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AQTONOPAOKEUAOTNG -
Bread Maker
SB-950

2.0G EUXAPIOTOUNE MOU EMIAEEQTE il CUCKEUN
NG ykdpag PYREX®.

ZaG CUYXQipOULE yia TNV EMAOYN Kal EANICOu-
e 61 Ba peivete andAUTA IKavonoINUEVOl and
TN XPAON TOU NPOIGVTOG,.

H d1ebvrig udpka PYREX® Bpioketal ota el
ANVIKG Volkokupid ndvw and 60 xpdvia e Ta
YVWOTA NUPAVTOXa YudAiva okeun. H cuMoyn
g PYREX® ouunAnpovetal méov Ue avi-
KOMNTIKG OKEUN Kal TOPA KAl PE NAEKTPIKEG
OUOCKEUEC.

Thank you for choosing a product of the new
PYREX® electrical appliances range.

We hope that you will be satisfied by the use
of this product.

The well-known heat-resistant glass cook-
ware PYREX® has been a part of the Greek
households for over 60 years. The range is
now further supplemented with non-stick
cookware and electrical appliances.
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Odnyieg | Xpnong
Aptonapaokeuaotng SB-950

Mpiv Tnv avdyvwon, napakaAw EESINAWOTE TN PNPOCTIVA GEAIBO OMOU NAPEXETAI n
€IKOVOypaenon.

* AlaB&oTe NPOCEKTIKA QUTEG TIC 0dNYIES Kal PUAAETE TIC yIa IEANOVTIKN avapopd.
* [Napakahw kpatoTe TNV anddeIEn NavikAg NWANONG yia Abyoucg eyyunonc.
* AQQIPECTE TN CUCKEUAOIQ.

YYMBOYAEZ ATQANEIAT s

* [1pIv cUVOECETE TN CUCKEUN BeRaIwBEITE OTI N TAON TOU PEUUATOG TNG OUCKEU-
NC 0AC QVTIOTOIXEN ANGAUTA oTNV TAoN TNG NAEKTPIKNC 0AC £YKATACTAONG.

* [1GvTa CUVOEETE TN CUOKEUN 0aC e Npida nou diIaBETel yeiwon. H un Thpnon
QUTNG TNG UNOXPEWONG JNOPET va 0dNYNOoEl 0 NAEKTPONANEQ KAl EVOEXOE-
vwe og 00Bapd TpauuaTIouo.

* Mnv apnveTe NOTE TN CUCKEUN XWPIG ENTnpnon Otav BPICKETaI OE AEIToupyia.

* 21eVA ENmipnon eival anapaitntn Tav N cUCKeUN €ival o€ Aemoupyia Kal 10
aitepa otav pIkpG Naidid N droua Je EIBIKEC aVAYKES Bpiokovtal yupw and
autnv. BeBaiwBeite 61 dev naiouv e Ta eEapTUATa 1N TN CUCKEUN.

* H ouokeun dev NPENEl va XpNOIWONOIETal and AToua JE EIOIKES AVAYKEC (Ow-
LOTIKEG 11 dIaVONTIKEG), NAIBIA N AToua nou O AINBETOUY TNV ANAITOUUEVN
YVWON Kal EUNEIRIa yIa TN Xprion TNG OUCKEUNC, XWpIC TNV eNITMpnon KAMoiou
MPOCWNOU MOU YVWPICEl Tov TPOMO AEITOUPYIOC TNG OUCKeUNg Kai Ba eival
UNEUBUVOG YIa TNV AOPAAEIG TOUG,.
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* ©E0TE EKTOC AEITOUPYIOG TN CUCKEUN KaI arnoouvOEDTE Ao TO PEUUAL:
- MpIv NPOCOPUOCETE N APAIPECETE KANOIA EPN.
- MeTd and ka&Be xpnon.
-Mpiv ano Tov kaBapiopo.

* Mn XPNOIMOMOIEITE TN CUCKEUN YIA OKOMOUC NEPA and autoug YA TOUG Onok-
OUC NMEOOPICETAI.

* H ouokeun auTn NPOOPICETAI YIa XPNON OE ECWTEPIKO XWPO. Mn Xpnoiuonoler-
TE TN OUOKEUN OE UNaiBpIo Xwpo.

* H ouokeun autn NPoopICeTal UOVO YIa OIKIOKNA xprion. KABe GAAN Xxpnon aku-
PWVEI TNV Eyyunon.

* XpNOIUOMOIEITE NAVTA TN CUCKEUN ENAVW OE AOPAAr, oTEYVA, KaBapn Kai ni-
nedn ENIPAVEIQ.

* Mnv eKBETETE TOV OPTOMAPACKEUAOTN OTO QPIECO NAIOKO PWE KAl NV TOV TO-
NOBOETEITE KOVTA OE BEPPEC OUOKEUEC 1 OE pedaTa agpa. OAa Ta napandvw
UNOPEI va ENNPEACOUV TNV ECWTEPIKN BEPPIOKOAOIC TOU (POUPVOU KAl Va GO
(DOOULV TO AMOTEAECUA.

* Mn AEITOUPYEITE KAl NV TONOBETEITE TN CUCKEUN N UEPN TNG OE PEPN [IE UYPC-
oia 1 o€ oneia Gnou PUnopei va BpexeTal.

* [1OTE Pnv agrivete T Povada Tou KIvNTrEa, To KAAWIO N To BUoua va Bpa-
X0UV. € NEPIMTWON MOU N OUCKEUN BPAXEl, QPAIPEDTE AUECWS TO KOAWDIO
TOU PeUPaToC anod Ty nNpida kai unv BAdeTe Ta xepia oac oto vepd. Mn BETe-
TE NOTE TN BPEYUEVN CUCKEUN OE AEITOUPYIa Kl ENIKOIVWVAOTE e €va and Ta
e&ouolodoTnpéva kevipa eniokeuwv PYREX-MIMENPOYMITH.

* Mnv ayyiceTe TIg Bepuég enipaveiec. Kard m xprion eival miBavo va (eotabouv
0l ENIPAVEIEC TIC OMNOIEC PNOPEITE va ayyiCeTe. XpNOIONOIEITE NAVTOTE YAVTIQ



(poupvou yia va ByaleTe Tn (eoth pOPUA YwIOU.

* Apaipeite nGvta TN POPUA PwIoU and TN CUCKEUN NPOTOU NPOOBECETE TA UA-
KA, WOTE VA [N Xubouv UNKA péoa oto BAAapo ynoilatog. Ta UAIKG nou oTo-
(ouv NAvw oTO BEPUAVTIKO OTOIXEID UNOPEN VA KoLV Kal va dNPIoUpynoouv
Kanvo.

* Mn BadeTe 10 XEPIO 0aC PECC 01O BAAAUO YNoiuaTog agou BYGAETE T pOPUa
TOU WwWIoU, YIaTi UNOPEl va KOEITE.

* Mnv ayyileTe Ta KIVOUUEVA PJEPN NMOU BPICKOVTAI UECO OTOV GPTONAPACKEUC-
om.

* Mnv unepBaiveTe TN P€yioTn NOoOTNTA GAEUPIOU Kal DIOYKWTIKAG UANC MouU Opi-
(ETQI OTIC OUVTAYEC.

* Mn B€TeTE OE AcImoupyia Tov aptonapackeuaot otav eival GdEI0G dIOTI UNOPET
va NpokAnBei coBapn nuId.

* Mn Xpnoiyonoleital To BGAaUO YNGIATOC WC XWPO ANOBNKEUONG,.

* Mnv KGAUNTETE TIG YRINIEG MOU BRIOCKOVTAI OTA TOIXWUATA TNG CUCKEUNG. BePar-
WOEITE OTI 0 APTONAPACKEUACTAG QERICETAI ENAPKWC KATA TN AEITOUPYIa TOU.

* H ouokeun aut Oev NPOOPICETAI yIa VA AETOUPYET UE EEWTEPIKO XPOVOJIOKO-
TN N JE XWPIOTO cUOTNA TNAEXEIRICUOU.

* Mnv anveTe NoTE TO KOAWDIO VO KOEUETAI (OTE VA UNOPES va To MIACE! va
naidi. Mnv aprvete 10 KOAWDIO TOU PEUWATOC VA KPEUETAI AnO TNV AKEN TOU
Tpanediou/ nAykou N va akouund onoladnnoTte eot eNIPAVEIQ.

* MN XPNOILOMOIEITE TN CUCKEUN GAC KOVTA OTNV AKPN WIAC ENIPAVEIG EQYACIAC.

* BeBaiwBeite 611 10 kKOAWAIO TPOPODOGIAC EV EPXETAI OE ENAPN WE Ta (EOTA
LEPN TNG OUOKEUNC.
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* Mnv TonoBETEITE TNV CUOKEUN KOVTG OE €0TIEC BePPOTNTAG, NAVW N dINAA OE
gaTia agpiou, paT koudivag n navw os Ceotd PoUPVO.
* H KaKnN xprion TNG CUCKEUNG UNOPET VO MPOKAAECEI TOAUUATIOUO.

* [TOTE NV aPrveTe T0 KOAWDIO TOU PEUPATOG DINAWIEVO KOTA TNV DIAPKEIQ TNG
XPNONC TNG OUOKEUNG. =EAINAWOTE TO TEAEIWC.

* Mn XpNoIMONOIEITE NOTE OKANPA, AIavTIKA 1 dIaBEWTIKG anopeunavTika i dia-
AUTIKG Uypd VIa TOV KaBapIoUO TNG OUCKEUNG,.

* Mn LETOKIVEITE TN cUCKEUN GTaV aUTA €ival OE AeIToupyia.
* Mnv ayyieTe Tn cUoKeUN PE Bpeyueva N vwnd XEQIQ.

* Mn xpNoIUonoIEiTe enékTaon KaAwdIOU.

* EAEyxeTe KaTG dIaoTNUATA TO KAAWDIO YIa TUXOV POOPEG.

* Mnv XpNOIUOMNOIEITE TN GUOKEUN £QV TO KAAWDIO PEUWATOS EXEI UNOOTEl PBoPA
A Qv autn €xel NECEI N €xel unooTel BAARN kaTd onolodrnoTe Tpdno. Av uno-
WIOOTEITE OTI N CUOKEUN €XEl UNooTel BAARN, ENICTREYTE TNV OTO KOVTIVOTEPO
£&ouolodoTNPEVO KEVTPO enIokeUwV PYREX-MIMENPOYMITH yia e&€taon.

* Y& nepinTwon nou undpxel mbavn BAGRN, unv ENIXEIPACETE VA TNV ENICKEUAOE-
TE OVOI oac. AneubuvBeiTe o€ €va and Ta EOUCIODOTNUEVA KEVTPA EMIOKEU-
wv PYREX-MIMNENPOYMITH.

* Kd&Be eniokeun and un eE0UCI0O0TNEVO TEXVIKO TwV KEVTOWV service PYREX-
MMENPOYMIH AKYPQNEI THN EMTYHXH.

* K&Be AavBaopuévn xpnon TNG OUCKEUNC OKUPWVEI TNV €yyunan.
* Xpnaiuorolefral ubvo yviacia aviaAakTkG PYREX®.

* AUTA N OUOKEUN OUPWOPPOVETaI e TNV OdNnyia NAEKTOOUAYVNTIKAG OUUBC-
Totntac 2014/30/EE, tv Odnyia XaunAng tdone 2014/35/EE, tnv Odnyia



2011/65/EE yia Tov nePIOIoUO TN XPNoNG OPICHEVWY EMKIVOUVWY OUCIWOV
0€ NAEKTPIKO KaI NAEKTPOVIKO e€onhiold. Eniong, pe v Odnyia 2009/125/EK
YIQ TIC NAITNGEIC OIKOAOYIKOU GXEDIACHOU YIa TA MEOIGVTA MOU KATAVOAWDVOUV
evépyela kal Tov Kavoviouog(EK) Ap. 1935/2004 oxeTIKA e Ta UNKA Kal QvT-
Keilueva nou npoopicovtal va €pBouv o€ enagn e TOOPIUAL.

OYNA=TE AYTEZ TIZ OAHIEZ XPHZHZ

MEPH TH2 2Y2KEYHX

1. ©dAapoc ynoiparog 10. MAnkTPO XpwuaToc kOpag “COLOUR"
2. Kadoc ywpiou 11. MAnkTPO NPoypPaAudTwY “MENU”
3. N\apn kanakioy 12. MA\nKTPO0 Acitoupyiag/navong “START/
4. Mapabupdki STOP/PAUSE”
5. Kandki 13. Afovag kivhong
6. 0B6vn LCD 14. Aapr k&dou
7. MAAKTPO XpovodiakonTn “+” 15. Zupwmpag
8. MAnKTPO XpovodiakdmTn “” 16. lavrlog
9. MAnKTPO KaBopIopoU YeyEBoUg 17. AInAA pedoUpa/KOUTAN
ppatiorac “LOAF” 18. KuneAho peoupa-0000UETPNTAG

MPIN THN MPOTH XPHZH

1. [A\UOveTe OAa Ta e€aptApaTa (BA. evoTnTa «(PPOVTIOA Kal KABAPICUOC»).

2. PuBuiote 10 apTonapackeuactn ot Aeimoupyia vouuepo 18, «WHXIMO», kal ynote Je
adela edpPa Ywpiou yia nepinou 10 AenTd.

3. ApnoTe va KpUWOE! Kal kaBapioTe kal NN GAa Ta eE0pTAUaTa.

4. Y1eyvwoTe OAa Ta eEapTAATA KOAG KOl TONOBETAOTE 0T BECN TOUG.

5. O apronapaokeuaoTig eival ETOIOG YIa Xpnon.
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Znueiwon: O apTONAPACKEUACTAG MMOPEI va BydAel Kanvé Kal MId XAPAKTNPIOTIKA
MUPWOIA OTaV TOV EVEPYOMOINCETE YIA NPWTN Qopd. Autd eival puaioloyiko Kai Oa
orapaTtioel ouvtopa. BeBaiwbeite 6TI n cUoKeUN €xel enapkn eEagpIouo.

[MINAKAZ EAET'XOY APTOINAPAYKEYAX TH

MENU

Matote 10 Kouuni MENU (11) yia va eniAéEeTe To anaimroUpevo npdypapua and 1 - 19. To
KEVOU Mou ExeTe ENIAEEEI eppaviceTal otnv 086vn LCD (6).

LOAF

Matnote 1o koupni LOAF (9) yia va eniAéEeTe To éveBog TG ppatloAac (450g/ 700g / 900g).
To péyeBog nou exete eNNEEEl eupaviceTal otny 086vn LCD (6).

COLOUR

Mamiote 1o kouuni COLOUR (10) yia va eniAéEeTe To xpwpa Tng kdpag (LIGHT/MEDIUMY/
DARK). To xpwpa nou éxete eNINEEE eppaviletal atnv 066vn LCD (6).

START/STOP/PAUSE

MatnoTe 10 koupni START/STOP/PAUSE (12) yia va EeKIVAGE! To NPOYPAUUC NMOU EXETE EMAE-
&e1. Na va JIaKOYETE TO NPdYPAPUa, MPOKEIUEVOU VA NPOCBECETE CUCTATIKA, NATACTE TO KOU-
uni START/STOP/PAUSE yia 1 OeutepOAENTO, PEXPI VO OKOUGTE! 0 rX0G. 0 Va OKUPWOETE TO
nPoOypaupa, niecte 10 kouuni START/STOP/PAUSE via 3 SeutepOAENTA PEXQI VO OKOUOTES O
nxoq. H 08évn LCD (6) epgavilel Tnv npokaBopiouévn pUBHIoN TOU apTONAPACKEUAGTA KAl N
OUCKEUN CTAPATAEI TN AIToupyia.

KOYMIMIA XPONOAIAKOMNTH “+” / “_n

MatoTe To Koupni (+) Tou XPovodIaKONTN (7) KAl KQATAGTE TO MATNUEVO UEXPIG OTOU EUPAVI-
otel 0 eNBuPNTOC CUVONKOC XpOVOG. Edv npocnepdoete Tov enBuuntd Xpdvo, NAaTtAcTE TO
Kouuni (-) To XpovodIakoNTN (8) yia va Tov LEIDOETE. KpATOVTAG TO KOURNI TOU XPovodIakonTn
NaTNUEVO, 0 Xpdvoc PeTaBdMeTar katd 10 Aenrd.



ENAEIKTIKOZ KYKAOZ NPOrPAMMATOZ AEITOYPIIAZ

* KaBuotépnon évapéng (Lévo yia ta npoypdupara 1 -9 kar 17)
* [pobépuavon

e ZUuwya 1

* [Navon

* ZUuwyua 2

» ®olokwua 1,2, 3

» Wnolyo

* Alotripnon BeppoKpaciac

» OAoKArfipwaon

M0 NA METPATE TA YAIKA

S £ Eival ndpa noAU onuavtikd va XpNoIUornolouvTal O GWOTEC MOCOTNTEG
2000——] IR il ’ , .,
= - TWV UNKWOV Y10 KAAUTEQQ AMOTEAECHATA.
— . * Naperpdre navra 1a uypa e To dlIapaveg KUNEMO HECOUPa LE TIG Oi-
= R aBaBuiceic. Ta uypd Ba npénel va eBAvouv akpIBWS 6TN ypauun dia-
— BABuiong Tou KuNéMoU, oUTe napandvw ouTe NapakdTw. Edv BéleTe

va npooesosTs aByd n yaha, Ba npénel va To avauiEeTe, o€ vepd NpIv Kal YETA va dlaBdoeTe
TN dlaB&BuIoN 610 KUNEAO pECoUpAL.

* YuvioTaral Ta uypd va eival oe BeppoKpacia dwuaTiou, EKTOC av opiCeTal JIAPOPETIKA OTN
ouvtayn.

* MeTprioTe Ta oTEPEA OUGTATIKA OTO KUNEAO PeCOUPA. AVaKIVAGTE TO KUMEANO EAApEA NMPo-
KeIIEVOU N eNpAVveIa va eival icla kal Tn cuvéxela diaBdoTe T dlaBdbuion.

Znpeiwon: ‘Eva pAit¢avi aletpi givar nepinou 160g.

* XpnolonoleioTe To KOUTAA/UECOUPA MOU NAPEXETAI YIA TN ETONON IKPOTEQWY MNOGOTATWY
UYPWV KOl OTEPEWDV OUGTATIKWY. XPNOILOMOINGTE Ta oNUAdIa yia VA eNINEEETE PETAEU TwV
aKOAOUBWV PETPWY - 2 KOUTAAGKI TOU YAUKOU, 1 KOUTGAGKI ToUu YAUKOU, 2 KOUTaNIG TG
oounac. i 1 koutaNid Tne counac. MepioTe PEXQI ENAVQ KAl KaBAPIOTE TO KOUTAM!.
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XPHXH TOY APTOIMNAPAYKEYAX TH

1. AvoiEre To kandki (5) kar ByAATe Tov K&do WwuioU (2) and
70 BGAQPO YNOIUATOC QVACNKWVOVTAG Tov and T AaBn kai
OTPEPOVTAC TOV apIoTEPOGOTEOPA. [NpocapuGaTE TO LUPWTH-
pa (13). BeBaiwbeite 6T 1 kopuévn MAEUPA Tou (UPWTNOA EXE
TonoBeTBEl oWoTA aToV GEOVA TOU KASOU WwuIoU. (Ekdva 1)
2. Pi€re 10 vepd €O oTov KGO0 Ywpiod (2). MpocBEéaTe Ta
unéAoIna UNKG otov KAdo YwiioU UE TN OEIpd MOU avapEPOVTAl OTIC cUVTaVEG. BeBaiwbeiTe o
OAa Ta UNIKA €xouv CuyioTel e akpiBela, dioT ol AavBacuéveg noodTnTeg Oe Ba dwoouy Ta eNBu-
NTO anoTéEAECQ. (EIKOVA 2)

ZupBouln: H Enpn payid npénel va npootedei ndvw and 1o £

aAeUpI Kal va Pnv avaueixoei pe 1o vepo, To Addi, Th {axapn ¥ -

Kal To aAdTi, SIaQOPETIKA n evepyonoinan Tng {upung 6a ano- = ';\”A“E\le

SuVapwOEi. e

3. TonoBemore Tov kAo Ywpioy (2) 010 BEAAUO YNOIATOS (T)YUP-  kova2 Kol aAaiot
VIOVTAG OeGI60TPOPA EWG OTOU AoPaNCE! oTn BEoN TOU.

4. XaunAWOoTE TO XEPOUN TOU KABOU WwuIoU Kal KAEIoTE To kandki (5).

5. Yuvdeore omnv npica. H ouckeun Ba napdyel évav rxo kai otnv 086vn LCD (6) Ba epgaviotei n
npoenineypévn pubpion (750g/MEDIUM COLOUR/SOFT BREAD).

6. Marrote To koupni MENU (11) yvia va eMIAEEETE TO anamroUpevo NPdypauUa.

7. Mamorte 1o koupni LOAF (9) yia va eNINEEETE To PEyeB0G TNG ppaTlOAAC.

8. Mamiore 10 kouuni COLOUR (10) yia va eNIAEEETE TO XpWpa TNG KOPAGC.

9. Mammare 1o kouuni START/STOP/PAUSE (12) yia va EKIVACEI TO MPOYPauIa MOU EXETE EMIAEEE.

10. Otav 0 KUKAOG Wnoiuatog TeEAEIDoE! Ba akouaTel €vag rxog. O apTonapackeuaote Ba peTa-
Bei autépara otov TPoMo Aemoupyiac diatipnong TNe Beplokpaciac PETé TNV OAOKARPWoN Tou
KUkAOU wnoiuaTog. Edv emiBupeite va napoAeipete auto To riua, natmiote 1o kouuni START/
STOP/PAUSE (12) cuvexdpeva yia 3 SeuTEpONEMTA UEXPI VO OKOUGTET 0 MXOG Kl Va OTAUATAGCE
n Aemoupyia diampnong Te Bepuokpaaciac.

€lKova 1




11. AnocUVOEDTE TOV PTONAPACKEUAGTA and Ty NpEidal.

12. AQaipéaTe Tov KGO0 WwpioU (2) KoaTwvTag and To XEPOUN Kal OTREPOVTAG ApICTEROOTPOMA.

Znpeiwon: Na xpnoiyonoleite ndvrote yavTa goupvou, Kabwg n Aapn Tou kadou Ba Kaigl.

13. TonoBetoTe Tov KAd0 YPwioU GE I OXAPA YIA VA KQUWOEL.

14. ApnorTe To Ywpi va Kpuwoel yia 30 AenTd npoTou To KOWETE, yia va QUYEl 0 aTuog. EQv 10 Wl
elval (eoto, Oe Ba KOPETal EUKOAQ.

15. KaBapioTe Tov KAdo Wwuiou kal To UpwThpa aPéSwG LETA T Xpnon (BA. evotnTa “(ppovTioa
& kaBapiouog”.

THMEIQZEIZ I'lA TH XPHZH

* Metd v exkkivnon Tou apTonapackeuaotr, Ba apxioel va avakateUeTal To aAeUpl. MpoKeIUEVoU va
anoeUxBei To NITGINCUA, O APTOMAPACKEUAOTAG AUTOUATA Ba (UMWVEI DIOKEKOUEVA OTA NPWTA 7
Aentd. MeTd and 1a 7 Aemtd, 0 apTonapAcKEUAOTAG ETARCIVEI QUTOUATA OE CUVEXEC CUUWHA.

* Kard t didpKeia Tou npoypduuaTtoc KaBuotépnone Evapéng, N Avw Kal KATw TEAEID «» ava-
BoaoBrvel otnv 066vn LCD. Otav n avriotpopn PUETENCN 0AOKANPWOET, O 0PTONCPCOKEUACTAC
QEXiCel va CUPWVEI TO OAEUPI QUTOUATAL,

* Kard m didpkeia Tou npoypduuaToc 5 «ONKNC aAECEWC», O OPTONOPACKEUAOTNC JeV EEKIVAE]
TN JIadIKOGIa CUUWUATOS aKOWA Kal v OV eival oTo Npdypapa kabuoTtépnong évapéng. Ta
npwta 30 AenTd eival yia va UOAGKWOE To AU ONKNAC OAECEWG Kal Ta endpeva 30 Aentd ap-
XiCe1 70 (Upwua Tou aAeupioU.

* H 086vn LCD 6a opnoel autduata petd and 20 deutepdienta. MMopeite va NatoeTe To NAr-
kTpo MENU pia (popd kai To pwe Ba avayel yia va OeiTe Tnv KATdoTaon Tou NMEoYRAUUATOS oTny
006vn LCD n va eAévEete Tnv npdodo Te UG uéoa oTo BAAauo ynoiaToc.

Znpeiwon: MOAIG oAokAnpwOei n diadikacia {Uuwong, £av
0 {uuwTNPag napapével KoOANPEVoG otn BAcn Tou YwHioU,
TonoBeTnote 10 YAvtLo (16) otov d&ova Tou {upwTnpiou (13)
(A) kai Tpapn&Tte anaid yia va aneAeuBePWOETE TO CUUWTA-
pa (B) (eikéva 3).

”

A

€IK6va 3
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MINAKAZ PO PAMMATQON T'IA WOMI/ZYMH

ZUVONIKOG Xpdvog

Mleovpapya npoypauparog
1 — MaAako6 ywpi Mo a@pdTo Kal JaAaKO Yl 3:06 3:11 3:16
2 - TAUKO Ywpi JuvTayéC Ywpiol Je NoAU {éxapn 2:54 2:59 3:.04
3 - Wwpi e puaikh payid ZUVTAYEC WIOU E PUOIKN payId 6:34 6:44 6:49
4 - FaA\IKG Wi Tpayav Kopd, KATGMNAO VIAWWHILE | .0q | 549 | g4
XaUNAG Ainapd kai Aiyn ¢axapn.
5 - ONKAG GAEOEWC FUVTOVEQ UE GREUQI ONKNC GAEGEWG: | g5 | 148 | 303
MpoBeppavon 30 Aentwy
6 — pyopo ywui Melwvel Tov KUKAO Ynoiuatog Ywuiol 1:33 1:38 1:43
7 - Xwpig Zaxapn JUVTAYEG WwpIoU Xwpig {axapn 3:04 3:11 3:18
8 - MoAuonopo JUvVTayéC Ywpiou Pe noAucnopo aAevpr | 3:00 | 3:07 3:14
9 - Xwpic yAouTévn Fiaxprion GAELPWV KAIIVLATWV VIO 5.5 | o.55 | g9
Wi Xwpig yAouTevn.
10 — Wwpi pe yaha [a cuVTaYEG WwIoU P YOAa 2:59 3.06 3:13
11 = ZOpn Yoo Zuunyia Zupwpo/pe T xego Kal Ynolpo 023
oTov OIKO 6ag PoUpVO.
12 — Z0pn nitoag JuvTayeg yia CUUEG nitoag 1:25
13 = Z0pun QupapIkwv JUVTaYEG YIa CUPEG CUPAPIKAOV 0:23
, , ZuvTayEg yia CUES KE NpolUpul (Xxwpig

= . . B ) 1.24
14 = Z0un pe npogoj aAaTI, {AXapn Kal 0kOVN YAAAKTOQ)
15 — Kéik Woouid kai eIk xwpig npolUul 1:33
16 — Mapuehdda [0 NOPACKEUN JOPUEAGDWY 1:05
17 — NaolpTI Mo NaPACKEUN YIdoupTIoU 8:00
18 — Wnaoiuo Mévo via yroiuo 0:10

_ A .| Mpoocapuoyn K&Be BripaTog Tou KUKAOU )
19 - Mpocappoopévn Aeiroupyia Neroupyiac” 3:01




*TTPOZAPMOZMENH AEITOYPT 1A

1. Mamote 1o koupni MENU (11) yia va eniAéEeTe To anaimoUevo npdypauua (19). 6a eupavi-
oTel N npokaBopicpévn wpea “3:01” kal To NpokabopIouévo xpwa kdpag “MEDIUM”,

2. MamoTe Ta koupnid “+” or " buttons yia va opiceTe TNV WA yia To KABE Bria Tou KUKAOU
AEITOUPYIOC TOU GPTONAPACKEUACTNA,

PUBuion wpac:

Bnhua MpokaBopiopévn wpa EAax. wpa Mey. wpa

Zipwpa 1 7 Nentd 0 30 Aentd

MNauon 1 1 Aentd 0 30 Aentd

Zipwpa 2 25 \entd 0 30 Aentd
®olokwua 1 58 Aentd 0 120 Aentd
Dolokwya 2 0 0 120 A\entd
Dovokwua 3 60 Aentd 0 120 Aentd
Wnhoiyo 30 Aentd 0 80 Aentd
Aiathpnon Bepuokpaciag 60 Aentd 0 60 Aentd
KaBuotépnon 0 0 15 \entd

XPONOAIAKOTTHZ KAGY2L TEPH2 HX-

O xpovodIaKoNTNG KaBUCTEPNONG 0ag ENITPENE! VA KABUCTEPNOETE TNV NOPACKEUN YwpIoU
€wc Kkal 15 wpeg. H Aemoupyia kabuotepnuévne évapéng de unopei va xpnolonoinbei ota
npoypduuara 10-16, 18 kai 19.

ZHMANTIKO: ‘Otav xpnoiponolgite Tn Aeiroupyia kabuoTepnuévng eKKivnong, Un xpn-
olyonolgite eunadn UNIKA — UANIKG nou aAAolwvovTtal E0KoAa o€ Beppuokpacia dwuari-
ou n uynAdtepn Bepokpacia, 6nwg yaia, apyd, Tupi, yiaoupTi KA.
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Ma va XpNoIWONOINCETE TO XPOVOJIAKONTN KABUOTEPNONG, ANAWG TONOBETACTE TA UNIKA ECQ
oToV KAd0 WwpIoU (2) Kal TONoBeTGTE Tov PEca oTo BAAQUO YNGIUATOC. TN GUVEXEIQ!:

1. Matnote 1o koupni MENU (11) yia va enINEEETE TO EMBUUNTO MPOYPAUUAL.

2. MarnoTe 10 kouuni LOAF (9) yia va eniNéEeTe TO UEyEBOG TOU WwIoU.

3. Mamore 1o koupni COLOUR (10) yia va eNINEEETE TO XpWHA TG KOPAC.

4. PuBioTe 10 XpovodIiakONTN KaBUCTEPNONG,.

5. MNatAoTe To Kouuni (+) Tou XpovodIakoNTN (7) Kal KOATAGTE TO NATNHEVO UEXQIC GTOU EPAVI-
oTel 0 eMBUUNTOC GUVOAKOG Xpdvoc. EAv npoonepdoeTe Tov eniBupnTd Xpovo, NATACTE TO

Kouuni (-) To xpovodiakonTn (8) yia va Tov PEIDoETE. KpaTwvTag TO Kouuni Tou Xpovodiako-
NTN NATNUEVO, 0 XPOvoC PeTaBdMeTal katd 10 Aenrd.

O xpovodiakonTne Aeimoupvel autouara. OpioTe e TIC pUBUICEIC TNV Wpa Nou BEAETE va eival
ETOIUO TO Wi Kal OXI TNV pa Nou BEAETE va EEKIVACEL N AeIToupyia.

[apddelyua: H pparléAa npenei va eivai EToiun omic 7.L. EGv 0 oTonapackeuaoTig 1o
UQOTEN UE Ta anapaitTa UAIKG TG ouvtayng oTic 10LL.u. To Meonyouuevo Boddu, 0 CUVOAIKOS
X0OVOG rou npénei va BAAETE 010 xpovodIakonTn KaBUoTEPNONG eival 9 WPEG.

6. Mamote 1o Kouuni START/STOP/PAUSE (12) kai n dvw kai K&Tw TeAeia () Ba avaBooPnoel.

O xpovodIaKONTNG apXIZel TNV AVTIGTPOMN PETPNON.

Znpeiwon: Edv kdvere kdnoio AaBog n BéAete va aA\GEeTe Tnv Kabopiopévn wpa,
natiote 10 Kouuni START/STOP/PAUSE (12) éwg 6TOU OKOUOTEI 0 XAPAKTNPIOTIKOG
nxog. Katéniv, unopeite va pubuiceTe €K vEOU TNV wPQA.

NEITOYPI'IA AXOANEIAZ ATTO AIAKOTH PEYMATOX

O aptonapackeuaoTnc dlaBETel Aeimoupyia aopaleiag didpkeiac 15 AenTv, o nepiMTwon
MOU N CUCKeUN anocuvOeDel kaTd AdBoc evw Aeimroupvel n dlakonel N napoxn peduarog. H
OUCKEUN Ba cuVeXioel va AeIToupyel oTo id10 NEdYpauua, apécwe KHOAIC TNV EQVacUVOECETE
oTtnv npica N enavaAemroupynaoel N Jovada PeUUATOG PEoa oE DIdPKEIa 15 ATV,



MPOTEINOMENE2 2YNTAIEX

O aptonapackeuaoTne dIoBETel Aeimoupyia acpaleiag didpkeiag 15 AenTy, o nepiMTwon
MOU N OUCKEUN anoouvoeDel KaTtd AdBoc evw Aeimoupvel 1 dlakonel N napoxn pevuarog. H
OUCKEUN Ba cuvexioel va AeIToupyel oTo id10 Npdypauua, apécws PJOANIC TNV EQVacUVOECETE

oTtnv npica 1 enavareroupynaoel N Hovada PEUUATOG PEOA OE DIGPKEIa 15 AemTv.

1. MaAak6 ywyi

YNIkG 500yp 750yp 900yp

Nepd 160ml 240ml 290ml
Boutupo 2 peydha koutéAia 2 peydha koutéAia 3 peydha koutéAia

ANGTI 2 UIKPO KOUTAN 2 UIKPO KOUTAN 1 KPS KOUTGAI
Zaxapn 1 peydho KouTéi 2 PeydAa koutdia 3 peydAa koutdNia

ZKOVN YANOKTOG

2 PeydAa koutaNia

3 peydha koutdAia

5 peydha koutéAia

Aleupi 300yp 400yp 475yp
Znpn payid 1 LIKPO KOUTAN 1 LIKPO KOUTAN 1 LIKPO KOUTAN
2. M\UKO6 Yywui
YAIka 500yp 750yp 900yp
Nepd 160ml 240ml 310ml
Boutupo 2 peydha koutdNia 2 yeydha koutdNia 3 peydha koutdAia
AAGTI Y2 UIKPO KOUTENI Y2 UIKPO KOUTENI Y2 UIKPO KOUTEN
Zdaxapn 4 peydha koutdNia 6 peydha koutdNia 6 peyaAa kouTaNia

ZKOVN YAAaKTOG

2 PeydAa koutaNia

3 peydha koutéAia

4 peydha koutéAia

AAeUpI

300yp

400yp

500yp

=npn payid

1 pIKPS KOUTEAI

1 LIKPS KOUTEAI

1 pIKPS KOUTEAI
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3. Wwpi pe puaikn payid

YAika 500yp 750yp 900yp
Nepd 160ml 200ml 240ml
Zdaxapn 1 peydho KoutdN 1 peydo KoutdN 2 Yeydha koutéAia

TKOVN YANOKTOG

2 yeydha koutéAia

3 peydha koutéAia

4 peydAa KoutdNa

Boutupo 1 peydAo KoutdN 1 peydho KoutdN 2 Yeydha koutéAia
AMaTI 2 KPS KOUTAN 3/4 IKPO KOUTAN 1 KPS KOUTENI
Alelpi 275yp 350yp 400yp
=npn payid /3 LIKPO KOUTAN /3 LIKPO KOUTAN /3 LIKPSG KOUTGAI
4. TaANIKO ywpi
YAika 500yp 750yp 900yp
Nepo 200ml 260ml 320ml
Boutupo 2 yeydha koutéAia 2 yeydha koutéAia 3 peydAa koutaNia
AAGTI Y2 UIKPO KOUTEN Y2 UIKPO KOUTEN Y2 UIKPO KOUTEN
TKOVN YANOKTOG 2 yeydha koutéAia 3 yeydha koutéAia 4 peyaha KoutdAia
Alelpi 300vyp 400yp 500vyp
=npn payid 1 KPS KOUTEAI 1 KPS KOUTEAI 1'/4 YIKpG KouTANa

5. Wwpi oMKAG aAécEwg

YAika 500yp 750yp 900yp

Nepo 210ml 280ml 340ml
Boutupo 2 Yeydha koutéAia 2 Yeyaha koutéAia 3 peydha koutéAia
AAaTI 12 IKPO KOUTAN 1 LIKPO KOUTAN 172 PIkpd KoUTANa

Aleupi 150yp 200yp 250yp

ANeUPI ONIKNG ONECEWG 150yp 200vyp 250vp
Zdaxapn 2 yeydha koutéAia 3 peydha koutéAia 4 yeydha koutéAia
=npn payid 1 KPS KOUTEAI 1'/4 YIKpd KouTANa 172 piKpd kouTdAia




6. Mpnyopo wwpi

YAika 500yp 750yp 900yp
Nep6 (400C-500C) 180ml 240ml 300ml
Boutupo 2 peydha koutdNia 2 peydha koutdNia 3 peydAa koutaia
ANGTI 2 PIKPO KOUTAAI Y2 PIKPO KOUTANI Y2 PIKPO KOUTANI
Aleupl 280yp 375yp 450yp
Zaxapn 1 peydAo kKouTdN 2 peydAa koutdNia 3 peydAa koutdNia

ZKOVN YAAOKTOG

2 peydAa koutahia

3 peydha koutdNia

4 peydha koutdNia

=npn payid

2 UIKpA KoUTGAIa

3 HIKpd KouTéAIa

4 LIkpd KouTdNa

7. Xwpig ¢axapn

YAika 500yp 750yp 900yp
Nepd 120ml 180ml 240ml
Boutupo 2 peydha koutdNia 2 peydha koutdAia 3 peydAa kouTahia
AMaTI 3/4 IKPO KOUTAN 1 LIKPO KOUTAN 1"/2 pikpd KouTdAia
Aleupl 280yp 375yp 450yp
ABya 1 1 1
ZUNITOAN 3 peydha koutdhia 4 peydha koutéhia 5 peydha koutdAia

ZKOVN YAAQKTOG

2 PeydAa koutaNia

3 peydha koutdhia

4 peydha koutéAia

=npn payid

1 pIKPO KOUTAAI

1 pIKPO KOUTAAI

1 pIKPO KOUTAAI

8. MoAucnopo ywpi

YAika 500yp 750yp 900yp
Nepd 120ml 170ml 210ml
Boutupo 2 peydAa koutdNia 2 peydha koutdNia 3 peydAa koutahia
AMaTI 2 |IIKPG KOUTANI 3/4 KOO KOUTONI 1 LIkpd KOUTEAI
ANeUPI ONIKNG ONECEWG 50yp 75yp 100yp
Bpwun 50yp 75yp 100yp
Aleupl 200yp 250yp 300yp
ABYG 1 1 1
=npn payid 1 pIKPO KOUTAAI 1 pIKPO KOUTAAI 1 pIKPO KOUTAAI
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9. Wi xwpig yAoutévn

YNIkG 500yp 750yp

Nep6 180m! 240ml
Boutupo 2 peydha koutéAia 2 peydha koutéAia

AMaTI 2 IKP KOUTANI /2 UIKPO KOUTAN
Zaxapn 2 peydha koutéAia 3 peydha koutéAia

ZKOVN YANOKTOG

2 peydAa koutdNia

3 peydha koutdNia

ANeUPI xwpiG YAOuTEVN

300yp

400yp

Znpn payid

V2 LIKPO KOUTAN

2/3 UIKPO KOUTANI

10. Wwpi pe yaha

YNika 500yp 750yp 900yp
BouUTupo yaAakTog 210ml 290ml 370ml
Zaxapn 1 peydho Koutdi 12 peydha koutdhia 2 PeydAa kouTaNia
Aleupi 300yp 560yp 680yp
AMaTI 1 LIKPO KOUTAN 112 uikpd kouTéAia 2 UIKpG KouTaNia
=npn payia 1 LIKPO KOUTAN 2 HIKpA KOUTANIa 2 HIKpA KouTANIa

11. ZOun ywpioU

YAika

Nepd 120ml 180ml 240ml 300ml
Boutupo 1 YeyANo KOUTAN 1 peyAAo KOUTAN 1 peyaho KouTaN 2 PeydAa KouTaNia

AByé 1 1 1 1

ANGTI 1/3 JIKPO KOUTAN Y2 UIKPO KOUTEN 1 HIKPO KOUTEAI 1'/3 piKpd KouTéAIC
Zaxapn 1 peydAo KouTdN 1 peydAo KouTdN 2 yeyaha koutéAia 3 peydAa koutaNia
Aleupi 200yp 300yp 400yp 500yp




12. Zipn nitoag 13. Zupn Qupapikwv
YAika 500yp YNikG 500yp
Nepo 180ml Nepod 140ml
Boutupo / Kpépa 15yp ANGTI 5yp
Zaxapn 8yp MaAakd ahelpl 140yp
AAGTI 5yp AAeUpI 140vyp
TKOvVN yAAOKTOG 6Yp
ANeUpI 280yp
=npn payia 3yp
ZupBouln: Ta napandvw UAIKG gival yia 2
nitoeq 23¢ek. péyebog n Kabepia.
14. Z0un pe npol0ui
YNika
Nepd 120ml 180ml 240ml
BoUTupo 1 peydAo KouTdN 1 peydAo KouTdN 2 peydAa koutdNia
ANGTI /3 UIKpO KOUTAN V2 LIKPO KOUTAN 1 HIKPO KOUTAAI
Zaxapn 1 peydAo kouTdN 1 peydAo kouTdNi 1 peydAo kouTdNi
Aleupl 200yp 300yp 400yp
=npn yayid 1 LIKPO KOUTAN 1 LIKPO KOUTAN 1 KPS KOUTAAI
15. Kéik
YAika
[GAa 500ml
ABya 41X
Boutupo 100yp
AAaTI 1 LIKPO KOUTAN
Zaxapn 150yp
MaAaké ahelpi 380vyp

Mayeipikn 06da

12 LUIKPO KOUTAN

Mnéikiv ndouvtep

112 LIKpA KOUTAND
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16. Mappehdda
Mapuehdda nopTokAA Mappuehdda gpdouia Mappehdda avavag
MopToKAAI 600yp Opdoura 720yp Avavag 700yp
Zaxapn 260yp Zaxapn 260yp Zaxapn 260yp
Zelativn A Zelativn A Zehativn A
nouTtiyka o€ Byp nouTtiyka o€ 60yp nouTtiyka o€ 60yp
oKovNn oKOvNn oKOvN
16. Mappehdda
Mappehdda noptokai Mappehdda ppdouia Mapuehdda avavag
MopTokAANI 600yp ®Opdouha 720yp Avavdg 700yp
Zaxapn 260yp Zaxapn 260yp Zaxapn 260yp
Zelativn n Zelativn n Zehativn n
nouTtiyka o€ 6yp nouTtiyka o€ 60yp nouTiyka o€ 60yp
oKovn oKkovn oKkovn
17. NMaoupT
YAIka
Fe)Xe] 350ml 500ml 1000m!l
MaoupTi 50yp 70yp 100yp
Zaxapn 3 peydha koutdNia 4 peydha koutdNia 5 peydAa koutahia

MENIKEZ 2YMBOYAEX

To neTuxnuévo Yraoluo Tou Ywpiou eEaptdtal and ia NOIKIAG JIGPOPETIKWY NAPayOvVTIwY,
ONWG N NoIOTNTA TWV UNKWY, N MPOCEKTIKN WETPNON, N Beppokpacia Kal n uypacia. Agcel
va OIaBACETE TIC OUPBOUAEC Mou akohouBouy, WOoTe va JIACPANCETE OTI Ba EXETE ENITUXN
anoTeAéopaTa.

O apTonapackeuaoTne dev eival pia oTeyavonoinuévn povada Kal we ek ToUTou ENNPEACETa
and ™ Bepuokpacia. Edv n nuépa eival noAU (eoth i xpnaolponoleital oe (eoth kKouliva, TéTe



10 Wi eival mBavo va poucKWOoEl NEPICCOTEPO and 6T dTav KAvel Kpuo. H BEATIOTN Bepuo-

kpaoia nepiBaAovTog eival eTa&l 20°C kai 24°C.

* Y€ NUEPEG e NOAU XaunAi Beplokpacia, aphoTe To vepod TNg Bpucong va oTabel oe Beppo-
kpaoia nepiBéAovtoc eni 30 Aentd npiv Tn xprion. KAvTe 10 010 yia Ta UNKA NMou XPNGIJo-
noloUvTal aneuBeiag and To Yuyeio.

* XpnolyonoinoTte 6Aa Ta UNIKA oe Bepuokpacia nepIBAMOVTOG EKTOC €AV NpoPAEneTal dio-
(POPETIKG and Tn ouvTayn. 1.x. oTov KUKAO TaXelOg napaokeunc “6” Ba xpeiactel va (eoTa-
VETE TO VEPO.

MpoobéaTe Ta UNKG oTov KEQO e TN GEIPA Nou avapéPETal oTh cuvtayi. PpovTiote n payid
va Napapével oteyvn kai va eivarl xwplotd and onoladnnote GAa uypd Nou NPocTEBNKAV
OTOV KADO, EXQI VO apxioel n avaueign.

H akpiBng pérpnon eival mBavov o nio cNPAVTIKOC NapAyovTag YIa VA NETUXNEVO anoTE-
Aeopa. Ta nepIocOTEPO NPORANUATA OPEMOVTal OE AVAKPIBEIC UETPAGEIG N oTNY NOPAAEIPN
€vocg anod 1a UNIKA. XpNnolonoInaTe To KUNEAO PeCoUpa-O0C0UETONTA KAl TO KOUTAAI ueCoU-
pQ Mou NAPEXOVTA.

* Xpnolyonoleite NAvTa PPESKA UNIKG, evTOG TNG Nepounviag AMgng. Ta eunadrl UNKG 6nwg
T0 YAAQ, TO TUPI, T AOXQVIKA KAl T (PPECKA PEOUTA UNOPET va XaAdoouy, IDICITEQA GE UYN-
A Bepuokpaoia nepiBaAovToc. Autd Ta UNKA NEENEI Va XPNGOIONoIoUVTal JOVO O Wwl
NOU NAPACKEUAZETAI AUECWC.

Mnv npooBéteTe unePPBoAIKr NoodTNTA Ainoug dIOTI auTéd oXNATICel PEAYUA JETAEU TNG Ua-
yiée Kkal Tou aAeupiou, eniBpaduvovtag Tn dpdon TG PayIds, NEAyUA NouU UNOPE! va EXEl
0QV ANOTEAECUA éva BApU Kal CUUNAYEC KAPBEN!.

KowTe KoupaTdkia To Boutupo Kal Ta dAAa AN npiv Ta NpooBEGETE GTOV KAOO WwpioU.
AVTIKATOOTACTE PEPOC TNC NOCHTNTAC TOU VEPOU WE XUUOUC PPoUTwy, Onwe NopTokAAl,
uANO A avavd 61av PTIAXVETE YwIA e YEUoN GPoUTwWV.

MnopeiTe va npocBECETE Gav PEPOG TN NOCOTNTAG TOU UYPOU Kai (wpd Aaxavikwy. To vepod
and TiIC BpacTéc NATATES NEPIEXEI AUUAO, MPAYUA NMOU anoTeAE! pia npdoBetn nnyn Tooeng
yla Tn payid kai BonBd va napackeUAoETe €va KAAG (POUCKWEVO, UOAAKOTERO KAPREN
nou Pnopei va diatnpnBei yia peyaAUTePO xpovikd dIdoTNa.
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* [Na Tn yeuon, YnopeiTe va NPocBECETE AaXaVIKA ONWeS TPILKEVO KapOTO, KOAOKUBAKIa i
NoUPE NaTaTag. Eneidn autd ta TpOPIUa NEPIEXOUY VEPD. ©a XPEIOTE! Va YEIWGETE TNV MO-
o0TNTA TOU VEPOU TNG cuvTaync. ApXIoTe PE Aiyo vepod, eAéyETe Tn CUuN Kabwg apxilel va
avapelyvUeTal kal NpOcapPOoTE TNV N0COTNTA ONWCS ANAITETAl.

H Caxapn kai ta apyd Ba kAvouv To Ywpi vooTipo. Avaueiere éva xTunnuévo ayd oto uypd
PEXPI TO kaBopiopévo eninedo.

Mnv unepPBaivVeTe TIG NOCOTNTEG MOU QVAPEPOVTAI OTIC CUVTAYEG IOTI UMOPET VO KATAOTREY-
TE TOV OPTONAPACKEUACTA,

Edv 10 Ywpi O pouckwoel KaAd, OOKIUAGTE Va QVTIKATAGTAGETE TO VEQO BEUCNG LE EUPIO-
APEVO VEPOS N Bpacpévo vepod. Av To vepd Tne Bpuong eival NOAU XAwWPIWHEVO Kal pOopIw-
PEVO unopel va ennpedoel Tn JIGYKwon Tou YwpioU. To okAnpd vepd Unopei eniong va éxel
T0 iBI0 ANOTEAEOA.

A&ice1 va eAéyCeTe TN CUPUN PETA N6 nepinou 5 AenTd cuvexéc (Uwpa. OpovTioTe va EXeTe
OINAG 6TN CUOKEUN pIa EUKaNTN, EAACTIKN ONATOUAQ, (OOTE VA UNOPEITE va EUOETE TA TOIXW-
paTa Tou kKAdou eAv KAnola ané Ta UANKA kKoMAcouv oTIg ywvieg. Mn Badete T ondroula
OinAa oTo Cupwtpa oUTE va NapepnodiceTe TNy Kivnon Tou. Eniong, eAéy&re T CUun via va
O€iTe €AV €xel TN cwoTr cuoTtacn. EAv i {Uun TpiBeTar i n cuckeun Oeixvel va AEITOUpYEr Ue
OuckoAia, MpooBEaTe Aiyo napandvw vepd. EAv n CUun KOMG 6Ta TOIXWDPATA TOU KEOOU Kal
Ogv oxnuarticetal undAa, npooBEaTE Aiyo napandvw aAgUpl.

* Mnv avoiyeTe To kKandki kaTd Tn AIGPKEIC TOU KUKAOU (POUCKWUATOG TNG CUUNG A TOU KUKAOU
wnoiuatog dI6TI TO Wwi Unopei va SIaAUBE|.

OPONTIAA KAIKASAPIZMOX

* ANOCUVOEDTE TOV aPTONAPACKEUACTA and Tnv npida Kal apACTE TOV VA KPUWOE! EVIEAWDC
npoToU Tov KaBapioeTe.

* Mn BuBiCeTe TO KUPIO CWHA TOU APTONAPACKEUACTA 1 TN EEWTEPIKN BACN TOU KAdOU Y-
uiou o€ vepo.

* Mn xpnolonoleite cUPUATIVA 0POUYYaPAKIa A ETAANKA.



* XpnolyonoinoTe Jaiakd uypd navi yia va kabapioeTe, edv XpelGdeTal, TIC EEWTEPIKES Kal
ECWTEPIKEC EMIPAVEIEC TOU OPTONAPAOKEUAGCTN.

Kadog ywpiou kai upuwtipag

* Mnv NAéveTe ToV KAOO0 WwpIoU Kal TO LUMWTAEA GTO MAUVTARIO MIGTWV.

» Kabapiote apéowg Tov KEdo YwuioU Kai 1o upwThpa JETG and kdBe xprion yepidovtag
PEXPI KAMolo onpeio T popua e (et canouvada. APAGTE Tov va ouNIGoE! via 5 éwg 10
Aentd. Ma va apalpéoeTe To LUPWTART, AVACNKWOTE Kal TOABNETE. ONOKANPWOTE TO KaBE-
pIoa E Eva PaAakd navi, EENAUVETE Kal APNOTE VA CTEYWWOOUV KAAJ.

* Edv de unopeite va apaipéoete 1o Lupwthpa Petd and 10 Aentd, kpatiote Tov d&ova and 1o
KATW LEPOG TOU KA Kal OTREWTE TOV EUNPOS Kall Miow €we 6Tou 0 (UPWTARAC ANodECHEUTES.

TEXNIKA XAPAKTHPIZTIKA

MovTéAo: Aptonapackeuaotic SB-950
Tdon: AC 220-240V

Zuxvortnta: 50/60Hz

loxug: 650W

OAHIOX ANTIMETQMI>H2 TTPOBAHMATON

Mapakdtw avapepovTal kanola cuvnBiouéva NEoRANUATA NoU UNOPEl va NpokUWouy oTav
QTIAXVETE Ywpi oTov apTonapackeuaotn. AlaBdoTe Ta npoPAiuaTa, TIG MIBaveg artieg kal T
MPENEI Va KAVETE WOTE va EEAoPANCETAI N ENITUXNIEVN NAPACKEUN TOU WwIoU.
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MPOBAHMA MIGANH AITIA AYZH
ToexdpeTe GV 0 APTONAPACKEUAOTA [ amhore To koupni START/STOP/
ap 0 o 90T | pAUSE kalo apToNapacKeuaotq Ba
efvar ouvdedepEVOG oty NPiCa EexvioE) va AETOUpYET
O apTonapaokeua- PY
oG Oev avapelyvUel | TOEKAPETE €Av 0 apTonapackeuaotig | H dvw kar kdtw Teheia “:” avaBoopnivel,
10 OAeUpI Kal OE eival oe Aermoupyia kaBuoTePNUEVNG Kall 0 OPTONAPACKEUAOTNG Eival o€
Aermoupyef évapéne dladikacia avTioTpoPng PETPNONG.
. . EnikoivwvAoTe pe e£0UciodoTNPEVO
BAGBn etapmpdrav Kévipo Z€pRig TG PYREX-BENRUBI.
Yndpxouv okAnpd koppdTia Tpodidwv i | Apalpgate GAa Ta KopATIa NEIv EEKvA-
’ ) WIXOUAQ YwpIoU aTov kA0 WwpIou oeTe £QVA TN CUCKEUN
Mepiepyog nxoq - - -
. . . . Enavaronobetriote Tov KAd0 ywpiou
ZwaoTr TonoBETNoN Tou KAd0U WwuIioU A
oTn owoTn B€on
/ ’ BAGBN 070 KaAOBI0 Kparnorte 10 Klo)\w&o’uomlo and TIg
Mepiepyn pupwdIG/ (EOTEG EMIPAVEIEG
yeuon YnoAgiuuaTa Tpopwv oTo BAAaUo AQQIPECTE TA UNOAEIUATA TPOPWY and

ynoiuatog

70 BAAAHO YnoflaTog

‘EvdeiEn otnv 066vn
LCD “LLL"

H Beppokpacia oTo EwTEPIKO TNG
OUCKeUNG eival xaunAdtepn and -100C

XPNGIJOMOIE(TE TN CUCKEUN O Beppo-
Kpaoia pera&l -100C ~ 400C

‘EvdeiEn otnv 0B6vn
LCD “HHH"

H Beplokpacia oTo ecwTePIKO TNG
OUCKeUNg eival upnAdtnepn and 500C

XPNOILIOMNOIEIOTE AVERIGTARA yIa va
KQUWOETE TNG CUCKEUN N APNoTe Va
KQUWOEI og Beppokpacia dwuatiou.

‘EvdeiEn otnv 066vn
LCD “EEQ" A “EE1”

BAGBNn otov aicbntipa

EnikoivwvAoTe e e£0UciodoTNPIEVO
Kévtpo Z€pPig Tng PYREX-BENRUBI.

To ywui eival ev
LEPEI WUO

To ywui eivar wud

NiyéTePO VEPS 1 N BEPIOKPACIa TOU
vepou eivar upnAn

H avaloyia Twv cucTaTikawv eival A\dBog

AVaTPEETE OTIC GUVTAYEG MOU NAPEXO-
vIal




MPOEIAOMOHZER- 1A TH 202 TH ATNOPPIWH THX

YYIKEYHE ZYMOQONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

210 TEAOC TN WPENUNC WG TOU, TO NMEOIOGY OEV NPENEI VA AnopEINTETAI E TA ACTIKA
anoppiuuata. Moénel va anoppipBei oe €I0IKA KEVTPA dIAPOPOMNOINKEVNG CUNOYNG
ANOEPIMKATWY Nou opiCouv o SNOTIKEG APXEC 1 GTOUC (POPEIG NMOU NAPEXOUV AUTA
TNV UNNPeoia. H xwploTh andppiyn JIAG NAEKTPIKAG OIKIOKNA CUCKEUNG, ENITRENEI TNV
ano@uyn MBAV@Y apVNTIKWY CUVENEIWVY YIA TO NEPIBAAMOY Kal TNV Uyeia and Tnv akaTdAMnAN
anépEIYN Kal ENITEENE! TNV AVAKUKAWON TwV UNKWY and Ta onoia anoTeAETal WOTE va enTuy-
XAVETAI CNPAVTIKA EE0IKOVOUNGN EVEQYEIAG KAl MOPWV.

Mo TNV ENICAPAVON TNG UNOXPEWTIKAC XWPIOTAG andppIPNng OIKIAKWY NAEKTRIKWY CUCKEUWY,
TO NPOIOV PEPEI TO OrUa ToU dIAYPAUKEVOU TPOXOPOPOU KEDOU ANOPPIUKATWY.

EIMTYHXH KAIE=YTIHPETHXH MNEAATQN

* [piv diaveunBouv, 0l CUCKEUEG JAC UNOKEIVTAl GE auoTNEd NOIOTIKO EAeyxo. QOoTOC0 N OU-
okeun OIaBETel kal dUO (2) xpovia eyyunong and Ty NEPoPNvia ayopdg Tng. Edv o npoidv
NOU EXETE AyOPACEl QUCAEITOUPYEI I BPEITE Tuxdv EAaTTWUATA aneuBuVOE(Te 6TO KATAOTN-
pa ayopdg n oTefTe To N NapadwaoTe To oe e€ouciodoTnPEVO KévTpo ZEpPIC Tne PYREX-
BENRUBI. Tia Tnv evnuépwon oac oXeTIKA Pe TO MANCIECTEPO £E0UCIOdOTNEEVO KEVTPO
Y¢pPic Tne PYREX-BENRUBI, eniokepBeite Tn oeAida pac www.benrubi.gr.

* H eyyunon dev kahUnTel eAaTTdpaTa nou Ba npokUwouv and puaiohoyikn ¢pBopd, Aavea-
OUEVN EYKATAGTACN, XEIPICUO A GUVTAPNON TOU MEOIGVTOS, AVTIKAVOVIKEC OUVONKEC AEIToup-
yiag, Un papuoyn Twv 0dNYIDV XPAONG, KAKN XpNon, ETATEOMNA A ENICKEUN TOU NPOIOVTOC
ano ENICKEUAOTEG Mou Ogv avrkouv oTa kévtpa service PYREX-MMENPOYMIMH

X. MIENPOYMIH & YIOZ A.E.
Ay. Bwpud 27, 15124, Mapouol - ABrva
TnA. / E&unnpgmnon neAatwv.: 210 6156400, e-mail: benrubi-sda@benrubi.gr
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Instructions | Manual
Bread Maker SB-100

Please unfold the front page in order to check on the detailed view of the product.

* Read these instructions carefully and keep for future reference.
* Please keep the sales receipt for guarantee purposes.
* Remove all packaging.

» Make sure your electricity supply is the same as the one shown on the
underside of the appliance.

* Always plug your device into an outlet that is earthed. Failure to comply with
this requirement may result in electric shock and possible serious injury.

* Never leave the appliance unattended when operating.

* Close supervision is necessary when your appliance is being used near
children. Ensure that they do not play with the appliance.

* This appliance is not intended for use by people with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

* Switch off and unplug:
- Before fitting or removing parts.
- After each use.
- Before cleaning.



* Never use the appliance for any other use than indicated.

* The device is intended for indoor use. Do not use the device outdoors.

* The device is intended only for domestic use. Any other use will cancel the
warranty.

* Always use the bread maker on a secure, dry level surface.

* Do not place the bread maker in direct sun light, near hot appliances orin a
draught. All these things can affect the internal temperature of the device,
which could spoil the results.

* Do not operate or place the device or parts in places of high humidity or
where it may get wet.

* Never let the power unit, cord or plug get wet. If the appliance does get
wet, immediately remove the power cord from the wall outlet and do not put

your hands in the water. Never run the wet appliance and contact one of the
authorized PYREX-BENRUBI service centers.

* Do not touch hot surfaces. Accessible surfaces are liable to get hot during
use. Always use oven gloves to remove the hot bread pan.

* To prevent spillages inside the oven chamber, always remove the bread pan
from the machine before adding the ingredients. Ingredients that splash
onto the heating element can burn and cause smoke.

* Do not place your hand inside the oven chamber after the bread pan has
been removed as it will be very hot.

* Do not touch moving parts within the bread maker.
* Do not exceed the maximum flour and raising agent quantities specified in
the recipes.
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* Do not operate the bread maker when it is empty as this could cause it
serious damage.

* Do not use the oven chamber for any type of storage.

* Do not cover the vents on the side of the machine and ensure there is
adequate ventilation around the bread maker during operation.

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

* Never let the cord hand down where a child could grab it. Do not let the
power cord of the appliance hang over the edge of a table or bench top or
touch any hot surface.

* Do not operate your appliance near the edge of a work surface.

* Make sure that the power cord does not come into contact with the hot
parts of the appliance.

* Never place this appliance on or near a hot gas or electric burner or where it
could touch a heated appliance.

* Misuse of your bread maker can result in injury.
* Never leave the power cable wrapped during use. Unwind it completely.

* Never use highly corrosive or abstractive cleaning agents. Never use metal
scouring pads for cleaning.

* Do not move the appliance when in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

* Check the power cord periodically for possible damages.

* [fthe power cord or the plug of the appliance has been damaged, do not use



the appliance and contact an authorized PYREX-BENRUBI Service Center.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized PYREX-BENRUBI service
centers.

* Any repair made by an unauthorized PYREX-BENRUBI Service Center
CANCELS THE GUARANTEE.

» Any misuse of the device cancels the warranty.

« Only use original spare parts PYREX® spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/EU RoHS
Directive, the directive 2009/125/EC for eco-design and the EC regulation
no. 1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS

PARTS OF THE APPLIANCE

1. Oven chamber 10. Crust COLOUR button

2. Bread pan 11. MENU button

3. Handle 12. START/STOP/PAUSE button
4. Viewing window 13. Axis of bread pan

5. Lid 14. Handle of bread pan

6. LCD screen 15. Kneader

7. “+” TIMER button 16. Hook

8. “” TIMER button 17. Dual measuring spoon

9. LOAF size button 18. Measuring jug
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®
BEFORE FIRST USE

1. Wash all parts (see. section «care and cleaning»).

2. Set the bread maker on “BAKE” mode and bake with empty bread pan for about 10
minutes.

3. Letit cool down and clean all the detachable parts again.
4. Dry all parts thoroughly and assemble them.
5. The bread maker is ready for use.

Note: The bread maker may produce smoke or smells when you use it for the first
time. This is normal and it will soon stop. Make sure the appliance has sufficient
ventilation.

BREAD MAKER CONTROL PANEL

MENU

Press the MENU button (11) until the required program 1 - 19 is selected. The menu selected
is displayed on the LCD screen (6).

LOAF

Press the LOAF button (9) until the selected loaf size (450g / 700g / 900g) is displayed on the
LCD screen (6).

COLOUR

Press the COLOUR button (10) to select the crust color (LIGHT/MEDIUM/DARK). The color
selected is displayed on the LCD screen (6).

START/STOP/PAUSE

Press the START/STOP/PAUSE button (12) to start the selected program. To pause the
program in order to add ingredients, press the START/STOP/PAUSE button for 1 second



until it beeps. To stop or cancel the program, press the START/STOP/PAUSE button for 3
seconds until it beeps. The LCD screen displays the default state and the bread maker stops
working.

“yn / “_n TIMER BU-I_I-ONS

Press the (+) TIMER button (7) and keep pressing until the total time required is displayed.
If you go past the required time press the (-) TIMER button (8) to go back. The timer button,
when pressed consecutively, increases in 10 minute increments.

INDICATIVE CYCLE

* Reservation (only for programs 1-9 and 17)
* Preheat

* Knead 1

* Rest

* Knead 2

* Ferment 1,2, 3

* Bake

* Keep warm

» Complete

HOW TO MEASURE THE INGREDIENTS

SF ) Itis extremely important to use the correct measurements of each
“SET™ 4 ingredient for best results.

- . | * Measure liquid ingredients in the measuring jug with the graduated

| w I ' markings provided. The liquid should just reach the marking on the jug

L dE at eye level, not above or below. If you want to add an egg or milk, we

suggest mixing them onto water before reading the scale.

It is recommended to use liquids at room temperature, unless
otherwise stated in the recipe.
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» Measure solid powder ingredients in the measuring jug. Shake the jug lightly in order to
flatten the surface of powder and then read the scale.

Note: One cup of flour is approximately 160g.
* Use the measuring spoon provided to measure smaller quantities of dry and liquid

ingredients. Use the marks to select between the following measures — Y2 tablespoon, 1
tablespoon, 2 tablespoon or 1 tablespoon. Fill to the top and level off the spoon.

USE YOUR BREAD MAKER

1. Open the lid (5) and remove the bread pan (2) by
holding the handle (14) and turning the pan counter-
clockwise of the baking chamber. Fit the kneader (15).
Ensure that the kneader’s half-round hole is being
placed into the right position on the base of the bread
pan. (figure 1)

2. Pour the water into the bread pan (2). Add the rest of the

ingredients to the pan in the order listed in the recipes. _Z

Ensure that all the ingredients are weighed accurately as i [ ——

incorrect measures will produce poor results. (figure 2) — 39'{ or other Stuf
R —— Ixture o

Tip: Make sure the yeast powder is added above the

\éVater, O\I,S

d Salt
flour so that it doesn’t mix with the water, the sugar and ~ fiaure2 ugarandsa
the salt. If it does, the yeast will be weakened.

3. Insert the bread pan (2) into the oven chamber (1) by turning clockwise until it locks into
position.
4. Lower the bread pan handle (14) and close the lid (5).

5. Plug in the device. You will hear a beeping sound and the LCD screen (6) will display the
default setting (750g/MEDIUM COLOR/SOFT BREAD).

6. Press the MENU button (11) until the required program is selected.

figure 1




7. Press the LOAF button (9) to select the loaf size.
8. Press the COLOUR button (10) to select crust colour.
9. Press the START/STOP/PAUSE button (12) to start the baking cycle.

10. When the baking cycle is finished, you will hear a beeping sound. The bread maker will
automatically gointo the “Keep Warm” function at the end of the baking cycle. If you want to
skip this step, press the START/STOP/PAUSE button (12) continuously for 3 seconds until
you hear the beeping sound and the “Keep Warm” function stops.

11. Unplug the bread maker.

12. Remove the bread pan (2) by holding the handle (14) and turn the pan anti-clockwise.
Note: Always use oven gloves as the pan handle will be hot.

13. Place the bread pan out onto a wire rack for it to cool.

14. Let the bread to cool off for at least 30 minutes before slicing. The bread will be difficult to
slice if it hasn’t cooled off.

15. Clean the bread pan and kneader immediately after use (see ‘care and cleaning” section).

DURING USE

* The bread maker will begin to stir the flour. In order to avoid the splashing of the flour, the
program automatically sets interval stirring at the first 7 minutes. After 7 minutes, the bread
maker automatically switches to continuous stirring.

66,

* During “Reservation”, the colon®:” on LCD screen will flash. When the countdown ends, the
bread maker starts to stir the flour automatically.

* During program 5 “WHOLE WHEAT”, the device will automatically start after 30 minutes,
even if the “Reservation” setting is not pre-selected. The first 30 minutes are for the whole
wheat flour to soften and the second 30 minutes is when flour stirring begins.

* The LCD screen will automatically switch off after 20 seconds. You can press the MENU
button once and the light will turn on in order to view the program’s status or to check the
progress of the dough inside the baking chamber.

30-31_GB



Note: When the process finishes, if the kneader remains

stuck in the bread, insert the hook (16) in the axis of the .
kneader (A) and pull gently to release the kneader (B)
(figure 3).
A B
figure 3

BREAD/DOUGH PROGRAM CHART

Total Program Time
Program
5009 7509 900g
1 - Soft Bread For crispy and soft bread 3:06 3:11 3:16
2 — Sweet Bread High sugar bread recipes 2:54 2:59 3:04
8~ Natural For recipes with natural sourdough 6:34 6:44 6:49
Sourdough
4 — French Bread Produces a crispier crust. Also, for low-fat and 309 319 304
low-sugar loaf
5 - Whole\Wheat Whole-wheat or whole-meal flour recipes: 30 308 318 393
minute preheat
6 — Quick Bread The indicative cycle is quicker 1:33 1.38 1:43
7 - Sugar-free For low-fat and low-sugar loaf 3:04 3:11 3:18
8 — Multigrain Multigrain flour recipes 3:00 3.07 3:14
9- Gluten free For use with gluten-free ﬂ‘ours and gluten-free 250 055 300
bread mixes
10 — Buttermilk Bread For buttermilk bread recipes 2:59 3:.06 3:18
11 - Bread Dough Dough for hand shaping an baking in your own 0:03
oven
12 — Pizza Dough Pizza dough recipes 1.25
13 - Pasta Dough Pasta dough recipes 0:23




Total Program Time
Program
5009 7509 900g
14 - Leaven Dough For fermented dough (with no salt, sugar and milk 104
powder)

15 - Cake Cake mixes and non-yeasted batter breads 1:33

16 — Jam For making jams 1:05

17 = Yogurt For making yogurt 8:00

18 - Bake Bake only feature 0:10

19 - Custom mode Self-set each step of operation * 3:01

*CUSTOM MODE OPERATION INSTRUCTION

1. Press the MENU button (11) until the required program is selected. The default time is 3:01
hours and the crust default colour is medium.

buttons to arrange the custom time of each step.
Setting time details of each step:

2. Press the “+" or

“ o

Step Default Time Min Time Max Time
Stir 1 7min 0 30 min
Rest 1 1min 0 30 min
Stir 2 25 min 0 30 min
Ferment 1 58 min 0 120 min
Ferment 2 0 0 120 min
Ferment 3 60 min 0 120 min
Bake 30 min 0 80 min
Warm 60 min 0 60 min
Reservation 0 0 15 min
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DELAY TIMER (RESERVATION)

The delay timer allows you to delay the bread making process up to 15 hours. This function
cannot be used with programs 10 - 16, 18 and 19.

IMPORTANT: When using this delayed start function, you must not use perishable
food - ingredients that cannot be maintained at room temperature, such as milk, egg,
cheese, yogurt etc.

To use the delay timer simply place the ingredients in the bread pan (2) and lock the pan into
the bread maker. Then:

1. Press the MENU button (11) until the required program is selected.
2. Press the LOAF button (9) to select the loaf size.

3. Press the COLOUR button (10) to select crust colour.

4. Set the delay timer.

5. Press the (+) TIMER button (7) and keep pressing until the total time required is displayed.
If you go past the required time press the () TIMER button (8) to go back. The timer button
when pressed consecutively, increases in 10 minutes increments.

* The time set should be the time when you want the bread to be ready, not the time when
the device will start operating.

Example: If you want your bread to be ready at 7 a.m. and you set up the device with the

ingredients at 10 p.m., then the timers setting should be 9 hours.

6. Press the START/STOP/PAUSE button (12) and the display colon (;) will flash. The timer will
start to count down.

Note: If you make a mistake or wish to change the time set, press the START/STOP/
PAUSE button (12) until you hear the beeping sound. Then, reset the time.



®
POWER INTERRUPTION PROTECTION

Your Bread Maker has a 15 minutes power interruption protection in case the device is
accidentally unplugged during operation. The unit will continue the pre-selected program if
plugged in within the 15 minutes time.

RECIPES RECOMMENDED

Your Bread Maker has a 15 minutes power interruption protection in case the device is
accidentally unplugged during operation. The unit will continue the pre-selected program if
plugged in within the 15 minutes time.

1. Soft Bread

Ingredients 5009 7509 900g
Water 160ml 240ml 290ml

Butter 2 big spoons 2 big spoons 3 big spoons

Table salt 12 small spoon Y2 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 300g 400g 4759

Yeast powder 1 small spoon 1 small spoon 1 small spoon
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2. Sweet Bread

Ingredients 5009 7509 900g
Water 160ml 240ml 310ml
Butter 2 big spoons 2 big spoons 3 big spoons

Table salt 12 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 3009 4009 5009
Yeast powder 1 small spoon 1 small spoon 1 small spoon
3. Natural Sourdough

Ingredients 5009 7509 900g
Water 160ml 200ml 240ml
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

Table salt 2 small spoon 8/s small spoon 1 small spoon
Flour 2759 3509 400g

Yeast powder

'/ small spoon

'/ small spoon

'/ small spoon

4. French Bread

Ingredients 5009 7509 900g
Water 200ml 260ml 320ml
Butter 2 big spoons 2 big spoons 3 big spoons

Table salt 2 small spoon 2 small spoon 2 small spoon

Milk powder 2 big spoons 3 big spoons 4 big spoons

Flour 300g 4009 5009
Yeast powder 1 small spoon 1 small spoon 1'/a small spoons

=npnA payid
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5. Whole-wheat Bread

Ingredients 5009 7509 900g
Water 210ml 280ml 340ml
Butter 2 big spoons 2 big spoons 3 big spoons

Table salt Y2 small spoon 1 small spoon 1Y% small spoons
Flour 150g 200g 2509
Whole wheat flour 150g 200g 250g
Sugar 2 big spoons 3 big spoons 4 big spoons
Yeast powder 1 small spoon 1'/a small spoons 1Y% small spoons
6. Quick Bread
Ingredients 5009 7509 900g
Water (400C-500C) 180ml 240ml 300ml
Butter 2 big spoons 2 big spoons 3 big spoons
Table salt 2 small spoon 2 small spoon 12 small spoon
Flour 280g 3759 4509
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. Sugar-free

Ingredients 5009 7509 900g
Water 120ml 180ml 240ml
Butter 2 big spoons 2 big spoons 3 big spoons

Table salt 3/ small spoon 1 small spoon 1"/ small spoons
Flour 280g 375g 450g

Egg 1 1 1
Xylitol 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
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8. Multigrain Bread

Ingredients 5009 7509 9009
Water 120ml 170ml 210ml
Butter 2 big spoons 2 big spoons 3 big spoons

Table salt /2 small spoon 3/2 small spoon 1 small spoon
Whole wheat flour 509 759 100g
Oatmeal 509 759 100g
Flour 200g 2509 300g
Egg 1 1 1
Yeast powder 1 small spoon 1 small spoon 1 small spoon
9. Gluten-free Bread

Ingredients 5009 750g
Water 180ml 240ml
Butter 2 big spoons 2 big spoons

Table salt Y2 small spoon Y2 small spoon
Sugar 2 big spoons 3 big spoons
Milk powder 2 big spoons 3 big spoons
Weak flour 300g 4009
Yeast powder 12 small spoon 2/3 small spoon
10. Butter milk Bread

Ingredients 5009 7509 900g

Butter milk 210ml 290ml 370ml
Sugar 1 big spoon 172 big spoons 2 big spoons

Flour 300g 5609 6809
Salt 1 small spoon 1% small spoon 2 small spoons

Yeast powder

1 small spoon

2 small spoons

2 small spoons




11. Bread Dough

Ingredients
Water 120ml 180ml 240ml 300ml
Butter 1 big spoon 1 big spoon 1 big spoon 2 big spoons
Egg one one one one
Table salt '/3 small spoon Y2 small spoon 1 small spoon 1'/3 small spoons
Sugar 1 big spoon 1 big spoon 2 big spoons 3 big spoons
Flour 200g 3009 4009 5009
12. Pizza Dough 13. Pasta Dough
Ingredients 5009 Ingredients 5009
Water 180ml Water 140ml
Butter / Cream 159 Salt 59
Sugar 8g Weak flour 140g
Salt 59 Flour 1409
Milk powder 69
Flour 2809
Yeast powder 39
Tip: The above ingredients are for 2 pizzas of
23cm size.
14. Leaven Dough
Ingredients
Water 120ml 180ml 240ml
Butter 1 big spoon 1 big spoon 2 big spoons
Salt 1/3 small spoon /2 small spoon 1 small spoon
Sugar 1 big spoon 1 big spoon 1 big spoon
Flour 200g 300g 4009
Yeast powder 1 small spoon 1 small spoon 1 small spoon
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15. Cake
Ingredients
Milk 500ml
Egg 4 pcs
Butter 100g
Salt 1 small spoon
Sugar 150g
Weak flour 380g

Soda powder

/2 small spoon

Baking powder

112 small spoons

16. Jam
Orange jam Strawberry jam Pine-apple jam
Orange 600g Strawberry 720g Pine-apple 700g
Sugar 260g Sugar 260g Sugar 260g
Gelatin or Gelatin or Gelatin or
Pudding 69 Pudding 60g Pudding 60g
powder powder powder
17. Yogurt
Ingredients
Milk 350m! 500m! 1000ml
Yogurt 50gr 70gr 100gr
Sugar 3 big spoons 4 big spoons 5 big spoons




TIPS

The results of your bread making depend on a number of different factors, such as the quality
of ingredients, careful measuring, temperature, and humidity. To help ensure successful
results, there are few tips worth noting.

The bread machine is not a sealed unit and will be affected by temperature. If it is a very hot

day or the machine is used in a hot kitchen, then the bread is likely to rise more than ifitisin a

cold environment. The ideal room temperature for bread-making is between 200C and 24°C.

» On cold days let the water from the tap stand at room temperature for 30 minutes before
use. Likewise with ingredients from the fridge.

 Use all ingredients at room temperature unless stated otherwise in the recipe e.qg. for the
quick bread program “6” you will need to pre-heat the water.

» Add ingredients to the bread pan in the order in the recipe. Keep the yeast dry and separate
from any other liquids added to the pan, until mixing begins.

* Accurate measuring is probably the most crucial factor for successful bread-making. Most
problems are due to inaccurate measuring or omitting an ingredient. Use the measuring jug
and spoon provided.

 Always use fresh ingredients, within their use by date. Perishable foods such as milk,
cheese, vegetables, and fresh fruits may deteriorate, especially in hot environments. These
ingredients should only be used in breads, which are made immediately.

* Do not add too much fat as it forms a barrier between the yeast and flour, slowing down the
action of the yeast, which could result in a heavy compact loaf.

+ Cut butter and other fats into small pieces before adding to the bread pan.

* Replace part of the water with fruit juices such as orange, apple, or pineapple when making
fruit flavoured breads.

* Vegetable cooking juices can be added as part of the liquid. Water from cooking potatoes
contains starch, which is an additional source of food for the yeast, and helps to produce a
well-risen, softer, longer lasting loaf.

* Vegetables such as grated carrot, courgette, or cooked mashed potato can be added for
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flavor. You will need to reduce the liquid content of the recipe as these foods contain water.
Start with less water and check the dough as it begins to mix and adjust if necessary.
* Sugar and eggs will make bread more flavorful. Mix a beaten egg to water to the specified level.
* Do not exceed the quantities given in recipes as you may damage your bread machine.
* If the bread does not rise well try replacing the tap water with bottled water or boiled and
cooled water. If your tap water is heavily chlorinated and fluorinated it may affect the bread
rising. Hard water can also have this effect.
It is worth checking the dough after about 5 minutes of continuous kneading. Keep a
flexible rubber spatula next to the machine, so you can scrape down the sides of the pan
if some of the ingredients stick to the corners. Do not place near the kneader, or impede
its movement. Also check the dough to see if it is the correct consistency. If the dough
is crumbly or the machine seems to be laboring, add a little extra water. If the dough is
sticking to the sides of the pan and doesn’t form a ball, add a little extra flour.
Do not open the lid during the proving or baking cycle as this may cause the bread to
collapse.

CARE AND CLEANING

* Unplug the bread maker and allow to cool completely before cleaning.

Do notimmerse either the bread maker body or the outside base of the bread pan in water.

* Do not use abrasive scouring pads or metal implements.

* Use a soft damp cloth to clean the outside and inside surfaces of the bread maker if
necessary.

Bread pan and kneader

* Do not dishwash the bread pan and kneader.

» Clean the bread pan and the kneader immediately after each use by partially filling the pan

with warm soapy water. Leave to soak for 5 to 10 minutes. To remove the kneader, lift off.
Finish cleaning with a soft cloth, rinse and dry.

* If the kneader cannot be removed after 10 minutes, hold the shaft from underneath the pan
and twist back and forth until the kneader is released.



TROUBLESHOOTING GUIDE

Following are some typical problems that can occur when making bread in your bread maker.
Please review the problems, their possible cause and the corrective action that should be
taken to ensure successful bread making.

PROBLEM

POSSIBLE CAUSE

SOLUTION

Bread maker fails to
mix flour and work

Check if plug into outlet

Press START/STOP/PAUSE button and
bread maker begins to work

Check if operation is delayed

Indicator “:” is flashing, and countdown
begins to work

Damage of parts

Contact PYREX-BENRUBI Service Centre

Abnormal sound

There is a litter of hard stuffs or crumbs in
bread pan

Remove anything found inside the unit
before re-start

Lock bread pan into position

Re-place bread pan into position

Abnormal smell/

Wire cord is damaged

Keep wire cord away from heated objects

Bread is partly raw

taste Something left on heating tube Remove the matter left on heating tube
LCD screen Temperature inside the unit is lower than Use the unit under temperature -100C ™~
indicates “LLL” -100C 400C
LCD screen Temperature inside the unit is higher than | Use electric fan to cool it down or naturally
indicates “HHH” 500C cool to room temperature
LCB scrsen !,n dlc:c}tes Defect with sensor Contact PYREX-BENRUBI Service Centre
EEQ” or “EE1
Bread is raw Less water or water temperature is high

The rate of ingredients is wrong

Refer to recipes provided

TECHNICAL INFORMATION

Model: Breadmaker SB-950
Voltage: AC 220-240V

Frequency: 50/60Hz
Power: 6G50W
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IMPORTANT INFORMATION FOR CORRECT DISPOSAL

OF THE PRODUCT IN ACCORDANCE WITH EC DIREC-
TIVE 2002/96/EC

E 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
mmm o 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 areminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.

SERVICE AND CUSTOMER CARE

 All our products are subjected to rigorous quality control. Moreover, your appliance
is guaranteed for a period of two (2) years from the date of purchase. If your product
malfunctions or you find any defects, please address to the shop that you have bought it
or send it or bring it to an authorized PYREX-BENRUBI Service Centre. To find the nearest
authorized PYREX-BENRUBI Service Centre, visit www.benrubi.gr.

No guarantee is provided, nor liability in case of any defect arising from willful or accidental
damage, faulty installation, wrong handling or maintenance of the product, connection
to an unsuitable electric supply, negligence, abnormal conditions, failure to follow our
instructions, misuse or alteration or repair of the product without the approval of an
authorized BENRUBI service center.

H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr
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