPETTEl va XpNOIPOoTTOIEITal ATTO ATOUA PE EIOIKEC AVAYKES
(owpaTIKES 1] dlavonTIKEG), TTaIdIA ] dTopa TTou O€ BIABETOUV TNV ATTAITOUMEVN
YVWON Kal EPTTEIpIa yIa TN XPAON TG CUOKEUNG, XWPIG TNV ETTITAPENON
KATTOIOU TTPOCWITTOU TTOU YVWPIZEl TOV TPOTTO AEITOUPYIaG TNG CUOKEUNG Kal Ba
givar uTTelBuvog yia TNV acPAAEIG TOUG.

- ATTOoUVOEETE TN OUCKEUN aTTd TNV TTPida OTav eV TN XENOIUOTTOIEITE KAl TTPIV
TNV KaBapioeTe.

- Mn Xpno1PoTIOIEITE TN CUOKEUR AV gival XAAAOPEVO TO KAAWDIO ) av EXEl
TTapouaiaoTei KaToia BAGRN Katd Tn Acitoupyia TNG. EMOTPEWTE TN CUOKEUR
yia €AEYXO, ETTIOKEUA A AvTIKATACTACN O¢ £€va aTTO Ta £0UCIODOTNUEVA KEVTPO
emokeuwv MMENPOYMIH.

- Z€TUAIETE TTARPWG TO KAAWDIO TIPIV TN XPron.

- H xprion un yvnoiwv aviaANaKTIKWY PTTOPE va TTpoKaAEoEl BAGRN oTn



OUOKEUN.
- Mn XpnOIYOTIOIEITE TN CUOKEUN O€ £EWTEPIKOUG XWPOUG.

- Mnv a@riveTe T0 KOAWDBIO va KpEUETal aTrd TNV AKPn Tou TpaTrediol 1 Tou
TTAYKOU TnG Koulivag, oUTe va £PXETAI OE ETTAPH E CEOTEG ETTIQAVEIEG.

- Mnv ToTTOBETEITE TN GUOKEUN TTAVW A KOVTA 0€ NAEKTPIKN Koudiva, kouliva
ykadiou i} (eoTtd @oupvo.

- Mnv TOTTOBETEITE TN CUOKEUR KOVTA (EAAXIOTN aTTdoTaon acpaciag 30
EKATOOTA) O€ EUPAEKTA QVTIKEIMEVA OTTWG ETTITTAA, KOUPTIVEG K.Q1.

- Mn xpnoiJoTroIEiTe TN CUOKEUN TTAVW O€ PMETAAAIKN €TTIQAVEIQ, OTTWG
vepoxUTn.

- Mnv TOTTOBETEITE TN CUOKEUR KOVTA OTNV AKpn TTédykou i Tpatrediou.
BeBaiwBeite 611 n em@AveIa gival OTeYVN, ETTITTEDN, KABAPN KAl AVOEKTIKY OTN
BepuodTnTa.

- Mpiv TTOTACETE TO TTAAKTPO EVEPYOTTOINONG TNG OUCKEUNG, BERaIWOEITE OTI
EXeTe ouvdEoel To KaAwdIo pelpaTog oTnv TIPICa. MNa va aTTooUvOETETE TN
OUOKEUR, TTIEOTE TO TTANKTPO AgiIToupyiag otn B€on «Offy kai émeira ByAaATe 10
KaAwdIo peupaTog atrd TNV TTPida.

- KaBapilete Tn ouokeun Peta ammod KABe xprion.
- Mn xpnoigotroigite EWTEPIKO XPOVOUETPO WE T CUCKEUN.

- Mn XpnOIYOTIOIEITE TN CUOKEUN YIa OKOTTOUG TTEPA aTTd AuTOUG YId TOUG
OTT0ioUG TTPOOPICETAl.

- H ouokeun mpoopicetal pévo yia oIKIoKA XpAon. Z€ TTEPITITWON
ETTAYYEAUATIKAG Xpriong, AavBaouévou xeIpiopoU 1 attoTuxiag va
OKOAOUBAOETE TIG 0dNYiEG, O KOTAOKEUAOTAG OE PEPEI Kaia eubuvn.

- MNa v aoc@daAeid 0ag, N CUOKEUN QUT CUPPOPPUWVETAI JE TA I0XUOVTO
TTPOTUTTA, TOUG KaVOVES ac@alegiag kail TiG odnyieg Tepi XaunAng Tdong,
HAekTpopayvnTikhg ZupBatétnrag, MNpooTtaciag Tou MepIBAAAOVTOG KATT.

OYAAZTE AYTEZ TIZ OAHIIEZ
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Mépn TnG ZuoKeUNg

. AVTIKOAANTIKA €TTIQAVEIQ 3.
. ZWHO OUOKEUNG

. MAAkTpo Aermoupyiag On / Off — Auyvia Asiroupyiag

AW N -

. =UAIivn otratoula-KouTtdAa 0GOPETPNTAG

Texvikd XapaKTnPIOTIKA

Tdaon: 230V~ 50Hz
loxug: 1250W
Kwdikég: JB-33H

Xpron Tng Kpemiépag

Mpiv Tnv NMpwtn XpARon

- ATTOOUOKEUAOTE TTPOCEKTIKA TNV KPETTIEPQ Kal BePaiwBeite OTI ExeTe apaipéael OAa Ta UAIKG
TNG CUCKEUQTIOG.

- MepdoTe TNV AVTIKOAANTIKN ETIQAVEIQ PE EvA VWTTO TTAVI KOI OTN CUVEXEIQ OTEYVWOTE KAAA TNV
ETMIPAVEIQ.

- ZUVOEOTE TN OUOKEUN JE TO KOAWBIO KAI OTr OUVEXEID OUVOEDTE TN GUCKEUR aTNnV TTPida.

- Mpiv Tnv TpwTn XpHon pubuioTe To BeppoaTdtn To peyaAUTEPO €TTITTEDO BEPUOKPATIag Kail
QQrOTE T CUOKEUN VO DOUAEWE! yIa 5 AeTTTA.

- 2T OUVEXEIO UTTOPEITE va TTOPOCKEUATETE KPETTA KAl va PUBUiceTe TN Begpuokpacia oTo
€TTITTEO0 TTOU ETTIOUEITE.

- Oewpeital uaIoAOYIKG GTNV TTPWTN XPAON VA TTApATNPACETE KATTVO | HUPWDIE.
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Mapaokeun Kpétrag

- ZUVOEOTE TO KaAWDIO PEUUATOG GTNV TTPIfa. ZUVOEDTE TO PIG Jovo o TTpida 230V~50Hz. H
€VOEIKTIKI) Auyvia Asitoupyiag Ba avayel.

- MpoBepudveTe TNV KPETTIEPA KAl OTN oUVEXEIa BAATE pia pIKPR TTOoOTNTA BOuTUPOU OTO KEVTPO
NG KPETTIEPAG.
- MepixUoTe TO peiypa yia TNV KPETTA TTAVW OTNV AVTIKOAANTIKA ETTIQAVEIQ.

- XpNOIYOTIOIWVTAG TNV TTAPEXOUEVN EUAIVN OTTATOUAA, ATTAWOTE TO PEIYHA YPAYOPA JE KUKAIKEG
KIVAOEIG, MEXPI VO ETTITUXETE TNV EMOUUNTH BIGUETPO TNG KPETTAG.

- AQNoTE TNV KPETTA va WnBei PéXPI TO TTAVW PEPOG TNG VA WNV €ival uypod Kal va PTTopEi va
METaKIVNOE EAAPPWG OTNV AVTIKOAANTIKA ETTIPAVEIQA.

- MepdoTe TN oTTaTOUAD KATW ATTO TNV KPETTA KAl AVOTTOd0YUPIOTE TNV, WOTE va Ynbei kal atrd
TNV GAAN TTAEUPAG.

- AQNoTE TNV KPETTA va YNOEi EXPI va TTAPEI Eva XPUOO XPWHA.
- AQaipéoTe TNV KPETTA, XPNOIMOTTOIWVTAG T OTTATOUAQ.

EMIZHMANZH: Av n kpétra gival TToAU okoUpa, a@rjoTe TNV eTOPEVN va ynbei yia Aiyotepo
XPOvo.

- Otav TeAEIWOETE, ATTEVEPYOTTOIEITTE TN OUCKEUN, TNECOVTAG TO TTAAKTPO AsiToupyiag atn Béon
«Off». Z1n ouvéxela ByAaATe To KOAWSIO peUpPATOG ATTd TNV TIPICa KAl APrOTE TN CUCKEUR VA
KPUWOEIL

- OT1av n KpeTEPA KPUWOEl, KABOPIoTE TNV, TTPIV TN JETAKIVATETE yia atToBAKEUON, OTTWG
TTEPIYPAPETAI TIAPAKATW.

Mpoteivoueveg ZuvTtayég

YAikd yia 10 KpéTreg wepitrou:

- 500 ml yaAa ehappu pe 1,5% Armmapd

-1 auydé

- 10 -12 kouTaAI€G TNG GOUTTOG OAEUPI YIa OAEG TIG XPAOEIG
- Aiyn papyapivn fj Addi f BouTupo

- aAdm

EKTEAEZH:
Kookivifoupe 10 aAeUpl.
2 éva PTToA, Bdaloupe To yaAa, To auyo, Aiyo aAdTi Kal Ta avakaTeUOUE, PE Wikep A alpua.

MpocBétoupe oTadIOKA TO QAEUPI KAl AVOKOTEUOUUE OUVEXWG WOTE va Wnv OROANIGCEL.

B [



MpooBéToupe alelpl olyd OIya yia va €MITUXOUME TNV TTUKVOTATA TTOU €TTIBUpoUpe (dnAadr va
€XEI MIa gETN TTUKVOTATA O XUAGG).

>KETTACOUNE TO PEiypa Kal To agrivoupe va oT1abei yia 1 wpa aTo Yuyeio.

ZeoTaivoupe TNV Kpemmépa Kal BAdoupe Pe éva TIveAAK! Aiyn papyapivn A Add i Boutupo.(Mdvo
TIPIV TNV TTPWTN KPETTA)

Me Tnv KouTdAa piXVouude MIa  MPIKPH TTO0O0TNTA XUAOU OTNV KPETIEPA, OTO KEVTPO,
TTEPIOTPEPOVTAG TO PE YPAYOPES KIVAOEIG WATE va atmmAwBei TravTtol. H kpétra dev Ba TrpéTrel va
gival oUTe TTOAU TTaxId, oUTE TTOAU AETTTH.

Wrvoupe TNV KPETTA, PEXP! VO EUPAVIOTOUV PIKPEG TPUTTOUAEG OTNV ETTIQAVEIA TNG KAl va TTAPEI
XPUOO XpWua.

‘Etreira, Tnv avatmmodoyupifoupe yia va wnoei kar atrd Tnv AAAn TAgupd.
Tnv Byddloupe atrd 1o TNYAVI KOl GUVEXICOUNE WE TIG UTTOAOITTEG KPETTEG.

AQOoU PTIAEOUNE OAEG TIG KPETTEG TIG YEUICOUNE HE OTI ETTIOUUOUE.

MuoTikd ZepBipioparog

Av Béhoupe va S1aTNPAOOUNE TIG KPETTEG CEOTEG PEXPI VO TIG WHOOUPE OAEG, PTTOPOUME va
TOTTOBETOUE TIG KPETTEG TTOU £TOINdoapE oTo PoUpvo atoug 100°C.

MTropoupe va @TIGEOUNE TIG KPETTEG KAI VA TIG BAAOUME OTNV KATAWUEN, TUAIYPEVES (avd TTOOEG
0a XpnoIUoTToINCOUNE TNV Qopd) o€ UePPPAVN 1 AAOUUIVOXAPTO, WATE VA EXOUUE ETOIMEG VIO
otroTe TIG BEAACOUNE, APKEi va TIG aTTOWUEOUE, VA TIG YEUIOOUNE PE OTI EMOUPOUNE Kal va TIg
CeOTAVOULE.

MtropoUue va Tng diaTnpridoude OTo Wuyeio pia eBOoPGda TrepiTTou, OpkKei OTIWG Eival
oToIBayUEVEG N pia TTAvVw aTnv GAAN, va TiG TUAiI§oupe pe pePBpavn.

MNa yAukég KpéTTeg, yTTopouue va TTpocBécoupe 1 Bavilia, yia dpwua.

AAMYPEZ KPEMNEZ

KPEMEZ ®AOPENTIN (ME ZIMANAKI)
YAIKA yia 12 KpETTEG TEPITIOU:

[a 10 XUAS:

- 80 yp. AAeUpl

- 140 ml yaAa

- 2 afyd xrutrnuéva

- 2 K.O. BouTupo AUwpEéVo

- 1/2 K.y. papaBOCTTOPO (TTPOAIPETIKA)
- ENAXIOTO aAGTI

Ma TN uTTecauéA:

-1 A Tdha

- 50 yp. Boutupo

- 50 yp. AAeupi

- 1/3 pA.70. Kp€pa YAAAKTOG
- aAdTI, TTITTEPI, HOOXOKAPUSO



Ma 1 yéuion:

- 1200 yp. TPUPEPO OTTAVAKI

- 600 yp. pikéTTa (A AvOOTUPO)

- 3 aByd xruttnuéva

- 3 ppéoKka KPEUPUDAKIO O€ PETAKIA

- 30 yp. TTapuedava TpIHPEVN

- oAdTI, TITTEPI, HOOXOKAPUSO

- 4 k.0. EAaidAado

- 500 yp. cdAtoa viopdTag (OTTITIKA 1 £TOIUN)

EKTEAEZH:

Ma TIG KPETTEG, avakaTelouue o€ BaBU OKEUOG TO GAEUPI E TO OAATI KAl TO JOPABOCTIOPO Kal
pixvoupe otn péon Ta apyd.

AvakateUoupe Pe To aUpUA TWV aRywv Kal TTpocBéToupe To BoUTUPO AUWPEVO UEXPI VO YiVeEl
€va peiyua.

Pixvoupe 10 yaAa o1yd o1yd, avakaTeUovTag va eVOWHATWOEI 0To peiypa péxpl 1o 1/4. Katotmv
TO pixvoupe 6Ao padi kal XTUTTAPE TO XUAO.

Orav yivel Agiog Tov agprivoupe va otabei 30'-1 wpa mpIv TN xpAon. EToipadoupe TG KPETTEG
oTNV KPETTIEPQ.

WYrvouue TNV KpETTa o€ PETPIO QWTIG Kal 6Tav podicel Tn yupifouue e OTTATOUAT aTTd TNV GAAN
TAeUpd. TOTTOBETOUUE TIG WNUEVEG KPETTEG OE TNIATO, Tn Mdia e€mavw otnv GAAn Kkal TIg
OKETTAZOUPE PE AAOUPIVOXAPTO PEXPI VA YivOuV OAEG.

Ma tn yéupion, Cepartidoupe yia 2' To otravdki o€ vepd Tmou Bpadel Kal To aTpayyifoupe TTIECOVTAG
va @uUyouv OAa Ta uypd. ZeoTaivoupe TO €AaIOAAdO KAl OOTAPOUME TO KPEWMUDAKI 3.
MpocBéToupe TO OTTOVAKI KOWPEVO, OAAGTI, TTITTEPI, POOXOKAPUOO KOl OVOKOTEUOUMPE WE
oTratouAa og paAAov duvathi ewtid yia 3'-4'. To Byaloupe Kal TO AQAVOUUE VA KPUWOElI O€
ooupwTApl. Z& BabU okelog BpuPPaTI(OUNE e TO TTIPOUVI TN PIKOTTA KAl TNV AVOKOTEUOUUE HE
v mapueddva kai Ta afyd. Tnv mpooBEToupe 01O KPUO OTTAVAKI KOI AVOAKATEUOUME va
avaperxBouv Ta UAIKG TnG Yéuiong. Baloupe oTtn pia akpn k&Be KpETTag pid KouTaAld. Tuliyoupe
TN KPETTA TIPOOEKTIKA YupiovTag TIG U0 AKPEG TTPOG TA HECA va KAEioOUV TN YEUION.

MNa va @mndagoupe TN ptrecapél, CeoTtaivoupe 10 BoUTUPO OE KOTOAPOADKI Kal PiXVOUME TO
aAeUpl. AvakaTeUoue CuvEXEIa ag PETPIO QTIa 4'-5". ATTooUpoupe atrd Tn QWTIA KAl PiXVOUNE
TO YyAaAQ, TNV KPEPA, OAGTI, TITTEPI KAl JOOXOKApUdo avakateuovtag Jwnpd. Otav yivel Acio
EavaBadoupe o€ xaunAl ewTid, uéEXp! va apxioel va TTACEI, avakaTeUOVTAG CUVEXEIQ.

AvdBoupe To oUpvo oToug 190°. ToTToBeTOUE TIG KPETTEG KOANTA TN Wia aTnv dAAn, o€ éva
0Uo Boutupwpéva TTUPEE, OTa OTIoio €XOUME ATTAWOEl 3-4 K.O. PTTECAMEN. ZKETTAJOUUE TIG
KPETTEG PE TN GAATOQ VTOMATAG KOl PiIXVOUUE ETTAVW TNV UTTOAOITIN UTTECOUEA Kal TPIPPEVN
mappedava. Tig wrivoupe yia 15' repitrou Kai TIG oepPipoupe CeOTEG.



KPENEZ ME TYPIA KAl MANITAPIA

YAIKA:

Kpétreg:

- 240 yp akeupl

-5 auyd

- 300 yp yéAa

- 1/4 Trakéto BouTupo AiwpEVo
- 150 yp vepd CeoTd

- Aiyo aAdTi

[€uion:

- HaviTdpia

- 1 k.0. Boutupo

- 1/2 @A kpaoi

-2 1/2 @A TUPIA TPIPPEVT

- 500 yp kpépa yaAakTog

- Aiyo nAi€Aaio yia To TNyAaviopa

EKTEAEZH:

XTUTT@pe To aAeUpI PE Ta auyd, TO YAAQ, TO BoUTupo, TO AAATI KOl TO VEPO.

PTIGKVOUE TIG KPETTEG OTNV KPETTIEPQ.

2WTAPOUKE Ta MavITApia OTO PoUTUPO, OAQTOTTITIEPWVOUME, TA OPNVOUME ME Kpaoi Kai

alyoBpadouye.

Bdaloupe Aiyn kpépa yaAakTog yia va el kar 1 1/2 @A Tupi Kol pOAIg apyioouv va Ailvouv
KareBadoupe ammod Tn ewTId. Baloupe Aiyn yépion o€ k&Be kpéTra, TIG TUAiyoupe kal TIG Badoupe

o€ €va BOUTUPWHEVO TTUPEE.

MepixUvouue TIG KPETTEG PE TNV UTTOAOITTN KPEUQ YAAQKTOG KOl TTACTIOAICOUME YE TO UTTOAOITTO
Tupi. ATT0 TAvw PiXVOUPE 2-3 KOPMPOTAKIA PBOUTUPO, OKETTAOUNE WE QAOUMIVOXOPTO KAl
wrvouue 1/2 wpa atoug 200 Babuoug. Aiyo Trpiv 10 TEAOG Bydloupe TO AAOUUIVOXAPTO Yia va

podicouv.



FAYKEZ KPENEZ

KPEN £YZET
YAIKA:
Kpéme

- 90 yp. aAeUpI KOOKIVIOHEVO

- 2 KOQTEG KOUTAAIEG TNG coUTTag faxapn
- 2 auyd

- 1 kpbkog auyou

- 240 yp. y&Aa ZeoTo

- 30 yp. BouTupo Aiwpuévo

- 1 péla aAaT

- {Uoua ato 1 TTOPTOKAAI

KapapéAa

- 130 yp. Zaxapn

- 200 yp. XUMOG aTTO TTOPTOKAAI
- EUoua ato 1 TTOPTOKAAI

- 1 opnvdki KovIAk

- 1 opnvaki Aikép

- 60 yp. BoUTupo

EKTEAEZH IA TizZ KPEMEZ:

AvakaTteUoupe To aAeupl, Tn {axapn, To aAdT kol To Uoua. MNpooBéToupe Ta auyd Kal Tov
KPOKO Kal avakareUoupe €wg OTou yivel €vag XUAOGG. lMpooBétoupe oiya-olyd kai 10 yaAa
avakaTeUovTag ouveXwg. Pixvoupe 1o Alwpévo BouTupo Kal avakaTeloupe Eava. AQRVOUPE TO
peiypa yia 15 Aemrtd va {ekoupaoTei. Pixvoupe pia koutaAid atré 10 XUAG GTNV KPETTIEPA KAl JE
YPHYOPES KIVAOEIG OTTAWVOUUE TO peiypa TTavToU. Avatrodoyupidouhe Pe pia oTTdToula Tnv

KPETTA yia va ynBei kal atrd Tnv GAAN TTAEUpd. Tig TOTTOBETOUNE TTAVW O€ pia AaBOKOAAQ.



EKTEAEZH I'lA THN KAPAMEAA:
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Z ¢ éva avTIKOAANTIKO TNyavi pixvoule alyd-aiyd Tn {axapn yia va apyioel va kapaueAwvel. OTav

TApEl £€va OKOUPO KOAQPE XPWHA, PIXVOUPE UE TTPOCOXI TO XUMO TTOPTOKOAIOU Kai To EUoua.

Aprivoupe va Bpdoouv yia 2 AeTitd kal BouTdue TIG KPETTEG Jéoa G auTd, avattodoyupifovTag

TeG. Tig OIMAWvoupe dUo PopEG. Tig TOTTOBETOUNE OE €va TTIATO. XTO XUMO TTOU €XEl UEIVEl OTO

TNyavi, TTPooBETOUNE TO KOVIAK Kal To grand marnier kai pe éva oTripto Badoupe wTid (flambé)

TIPOCEXOVTAG VA PNV KAOUUE KOl KPATWVTAG TO KEQPAAI Hag pakpid atrd 1o Tnydvi. Otav n ewtid

opnoel, TpooBétoupe 10 BoUTUPO Kal, OTAV EVOWMATWOEI, CUVOBEUOUNE PE AUTO TIG KPETTEG

600 akoua gival CeoTo.

KPEMEZXZ ME OKOAATA
YAIKA:
Kpétre

- 90 yp. aAeUpI KOOKIVIOUEVO

- 2 KOQTEG KOUTAAIEG TNG ooUTTag fayapn
- 2 auyd

- 1 kpdKog auyou

- 240 yp. yaha CeoTo

- 40 yp. BouTupo Aiwuévo

- 1 mpéda aldT

- EUoua atd 1 TTOPTOKAAI

20KOAGTQ

- 150 yp. FdAa

- 150 yp. kpépa yarakTog 35% Aimrapd

- 1 KOUT. TNG ooUTTaG PEAI

- 300 yp. KouBepToUpPa KAKAO, TEHAXIOPEVN OE PIKPA KOPPATIA
- 2 EUAakia kavéAag

- EUoua atrd 1 TTOPTOKAAI
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EKTEAEZH IA Tiz KPEMEZ:

AvakaTteUoupe To aAeupl, Tn {axapn, To aAdT kal To Uoua. MpooBéToupe Ta auyd Kal Tov
KPOKO Kal avaokateUoupe €wg OTou yivel €vag XUAOGG. lMpooBétoupe oiya-olyd kai 10 yaAa
avakatevovtag. Pixvoupe 1o Aiwpévo BoldTupo kal avakateUoupe Eavd. AQrivoulE TO PEiYUa yia
15 Aemrtd va oTabei. Pixvoupe pia koutaAid atré 10 XUAS Kail PE yPrYOPES KIVAOEIG ATTAWVOUNE
TO peiyya avtou. Avatrodoyupifoude pe pia OTTATouAa TNV KPETTA yia va ynoei kal amd Tnv

GAAN TTAeupd. Tig ToTToBETOUPE TTGVW O€ pia AaBOKOAAQ.
EKTEAEZH A TH ZOKOAATA:

>¢ pia katoapoAa Bpdaloupe 1o YAAQ, padi pye TNV KpEPa, To YEAI TNV KavéAa kal To {uoua.
Pixvoupe mmavw ammd Tnv Tepayiopévn KoupepToUupa Kol avakateUoupe KOAd. AgaipoUpe Ta
EuAdkia kavéAag Kal poipAldoupe o€ OTOMIKA WTTOA. AITTAWVOUME TIG KPETTEI O€ Tpiywva, TIG

Boutdpue ae CeoTr) COKOAATA KOl OEPRipOUE CEOTEG.

ZOKOAATENIEZ KPENEZ
YAIKA:

- 90 yp. aAeUpPI KOOKIVIOPEVO

- 2 KOQTEG KOUTAAIEG TNG ooUTTag fayapn
- 2 auyd

-1 KPOKOG auyou

- 240 yp. yadAa ZeoTd

- 40 yp. BouTupo Alwuévo

- 1 péla aAam

- EUopa atrd 1 TTopPTOKAAI

- 10 yp. kakGo

EKTEAEZH:

Avakatevoupe TO aAelpl pe Tn Caxapn, TO KOKAO, TO OAATI Kal To EUOpa TTOPTOKOAIOU.
MpooBéToupe Ta auyd Kal TOv KPOKO Kal avOKATEUOUUE €wg OTOU Yivel €vag XUAOG.
MpocBétoupe OIyG-oiyd kai 10 yaAa avakatevovtag. Pixvoupe 10 Aiwpévo PBouTtupo Kal
avakaTeUoupe Eavd. Agrivoupe To peiypa yia 15" va EekoupaaTei Pixvoupe pia koutaANid atté 1o
XUAG KOl pE yPAYOPEG KIVAOEIG aTTAWVOUPE TO peiypa Traviou. Avatrodoyupifoupe pe pia
OTTATOUAA TNV KPETTA yia va wnBei kal atrd Tnv GAAn TAcupd. Tig TotroBeToUpe TTAvw O dia
AadOKoAAQ.



epiCoupe TIGC COKOAOTEVIEG KPETTEG ME TN HAPUEAGDO TTOU TTPOTIMANE.

KPENEZ ME ZMITIKH MEPENTA
YAIKA:
Kpémre

- 2 aBya

- 1 @A. aAeUpI HOAOKO KOOKIVIOPEVO
- 1 mpéda Caxapn

- 1-1/4 @A. TdAa

- 1/4 k.yA. ANGTI

- 10 pmmokéTa

Ma 1N ommTkA pepévia

- 100 yp. WIAOKOUPEVN TOKOAGTO
- 110 yp. pouvToUKIa Yynuéva

- 1 K.0. yepdrn Kokdo

- 250 yp. {oxapouxo yaAa

- 1K.0. yéN

- 1 mpéda aldT

EKTEAEZH:
XTutrdpe 1o auyd pe alpua, TpoaBEéToupe To yaAa, To aAelpl, To BouTupo, Tn {axapn Kai To
aAdTI. XTUTTAE KOAG pE TO oUpMa va yivel XUAOG. To peiypa TTpétrel va gival apaid. To

agAvoupe 1 wpa va oTabei, okeTTaouévo. Av To Jeiypa ival TrTaxU TTpooBEToupe Aiyo yaAa.

EToipadoupe TIg KPETTEG BOUTUPWVOVTAG EAAXIOTA TNV KPETTIEPA.

Pixvoupe pia pikpr) Toodtnta xuAoU kai yupiloupe o€ 1’ pe pia ordroula. Ze 30” eival €Toiun.

MepixUvoupe pe Alwpévn 0OKOAATA Kal TTACTIAAICOUNE PE TPIMPEVO UTTIOKOTO.

[A TH ZNITIKH MEPENTA:

Apadidloupe Ta @OUVTOUKIO O€ TAWAKI Kal Ta wrivoupe yia 10" otoug 200°C va podicouv. Ta
TpiBoupe o€ kaBapr TETOETA va QUYEl N GAOUOA. APAVOULE VA KPUWOOUV KOAG.

AIWOVOUPE TN GOKOAATO O€ PTTEV Papi KI aQrjvoupe va £pBel o Bepuokpacia dwaTiou.
AA€Boupe Ta pouvToUkia aTo Wigep. Me otrdTouAa EUvouE ToV KABO YIOTi TA POUVTOUKIT
yivovTal TTdoTa Kal KoAAdve. MNpooBéToupe To KAkdo, To {axapoUuxo, To aAdTi Kal Ta aAéBoupe

OAa padi. TEhog TTpoabéToupe TN AlwpPEVn OOKOAATA. AVOKOTEUOUUE TA UAIKG.
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KaBapiopog kal Zuvtipnon

EMIZHMANZH: lpiv koBapiceTe TN OGUOCKEUN, OIyOUpeUTEiTE OTI TO KAAWdIO pelPaTOG OE
BpiokeTal oTnVv TIPICa Kal 6T N CUOKEUR £xel kpuwaotel. MNa Tn dIkr ogag TTpooTaaia un BubileTe To
OWMA TNG CUOKEUNG i TO KOAWBIO pelPaTOG OE VEPO I OTToIOdATIOTE AAANO UYPO, UTTAPXEI
Kivduvog nAekTpoTTAnéiag.

- Mtropeite va KaBapioeTe TNV avTIKOAANTIKN ETIQAVEIQ OKOUTTI{OVTAG TNV PE £va JAAAKO, VWTTO
TTavi.

- 2& TIEPITITWON TTOU UTTOAEippaTa KPETTag O PeUyouv atmd TnV ETMIQAVEIQ PE TO VWTTO TTavi,
TPIWTE EAAPPA Pe Aiyo AGdI Ta onueia auTtd Kal a@noTeE yia 5 AETTTA. TN OUVEXEIQ OKOUTTIOTE E
£€va VWIS TTavi Kal aTEYVWOTE KAAG TNV €TTIQAVEIQ.

- H ouokeun Trpétel va €xel OTEYVWOEl TTAPWG TTPIV OTTOBNKEUTEI.

EMIZHMANZH: AtobnkedaTe TNV KPeépa opIfOVTIa, WOTE va OTéKETal oTn Bdon Tng. Mnv
TOTTOBETEITE TiTTOTA TTAVW OTNV EMQPAVEIG TNG.

Aoc@aling ATroppiyn TNG ZUGKEUNG

|

Ta ofuara Tou eu@avifovral TAvw OTo TIPOIGV | OTa eyxelpidla TTOU TO CuvodeUouv
uTTod<IKvUOUV OTI dev Ba TTPETTEl va pITITETAl Hadi JE Ta UTTOAOITTA OIKIAKA ATTOPPIUUOTA PETA TO
TENOG TOU KUKAoU Cwng Tou. MNpokelgévou va atropeuxBouv evdexoueves BAaBepég ouveTTeleg
oto TepIBAAAOV, n Tnv uyeia efaitiag Tng avefEAeykTng dIGBECNG ATTOPPIUUATWY, OOG
TTapakaAoUpe va 1o dlaxwpioete atmmd GAAOUG TUTTOUG ATTOPPIMMATWY KOl VO TO OVOKUKAWGCETE
woTe va BonBnoeTte aTn BILICIUN ETTAVAYXENCIYOTIOINGN TwV UAIKWV TTOpwV. OI OIKIOKOi XpAOTEG
Ba TTpéTTel va €pBouv O€ ETTIKOIVWVIA €iTE PE TOV TIWANTH aTTO OTTOU ayopacav To TTPOIOV EiTE TIG
KOTA TOTTOUG UTTNPETIEG TTPOKEIUEVOU VA TTANPOPOPNBOUV TIG AETITOPEPEIEG OXETIKA PE TOV TOTTO
Kal Tov TPOTIO HPE TOV OTI0I0 PTTOpOoUV va SWOoOoUV aUuTO TO TIPOIOV Yid Ao@OAR TTPOG TO
TePIBAANOV avakUKAwaon. To TTpoidv autd dev Ba TTpETTEl va avapiyvueTal e dAAa auvnBiguéva
atroppiypara mpog d1dbeon.

Eyyonon

* H etaipia MMENPOYMITH gyyudral Ta TTpoiévTa TnG yia OTToladATTOTE EAGTTWHA KOTAOKEUNG A
UAIKWV yia dUo (2) étn atd Tnv nuepopnvia ayopdg R Tapddoong PE TNV TIPOCKOMION TNG
amédeigng ayopds. Edv 1o poidv TTou €xeTe ayopdoel, TTAPOUCIACEl EAATTWHA KOTOOKEUNG 1
UNIKWV, atreuBuvBeite oTo katdotnua ayopdg 1 oe efouaiodotnuévo Kévipo Service
MIMENPOYMIH. MNa tnv evnuépwar| oag OxeTIKA e To TTANCIEGTEPO e€ouaiodoTnuévo Kévtpo
Service MMNENPOYMIH, emokepBeite Tn 10T00€Aida pag www.benrubi.gr. Eivar otnv
atokAeloTIK  kpion Tng MIMENPOYMIMH n avrmikatdotaon avti  emdidpbwaong Tou
€EAATTWHATIKOU TTPOIGVTOG.


http://www.benrubi.gr/
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* H gyyunon dev KaAUTITEl EAATTWUOTA TTOU Ba TTPOKUYWOUV a1Td PUGCIOAOYIKN @Bopd, GTTACIUO,
AavBaopuévn eykatdaTacn fj GUVTHPNGN TOU TTPOIOVTOG, KOKO XEIPIOUO, AVTIKAVOVIKEG TUVONKEG
Aerroupyiag, pn epappoyr] Twv odnylwv XpProng, METATPOTIA i ETTIOKEUN TOU TTPOIOVTOG ATTO N
ecouaiodotnuévo Texvikéd TTou dev avikel ota Kévrpa Service MIENPOYMIH.

Emiong, n eyyunon &ev KAAUTITEl TA TTAPAKATW EVOEIKTIKA AVAQEPOUEVA:
- ZNUadia, atroXpwHaTiopd i ypaTdouviég.
- Kayipara e€aitiag €kBeong o€ @wrid 1) AGya.
- BAABN atmd Bepuikd ook (atréToun alayn Bepuokpaciag i Taong).

TA NMEPIZZOTEPEZ INHPO®OPIEZ:

X. MMENPOYMIH & YIOZ A.E.

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

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

© (¢

L
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We thank you for having chosen an appliance from the IZZY range.

A 54

When using electrical appliances, to reduce the risk of fire, electric
shock, and/or injury to persons, basic safety precautions should always
be followed, including the following:

- Read all instructions carefully.

- Remove all packaging materials before the First use.

- Don’t touch the hot surfaces of the appliance. Always use the wooden
spatula.

- To protect against electric shock, do not place cord, plug or crepe maker in
water or other liquid.

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

- This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they are supervised by a person that is aware of the
instructions concerning the use of the appliance and will be responsible for
their safety.

- Unplug from outlet when not in use and before cleaning.

- Do not operate any appliance with a damaged cord or plug, in case of
appliance malfunctions or if the appliance has been damaged in any manner.

- Unwind fully the cord before use.

- The use of accessory attachments not recommended by the manufacturer
may cause malfunctions.

- Do not use outdoors.

- Do not let the cord hang over the edge of table or counter, or touch hot
surfaces.

- Do not place the appliance on or near hot gas or electric burner, or in a
heated oven.
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- Keep the appliance at a safe distance (30cm) from easily inflammable
objects such as furniture curtains, etc.

- Do not use the appliance on a metal surface, for example sink drain board.

- Do not place the appliance on the edge of a table or counter. Make sure that
the surface is dry, level and clean.

- Never put other utensil on the surface for heating use.

- Always plug the cord into the wall outlet before turning on the appliance. To
disconnect, press the power button to “Off” position and then remove the plug
from the wall outlet.

- Clean the appliance after each use.
- Do not use external timer with the appliance.
- Do not use this appliance for other than the intended use.

- This product has been designed for domestic use only. Any commercial use,

inappropriate use or failure to comply with the instructions, the manufacturer
accepts no responsibility.

- For your safety, this appliance conforms to the appliance standards,

regulations and directives of Low Voltage, Electromagnetic Compatibility,
Environment, etc.

SAVE THESE INSTRUCTIONS

Parts of the appliance

4, L.

1. Non-stick cooking plate \

2. Body 3.
3. On/Off switch — Power indicator

4. Wooden spatula — Dosage spoon



Technical Features

|
~

Voltage: 230V~50Hz
Rated input: 1250W
Model: JB-33H

How to Use your Crepe-Maker

Before the First Use

- Carefully unpack the crepe maker and remove all packaging materials.

- Wipe the cooking plate with a damp cloth, then dry thoroughly.

- Connect the appliance and supplied power cord and then plug it into wall socket

- When initial use, turn the temperature knob at the highest level and keep the appliance
working for 5 minutes.

- Then you can put food on the plate and adjust the temperature grade accordingly.

- It is normal there is some smoke and smell coming out when initial use.

Cooking crepes

- Plug the unit to the outlet. Plug only if the outlet is 230V~50Hz. The power indication light will
illuminate.

- Preheat the cooking plate and then pour a small amount of butter onto the center of the
cooking plate.

- Pour the crepe batter over the cooking plate.

- Quickly spread the batter in circular movements using the wooden spatula until the desired
diameter of the crepe is achieved.

- Allow the crepe to cook until the top surface is no longer runny and the crepe can be moved
slightly on the cooking plate.

- Insert the spatula under the crepe and turn the crepe over to cook the other side.
- Cook the crepe until just golden.

- Remove the crepe from the cooking plate using the spatula.

NOTE: If the last crepe you cooked was too dark, cook your next crepe for shorter time.

- At the end of cooking, switch off the unit by pressing the On/Off button. Remove the plug
from the socket and let the appliance cool down.
- When the appliance has cooled off, clean as described below before storing.
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Suggested Recipes

Basic dough

Ingredients for about 10 crepes:

- 500 ml milk lightweight with 1.5% fat

-1egg

- 10 -12 tablespoons flour for all uses
- little margarine or oil or butter

- salt

IMPLEMENTATION:
Sieve the flour.
In a bowl, add the milk, egg, salt and mix with a mixer or wire.

Gradually add the flour and stir constantly to avoid clotting. Add flour so as to achieve the
desired density, i.e., having an average density. Specifically, the batter should be neither too
thin and runny or too viscous.

Cover the mixture and let it stand for 1 hour in the refrigerator.

Heat the crepemaker and put a brush with a little margarine or oil or butter. (Just before the
first crepe.)

With a ladle pour a small amount of crepe batter in the center, turning it with quick movements
to spread everywhere. The crepe should be neither too thick nor too thin.

Cook the crepe until small holes appear on the surface and get gold color, then the flip to cook
on the other side.

Remove from the pan and continue with the remaining crepes.

After you make all the crepes you can fill them with what you desire.
SALTY CREPES
CREPES FLORENTIN (WITH SPINACH)

Materials for 12 crepes
For the batter:

- 80 g. flour

- 140 ml milk

- 2 eggs, beaten

- 2 tbsp butter, melted

- 1/2 tsp fennel seeds (optional)
- pinch of salt
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For the sauce:

-1 L of milk

- 50 g. butter

- 50 g. flour

- 1/3 fl.ts. sour cream
- salt, pepper, nutmeg

For the filling:

- 1200 g. tender spinach

- 650 g. rikotta (or cream cheese)

- 3 eggs, beaten

- 3 spring onions into slices

- 30 g. grated parmesan

- salt, pepper, nutmeg

- 4 tbsp olive oil

- 500 g. tomato sauce (homemade or prepared)

IMPLEMENTATION:

- For crepes, mix in a deep pan with flour salt and fennel seeds and pour in half the eggs. Stir
with whisk the eggs and add the melted butter until it becomes a mixture. Pour milk slowly,
stirring to incorporate the mixture to 1/4. Then pour it all together and beat the batter. When
smooth let him stand 30'-1 hour before use. To make the crepes Butter or grease the crepe
maker. Pour large quantity spoonful wandering round the pan to spread a thin layer over the
bottom evenly. Must be formed very thin layer of mash. Cook the pancake over medium heat
and brown when the turn with the spatula on the other side. Place the cooked pancakes in
dish on top of one another and cover with foil until done all.

- For the filling, blanch for 2 'spinach in boiling water and strain pressing to leave all liquids.
Heat the olive oil and sauté the onion 3. Add the chopped spinach, salt, pepper, nutmeg and
stir with a spatula at a rather high heat for 3'-4 '. Take it out and let it cool in a colander. In a
deep pan with a fork crush the rikotta and stir in Parmesan cheese and eggs. Add this to the
cold spinach and stir to mix the ingredients for the filling. Put on one edge of each crepe a
tablespoon. Wrap the crepe carefully turning the two edges inward to close the filling.

- To make the sauce, heat the butter in a saucepan and add the flour. Stir over medium heat
then 4'-5 '. Remove from heat and add the milk, cream, salt, pepper and nutmeg and stir
vigorously. When smooth put it back on low heat until it starts to thicken, stirring continuously.

- Turn on the oven to 190. Arrange crepes glued one to another, in a buttered ovenproof dish
or two, where we spread 3-4 tbsp bechamel. Cover the crepes with tomato sauce and pour
onto the remaining sauce and grated parmesan. Bake for 15 minutes or so and serve hot.

CREPES WITH MUSHROOMS AND CHEESE
Crepes:

- 250 g flour

- 5eggs

- 300 g milk

- 1/4 pack melted butter
- 150 g of hot water

- pinch of salt
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Stuffing:

- mushrooms

- 1 tbsp butter

- 1/2 cup wine

- 2 1/2 cups grated cheese
- 500 g cream

- little sunflower for frying

IMPLEMENTATION:
- Hit flour, eggs, milk, butter, salt and water.
- Saute mushrooms in butter, salt and pepper, the quench with wine and simmer.

- Put a little cream to thicken and 1 1/2 cups cheese and just begin to melt remove from heat.
Put some filling on each crepe, the wrap and put in a buttered ovenproof dish.

- Drizzle the crepes with the remaining cream and sprinkle with remaining cheese. Over throw
2-3 pieces of butter, cover with foil and bake 1/2 hour at 200 degrees. Just before the end we
take the foil to brown.

SWEET CREPES

CREPES SYZET

MATERIALS FOR PANCAKES:

- 90 g. sifted flour

- 20 g. sugar

- 2 eggs

- 1 egg yolk

- 240 g. warm milk

- 30 g. melted butter
- 1 pinch salt

- Zest of 1 orange

MATERIALS FOR THE CARAMEL.:

- 120 g. sugar

- 200 g. orange juice

- Zest of 1 orange

- 1 shot of cognac

- 1 shot grand marnier
- 60 g. butter

IMPLEMENTATION FOR CREPES:

Mix the flour, sugar, salt and zest. Add the eggs and yolk and mix until it becomes a batter.
Slowly add milk and stir. Pour the melted butter and mix again. Allow the mixture for 15
minutes to rest. Pour a spoonful of batter in pancake and quick movements spread throughout

—
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the mixture. A spatula to flip the pancake to cook on the other side. Place them on a baking
sheet.

IMPLEMENTATION FOR THE CARAMEL.:

In a nonstick pan slowly add the sugar till it begins to caramelize. When you get a dark brown
color, carefully pour the orange juice and zest. Allow to boil for 2 minutes and dip the pancakes
in it, flipping them. The fold twice to wipe. Place them directly on a plate. On juice left in the
pan, we add the brandy and grand marnier with a match put fire (flambé) being careful not to
burn and keeping our heads away from the pan. When the fire goes out, add the butter and,
when incorporated serve with crepes as it is still hot.

PANCAKES WITH CHOCOLATE

Sweet or savory crepes have the same basis. Simply remove from the salty the orange zest
and if we want we can replace it with some herb or spice in cooking. The crepes were widely
known in the 80s, especially in good restaurants where the crepe was served in front of the
customer, with particular emphasis on sauce Grand Marnier and orange.

MATERIALS FOR PANCAKES:

- 90 g. sifted flour

- 20 g. sugar

- 2 eggs

- 1 egg yolk

- 240 g. warm milk

- 30 g. melted butter
- 1 pinch salt

- Zest of 1 orange

MATERIALS FOR CHOCOLATE:

- 150 g. milk

- 150 g. cream 35% fat

- 1 tsp. tablespoon honey

- 300 g. 66% cocoa dark chocolate, chopped into small pieces
- 2 cinnamon sticks

- Zest of 1 orange

IMPLEMENTATION FOR PANCAKES:

Mix the flour, sugar, salt and zest. Add the eggs and yolk and mix until it becomes a batter.
Slowly add milk and stir. Pour the melted butter and mix again. Allow the mixture for 15
minutes to rest. Pour a spoonful of batter and quick movements spread throughout the
mixture. A spatula to flip the pancake to cook on the other side. Place them on a baking sheet.

IMPLEMENTATION FOR CHOCOLATE:

In a saucepan boil the milk, cream, honey, cinnamon and lemon zest. Pour over the chopped
chocolate and homogenize well. Remove the cinnamon sticks and hand out into individual

L



22

bowls. Serve with pancakes which we folded into triangle dunking them in hot chocolate.
CREPES WITH HANDMADE CHOCOLATE

-2 eggs

- 1 cup. soft flour sifted
- 1 pinch of sugar

- 1-1/4 cups. milk

- 1/4 teaspoon salt

- 10 biscuits

For the homemade nutella

- 100 g. chopped chocolate
- 120 g. toasted hazelnuts
- 1 tbsp full of cocoa

- 250 g. sweetened milk

- 1 tbsp honey

- 1 pinch of salt

Execution

- Beat eggs with whisk, add milk, flour, butter, sugar and salt. Beat well with wire to make
porridge. The mixture must be diluted. Allow to stand 1 hour, covered. If the mixture is thick
add a little milk. With paper Lightly oil a nonstick skillet. Pour a small amount of batter and turn
in 1 'with a spatula. 30" is ready.

- Drizzle with melted chocolate and sprinkle with crushed biscuit.

For homemade nutella

- Array hazelnuts on baking pan and bake for 10 minutes at 200 ° C browned. The rub on a
clean towel to remove the skins. Allow to cool thoroughly.

- Melt the chocolate in a bain marie and allow to come to room temperature.

- Grind hazelnuts in cutters mixer. With spatula scrape the bowl because hazelnuts are paste
and glue. Add the cocoa, sweetened, salt and grind together. Finally add the melted chocolate.
Mix the ingredients.

Cleaning and Maintenance

NOTE: Always make sure the appliance is unplugged and cool before attempting to clean. To
protect against electric shock, do not immerse cord, plug or unit in water or other liquid.

- The non-stick cooking plate can be cleaned by wiping the surface with a damp, soft cloth.

- When baked-on foods cannot be removed by this method, brush with a little oil. Allow to
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stand for 5 minutes, wipe with a damp cloth and then dry thoroughly.

- Dry the appliance thoroughly before storing.

NOTE: To store, leave the crepe maker standing upright on its feet under the base.

- Do not store anything on top.

Safe Appliance Disposal
X

I

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 retailers
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.
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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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