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EuxoploToUpE TIoU ETIAECATE PO CUOKELN TNG YKAUAG IZZY.

AN (54

ABaoTe TPOOEKTIKA TIS odnylec xpronS KAl KPATHOTE TS O ACPOAES
onueio ya JEMNMOVTIKY avagopd, padi ye tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon kair Efutinpétnon
MeAatwvy.

‘O1av XpNOoUOTIOLEITE NAEKTPIKEG CUOKEVEG Ba TIPETIEL VO OKOAOUBOUVTAL OL
TIOPAKATW 0ONYIEG AOPAAEIDG TIPOG ATTIOPUYH KIVOUVOU TIUPKAYIAG,
NAEKTPOTIANEIOG ) TPOUUATIOUOU.

» AloBAOTE TIC 0dNYIES XPrONG TIPOOEXTLKA.

* [10 VO TIPOCTATEVTEITE ATIO TIBAVH NAEKTPOTIANE A, unv BuBICeTe TN
OUOKEUN I TO KAAWDLO PEVPOTOC O€ VEPOD I OTIOLOONTIOTE AAANO LYPO.

* Eival amtapaitntn n emtipnon 6tav omoladnmoTe CUOKEUN
XPNOWOTIOLE{TAL ATIO 1 KOVTA O€ TIALdLA.

* H ouokeun dev TIPETTEL VA XPNOLUOTIOLETAL OTIO GTOUA UE EOIKEG OVAYKEG
(OWUATIKES 1] BLAVONTIKES), TtaLdLG 1] GTOua TTov de OLOBETOLY TNV
QTIATOVPEVN YVWON KAl EPTIELPIA YIa TN XPNON TNG CUCKEULNG, XWPIS TNV
ETITAPNON KATIOLOUL TIPOCWTIOU TIOU YVWPICEL TOV TPOTIO AEITOUPYIOS TOU
KoTtTNpiou Kal Ba eival LTTELBUVOC yia TNV ACPAAELG TOUG.

* ATTOOUVOEETE TN OUOKELN aTtO TNV TIPICa OTav dEV TNV XPNOLUOTIOLEITE Kal
TPV TNV KaBapIloETE.

* MnV XpNOWOTIOLE(TE TN CUCKELN AV £iVaL XAAQOUEVO TO KAAWDLO 1| av
EXEL TTAPOUOIAOTEL KATIOLO BAGRN KATG TN AElToupyia TNG. EToTpEWTE TN
OUOKEUN VIO EAEYXO, ETIIOKELN N AVIIKOTACTOON O€ €va ATO 1O
etovolodotnuéva kevipa emokevwy MIMENPOYMITH.

* H xprjon un yvNolwyv avioAAAKTIKWY UTIOPEL VO TIPOKOAEDEL BAGRN 01N
OUOKEUN.

* Mn XpNOJOTIOLETE TN CUCKEUN O€ EEWTEPIKOVUS XWPOUG.

* Mnv a@rivete 10 KAAWALO VA KPEPETAL ATTO TNV AKPEN TOU TPATIECIOU I) TOU



TIAYKOU TNG KOUCivag, OUTE VA £PXETAL OE ETIAPN UE (EOTEG ETUPAVELEG.

* Mnv TOTOBETE(TE TN OUOKELN) TIAVW 1] KOVTA 0€ NAEKTPLIKN kouliva,
KouCiva yKadloL f yeoa ae Ceatd poupvo.

* H ouokeun TpoopideTal JOvo yia OLKIOKN XPron. 2€ TEPImTwan
ETIAYYEAUOTIKAG XProng, AavBacuévou XELPLoPOU 1) aTtoTuxiag va
OKOAOLBNOETE TIG 0ONYIES, O KATAOKEVOOTNG OEV PEPEL KaPia evBuvn Kal
dev LloXVEL N eyyunon.

* MnVv XpNOLJOTIOLEITE TO KOTITHPLO AV KATIOLO ATIO TA PUEPN TNG CUOKEUNG
eival oTtaopévo.

* EKTOC amd tov KaBaplopud Kal TV ouvinenon Tou yivovial amo 1oV
XPNoTN, KABe GAN gpyaoia eTidLOPBwoNG Ba TIPETEL VA avaTIBETAL OE £val
ato ta ggovolodotnuéva KEvTpa ettilokevwy MIENPOYMITH.

* Mnv BubBiete TNV CUOKELN, TO KAAWDLO PEVPOTOG I TO PIG OE VEPO I
ottolodNTote GANO LYPO.

* [Mplv BEoeTe TN oLOKeLN O€ Asttoupyia, BEBalWOETE OTL TO KATIAKL EXEL
A0@OAICEL CWOTA OTOV KADO.

* AV TO NAEKTPLKO KAAWDLO 1 TO @I EXEL TTABEL CNULA, UNV XPNOLJOTIOLE(TE
TIAEOV TNV OUOKEULT). Mo va armo@uyeTe KABE Kivduvo, N ouoKeur] Ba TIPETTEL
VA AVTIKOTAOTABEL ATO OTIOOdNTIOTE £E0VCLOOOTNUEVO KEVTIPO ETIOKELWYV
MMENPOYMITH.

* [10 TNV 0OQAAELD OAG, XPNOLUOTIOIEIOTE POVO TA YVNOLO EE0PTAMOTA KAl
QVTOAAGKTIKG TIOU €ival OXeDLOOUEVA EBLIKA VIO TN OLUOKELN OAG.
Mpoooxn: Ot AGUEG TOUu PaxaLpLloL eival TIOAD KOPTEPES. XEIPLOTEITE TG UE
TIPOOCOX.

* Meta amo ToAuXpovN KAl EVIoVN XPron, Ta haxaipla Xavouy tnv
QTIOTEAEOPATIKOTNTA TOUG: PN DIOTACETE Va Ta aANGEeTE. Katvoupla
Hoxaipla looduvopoUy PE KalvoUpLa CUOKEUN.

* To KOTIAKL TIPETIEL VA OPALPETAL OVO EQPOTOV EXEL OTAUATIOEL TEAEIWG TO
OUTAG paxaipl va TIEPIOTPEPETAL.

* H ouokeun autr) €xel oxeOLOOTEL VIO JIKPES TTOOOTNTES. MV EeTtepvarte
TIG TIOOOTNTEG TIOV £VOEIKVLVTAL OTIG 0dNYIES XProNnG.

* Mn XpNOWJOTIOLE(TE TN CUCKELN YIO VA AVOPEIEETE KOMWOELG OLTIEC 1
UALKG TTOU JTTOPOUV VO JETOTPATIOVV O€ dia oupttayr (okAnpn) uado.

* Mn XpNOLUOTIOLEITE TN CUCKELN Y1 OKOTIOUG TIEEPA OTIO AUTOUG YId TOUG
OTIO{0UG TIPOOPICETAL.

* [la TNV A0QAAELG 0aG, N CUOKELH AUTH CUUUOPPWVETAL PE TA LOXLOVTA
TPOTUTIA, TOUG KAVOVEG QOPAAELOG Kal TIG 0dnyieg epi XapnAng Taong,
HAekTpopayvNTIKNAG 2ZupBatotntag, MNpootaciag tou MNeptBAAOVTOG KA.



®YAA=TE AYTEZ TIZ OAHIEX

Ta M€pn TNG ZUOKELNG
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A. TIAKTPO évapéng Asttoupylag/eTiiAoyng TaxuTnTog

B. 2wua ouokeung

I Kamdkt

A. Movw poaxaipt

E. Katw paxaipt

>T. MmoA

Z. Atovag

*TapépnT, A, E, 2T kat Z dlatiBevial ws avIOMAKTIKG 0Ta £0UCIOO0TNUEVA KEVTPO ETIIOKEUWV.



Xpron

Mpwv TNV TPWTN XPron, KabapioTe Ta dlAPopa PEPN TNG CUTKEUNG.

MPOXZOXH: Mpwv tn xprion BeBalwbeite o1t TO TaVW Paxaipt (A) Exel TOTTOBETNBEl CWOTA Kal £XEL
oQigeL otov Géova (2).

2nueiwon: To TANKTPO Evapéng Aeltoupyiag (A) 0ag ETITPETIEL VA ETUAEYETE 2 TOXUTNTEG:

* Tayutnta 1 (EAGXLoTn): eAappLa Ttieon

* Tox0TNTa 2 (U€yloTn): duvarth Tieon.

* [0 Ta uypPdA 1 TIG TTOXVPPEVOTES TPOYEG, PNV uTtepPRaivete ta 0,6 It.

MPOXOXH: ®povtioTte 0 AcUKOG ACTIXEVIOS DAKTUAOG TTOU €ival OTO KATIAKL TOU PTIWA vVa
Bploketal mavta 01N B€0N TOU (VO EQATITETAL KOVOVIKA). [Tp0oEfTe KATA TN BIGPKELD TOU
KaBaplopoU, va unv 1o PetatoTttioete. Mavia va eAéyxete OTL BpiokeTal 0Tn owoTr Béon.

Wihokoyio kat MoAtomoinon

MepdoTe 10 OeUTEPO (VYOG paxalpwwy (E) pyeoa amd tov dfova Tou Katw paxatptol (H) kat
0O0QOANOTE TO 0T OWOTH B€0N OTPEPOVTAG TO APLOTEPOCTPOPA. AV BEAETE VO XPNOOTIOOETE TO
Tpito Celyog poxalpwwy (A), TEpAaTE TO OTOV GEOVA TWV HAXALPLWV KAl O0PAAIOTE TO OTN CWOTH
B€on, OTPEPOVTAG TO APLOTEPOOTOOPA.

« ToroBetrote 1a payaipa (A & E & 2T) otov Géova Tou Bploketal yéoa oT1o UToA (Z.) Pi€te péoa
Ta UAIKG Kal ao@aAioTe to karakt ().

* ToTtoBeTNOTE TO CWHA TNG CUOKEUNG (B) TTGvw OTO KOTIAKL TOU PITIOA OTPEPOVTAG TO EAAPPWG.

» BaAte T cuokeur otnv Tipila Kal TIECTE TO TTANKTPO €vapéng Asttoupyiag (A), KPOTWVTOG
TAUTOXPOVA TO OWPA TNG CUOKEUNG.

» Otav @1a0ete 010 €TOUUNTO OTIOTEAECHA, EAEUBEPWOTE TO TIANKTPO AcLtoupyiog (A),
QATIOCUVOECTE TN CUOKEUN ATt TNV TIPICA KAL TIEPIUEVETE WG OTOU OTAPATIOOUV TEAEWS Tl
doxaipla.

* ATTIOPAKPUVETE TO OWHA TNG OUCKEUNG, OTIOOPAAIOTE TO KATIAKL, BYAATE TO poxaipla Kal adelaoTe
TO TIEPLEXOPEVO. MO va OTIOCUVOETETE TO TTAVW ATIO TO KATW POXAIPL, OTPEYTE TO OEELOTTPOPA KA
TPaBASTE TO TIPOG Ta TTAVW.

Madikég Tpopég

Mo va avapi€eTe f va TTOATOTIOLCETE UOYELPEPEVES TPOPEG:

» KOyTe ta LAKA O€ PIKPA KOUPATLA, TTIPooBEaTE Alyo (Wb (AOXAVIKWY 1 KPEQTOG) Kal GAEOTE TO
TIEPLEXOMEVO TOU UTIOA PE DLAKEKOPPEVEG KIVAOELS. OTav TO PElyHa £XEL OAEOTEL APKETA, UTIOPE(TE
VA TO TIOATOTIOINOETE TIATWVTAG TO TIANKTPO AELTOUPYIAS TTOPOTETAUEVA (VIO Alya SEUTEPOAETTTA) KAl
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HEXPL VO PTACETE OTO €TIIBUUNTO OTIOTEAECA.

Mo va kOyete poUTa I Va TIPOETOLUATETE PPOUTOKPEUA:

» KOyTe ta @pouta o€ PIKPA KOUPATIO, TIPOCBECTE Alyo YAAQ ] XUUO KAl AAECTE TO TIEPLEXOUEVO TOU
WTIOA pe BloKeKOUUEVES KIvAoels. ‘OTav TO Pelyua €xel AAEOTEL OPKETA, UTIOPEITE VA TO
TIOATOTIOINOETE TIATWVTAG TO TIANKTPO AELTOUPYIAGC TTIOPATETAUEVA (VIO Alya OEUTEPOAETITA) KL PEXPL
va QTACETE OTO €MIBUUNTO OTIOTEAETUAL.

Mpocoxn: Mpv kKoTavaAWOETE 1 OEPPIPETE TIOATOTIOINPEVES TPOPEG, EAEYXETE TTIAVTO VIO TUXOV
OUOTOTIKG TIOU BEV £XOLV AAEOTE ETTOPKWG.

2nueiwan: To karakL dev aoPaAlel 0epooTEYWS. ETTopéEVWG LTIAPXEL EVOEXOUEVO BLAPPONG aTid TO
XEIAOG TOL UTIOA OTaV eTEEEPYACEDTE LYPEG 1 TIOAD PEVOTEG TPOPEG. A VO ATIOPUYETE TNV
uTtepxeihdlon agalpeaTte 1o TTavw poxaipt kat unv uttepPaivete ta 0,6 It.

MPOZOXH: O péylotog xpdvog ouvexolg Asttoupyiog eV TIPETIEL Va EETIEpVA Ta 10 SeUTEPOAETTTO.
Mo va ETITUXETE TOUG TTIAPOKATW XPOVOUG ETTECEPYACIOG EPOPUOOTE BLODOXIKEG AELITOVPYIES HE
€VOLAPEDEG TIAVOELG TOUAGXLOTOV 10 SEUTEPOAETITWV.

MeyaAUtepeg TOOOTNTES

Ma va avopiteTe 1 va TTIOATOTIOINOETE PEYOAUTEQPEG TIOOOTNTEG, XPNOWOTIOOTE TO TPITO (VYOG
Haxalplv (A), KOYTE T UAIKG 08 JIKPA KOPUOTAKLO, KAEIOTE TO KOTIOKL KOL TIOTAOTE TOV OLAKOTITN
JE BlaKeEKOUPEVN Kivnon.

YAG Méylotn Méyiotog xpovog | lMpotevouevo Mpotevduevn
TogdtnTa Celyog paxapuwv TaxoTnIa
Maivtavog 40yp. 10 deutepoAeTTa 10420 112
Kpeppoda 300yp. 10 deutepoAeTTa 201 30 1
2KOPdO 150vp. 5 deutepOAETITO 1on 20 1
dpuyavid 30yp. 15 deutepOAeTITa 1on 20 112
ApoydoAa 150vp. 15 deutepoieTia 201 30 2
POouVTOUKIO 150vp. 15 deutepoAeTia 2o0n 3° 2
Kapudia 150vp. 15 deutepOAeTITa 20N 3° 2
lpaBLEpa 150vp. 15 deutepOAeTITa 20N 3° 2
Zaumov 250vp. 15 deutepoAettia 1o 20 2
Mooxapiolo Kpéag 200yp. 20 devtepoAeTta 1o 20 2
(Bpaopevo)
EAappLéEg QUpEG 0,6At 15 deuTtepOAETITA 201 30 112
YYPEG TPOPEG 0,6A1 15 deutepoAeTia 1o 20
Aapdoknva 160vyp. 9 deutePOAETITO 1on 20 2
dpouta 160vyp. 9 deuTEPOAETITO 201 30 2

MPOXOXH: MH AEITOYPTEITE TH ZY3KEYH ENQ EINAI AAEIA.
MPOXOXH: MHN TOMOGETEITE ZEXTA YAIKA XTO MINOA. APHETE TIZ TPODEX NA
KPYQ>OYN A AIFA AEMTA, TPIN TIZ EME=EPTAZTEITE.

—



XpAOWIES ZUPPBOUAEG

H ouokeur) cog OLaBETEL TO HOVABIKO TPLTTAG paxaipt, LoXLPd potep 600Watt Kal eyAAo PTIWA
0,6A1.. Na va agloToNoeTe QUTA TO TIAEOVEKTIUOTA WE TOV KAAUTEPO duVATO TPOTIO, 00G
TIAPABETOUHE PEPIKES XPNOLUES CUPPBOUAEG TTIOU OPOPOUV TIG TILO CUXVEG XPHOELS.

1. TYPI: TpiBet téAeta k&Be TOTIO TUPLOUY, HAACGKO ) TKANPO, OKOWPA KOL PETA. XPNOLUOTIOOTE Kal Ta
dU0 1) KaL Ta TPl paxaipla TieCovtag 10 TIANKTPO AELTOLPYIaG UE BIOKEKOUPEVEG KIVIOELS.

2. NTOMATA, =HPOI KAPIMOI, KPEMMYAI k.a.: Tl va YIAOKOWETE TPOPES XPNOLUOTIOINOTE TO
AUTAG 1) TO TPUTAG paxaipl TECOVTAG TO TIANKTPO AELTOUPYIOG PE DIAKEKOPUEVES KIVHOELG.

3. ZAXAPH AXNH: Xpnowlotmolnote povo 1o éva Celyog poxalpwv (E). NMa akdua kaAUTEPO
omoTéAeoUa, BERALWOELTE OTL N CAxapn KAAITITEL OAOKANPO TO PoxaipL.

4. NArOz: O méayog BpuupatiCeTal TEAEWD XPNOOTIOWVTOG TO TPUTAG paxaipt Kat Tieoviag To
TIANKTPO AELTOUPYIaG Pe DIOKEKOUUEVES KIVAOELS. Ma KOAJTEPO OTIOTEAECHA, XPNOOTIONOTE
TTaydKIO O€ OXAUO «KOBoL» KaBwg Bpiokouv kKaAUTEPN avTioToon OTIG ATHOES Kal BpuppatidovTal
IO EVUKOAQ KOl YPHYOPQ.

5. NAIAIKEZ TPO®EZ / DPOYTOKPEMEZ / KPEMQAEIX TPOOEX

- Mg peuOTEG TPOPEG (TT.X. BPEPIKEG KPEWEGS), XPNOWOTIOW|OTE TO JoVO paxaipt (katw) E ya va
QVOWEIEETE TO TTEPLEXOUEVO TOU UTIOA. BeBaiwbeite OTL N TPOPES Bev Eival KAUTES KAl N TTOCOTNTA
dev Eemepva Ta 600ml.

- Mo va WINOKOWETE 1 VO TIOATOTIOWOETE PAYELPEUEVES TPOPES (AAXOVIKA, KPEAS KA) KAL PPOUTA,
XPNOWOTIOOTE TO BUTAG poxaipt TiECOVTAG TO TIANKTPO AEToUPYIag e DIOKEKOUUEVES KIVATELG.
‘Otav 10 Pelypa EXEL ANEOTEL APKETA, UTIOPEITE VO TO TIOATOTIOINOETE TILECOVTAG TO TIANKTPO
Aettoupylag mapaTeTapéva (YLa Alya SEUTEPOAETITA) KAl JEXPL VO PTACETE OTO ETIIOLUNTO
OTIOTEAET Q.

Mpoooxn: Mptv KaTavaAWaoEeTe 1) 0EPBIPETE TIOATOTIOINUEVES TPOPES, EAEYXETE TIAVTA VIO TUXOV
OUOTOTIKA TIOU BEV £XOLV AAEOTEL ETIOPKWG.

MeMtlavoooAdta

YAkaQ:

2 peNtChves OAAOKEG

1 Tuepld AwpIvng o€ KovoEpPBa

1 HIKPO KPEUUUVAL PO

2 oKkeAdEG okOpdO

100-150yp. ehaidAado

Alyo 0L (avahoya Je TNV TPOT{UNoT| 0ag)
ANGTL

Ektéleon:

Badoupe TG peAtaveg o€ éva Tawi Kat TIS wrivoupe atoug 200°C péxpl va popabouy. Tig
EeAoudiCoupe kal TIg kOBouue KopudTia. Baloupe oto umwA tou Multi Tig Jioég peAtlaveg, tnv
TUTEPLY, TO KPEUUUOAKL, TO OKOPBO, TIPOGBETOUNE TN PLOT TTIOoOTNTA AadLoU Kal Alyo E0AL.



KAgivoupe 1o umwA kat BEtoupe 10 Multi o€ Asttoupyio pe SlakeKoPpPEVn Kivnon.
EmavaAauBavoupe tn dladikaacia.

Koktéh Moxito

YAKG:

1/2 N

2 KOUTOAAKLO TOU YAUKOU KPUGTOAALKH Céixapn
8 puANPGKLO BuOOPOU

50 ml poodut

06da

oLpoTIL {AxapNg (TIPOALPETIKA)

Tiéyog

Ektéleon:

1. Ta 10 oot axapns: Bpadouue 1 kouta Chyapn pe 1 koUTIa vVEPO, WG OTOU AlWOEL N
Caxapn. AQrvouuE TO OLPOTIL VO KPUWOEL KAAG KOL TO QUAGE O€ YUOAIVO PTTIOUKGAL.

2. MAévoupe KaAG 10 1/2 Adiy, TO OTEYVWVOULE Kal TO KOBoupe ota 3.

3. Xtumde pe youdoxEpt To Adiy, Tn ¢axapn Kat Tov SudCHOo O€ EVa WNAS TIOTHPL.

4. ©pupupatiCouue tTov ayo ato Multi kat Tov pixvouue oTo TToTAPL.

5. MpooBEToupE TO POLL.

6. Avakateoupe Kal TpoaBétoupe Aiyn cddal.

7. EGv TpotioUe To TTOTO PG TILO YAUKO, TTPOCBETOUHE Alyo OLpoTiL {OXapnG.

8. Napvipoupe pe QUM dudouou Kal oepRipoupE.

Ipavita PpdovAa

YAKa:

5 @AITCAvIO PPAOUAEG TIAUUEVEG, KABAPIOUEVEG KAl KOPUEVEG KOPHOTAKLAL.
1 1/2 eAdavi {axapn

Aiyo vepo

Ektéleon:

1. MoAtomowolpE 1§ @PAoVAES oto Multi.

2. MpooBetoupe 1 1/2 eAt¢avL {axapn Kal XTUTIAPE TIAAL EAEyxoUUE TO peiypa Kat
TIPOCHETOUUE Alyo vEPOS, PPOUTO ) axapPn, AVAAOYa JE TO TTOOO TINXTO TO BEAOUUE.

3. TomoBeTOUE TIG PPAOUAEG padi e TO UTTWA Tou Multi oTnv Katdwuén yla 2 TEPITIoU WPES N
000 XPELACETAL VO OPXIOEL VO TIOYWVEL OTIG OKPEG.

4. By&loupe amo tnv Katdyuén Kat avayturape oto Multi yia va a@pateWel To Yeiypa.

5. Zavapadoupe otnv KATAWLEN yia GAAEG 2 wPEeS Kal etavarapBavoupe. ONoKANpWvVoUUE
0adelACOVTAG TO TIEPLEXOPEVO OE TATIEP 1 HETAAIKO OKEVOG KAl TOTIOBETWVIAG TO OTNV KOTAWUEN.
6. H ypavita eival etoun yia oepPiplopa petd améd 3 mepimov wpeg. Katd tn dIGPKELD TOU
oePPLPIoPATOG AVAKATEVOLPE KOAA UE €V TILPOUVL VIO VA YIVEL N YPOVITA YOG TILO OPPATN.

Mropeite avti yla @pAouAa Va XPNOWOTIOINOETE POOAKIVO, AEUAVL I OTIOLOBNTIOTE PEOUTO NG
0peoKelog 0ag. Ouundeite, OUWS VO ALEOPELWOETE KATAMNAQ TNV avaioyia g ¢axapng Kat
TOU VEPOU, avAAoya UE TO TIOCO TINXTO BEAETE va gival TO YElypa 0aG.



Tpoupdkia

YAKQ:

3 PATCAvVIO KapLBLa

1 eAtavia kaotavr ¢axapn

2 QAT¢AvIa ppuyavLd TplUpEVN oto Multi

4 KOUTAALEG KOKAO O€ OKOVN

Euopa 1 TToPTOKAAIOL

1 eATCGvL vepPO

ZOKOAOTEVIO TPOUQA ) KOUBEPTOUPA 1 (VOOKAPUDO N KOKAO O€ aKOVN 1} Caxapn.

Ektéleon:

1. Xtumtdpe oto Multi ta kapudila pe v kaotavr (axapn oo embuunto peyebog.

2. Ta pixvouue o€ €va PITIWA Kal TA AVAKOTEVOUUE JE TNV TPIHPEVN GPLYOVLE, TO KAKAO, TO
EVoUA TTOPTOKAALOU Kal TO VEPOD.

3. Zupwvoupe KOAG Kal TTAGBoupE UTTOATOEG.

4. MaoTaN{oupE TIG UTTANTOEG e COKOAATEVIO TPOUMA, I Alwpévn KouBepToupa, M
WOOKAPLOO. EVaAOKTIKE, UTTOPOUUE VO KUANOOUUE TIG TPOUPEG O€ KOKAO 1} Caxapn.

FENIKA

[0 KOAUTEPO OTIOTEAECUA: OTAV XPNOLUOTIOLEITE Kal Ta U0 1) KAL T TR0 Jaxaipla Je OTEPEEG
TPOYES, GPOVTICETE TA LAIKG VA UTIEPKAAUTITOUV TO OEUTEPO POXAipL KOL VO PTAVOLY TOUAOXLIOTOV
OTO PEOO TNG OTOOTO0NG TWV dUO HAXALPLWY.

KaBapiopdg

» ATTOOUVOEETE TTIAVTO TN CUCKEULN OO TNV TIPIda TIpLY ToV KaBaplouo.

* XpnowotoLleioTe amAd £va vwTid 0QOUyYApPL YO va KOBapIoETE TO CWHa TG cUOKELNGS (B). Mnv
Bubicete 1O POTEP PECO OE VEPO 1) GANO LYPO KAL PNV TO TIAEVETE TIOTE KATW OO TN BUon.

* To utoA (Z), ta paxaipwa (A, E, ZT), kat 1o karakl (M) YTopeiTe va Ta TIAEVETE Kal OTO TIAUVTFAPLO
TUATWY (OTO EMAVW KOAABL TOu TTAUVTNPIOUL).

MPOXOXH: Moté unv xpnoldotoleite cUPPA ) HETOMIKG CUVEPYQ VIO VO KABAPIOETE TO UTTWA

2 e Mepimtwon MNpopAfuatog Asttoupyiag

» EAéyéete av n ouokeun eival cwoTtad cuvdedeuEvn e TNV TIPICa.

* AV €xeTE AKOAOLBNOEL oWOTA OAES TIG 0dNYIES XProNG Tt TIEPLAABAvVOVTAL O AUTO TO EYXELPIDLO
KOL N OLOKELN 0ag eEOKOAOUBEL va unv AelToupyel, TINYOIVETE T CUOKEUN 00G YIO EAEYXO 1
ETIIOKELN OTO TTANCIECTEPO E0UCLOBOTNHEVO KEVTPO eTIoKELWY MIENPOYMIH.
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Mpocwbomoioels yia 1 Zwot Améppwn NG 2Uokeung 20upuwva pe v Eupwraikr) Odnyia
2002/96/EK

2T0 TEAOG TNG WPEAUNG (WG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA OTIOPPIUUOTA.
Mpétel va amopplpBel ot €10IKA KEVTPA BLAPOPOTIOINWEVNG CUANOYNG OTTOPPLUUATWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TIAPEXOLY AUTH TNV UTINEECia. H xwploTr améppwn oG
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY OCUVETIEWWV Yla TO
TEPBAMOV Kal TNV uyela amod TNV oKATAAMNAN artoppPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OO TA OTIOIO ATIOTEAEITOL WOTE VA ETUTUYXAVETAL ONUAVTIKI] EE0LKOVOUNCN EVEPYELAS KOL TIOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.

Eyyunon kat E€uninpétnon MeAatwv

* H etapia MMENPOYMIH eyyudtal ta TpoidvIa NG Yyl OTIoOdNTIOTE EAGTTIWHO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOCKOPION TNG amodElENg
ayopds. Edv 1o mpoidv Tou €xete ayopdoEl, TAPOUCLAOEL EAGTTWHO KATAOKEULAG 1 UAKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds i oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. Ta
TNV eVNUEPWON 00G OXETIKA WE TO TTANCLECTEPO eéouatodotnuevo Kévipo Service MMENPOYMITH,
ETIIOKEPOE(TE TN IoTOOEA DO pag www.benrubi.gr. Eival otnv amokAelotikn kpion tng MANENPOYMIMH
N avIkatdotoon avti emdlOpBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TTPOKUWOULV OTd QUOIOAOYIKY @BopPd, OTIACLUO,
ovoowpeuon aAdtwy, AavBaopévn eyKatAoToon r) CuvIrENON TOU TIPOIOVTOG, KOKO XELPLOWO,
OVTIKOVOVIKEG GUVBNKEG AELToupyiag, pun eQapuoyr Twv 0dnNylwv XPHong, HETATPOTIN I ETILOKEUN TOU
TIPOIOVTOG OO PN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MIMTENPOYMITH.

Emtiong, n eyyunon dev KAAUTITEL TO TIAPAKATW EVOEIKTIKA OVOPEPOUEVQL:
o InuAdLO, ATTIOXPWHATIONO 1] YPAT(OUVIEG.

o Kayiuata e€attiag €kBeong o€ PWTIA i} AGYQ.

e BAABN omd Bepuikd ook (amdToun alayn Bepuokpaciag ) Téong).

MA MEPIZ>OTEPEZ TN\HPO®OPIE>:
(NEA) X. MIMENPOYMIMH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouvot — ABrva,
TnA./E¢uttnpEtnon MeAatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr
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Thank you for choosing an appliance of the IZZY range.

A 54

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, 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.

« To safeguard against electric shock, do not place cord, plug or
appliance in water or other liquids.

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

* This appliance is not intended for use by individuals (including children)
with reduced physical, sensory or mental capabilities, or lack of
experience and knowledge, unless they are under supervision and have
been given instructions concerning use of the appliance by a person
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. Return the appliance to the nearest authorized BENRUBI service
facility for examination, repair or replacement.

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

* Do not use outdoors.

* Do not let the cord hang over the edges of tables or counters, or touch
hot surfaces.

* Do not place the appliance on or near hot gas or electric burners, or in
a heated oven.

» This product has been designed for domestic use only. For any sort of



commercial use, inappropriate use or failure to comply with the
instructions, the manufacturer accepts no responsibility and guarantee is
no more valid.

« Do not use your food processor if any part is broken.

 Any intervention other than normal cleaning and maintenance by the
customer must be carried out by an approved BENRUBI service centre.
+ Do not put the appliance, the power cord or the plug into water or any
other liquid.

» Make sure that the cover is securely locked in place before operating
the appliance.

* The blade and discs are sharp. Handle carefully. After use store out of
reach of children.

» Make sure that the cover is securely locked in place before operating
the appliance.

« If the power cord or the plug are damaged, do not use your appliance.
To avoid any risk, these must be replaced by an approved BENRUBI
service centre.

« For your own safety, please use only the original accessories and spare
parts which are suitable for your appliance.

Warning: the blades of the knife are extremely sharp. Handle them with
caution.

« After much use, the blades will become blunt and should be changed.
New blades are equal to a new appliance.

* Never remove the lid until the knife has stopped completely.

* This appliance is designed to process small quantities. Do not exceed
the quantities indicated in these instructions for use.

CAUTION: Maximum time of processing should not exceed 10 second
continuous use. In order to achieve below processing times, use the
appliance with pulses and intermediate 10 second pauses.

» Do not use this appliance to mix glutinous food or substances.

» Do not use this appliance for other uses than the use intended.

» For your safety, this appliance conforms to the appliance standards,
regulations and directives of Low Voltage, Electromagnetic Compatibility,
Environment, etc.

SAVE THESE INSTRUCTIONS
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Parts of the Appliance

A
B
C
D
F
E
G

A. Start Button / speed selector

B. Motor Unit

C. Lid

D. Upper Blade

E. Lower Blade

F. Bowl

G. Fixed Shaft

* Parts C, D, E, F, G are available for purchase at all authorized service centers
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Using Your Appliance

Before the first use, clean the various parts of the appliance.

CAUTION: Before use, make sure that the upper blade (D) is properly positioned and tightened on
the shaft (G).

Notes:

* The start button (A) allows you to use 2 speeds:

* speed 1 (min): gentle pressure

* speed 2 (max): firmer pressure.

« For liquids, never exceed 0.6 It.

WARNING: Make sure the white rubber ring on the lid of the bowl is always in the correct place.
When you clean the bowl, make sure you don’'t move the rubber ring form the initial place.

Mincing and Blending

* Put the second blade (D) onto the lower blade (E) and bring it to its locked position by turning
anticlockwise.

« Fit the third (D) upper (E) and lower blades (E) onto the fixed shaft (H) in the bowl (F). Pour in the
ingredients and lock the lid (C).

* Place the motor unit (B) onto the assembly by turning it slightly.

* Plug in the appliance and press the start button (A), at the same time holding the appliance by
the motor unit.

+ At the end of preparation, release the button (A), unplug the appliance and wait until the blades
come to a complete stop.

» Remove the motor unit, the lid and the blades to pour out the preparation. You can separate the
upper blade from the lower blade by turning it clockwise and pulling it up.

Baby Food

To mix or blend cooked food:

+ Chop the food into small pieces, add some broth (meat or vegetables) and mix the ingredients
while pulses. To blend the mixed food, press the start button continuously until you reach the
desired result.
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For fruit purées:
+ Chop the fruits into small pieces, add some milk, water or juice and mix the ingredients with
pulses. To blend the fruits, press the start button continuously until you reach the desired resuilt.

Caution: Before you eat or serve blended food, please always check for ingredients that might
have not been blended adequately.

Note: The lid of the bowl does not form an air-tight seal. Therefore, when mixing liquids there is a
possibility of limited leakage from the bowl. To overcome this, avoid overfilling, remove the top
blade and do not exceed 0.6 It

CAUTION: Maximum time of processing should not exceed 10 second continuous use. In order to
achieve below processing times, use the appliance with pulses and intermediate 10 second

pauses.

Larger Quantities

If you want to blend or cut bigger quantities, use the upper blade (D). Cut into small pieces, close

the lid and press the button.

Ingredients Max. Quantity | Max. Time | Recommended Recommended

blades Speed

Parsley 40qr. 10 sec 1st or 2nd 1or2
Onions 300gr. 10 sec 2nd or 3rd 1
Garlic 150qr. 5 sec 1st or 2nd 1

Rusks 30qr. 15 sec 1st or 2nd 1or2
Almonds 150qr. 15 sec 2nd or 3rd 2
Hazelnuts 150qr. 15 sec 2nd or 3rd 2
Walnuts 150gr. 15 sec 2nd or 3rd 2
Yellow cheese 150qr. 15 sec 2nd or 3rd 2
Boiled ham 250qr. 15 sec 1st or 2nd 2
Meat (boiled) 200gr. 20 sec 1st or 2nd 2

Light pastries 0,6lt 15 sec 2nd or 3rd 1or2
Cooked soop 0,61t 15 sec 1st or 2nd 2
Prunes 160qr. 9 sec 1st or 2nd 2
Fruit 160gr. 9 sec 2nd or 3rd 2

CAUTION: DO NOT OPERATE THE UNIT WHEN EMPTY.

CAUTION: DO NOT PUT HOT INGREDIENTS INTO THE BOWL. BEFORE FOOD PREPARATION,

ALLOW FOOD TO COOL DOWN FOR A FEW MINUTES.
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Useful Tips

This appliance has unique specifications such as the third blade and powerful motor of 600W.
Please find hereafter a few tips for the most common uses.

1. CHEESE: Perfectly grades every kind of cheese (even soft cheese). Use both blades and/or the
third blade and run the appliance with pulses.

2. TOMATO, NUTS, ONIONS etc.: For fine chopping, use both blades and/or the third blade and
run the appliance with pulses.

3. CASTOR SUGAR: Use the single blade (low blade). For better result, make sure that sugar’s
quantity covers totally the blade.

4. ICE: For ice crushing, use the three blades and run the appliance with pulses.

5. BABY FOOD/CREAMY PREPARATIONS: To mix or blend cooked food:

- With liquid foods (e.g. baby food creme) use the low blade to mix the ingredients. Make sure that
food is not hot and quantity does not exceed the 600ml.

- For chopping cooked food (vegetables, meat etc.) and fruit, use both blades and/or the third
blade and run the appliance with pulses. To blend food or make fruit purées, press the start button
with breaks (for a few seconds) until you reach the desired result.

CAUTION: Before you eat or serve blended food, please always check for ingredients that might
have not been blended adequately.

IN GENERAL:
For better results: when using all three blades (with solid food), please make sure that the quantity
of ingredients fully covers the second blade and reaches up just below the upper blade.

Eggplant salad

Ingredients

2 big eggplants

1 red pepper

1 dry onion small size

2 cloves of garlic

100-150gr olive ol

Vinegar (as per your preference)
Salt

Bake the eggplants into the oven at 200°C until they become soft. Pill them off and cut them in big
cubes. Put half the quantity into the bowl of Multi adding the pepper, the onion, the garlic and the
salt. Put on half the quantity of oil and vinegar. Close the lid of the bowl and press the operation
button with breaks. Repeat the same operation with the remaining quantity.



Mojito Cocktail

Ingredients:

1/2 lime

2 ts sugar

8 spearmint leaves

50 ml rum soda sugar syrup (optional)
ice

1. To prepare the sugar syrup: boil 1 cup of sugar with 1 cup of water until it melts. Let the syrup
cool and keep it in a glass bottle.

2. Wash the 1/2 lime, dry it and cut it in 3 pieces.

3. Beat fine with a pestle lime, sugar and spearmint in a tall glass.

4. Crush the ice in the Multi and put it in the glass.

5. Add rum.

6. Stir well and add a little soda.

7. Add a little sugar syrup, if desirable.

8. Garnish with spearmint leaves and serve.

Strawberry sorbet

Ingredients:

5 cups of strawberries well washed, peeled and cut in small pieces.

1 1/2 cup of sugar

A little water

1. Mash the strawberries in the Multi.

2. Add 1 1/2 cup of sugar and continue beating. Check the mixture and add a little water, fruit or
sugar, depending on how thick you want it to be.

3. Place the Multi bowl with the strawberries inside in the freezer for about 2 hours.

4. Take the bowl out of the freezer and beat the mixture again until it gets fluffy.

5. Put it back in the freezer for 2 more hours and repeat. Finally, put the mixture in a plastic or
metallic bowl and put it in the freezer.

6. The sorbet is ready for serving after 3 hours approximately. When you serve it stir well with a
fork, so that it gets fluffier.

Instead of strawberries you may use peach, lemon or any other fruit that you like. Don’t forget
to adjust the sugar to water ratio, depending on how thick you wish your mixture to be.

Truffles

Ingredients:

3 cups of walnuts

1 cups of brown sugar

2 cups breadcrumbs smashed in the Multi

4 ts of cacao powder

Orange zest

1 cup of water

Chocolate truffle or couverture or betel or cacao powder or sugar.

1. Smash in the Multi walnuts and brown sugar to the desired size.

2. Put them in a bowl and mix them with the breadcrumbs, cacao powder, orange zest and water.

3. Mash well and shape little balls.
4. Sprinkle with chocolate truffle or melted couverture or betel or cacao powder or betel.
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Alternatively, roll the truffles into cacao or sugar.

Care and Cleaning

+ Always unplug the appliance first.

+ Only use a damp sponge to clean the motor unit (B). Never place it in water, or under running
water.

* The bowl (G), the blades (F, E, D), and the lid (C) can all be cleaned in the dishwasher (upper
basket).

WARNING: Never use washing steel wire balls to clean the bowl.

Troubleshooting

* Please verify whether the appliance is plugged in.
« If you have followed all the instructions in the booklet and the appliance still does not work return
the appliance to the nearest authorized Benrubi Service Center for examination or repair.

Important Information for Correct Disposal of the Product in Accordance with EC Directive

2002/96/EC

)51
[ ]
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.
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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, scaling, 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 PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel./Customer Support: +30210 6156400
e-mail: benrubi-sda@benrubi.gr
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