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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains
important information concerning the safe installation
and operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept
with the appliance if it is sold, given away or moved.

! The appliance must be installed by a qualified
professional in accordance with the instructions
provided.

! Any necessary adjustment or maintenance must be
performed after the cooker has been disconnected
from the electricity supply.

Positioning and levelling

! It is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

! Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, the dining room or the bed-
sit (not in the bathroom).

e |f the top of the hob is higher than the cupboards,
the appliance must be installed at least 600 mm
away from them.

e [f the cooker is

HoOD | installed underneath a
— — wall cabinet, there must
) +Mé 33 Dbe a minimum distance
& & 52 of 420 mm between
S § ¢l this cabinet and the top
£ £ 8| of the hob.

This distance should

be increased to 700

mm if the wall cabinets
are flammable (see figure).

e Do not position blinds behind the cooker or less
than 200 mm away from its sides.

* Any hoods must be installed according to the
instructions listed in the relevant operating
manual.
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Levelling

If it is necessary to level the
appliance, screw the
adjustable feet into the places
provided on each corner of the
base of the cooker (see
figure).

The legs™* fit into the slots on
the underside of the base of
the cooker.

Electrical connection

Fitting the power supply cable

To open the terminal board:

e |nsert a screwdriver into the side tabs of the
terminal board cover.

e Pull the cover to

open it.

To install the cable, follow the instructions below:

e | oosen the cable clamp screw and the wire
contact screws.

! The jumpers are pre-set at the Factory for 230 V

single-phase connection (see figure).
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HO5RR-F 3x4 CEI-UNEL 35363
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e To carry out the electrical connections as shown in
the figures, use the two jumpers inside the box
(see figure - labelled “P”).
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* Only available in certain models.
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e Secure the power supply cable by fastening the

cable clamp screw then put the cover back on.

Connecting the supply cable to the electricity
mains

Install a standardised plug corresponding to the
load indicated on the appliance data plate (see
Technical data table).

The appliance must be directly connected to the
mains using an omnipolar switch with a minimum
contact opening of 3 mm installed between the
appliance and the mains. The switch must be

suitable for the charge indicated and must comply
with current electrical regulations (the earthing wire
must not be interrupted by the switch). The supply
cable must be positioned so that it does not come

into contact with temperatures higher than 50°C at
any point.

Before connecting the appliance to the power

supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of

the appliance, which is indicated by the data
plate.

e The voltage is in the range between the values
indicated on the data plate.

e The socket is compatible with the plug of the

appliance. If the socket is incompatible with the

plug, ask an authorised technician to replace it.
Do not use extension cords or multiple sockets.
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! Once the appliance has been installed, the power
supply cable and the electrical socket must be

easily accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

! The manufacturer declines any liability should
these safety measures not be observed.

TABLE OF CHARACTERISTICS

Oven dimensions

32x43.5x40 cm

(HxWxD)

Volume 56 |

Useful .

measurements ‘évédttr;]ii Ccrrnn

relating to the oven heip ht 8.5 cm

compartment gnts.

Voltage and 220-230V/380-400V 3N ~

frequency 50/60Hz (see data plate)

Ceramic hob

Front Left 1700 W

Back Left 1200 W

Back Right 2100 W

Front Right 1200 W

Max. ceramic hob 6200 W

consumption
Directive 2002/40/EC on the
label of electric ovens.
Standard EN 50304
Natural convection energy
consumption

ENERGY LABEL heating mode: —_
Convection

Declared forced convection
energy consumption
heating mode: %

Fan assisted

(€
i

This appliance conforms to the
following European Economic
Community directives:
2006/95/EC dated 12/12/06
(Low Voltage) and subsequent
amendments - 04/108/EC
dated 15/12/04
(Electromagnetic Compatibility)
and subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments.
2002/96/EEC




Description of the appliance

Overall view
Glass
ceramic hob
GUIDE RAILS
Control panel
P for the sliding racks
GRILL rack A position 5
T position 4
DRIPPING pan V’ y position 3
< position 2
J i SQ position 1
Adjustable foot / ﬂ//}/// — %”'/\\ \ Adjustable foot
I —
= |
Control panel
THERMOSTAT TIMER
indicator light knob
SELECTOR ACTIVE COOKING
Knob ZONE indicator light
o L © = Bo 8= ==
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THERMOSTAT HALOGEN cooking
knob zone knobs




Start-up and use

! The first time you use your appliance, heat the
empty oven with its door closed at its maximum
temperature for at least half an hour. Ensure that the
room is well ventilated before switching the oven off
and opening the oven door. The appliance may emit
a slightly unpleasant odour caused by protective
substances used during the manufacturing process
burning away.

! Before operating the product, remove all plastic film
from the sides of the appliance.

Starting the oven

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the recommended temperature for the
cooking mode or the desired temperature by turning
the THERMOSTAT knob.

A list detailing cooking modes and suggested
cooking temperatures can be found in the relevant
table (see Oven cooking advice table).

During cooking it is always possible to:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

e Set the total cooking time and the cooking end
time (see below).

e Stop cooking by turning the SELECTOR knob to
the “0” position.

! Never put objects directly on the bottom of the
oven; this will prevent the enamel coating from being
damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

! Always place cookware on the rack(s) provided.
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THERMOSTAT indicator light

When this is illuminated, the oven is generating
heat. It switches off when the inside of the oven
reaches the selected temperature. At this point the
light illuminates and switches off alternately,
indicating that the thermostat is working and is
maintaining the temperature at a constant level.

Oven light

This is switched on by turning the SELECTOR knob
to any position other than “0”. It remains lit as long

as the oven is operating. By selecting 8 with the
knob, the light is switched on without any of the
heating elements being activated.

Timer

To activate the Timer proceed as follows:

1. Turn the TIMER knob in a clockwise direction C
for almost one complete revolution to set the buzzer.
2. Turn the TIMER knob in an anticlockwise direction
O to set the desired length of time.




Cooking modes

! A temperature value can be set for all cooking
modes
between 60°C and Max, except for the following
modes

e GRILL (recommended: set only to MAX power
level).

e DEFROSTING (recommended: any).

“Defrosting” Mode @a

The fan located on the bottom of the oven makes the
air circulate at room temperature around the food.
This is recommended for the defrosting of all types
of food, but in particular for delicate types of food
which do not require heat, such as for example: ice
cream cakes, cream or custard desserts, fruit
cakes. By using the fan, the defrosting time is
approximately halved. In the case of meat, fish and
bread, it is possible to accelerate the process using
the “multi-cooking” mode and setting the
temperature to 80° - 100°C.

Convection Mode

On this setting, the top and bottom heating
elements come on. This is the classic, traditional
type of oven which has been perfected, with
exceptional heat distribution and reduced energy
consumption. The convection oven is still unequalled
when it comes to cooking dishes made up of several
ingredients, e.g. cabbage with ribs, Spanish style
cod, Ancona style stockfish, tender veal strips with
rice, etc. Excellent results are achieved when
preparing veal or beef-based dishes as well (braised
meats, stew, goulash, wild game, ham etc.) which
need to cook slowly and require basting or the
addition of liquid. It nonetheless remains the best
system for baking cakes as well as fruit and cooking
using covered casserole dishes for oven baking.
When cooking in convection mode, only use one
dripping pan or cooking rack at a time, otherwise the
heat distribution will be uneven. Using the different
rack heights available, you can balance the amount
of heat between the top and the bottom of the oven.
Select from among the various rack heights based
on whether the dish needs more or less heat from
the top.

Fan Assisted Mode %

The heating elements, as well as the fan, will come
on. Since the heat remains constant and uniform
throughout the oven, the air cooks and browns food
uniformly over its entire surface. With this mode, you

can also cook various dishes at the same time, as
long as their respective cooking temperatures are
the same. A maximum of 2 racks can be used at the
same time, following the instructions in the section
entitled: “Cooking On More Than One Rack”.

This fan assisted mode is particularly recommended
for dishes requiring a gratin finish or for those
requiring considerably prolonged cooking times,
such as for example: lasagne, pasta bakes, roast
chicken and potatoes, etc... Moreover, the excellent
heat distribution makes it possible to use lower
temperatures when cooking roasts. This results in
less loss of juices, meat which is more tender and a
decrease in the loss of weight for the roast. The fan
assisted mode is especially suited for cooking fish,
which can be prepared with the addition of a limited
amount of condiments, thus maintaining their
flavour and appearance.

Desserts: the fan assisted mode is also perfect for
baking leavened cakes.

Moreover, this mode can also be used to thaw
quickly white or red meat and bread by setting the
temperature to 80 °C. To thaw more delicate foods,
set the thermostat to 60°C or use only the cold air
circulation feature by setting the thermostat to 0°C.

“Top” oven | — |

The top heating element comes on.

This mode can be used to brown food at the end of
cooking.

Grill |

The top heating element and the turnspit come on.
The extremely high and direct temperature of the
grill makes it possible to brown the surface of meats
and roasts while locking in the juices to keep them
tender. The grill is also highly recommended for
dishes that require a high temperature on the
surface: such as beef steaks, veal, rib steak, filets,
hamburgers etc...

Always leave the oven door shut during cooking,
except when using the turnspit.

Some grilling examples are included in the “Practical
Cooking Advice” paragraph.

Fan Assisted Grill ¢

The top central heating element and the fan come
on. This combination of features increases the
effectiveness of the unidirectional thermal radiation
of the heating elements through forced circulation of
the air throughout the oven. This helps prevent food
from burning on the surface, allowing the heat to
penetrate right into the food. Excellent results are
achieved with kebabs made with meats and
vegetables, sausages, ribs, lamb chops, chicken in




a spicy sauce, quail, pork chops, etc.

All “gratin” cooking must be done with the oven
door shut.

This mode is also ideal for cooking fish steaks, like
swordfish, tuna, grouper, stuffed cuttlefish etc.

! The GRILL and GRATIN cooking modes must be
performed with the oven door shut.

! When using the TOP OVEN and GRILL cooking
modes, place the rack in position 5 and the dripping
pan in position 1 to collect cooking residues (fat
and/or grease). When using the GRATIN cooking
mode, place the rack in position 2 or 3 and the
dripping pan in position 1 to collect cooking
residues.

Cooking on several shelves simultaneously

If it is necessary to use two racks, use the
MULTILEVEL cooking mode, as this is the only
cooking mode suited to this type of cooking. We
also recommend that:

e Positions 1 and 5 are not used. This is because
excessive direct heat can burn temperature
sensitive foods.

e Positions 2 and 4 are used and that food that
requires more heat is placed on the rack in
position 2.

e When cooking foods that require different cooking
times and temperatures, set a temperature that is
halfway between the two recommended
temperatures (see Oven cooking aavice table)
and place the more delicate food on the rack in
position 4. Remove the food that requires a
shorter cooking time first.

® When cooking pizzas on several racks with the
temperature set to 220°C, the oven is preheated
for 15 minutes. Generally speaking, cooking on
the rack in position 4 takes longer: we
recommend that the pizza cooked on the lowest
rack position is removed first, followed by the
pizza cooked in position 4 a few minutes later.

e Place the dripping pan on the bottom and the rack
on top.
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Turnspit

To operate the
o N rotisserie (see diagram)
proceed as follows:
1. Place the dripping
pan in position 1.
2. Place the rotisserie
support in position 4
\\ and insert the spit in the
hole provided on the
back panel of the oven.

3. Activate the rotisserie by selecting =% with the
SELECTOR knob.




Oven cooking advice table

Selector knob |Food to be cooked Weight | Cookingrack | Preheatingtime | Thermostat| Cooking
setting (inkg) | position from (minutes) knob time
bottom setting (minutes)

Defrosting All frozen food

Convection Duck 1 3 15 200 65-75
Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35

Fan assisted |Pizza (on 2 racks) 1 2-4 15 220 15-20
Lasagne 1 3 10 200 30-35
Lamb 1 2 10 180 50-60
Roast chicken + potatoes 1 2-4 10 180 60-75
Mackerel 1 2 10 180 30-35
Plum-cake 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 24 10 190 20-25
Biscuits (on 2 racks) 0.5 2-4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1.0 2-4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30

Top Oven Browning food to perfect - 34 15 220 -
cooking

Grill Soles and cuttlefish 1 4 5 Max 810
Squid and prawn kebabs 1 4 5 Max 6-8
Cod filet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasted sandwiches n.°4 4 5 Max 2-3

Fan assisted |Girilled chicken 1.5 3 5 200 55-60

grill Cuittlefish 1.5 3 5 200 30-35

NB: cooking times are approximate and may vary according to personal taste. When cooking using the grill or fan assisted
grill, the dripping pan must always be placed on the 1st oven rack from the bottom.




Using the glass ceramic hob

! The glue applied on the gaskets leaves traces of
grease on the glass. Before using the appliance, we
recommend you remove these with a special non-
abrasive cleaning product. During the first few hours
of use there may be a smell of rubber which will
disappear very quickly.

Switching the cooking zones on and off

To switch on a cooking zone, turn the corresponding
knob in a clockwise direction.

To switch it off again, turn the knob in an
anticlockwise direction until it is in the “0” position.
If the COOKING ZONE ON indicator light is lit, this
shows that at least one pf the cooking zones on the
hob is switched on.

Cooking zones

The hob is equipped with electric radiant heating

elements. When they are in use the following items

on the hob become red.

A. The cooking zone with

radiant heating elements.

B. The residual heat indicator

\ light: this indicates that the

temperature of the

] corresponding cooking zone
is greater than 60°C, even

when the heating element has been switched off but

is still hot.

Cooking zones with radiant heating elements.
The circular radiant heating elements become red 10
- 20 seconds after they have been switched on.

Setting |Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

2 Co_oking potatoes (using steam) soups,
chickpeas, beans.

3 Continu_ing the cooking of large quantities of
food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 E(r)nrebrowning and reaching a boil in a short

() inbesiT

Practical advice on using the hob

Use pans with a thick, flat base to ensure that
they adhere perfectly to the cooking zone.

=T

Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to use
all the heat produced.

Always make sure that the base of the pan is
completely clean and dry: this ensures that the
pans adhere perfectly to the cooking zones and
that both the pans and the hob remain effective
for a longer period of time.

Avoid using the same cookware that is used on
gas burners: the heat concentration on gas
burners may have warped the base of the pan,
causing it not to adhere to the surface correctly.
Never leave a cooking zone switched on without a
pan on top of it, as doing so may cause the zone
to become damaged.




Precautions and tips

! This appliance has been designed and manufactured in compliance with
international safety standards.

The following warnings are provided for safety reasons and must be read
carefully.

General safety

e These instructions are only valid for the countries
whose symbols appear in the manual and on the
serial number plate located on the appliance.

¢ The appliance was designed for domestic use inside the home
and s not intended for commercial or industrial use.

¢ The appliance must not be installed outdoors, even in covered
areas. Itis extremely dangerous to leave the appliance
exposed to rain and storms.

¢ Do nottouch the appliance with bare feet or with wet or damp
hands and feet.

e The appliance must be used by adults only for the
preparation of food, in accordance with the
instructions outlined in this booklet. Any other use
of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous. The
manufacturer may not be held liable for any
damage resulting from improper, incorrect and
unreasonable use of the appliance.

¢ Theinstruction booklet accompanies a class 1 (insulated) or
class 2 - subclass 1 (recessed between 2 cupboards)
appliance.

¢ Do not touch the heating elements or certain parts of the oven
door when the appliance is in use; these parts become
extremely hot. Keep children well away from the appliance.

e Make sure that the power supply cables of other electrical
appliances do not come into contact with the hot parts of the
oven.

¢ The openings used for the ventilation and dispersion of heat
must never be covered.

¢ Do not use unstable or misshapen pans on the cooking zones;
this will help to avoid accidental spills. Make sure pan handles
are turned towards the centre of the hob in order to avoid
accidental burns.

¢ Always use oven gloves when placing cookware in the oven or
when removing it.

¢ Do not use flammable liquids (alcohal, petral, etc...) near the
appliance while itisin use.

¢ Do not place flammable material in the lower storage
compartment or in the oven itself. If the appliance is switched
on accidentally, it could catch fire.

e Always make sure the knobs are in the e position when the
appliance is notin use.

¢ \When unplugging the appliance, always pull the plug from the
mains socket; do not pull on the cable.

¢ Never perform any cleaning or maintenance work without
having disconnected the appliance from the electricity mains.

e [fthe appliance breaks down, under no circumstances should
you attempt to perform the repairs yourself. Repairs carried out
by inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact Assistance.

¢ Do notrest heavy objects on the open oven door.

e Theinternal surfaces of the compartment (where present) may
become hot.

* The glass ceramic hob is resistant to mechanical shocks, but it
may crack (or even break) if hit with a sharp object such as a
tool. If this happens, disconnect the appliance from the
electricity mains immediately and contact a Service Centre.

e |fthe surface of the hob is cracked, switch off the appliance
to prevent electric shocks from occurring.

e Remember that the cooking zones remain relatively hot for at
least thirty minutes after they have been switched off.

¢ Keep any object which could melt away fromthe hob, for
example plastic and aluminium objects, or products with a high
sugar content. Be especially careful when using plastic film
and aluminium foil or packaging: if placed on surfaces that are
still hot, they may cause serious damage to the hob.

¢ Do not place metal objects (knives, spoons, pan lids, etc.) on
the hob as they may become hot.

¢ The appliance should not be operated by people (including
children) with reduced physical, sensory or mental capacities,
by inexperienced individuals or by anyone who is not familiar
with the product. These individuals should, at the very least,
be supervised by someone who assumes responsibility for their
safety or receive preliminary instructions relating to the
operation of the appliance.

¢ Do not let children play with the appliance.

Disposal

¢ When disposing of packaging material: observe local
legislation so that the packaging may be reused.

¢ The European Directive 2002/96/EC relating to Waste
Electrical and Electronic Equipment (WEEE) states that
household appliances should not be disposed of using the
normal solid urban waste cycle. Exhausted appliances should
be collected separately in order to optimise the cost of re-
using and recycling the materials inside the machine, while
preventing potential damage to the atmosphere and to public
health. The crossed-out dustbin is marked on all products to
remind the owner of their obligations regarding separated
waste collection.
For further information relating to the correct disposal of
exhausted household appliances, owners may contact the
public service provided or their local dealer.

Respecting and conserving the

environment

¢ You can help to reduce the peak load of the electricity supply
network companies by using the oven in the hours between
late afternoon and the early hours of the morning.

¢ Always keep the oven door closed when using the TOP OVEN,
GRILL and GRATIN modes: This will achieve improved results
while saving energy (approximately 10%).

¢ Check the door seals regularly and wipe them clean to ensure
they are free of debris so that they adhere properly to the
door, thus avoiding heat dispersion.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the oven

! Never use steam cleaners or pressure cleaners on

the appliance.

e Clean the glass part of the oven door using a
sponge and a non-abrasive cleaning product,
then dry thoroughly with a soft cloth. Do not use
rough abrasive material or sharp metal scrapers
as these could scratch the surface and cause the
glass to crack.

e The stainless steel or enamel-coated external parts
and the rubber seals may be cleaned using a sponge
which has been soaked in lukewarm water and
neutral soap. Use specialised products for the
removal of stubborn stains. After cleaning, rinse and
dry thoroughly. Do not use abrasive powders or
corrosive substances.

e The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and
detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

e Dirt and grease should be removed from the control
panel using a non-abrasive sponge or a soft cloth.

e Stainless steel can be marked by hard water that
has been left on the surface for a long time, or by
aggressive detergents that contain phosphorus.
We recommend that the steel surfaces are rinsed
well then dried thoroughly.

Inspecting the oven seals

Check the door seals around the oven regularly. If the
seals are damaged, please contact your nearest After-
sales Service Centre. We recommend that the oven is
not used until the seals have been replaced.

Replacing the oven light bulb

1. After disconnecting the oven
from the electricity mains,
remove the glass lid covering
the lamp socket (see figure).
2. Unscrew the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W,
cap E 14.

3. Replace the lid and
reconnect the oven to the electricity supply.
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Cleaning the glass ceramic hob

! Do not use abrasive or corrosive detergents (for
example, products in spray cans for cleaning barbecues
and ovens), stain removers, anti-rust products, powder
detergents or sponges with abrasive surfaces: these
may scratch the surface beyond repair.

e |tis usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.

e |f the hob is particularly dirty, rub it with a special
glass ceramic cleaning product, then rinse well and
dry thoroughly.

e To remove more stubborn dirt, use a suitable scraper
(this is not supplied with the appliance). Remove
spills as soon as possible, without waiting for the
appliance to cool, to avoid residues forming crusty
deposits. You can obtain excellent results by using a
rustproof steel wire sponge - specifically designed for
glass ceramic surfaces - soaked in soapy water.

e |f plastic or sugary substances have accidentally
been melted on the hob, remove them immediately
with the scraper, while the surface is still hot.

e Once it is clean, the hob may be treated with a special
protective maintenance product: the invisible film left
by this product protects the surface from drips during
cooking. This maintenance should be carried out
while the appliance is warm (not hot) or cold.

e Always remember to rinse the appliance well with
clean water and dry it thoroughly: residues can
become encrusted during subsequent cooking
processes.

Glass ceramic hob

Available from
cleaners

Window scraper Razor blade |DIY Stores

scrapers

Replacement blades DIY Stores,
supermarkets,
chemists

COLLO luneta
HOB BRITE

Hob Clean
SWISSCLEANER

Boots, Co-op stores,
department stores, Regional
Electricity Company shops,
supermarkets

Assistance

! Never use the services of an unauthorised
technician.
Please have the following information to hand:

e The type of problem encountered.

e The appliance model (Mod.).

e The serial number (S/N).

The latter two pieces of information can be found on
the data plate located on the appliance.
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EykaraoTaon

! Mpiv XpnNOIUOTTOINOETE TN CUCKEUR YyIa TTPWTN YopPd,
OI0BACTE TIPOTEKTIKA TIG TTPOEIOOTTOINCEIG TOU TTAPOVTOG
eyXeIpIdiou agoU oag TTAPEXOUV CNUAVTIKEG UTTOOEIEEIS
OXETIKA PE TNV aOPAAEID eyKATAOTAONG Kal XPAONG TNG
OUGCKEUNG.

! duAG&ETe TIG 0dnyieg AEITOUPYIOG TNG GUOKEUNG VIO
MeAAOVTIKA xprion. BeBaiwBeite 611 01 0dnyieg BpiokovTal
padi Ye Tn OUCKEUR O€ TTEPITITWON TTWANCNG,
TTApaXWENoNS A METAKOMIONG.

! H eykatdoTaon dievepyeital oUP@wva HE TIG 0dnyieg
QUTEG Kal OTTO TTPOOWTTIKO ETTAYYEAUOTIKA EIDIKEUPEVO.

! OtroiodATToTE ETTEUROCN PUBUIONG 1) CUVTAPNONG
TPETTEl va DlevepynOei Je TNV Koudiva NAEKTPIKG
OTTOCUVOEDEEVD.

TotroBéTnon kai opifovTtiwon

! Mmopeite va €yKOTAOTACETE TN OUOKEUR OITTAQ O€
EmTTAQ TTou Oev EeTTEPVAVE O€ UWOG TNV ETTIPAVEIT
MayelpéuaTog.

! BeBaiwBeite 6T TO TOIXWHO OE ETTAPN UE TO TTIOW
MEPOG TNG CUOKEUNG €ival atrd APAEKTO UAIKO Kal
avBekTIkd oTn BgppdtnTa (T 90°C).

MNa pia owoTh eykatdoTaon:

* TOTTOOETAOTE T OUOKEUR OTNnV Koudiva, oTnv
Tparedapia A o€ ykapooviépa (aAAG OxI OTO
MTTAVIO).

* av o TTAykog TNG Koudivag eival YnAOTEPOG eKEivou
TWV ETTITTAWY, QUTA TTPETTEN va TEBOUV O€ TOUAGXIOTOV
600 mm o110 TN CUCKEUN.

* n koudiva Ba

HooD | €YKOTOOTOOE KATW OTTO
- — pagl, TO TeAeuTaio Ba
} Min600mm. __ [TLEE TTpETTEl VA ATTEXEl ATTO
£ £l g3l Tov mMayko TouAGxioTOV
g § g 420 mm.
£ £ ‘:?; H améoTtaon autr| TrpéTel

va gival 700 mm av Ta
paia ival eUPAEKTA
(BAéTTE €IKOVQ).
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* UNV TOTTOBETEITE KOUPTiVEG TTIOW aTTd TNV Koudiva N
o€ TouAdyioTov 200 mm o1d Ta TTAGiVA TNG.

o evOeEXOUEVOI QTTOPPOPNTAPES TTPETTEI VO
eykaBioTavTal CUPPWVA PE TIG UTTODEIEEIC TOU
€YXEIPIGioU 0dNyIwV.

OpidovTtiwon

Av XpelooTei va opIfOVTIWOETE TN
OuoKeun, BIdWOTE Ta TTOdaPAKIA
PUBUICNG OTIG aVTIOTOIXES £OPEG,
TTOU BpioKovTal OTIG YWViEG OTN
Bdon Tng koudivag (BAETTE
€IKOVQ).

() inbesiT

O1 yauTtreg* povtdpovral
XWVEUTA KATW a116 TN BACN TNG
Koudgivag.
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HAekTpIKf) oUvdeon

ZuvappoAdynon kKaAwdiou Tpo@odooiag

Avolyua TTIVOKIdaG aKpOJEKTWV:

» BdATe éva katoaBidl oTig TTAEUPIKEG YAWOTITOEG TOU
KOTTaKIOU TNG TTIVAKIOAG OKPOJEKTWV.

*  Tpapnérte kai avoifte

TO KOTTAKI TNG TTIVAKIdAG

OKPOJEKTWV.

MNa Tnv ToTToB£TNON ToUu KOAWDIOU EKTEAEDTE TO

TTAPAKATW:

+ EePIdwoTe TN PBida ToU KOAWDBIOdETN Kail TIG BIdEC TwV
ETTAPWV.

! O1 yéopupeg ival dieubetnuéveg amd 1o EpyooTtdoio

yla Tn oUvdeon o 230V povoaoika (BAETTE €Ikdva).
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* [a Tn dievépyela Twv NAEKTPIKWY GUVOECEWY TTOU
arreikovifovTtal aTnVv €IKOva, XPNOIKMOTTOINCTE TIG dUO
YEQUPEG TTOU PBpiokovTal péoa oTo KouTi (BAETTE
elkéva - avapopd «Py»)
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* YTIAPXEl HOVO O€ OPIoUEVA HOVTEAQ.
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* OTEPEWOTE TO KAAWDSIO TPOPODOTiag aToV
avTioToIXO KOAWOSIOBETN Kal KAEIOTE TO KATTAKI.

20vdeon Tou KaAwdiou Tpopodociag oTo SikTUO
MovTdpeTte 0TO KOAWSIO HIO KAVOVIKOTTOINKEVN TTPICa
yIO TO QOPTIO TTOU QVAPEPETAI OTNV TAUTTEAITOO
XOPOAKTNPIOTIKWY €TTi TNG OUOKEUNG (BAETTE TTivaKa
TEXVIKWV OTOIXEIWV).

H cuokeur) ouvdéetal atr’ guBeiag oTo SiKTUO
XPNOIUOTTOIWVTAG €vaV TTOAUTTOAIKO JIOKOTITN PE
eAGXI0TO Avolyua eTTagwy 3 mm PeTagu Tng
OUOKEUNG Kal Tou OIkTUoU. O SIaKOTITNG TTPETTEN VA
diagTaciohoyeital yia To evOedelyUEVO POPTIO Kal va
TANPOI TIG 1I0XU0UCEG TTPOBIAYPOPEG VIO TO NAEKTPIKO
pevua (0 aywyog yeiwong dev TTPETTEl va OIAKOTITETAI
atré 10 O1aKOTITN). To KAAWDIO TPOYODOTIag TTPETTEI
va gival ToTroBeTNUEVO £TO1 TTOU KavEva OnuEio Tou va
MNV €pXETAl O€ ETTOQPN PE BEPUOKPATIEG HEYOAUTEPEG
Twv 50°C..

Mpiv dievepyAoeTe TN oUvdeon ReRaiwbeite OTI:

* N OUOKeUn €xel TN yeiwaon kal To BUcua TNPEOUV TIG €K
TOU VOUOU TTPOBIaYPAPES

* n TIpiCa eival o€ BEon va UTTOOTE TO PEYIOTO POPTIO
I0XUOG TNG GUOKEUNG, TTOU QVOEPETAI GTNV TTIVAKISA
XOPOKTNPIOTIKWY

* n Td0N TPOPOdOCiag va TTEPIAAUBAVETAI OTIG TIUEG TNG
TOUTTENITOOG XAPOKTNPIOTIKWY

* n mpida va gival oupBRarr pe To BUoUA TNG CUCKEUNG.
Av n Trpi¢a dev gival gupBaTA Pe To Buoua,
aTTeEUBUVOEITE O £E0UTIODOTNUEVO TEXVIKO VIO ThV
avTIKaTaoTaon. Mn XpnOIUOTIOIEITE TTPOEKTATEIG 1
TTOAUTTPIZC.

! AQoU eykaTaoTaBei N GUOKEUN, TO NAEKTPIKO
KOAWSIO KAl N NAEKTPIKA TTPICa TTPETTEl va gival
eUKOAa TTpocBdaaiua.

! To kaAwdio dev TTPETTEl va SITTAWVEL 1) va
OUMTTIECETAL.

! To koAwdIo TTPETTEl VO AEYXETAI TTEPIODIKA KAl VO
avTikabioTatal Yovo atrd €£0UCIOdOTNUEVOUG
TEXVIKOUG.

! H emxeipnon atmrotroicital kdBe euBOvVNg 6TaV OI
Kavoveg auTtoi dev TnpouvTal.

ITINAKAZ XAPAKTHPIZTIKQN

ﬁffxff'ﬁxup 32x43,5%40 cm
‘Oykog 56 |

Q@éAipeg TAGTOG cm 42
SiaoTdoeig Tou Bdabog cm 44
@oupvou Uyog cm 8,5

220-230V/380-400V 3N ~
50/60Hz (BAéte mIvakida
XAPAKTNPIGTIKWV)

Tdon ka1 guxvoTnTa
TPpOQOdoUTiag

Kepapikni emi@aveia

HaYEIPEPATOG

MrrpoaTd apioTepd 1700 W
Miow apioTepd 1200 W
Miow &¢eia 2100 W
MtrpooTa de€id 1200 W
ATtroppopnon 6200 W

KEPAUIKAG ETTIPAVEIOG
payeipépatog Max

Odnyia 2002/40/CE yia Tnv
ETIKETA TWV NAEKTPIKWV
Qoupvwyv

MpoéTutro EN 50304

Katav@Awon evépyeiag pe
QUOIKN aywylgoTnTa —
AeiToupyia 8épuavong: —___
ZTATIKOG

ENERGY LABEL

AnAwbBeioa katavaAwon
EVEPYEIAG PE DUVAMIKN
aywyigotnTa —

Aeitoupyia Oépuavong: =
AgpbBeppuog

H ouokeun auTr gival gUp@wvn
pE TIG akOAouBeg KolvoTikég
O0dnyieg: 2006/95/EC 1ng
12.12.06 (XaunAf Tdan) kai
METAYEVECTEPEG TPOTTOTTOINTEIG
- 04/108/EC 1ng 15/12/04
(HAekTpOpayvnTIKA
ZupBaroTnTa) Kal
METAYEVECTEPEG TPOTTOTTOINTEIG
- 93/68/EECTNnG 22/07/93 Kkai
METAYEVETTEPEG TPOTTOTTOIRTEIG.
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Mepiypagn Tng ouokeurig  (Omesr

ZUVOAIKA atroyn

YaAOKePAUIKA [
EMQPAvEIA \

Emi@dveia katd
NG uTTEPXEIANIONG

Mivakag xeipioTnpiwv

ETriredo MAETMATOZXZ 0éon 5
] 0éon 4
Eritredo AINOZYAAEKTH 8éon 3
0éon 2
0éon 1

Pubpifopevo Todapaxi PuBuIfopEVO TTOBaPAKI

Mivakag xeipiotnpiwv

EvOeIKTIKO QWTAKI EmiAoyéag
OEPMOZTATH XPONOMETPOY
EmAoyéag EvOeIKTIKO QWTAKI
NPOrPAMMATQN AEITOYPTIAZ EXTION

66 G000

EmAoyéag
OEPMOZTATH

@ :
%@ i

EmiAoyeig eoTiwov
AANOIONOY




EKKivnon Kal xpnon

! 310 TTPpWTO Avappa AEITOUPYAOTE TO QoUpvo AdEI0
yIO TOUAGXIOTOV PICH Wpa JE TO BEPPOOTATN GTO
MEYIoTO KaI TNV TTOPTA KAEIOTH. BeBaiwBeite 611 0
XWPOG aepieTal KAAG TTpIV OBACETE TO POUPVO Kal
avoitete TNV TOPTA. H oounA TTOU avadueTal o@eiAeTal
oTnV €EATUION TWV OUCIWY TTOU XPNCIKOTTOINBNKaV
oTNV TTOPAYWYN Yia TNV TTPOCTACia TOU poUpvou.

! Mpiv BéoeTe o€ AciToupyia TN CUOKEUN, APAIPEDTE TO
TIAQOTIKO QIAY atrd Ta TTAQiVA.

Ekkivnon Tou @oUpvou

1. EmA&ETE TO €mBUPNTO TTPOYPOUKA PAYEIPENATOG
oTpépovTag Tov emAoyéa Twv MPOTPAMMATQN.

2. EmAEETE TNV TTpOTEIVOUEVN BEpUOKpaaia yia To
TIPOYPAMMA 1) TNV ETTIOUUNTA OTPEPOVTAG TOV ETTIAOYEQ
OEPMOZTATH.

Tn AioTa pe Ta TTPOYPAPHOTO PAYEIPEUATOG KAl TIG
OXETIKEG TTPOTEIVOUEVEG DEPUOKPATIES UTTOPEITE va
Ocite o10 OXeTIKO Trivaka (BAETTe TMivaka
MayeIpEPATog OTO POUpPVO).

Katé 10 payeipepa utropeite mavra:

* va oAAGEETE TO TTPOYPAMMA LOYEIPEUATOG
evepywvTtag oTtov emAoyéa NMPOMPAMMATQN

* va aAAGEETE TN BepUoOKPATia EVEPYWVTAG OTOV
emAoyéa ©OEPMOZTATH

* VO TTPOYPAMUATIOETE TN SIGPKEI KAl TNV WPA
TEAOUG payelpépaTog (BAETTE KATW)

* va OIOKOTITETE TO PAYEIPEPA PEPVOVTAG TOV
emAoyéa NMPOTPAMMATQN otn 6éon 0.

! Mnv a1moB£TeTe TTOTE QVTIKEIYEVA OTN BACn TOU
@ouUpvou JIOTI utTopEi va TTpokAnBouv CnuIEG OTO
OMAATO. XpnoiyoTtroifoTte Tn 6éon 1 Tou @oupvou Povo
o€ TIEPITITWON PAYEIPEUATOG PE TN COURAQ.

! Na 6€1eTe TTAVTA TO OKEUN PAYEIPENATOG GTO
TTapeXOUEVO TTAEyUa ) TTAEyPOTA.

EvdeikTiKO pwTtdki OEPMOXZTATH

Ortav eival avappévo, onuaivel 0TI 0 @OUPVOG TTAPAYEI
BeppoTNTA. ZPrVEI OTAV OTO £0WTEPIKO TOU POUPVOU
eTUYXAvETal N €TTIAEYHEVN BepuoKpaaia. ZTo onueio
QuTO TO EVOEIKTIKO QWTAKI avAafel kalr ORAVE
diadoxIkd, deixvovtag 0TI 0 BepPOOTATNG €ival o€
AeiToupyia kai diatnpei oTaBepr) TN Beppokpaaia.

dwg TOU QPoUpvou

AvaBel otpépovtag Tov emAoyéa NMPOTPAMMATQN
o€ pia 6€an SlapopeTikA Tou «0». MNapauével
avappévo 600 0 oupvog gival ae AsiToupyia.
EmAéyovtag O e Tov emmAoyéd, TO QWS avapel Xwpic
va evepyoTroinBei kavéva BepPavTiKO OTOIXEIO.

Timer (Xpovouerpo)

MNa Tnv evepyoTtroinon Tou Timer (XpovoueTpo)
TIPOXWPHNOTE WG AKOAOUBWG:

1. oTpéyre de€idoTpoa O Tov emhoyéa TIMER katd
Mia otpo®n oxeddv TTAPN YIa va KOUPVTIOETE TO
gutrvnipl

2. oTpéyTe aplotepdoTpopa O Tov emAoyéa TIMER
BétovTtag Tov TTOUPNTO XPOVO.

16



Mpoypduppara

! MNa 6Aa 1a TTpoypduuaTa PAYEIPENATOG UTTOPEITE va
BéoeTe P Beppokpaaia peTagy 60°C kal Max, ekTog
ammd Ta akdAouBa TTpoypdupoTa:

* GRILL (ouviotdral va Béoete pévo oTo eTTiTTedO
MAX)

* AMNOWYZ=H (mrporeiveral: éva omoIodATTOTE
€TTITTEDO).

®oupvog «Améyuing» &

O avepioTApag a1o BAB0G Tou PoUpvou KUKAOPOPET
Tov aépa o€ Bepuokpaaia TePIBAAAOVTOG yUpw aTTd
1O TPOYIUO. EvdeikvuTal yia Tnv amdéyuln
OTTOIOUOATTOTE €idOUG TPOWipou, aAAd €IOIKOTEPA YIa
TPOYIPO euaioBNnTa TToU dev BEAOUV BepudTNTa OTTWG
yia TTapddelyua: ToupTeG TTaywToU, YAUKA KPEWOG N
Me aavTiyi, YAUKG @pouTtwy. O xpdvog atmoyuing
oxedov utrodITTAacideTal av XpnaigoTroindei o
QVEUIOTAPAG. ZTNV TTEPITITWON KPEATIKWY, WAPIKWY A
WWHIOU UTTOPEITE VA ETTITAXUVETE XPNGIMOTTOIWVTAG TN
Aeiroupyia TTOAATTAWY Ynoludtwy BETovTag pia
Beppokpaaia 80° - 100°C.

ZtaTikég Poupvog —

271N 6éon auTr avaBouv Ta dUo BepuavTIKG OTOIXEIQ,
T0 KATW Kai 1o €mavw. Eival o KAaoik6g @oupvog TG
VIQYIAG TTOU OPWG TOV QPEPONE OE €va EKTTANKTIKO
eTTiTESO KATAVOWPNG TNG Bepuokpaaciag Kal
ouykpdtnong Tng katavaAwong. O oTaTikdg Poupvog
TTOPOUEVEI ACETTEPACTOG OTIG TTEPITITWOEIG TTOU
TIPETTEl VA PAYEIPEYETE TTIATA TO CUCTATIKA TWV
oTroiwv atroteAouvTal atd dUo ) TTepIocadTEPA
oTolxeia TTou Ba oxnuaTioouv éva eviaio TATO, YO
Tapadelyua Adxavo pe TTaiddkia, JTTOKAAG aAd
OTTavIOAQ, OTOKAQIoo aAd avkoveTdva, yaxvo
pooxapioU pe pudl, KATT. ECaipeTikd atroTeAéopara
€TMTUYXAVOVTal OTNV ETOIYACIA TTIATWY PE BAoN KPEQG
Bodivéd 1 pooxapigio 6TTwg Ta PTTpadé, Ta BpacTd Je
Aaxavikd, 1o goulasch, kpéag kuvnyloU, PTToUTl Kal
QIAETO XOIPIVO, KATT., TTOU aTTaITOUV apyd WACIUO WE
oTaBepr) TTPooBNAKN uypwv. OTTWOSATIOTE TTAPAMEVEI
TO KaAUTEPO CUOTNUA WYNOiUaATOS yia Ta YAUKG, yia
Ta @poUTa Kal yid Ta YnoiyoTa Pe oKeUn OKETTAOTA
€1I0IKA yIa Ta YnoiyaTta oTo goUpvo. XT0 WACIUO OTOV
OTATIKO POUPVO XPNOIUOTIOIEITE Eva PHdVo
NITTOOUAAEKTN, O10TI o€ TTepIoadTEpa eTTiTreda Ba
€iXaTe MO KOKA KATAVOWN TNG Bepuokpaaiag.
XpnolgoTrolwvTag Ta didgopa dIabéoiya eTTiTreda
MTTOPEITE VO OTOBUICETE TNV TTOCOTNTA BEPPETNTAG
METAgU TOUu eTTAVW Kal KATW PéPOUg. Av TO WHGIPO
amaitei TePIcoOTEPN BepudTNTA OTTO KATW A ATTO
TAVW, XPNOIYMOTIOINOTE AVTIGTOIXA TA KATW 1 ETTAVW
emieda.

() inbesiT

®oupvog AcpbBsppog E

EvepyotroloUvTal Ta BEpUAVTIKG OTOIXEIO Kal TiIBETAI O€
Aeitoupyia o avepiotipag. Emeidr n Bgpudtnta ivai
oTaBepn Kal opolduoppn o 6A0 To PoUpPVo, O aéPag
WAVEI KAl pOSOKOKKIVICEl TO paynTd opoiduoppa o OAa
Ta onueia. MTTopeiTe va payeipéWete TauTOXPOVA
akoéun Kar @aynta dIaQOoPETIKA PETAEU TOUG, APKEI Ol
Bepuokpacieg wnoipatog va gival idieg. Mmopeite va
XPNOIUOTTIOINCETE PEXPI VOl PEYIOTO 2 ETTITTEOWV
TauTdXPOVA, OKOAOUBWVTAG TIG TTPOEIOOTTOINCEIS TNG
TTapaypd@ou “TauTdXpovo WAOIUO C€ TTEPIoTOTEPO
eTTiTreda’”.

H Agitoupyia auth evdeikvuTal 1Idiaitepa ata TdTa
TTOU aTraITouv KpoUoTa A yia TATa TToU aTTaitolv
Mayeipepa apkeTa €TTi Jokpov, yia TTapdadelyua
Aagavia, yakopovia yia TTAcTITo10, KOTOTTOUAO WwnTd
ME TTATATEG, KATT. ZNPAVTIKA TTAEOVEKTAMOTA
EMTUYXAVOVTAI OTO WACIKMO WYNTWV KPEATOG OIOTI N
KaAUTEPN KATAVOWN BEPPOKPOTIag ETTITPETTEI TN
XPAON XAUNAOGTEPWY BEPUOKPATIWY TTOU HEILVOUV TNV
dia@uyr Twv OUNIWY, dIOTNPWVTAG TO KPEAG TTIO
MaAOKO PE PIKPOTEPN aTTWAEIa Bdpoug. O
agpOOEPPOG POUPVOG EKTIUATAI IBITITEPA VIO TO
WACIUO TWV WAPIKWY, TTOU UTTOPOUV Va PAYEIPEUTOUV
ME EAGXIOTN TTPOOBNAKN PTTAXAPIKWY, JIATNPWVTAG £TOI
avaAAoiwTn Tn yeuon Kai TV oyn.

Dessert: giyoupa atroteAéopata emITUyxXavovTal
WAVOVTAG KEIK CUUNG.

H Aeimoupyia “agpdBepuog” utropei 1miong va
Xpnoigotroindei yia pia Taxeia amowugn AeukoU Kal
KOKKIVOU KP£aTOG, WwuIoU, BETOVTag Pia Bepuokpaaia
otoug 80 °C. lNa va amoyueTe Mo euaicOnTa
TPOYIPa BéoTe 60°C 1 xpnolPoTTOINCTE HOVO TNV
KUkAogopia kpUou aépa, BETovTag Tov eTmAOyEa Tou
Beppootdrn atoug 0°C.

®olpvog “Emavw” | |

EvepyoTrolgital To €mavw BepuavTikd GTOIXEIO.

H Asimoupyia autrh ptropei va xpnoigotroindei yia 1o
POBOKOOKKIVIOUO TWV TPOQPiUWY OTO TEAOG TOU

MayeipéuaTog.

Grill 77|

AvdBel 1o erdvw BeppavTikd aToIXEIO KAl TIBETAI O€
AeiToupyia n couBAa.

H apketd uwnAn kal dueon Bepuokpacia Tou YKPIA
ETMITPETTEI TO ETTIPAVEIAKO POSOKOKKIVIOUA TWV
KPEQTIKWY KAl TWV YNTWV €TTEION €UTTOdICETAI N
aTTWAEI TwV XUPWY (Coupi). To WAoIPo GTO YKPIA
ouvioTaTal IBICITEPA YIa TA GAYNTA TTOU ATTAITOUV
uwnAn em@aveiokn Bepuokpaaia: PTTpIlOAES BodIVEG
KOl HOOXapioleg, entrectte, QIAETO, XAUTTOUPYKEP KATT.
A@nvete TAvVTa KAEIOTH TNV TOPTA TOU QOUPVOU,
EKTOG OTAV XPNOIMOTTOIEITE TN TOURAa.

Opiopéva mTapadeiypata XprRong Tou YKPIA
avagépovTal aTnv TTapdypa@o «IMpakTIKEG CUNPBOUAES
YO TO WAOIHOY.




Grill AepbéBeppo

AvdBel To eTTdvw KeVTPIKO BEpUavTIKO OTOIXEIO Kal
TiBeTan o€ Asitoupyia o avepioThpag. O1 AeiIToupyieg
QUTEG QUEAVOUV TNV ATTOTEAEGUOTIKOTNTA TNG
MOVOKATEUBUVTIKAG BEPUIKAG aKTIVOBOAIOG Twv
BEPUAVTIKWY OTOIXEIWV PEoW TNG DUVAMIKAG KUKAOPOpIag
TOU 0€pa OTO ECWTEPIKO TOU PoUupvou. AuTd
TTapeUTTOdICEl TO ETTIPAVEIOKO KAWIUO TWV TPOPIUWV
augavovtag Tnv 10U digioduang TnG BepuoTNTOG.
E€aipeTikd atroTeAéopaTa ETMITUYXAVOVTAI VIO AVAMIKTO
OOUBAGKIO KPEQTOG KOl XOPTOPIKWY, AOUKAVIKWY,
XOIpIVA TTAidAKIa, apviolda, KOTOTTOUAO OAd VTIGROAQ,
OPTUKIO JE QANIQAOKIQ, XOIPIVO QIAETO, KATT.

OAa Ta payeipépara oto “gratin” mpémer va
dievepyouvTal JE TNV TTOPTA TOU QOUPVOU
KAg10TAH.

To agpdBepuo YKPIA €ival To 16avikd yia Jayeipepa
TOU WaploU KOPUEVOU O€ QETEG, yia TTapddelyua o
gipiag, o TOVOG, 0 POPOGS, 01 YEUIOTEG GOUTTIEG, KATT.

! Ta payeipépata GRILL kar GRATIN trpétel va
OlevepyouvTal PE TNV TTOPTA TOU QOUPVOU KAEIOTH).

! Z1a payeipéuata @OYPNOZ EMANQ kai GRILL
TOTTOBETAOTE TO YKPIA O0TN Béon 5 kal Tov
NITTOOUAAEKTN OTn Béon 1 yia T cuAhoyn Twv
UTTOAEIUPATWY HayEIpEPATog (Coupid f/kar Aitrn). ZTo
payeipepa GRATIN TotT00€TrOTE TO YKPIA OTN B€0n 2
1 3 kal Tov AITTOGUAAEKTN 0T Béon 1 yia TN GuAAoy
TWV UTTOAEIYPATWY HOYEIPEPATOG.

Tautéxpovo YynRoipo oe didpopa emiTeda

Av xpelaoTei va XpnolgoTtroinoete dUo TTAéyuaTa,
XpNoigotroiRoTe 10 TTPoypappa NMOAAATMAA
EMINEAA, To povadikd KatdAAnAo yI autov Tov TUTTO
Mayeipéuatog. AKOUN €ival KaAo:

e va un Xpnolgotroleite TIg Béoeig 1 kal 5: déxovTal
atm’ eubeiag To Bepud aépa TToU Ba YTTOopOUCE va
KAwel Ta guaiocOnTta TpoéPIPa.

* Na xpnoiyotroigite TIg Béoeig 2 kal 4, BETovTag o
Béon 2 Ta TPOPIYA TTOU ATTAITOUV TTEPICOOTEPN
BepuodTnTO.

* OTOV PayelpeUeTE TPOPIUA TTOU ATTAITOUV XPOVOUG
Kal BepUOKPATieg PayEIPEPOTOS SIOPOPETIKOUG,
BaATe pia péon Bepuokpacia PeTagUu Twv dUO
TTpoTeIvOuEVWY (BAETTe TMivaka payeipéuaTog o€
@oUpvo) Kal BECTE Ta TTIO EUaioBNTa TPOYIUA OTN
Béon 4. ApaipéoTe TTPWTA TO TPOPIPO TTOU OTTAITE
XPOVO HOYEPENATOG CUVTOUOTEPO.

e OTAV POYEIPEVUETE TTITOEG OE TTEPICOOTEPA ETTITTESA
Me Bepuokpaaia oToug 220°C, cuuépel va
TTPoBepUAveTE TO POUPVO yia 15 AeTTTd. [evikd 1O
Mayeipepa otn Béon 4 éxel JeyoAuTepn OIApPKEIQ:
OUVETTWG TTpoTEiVETal Va BYAdeTe TTPWTA TNV TIiTOA
TTOU WAVETE OTO XAUNAGTEPO ETTITTESO KOl POVO
META atrd PEPIKA AETTTA €KEIVN TTOU WHVETE OTN
Béon 4.

* Na To1m00eTEITE TO ANITTOCUAAEKTN XAUNAG Kal TO
TAEYHaQ WNAQ.

ZoUBAa

MNa tTnv evepyotroinon Tng coUBAag (BAETTe €ikdva)
TIPOXWPAHOTE WG AKOAOUBWG:

1. BéoTe TO NITTOOUAAEKTN OTN B€on 1

2.8é0Te TO OTAPIYUA TNG ooUPBAag o€ Béan 4 kal
elIgdyete TN Adyxn OTnNV AvTiGTOIXN OTI TTOU PPioKETal
OTO TTiOW TOiIXWHA TOU PoUpPVOoU.

3. evepyoTroIfoTe TN coUPAa emmAéyovtag [T pe Tov
emAoyéa NMPOTPAMMATQN.
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Mivakag ynoipatog oto oupvo

() inbesiT

©¢on Tou Tpo@iuo yia payeipgua Bdpog Oton Xpoévog Oton Xpoévog
emAoyéa (Kg) ynoigarog |1mpoBépuavong| emAoyéa ynoigarog
emimeda amwd (AemrTd) OgppoOTATN (AemrTd)
KATW

Améypuén OAa 10 kaTewuypéva Tpd@Ipa

ZTATIKOG Mama 1 3 15 200 65-75
Wn16 poaoxapiaio i Bodivo 1 3 15 200 70-75
WYnT6 xoipivd 1 3 15 200 70-80
MrmiokéTa (ppoAag) - 3 15 180 15-20
KpooTtdTeg 1 3 15 180 30-35

Agp6Bepug Mitoa (o€ 2 BéoeIg) 1 2-4 15 220 15-20
Nadavia 1 3 10 200 30-35
Apvi 1 2 10 180 50-60
WnT16 KOTOTTOUAO + TTOTATEG 1 2-4 10 180 60-75
ZKOupTTPI 1 2 10 180 30-35
Plum-cake 1 2 10 170 40-50
Mmvié (o€ 2 B¢oeig) 0.5 2-4 10 190 20-25
MmiokéTa (o€ 2 B¢oeig) 0.5 2-4 10 180 10-15
Mavreotravi (o€ 1 B€on) 0.5 2 10 170 15-20
MavreoTtravi (o€ 2 BEoEIg) 1.0 2-4 10 170 20-25
AApUPA KEIK 15 3 15 200 25-30

®doupvog JuptrAfpwon ynaoiyatog - 3/4 15 220 -

Emdvw

“Grill” FAWOoEg KOl OOUTTIEG 1 4 5 Max 8-10
ZouBAdkia aTrd Kahapdpia Kal
yapideg 1 4 5 Max 6-8
@IAéTO pTTaKaAidpou 1 4 5 Max 10
Aaxavikd aTo TTAéypa 1 3/4 5 Max 10-15
M1rpi1ldAeg pooxapioieg 1 4 5 Max 15-20
KoToAéreg 1 4 5 Max 15-20
Hamburger 1 4 5 Max 7-10
ZKOupTTpi 1 4 5 Max 15-20
TooTt n.c4 4 5 Max 2-3
Me coUBAa
Moaoxapdki atn coUpAa 1.0 - 5 Max 80-90
Kot61rouAo otn coUBAa 1.5 - 5 Max 70-80
Apvdki oTn coUBAa 1.0 - 5 Max 70-80

Grill Kot61mouAo aT1o yKpIA 15 3 5 200 55-60

agpoBeppo JouTTiég 15 3 5 200 30-35

Znueiwon: ol xpdvol YnaoipaTog gival eVOEIKTIKOI Kal UTTopoUv va petaBdAAovtal pe BAon TG TTPOOWTTIKEG TTPOTIMACEIG. ZTA
ynaoigata oTo yKPIA i aTo agpdBeppo YKPIA, 0 AITTOCUAAEKTNG ToTTOBETEITOI TTAVTA OTO 1° €TMiTredo eKIVWOVTAG aTrd KATW.




XpAon TG UOAOKEPOMIKAG
ETTIPAVEIONG HOAYEIPEUATOC

! H k6AAa TToU €@apudleTal OTIG £TTEVOUCEIG QQrVEI
oplopéva ixvn ypdoou aTo YuaAi. Mpiv
XPNOIMOTTOINCETE TN CUOKEUN, TTPOTEIVETAI VO TO
ATTOPAKPUVETE PE €va €10IKO yia KaBapioud un
ATTOEUOTIKO TTPOIOV. ZTIG TIPWTEG WPEG AEITOUPYIag
MTTOPEI va avTIAN@BEiTE pia oour AAGTIXOU, TTOU OPWG
Ba efagavioTei ouvToua.

Avayrte kal oBAROTE TIG {LWVES
MHaYEIPENATOG

MNa va avayete pia {wvn YnoidoTog OTPEYTE TOV
avTioTolxo etmAoyéa degI6GTPOYA.

MNa va 1N oBnoete, oTpEWTE TOV ETTIAOYEQ
aploTepOaTpoPa PEXPI TO «O0y».

To avappa Tng evoelkTIKNAG Auxviag AEITOYPTIAZ
EXZTIQN emonuaivel 0TI TOUAGXIOTOV MIa ECTION TNG
ETMIPAVEIOG PaYEIPEPATOG gival e AsiIToupyia.

Meproxég payeipépaTtog

H em@dveia payeipéuatog Tapouaiddel NAeKTPIKA
BeppavTikG akTivwTd oToixeia. Katd tn Aeimoupyia, Ta
akdAouba aToIxEia OTNV ETTIPAVEIA PAYEIPEUATOS
yivovTal KOKKIvVQ:

A. H Cwvn payeipéuaTog Pe
A (\ /\/ A QGKTIVWTA BeppavTiKG oToIXEIa.
‘ B. To evdeIkTIKO QWTAKI
Ve N UTTOAOITTNG BEpPOTNTAC:
A A
\ :tl::‘x/ eTMIoNUaivel 6TI N Bepuokpacia
B NG QVTIOTOIXNG TTEPIOXAS

MayelpéuaTog eival peyaAutepn Twv 60°C, akdun Kai
oTNnV TTEPITITWON TTOU TO BepuavTIkd aToixeio EéoBnoe
aAAG ival akopn CeoTo.

O1 {wveg HAYEIPEPATOG HE OKTIVWTA BEPHAVTIKA
oToIXEia.

Ta KUKAIKG akTIvwTd BeppavTikd aToixeia yivovral
KOKKIVa PETA atrd 10-20 deutepOAeTTT ATTO TO
avaupua.

®éon Eotio kxovovikn 1) tayeio
0 ¥Bnotd
1 YAHGLO XOPTOPLKAV, WAPIKMDV

[MotdTteg 6TOV AT, LIVECSTPES, POLOOMLL,

peP0O10

3 Zuv/éan YNOILOTOG LEYAADV TPOGILOV,
HVESTPEG

4 YHowo (péTplo)

5 YNoo (dvvotd)

6 Podokokkiviopo n enitevén Ppocpod oe

cOVTOHO X pOVO

MpakTikég oupBouAég yia Tn XpAon Tng

EMIPAVEING MAYEIPEPATOG

* Na xpnoiyoTrolgite KatoapOAeg Pe BAan eTTiTrEdN
Kal peyadAou Traxoug, yia va giote BERaiol OTI
€QAPUOLOUV TEAEIQ OTN BEPUAVTIKI TTEPIOXN.

=T

* Na xpnoiyoTrolgite TTAvVTa KATOAPOAES ETTAPKOUG
SIauETPOU TTOU va KAAUTITEl TEAEIWG TN BEPUAVTIKN
Cwvn, €101 WOTE va XpnaoldoTrolgital 6An n
TTapayouevn BepudTNTA.

* Na BeBaiwBeite 0TI N BAon Twv KATOCAPOAWV gival
atréAuTa aTeyvr Kal KaBapr: n epapuoyn oTIg
{wveg payelipépatog, €Tal, Ba gival BEATIOTN Kal
TO00 Ol KATOOPOAEG 600 Kal TO TTAQiCIO
HayelpéuaTtog Ba aviéEouv TTEPIOTOTEPO.

* Amro@eUyeTE Va XPNOIUOTIOIEITE TIG iBIEG TIG
KATOOPOAEG TTOU XPNOIUOTTOIOUVTAI OTOUG
KQUOTAPES Agpiou. N CUYKEVTPWON BepudTNTAG
OTOUG KOUOTAPES OEPIOU PTTOPEI VO TTOPAUOPPUTEI
T Bdon TNG KAToapOAdg, TTOU XAVEl TV £QApUOYR
™MG.

* Mnv a@rvete TTOTE pia (WVN POYEIPEPATOS AVOUMEVN
Xwpig katagapdAa eravw dI6TI Ba PTTopoUCE va
XaAAOEl
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Mpo@uAdageig kan cupBoUAég  (Dinpesit

TH ouokeur) oxedIA0TNKE KaI KATOOKEUAOTNKE CUHPWVA e Toug digBVEiG
KAVOVEG ATPOAEIOG.

O1 akOGAOUBEG TTPOEIBOTTOINTEIG TIAPEXOVTON YIO AOYOUG OOQOAEING KAl
TIPETTEl VO DIOBOCTOUV TIPOCEKTIKGL.

Favu(n ao@aAeia
01 00nyieg auTég 10X UOUV HOVO Yia TIG XWPES Ta GUMBOAA
TWV OTTOIWV ATTEIKOVI{OVTaI OTO EYXEIPISIO KO GTNV
TIVAKI®O HNTPWOU TNG OUCKEUNG.

* H ouokeur] oxedIAOTNKE yIa OIKIOKT XPARon Kal dev
TTPOOPICETaI YIO EUTTOPIKA A BlopnxavikA xpron.

* H ouokeur| dev eykabioTaTal o€ EEWTEPIKO XWPO, AKOUN KI
av 0 xwpog okemadleTal. Eival oAU emikivduvo va Tnv
a@roeTe ekTeBEINEVN OE BPOXN KOl KaKoKalpia.

* Mnv ayyiCete TN CUCKEURA pE TTODIO YUUVA A pE Ta Xépia 1
10 MO0 Bpeyuéva.

* Houokeun mpétrel va XpnoILOTTOIEITON VIO TO HOYEIPEHA
TPOPIPWV, HOVO aTTd ATOMA EVAAIKO KOl CUHQIVO HE TIG
0dnyieg TTou avapEPovTal OTO TTaPOV eyXeIPiSIo. KaBe GAAN
xpnon (yia rapdderypa: 8éppavon xwpwv) givon akardAAnAn
Kal OUVETTWG eTTIKIVOUVI. O KATOOKEUOOTAG BV UTTOPE Va
BewpnBei uTTEUBUVOG Yia EVOEXOUEVES {NHIEG TIPOKAAOUEVES
o1ro XpRoeig akatdAANAeg, eo@aApéveS Kal avopBOdogeS.

+ Toeyxelpidio apopd i GUOKEUN KaTnyopiag 1 (Jovwpévn) A
KOTnyopiag 2 — utrokatnyopiag 1 (evioixiopévn Jetagl duo
ETTTAQV).

*  Mnv ayyilete Ta BepuavTikd oToixeia f opiopéva Yépn NG
TTOPTAG TOU POUPVOU OTAV N GUCKEUN €ival o€ AeiToupyia
01611 kaBioTavTal TTOAU Beppd. Kpatdre Ta Taudid pakpid
aTrd TN GUOKEUN.

*  AmoeUyeTe To KOAWDIO TPoPodoaiag GAAWY OIKIOKWY
NAEKTPIKWV CUCKEUWY Va ayyilel Ta Bepud uépn Tou
poupvou.

*  Mnv KaAUTITETE TTOTE TA AVOIYPOTA AEPIGHOU Kal
d100TTOPAG TNG BEPUOTNTAG.

o XTIG NAEKTPIKEG €OTIEG DEV TTPETTEI VO TOTTOBETOUVTAN
0oT0BEiC KATOUPOAEG 1| TTAPAUOPPWHEVEG Yia va
atro@euxBoUv atuxfuaTa até avarpoT. Befaiwbeite 6T
0l XEIPOAOBEG TV KATOAPOAWY Eival OTPAPUEVES TTPOG TO
KEVTPO TNG ETTIPAVEING POYEIPEPATOS £TCI TTOU Va
atro@eUyovTal TUXaia eykaluara.

+ XpnolyoTrolgite TTAvTa yavTia goUpvou yia va BAZETe ) va
Byadete okeln.

* Mn xpnoidoTroieite eUPAEKTA UYPA (OIVOTIVEUUA, BevEivn,
KATT.) TTANGiOV TNG GUOKEUAG EVW QUTH €ival o€ AsiToupyia.

*  Mnv TotroBeTeiTE EUPAEKTO UAIKO OTO KATW dlaPEPIOHA R
OTO E0WTEPIKO TOU POUPVOU: av N OUCKEUN TEBET EapvIKa
o€ Aeitoupyia Ba ptTopoloe va TTapel QwTid.

+ Ortav n ouokeun 6ev XpNOIPOTTIOIEITAI, Va BERaIWVETTE
Tavta &Ti o1 €TMAOYEIG €ival oTn Béon ..

* Mn Byadete To BUoUA a1 TNV NAEKTPIKNA TTPICa TPABWVTAG
10 KaAWJI0, aAAG TdvovTag To BUopa.

* Mnv ekTeAeite epyacieg kabBapiopou i GUVTAPNONG XWPIG
TIPWTA VO OTTOOUVOETETE T GUCKEUR OTTO TO NAEKTPIKO
dikTUO.

* Av n ouokeur XaAdoEl, unv TTPOOTIABAOETE TTOTE va TNV
ETMOKEUAOETE POVOI ag. O1 EMOKEUES TTOU dlevepyouvTal
o6 dTopa Wn EIBIKEUPEVA UTTOPET VO TTPOKAAECOUV
{nUIEG ) TIEPAITEPW DUGAEITOUPYIEG TNG CUOKEUNG.
EmikoivwvnoTe pe Tnv Texvikr YTTOOTAPIEN.

* Mnv omroBéTeTe Bapid QVTIKEIJEVO OTNV QVOIXTH TTOPTA TOU
poupvou.

o O1 EoWTEPIKEG ETTIPAVEIEG TOU OUPTAPIOU (AV UTTAPXEI)
pTTopei BeppavBouv.

H uahokepapikn ETTIQAVEID €ival AVOEKTIK OTIG INXAVIKES KPOUTEIG,
WOoTOOO UTTOPE v payioe! (A EVOEXOPEVG VO OTTATE!) Qv
XTUTTNBEI E QIXUNEO QVTIKEIUEVO, OTTWG £va epYaAEio. ZTIG
TIEPITITWOEIG QUTEG, TTOCUVOEDTE QIESWG TN GUCKEUN aTTd TO
OikTUO NAEKTPIKOU Kl omreuBuVBEiTe 0NV YTTOOTPIEN.

Av n emTipAvela Tou TTAQIGIOU payioel, OBACTE T GUOKEUN VIO VOl
aTTOPEUYBEi TO EVOEXOUEVO NAEKTPOTTANEIOG.

Mnv EexvaTe OTI N BEPPOKPATIO TWV (WVWV JAYEIPEUATOG
TIOPAMEVEI APKETA UYNAR yia TOUAGXIOTOV TPIAVTA AETTTA
META TO OBACIYO.

Na kpardre oe Aoyikf aTTéaTACN OTIO TNV ETIPAVEIQ
MOYEIPEPOTOG OTTOIOdNTTOTE AVTIKEIUEVO TTOU Ba puTTopoUoE
va ASiwael, yio TTapadelyua TTAQCTIKG avTIKEIJEVQ,
aAouivio ) TTpoidvTa Ye uwnAn ouykévipwaon {axapng.
Mpooé€Te 1Id1aiTEPA TIC CUTKEUATIES Kal TA QIAY OTTO
TAACTIKO 1] aAoupivio: av Ta EexdoeTe OTIG akdun (E0TEG
EMQAVEIEG, WTTOPET va TTpokANBei coBapn {nuId oThv
eMQAvEIQ.

Mnv ommoBéteTe YeTaAAIKG avTiKeipeva (Jaxaipia,
KouT@AIa, KaTTKIa, KATT.) aTnv em@Aaveia dIOTI YTTOpPEi va
BepuavOouv.

Aev TTPOBAETTETAI N XPrON TNG CUOKEUNG aTTd GTOUA
(oupTrepIAauBaVOUEVWY TWY TTAIBIWY) UE HEIWMEVEG
QUOIKEG, IOBNTIKES ) VONTIKES IKAVOTNTEG, ATTO GTOA
amrelpa A Tou Oev eival e€0IKEIWPEVA e TO TTPOIdV. Ta
aTopa autd Ba ETTPETTE, TOUAGXIOTOV, Va ETTITNPOUVTAI aTTd
kdTrolov TTou avaAapBavel Tnv euBlvn TNG AoPAAEING TOUG
f TTou Ba £TTPETTE va OEXOVTAI TTPOKATAPKTIKEG 0ONYiES
OXETIKEG JE TN XPRON TG CUCKEURG.

ATtro@elyete va Traifouv Ta TTaIdIA e T CUCKEUN.

Alaeaon

Alcesor] TOU UNIKOU cuoKsuamag va scpappo(sTs TOUG
TOTTKOUG KAVOVIOHOUG, (WOTE Ol CUOKEUATIES VO ITTOPOUV VOl
ETTAvVaYPNOIPOTTOINB0UV.

H Eupwraikr) Odnyia 2002/96/CE yia ta ammoppiyuata
NAEKTPIKWV Kal NAEKTPOVIKWY Guokeuwv (RAEE), TpoBAéTel
OTI 01 OIKIOKEG NAEKTPIKEG GUOKEUEG Oev TTPETTEN va DlaTiBevTal
OTNV KOVOVIKI] POA TWV GTEPEWVY ACTIKWY ATTOPPIMUATWY. OI
dlaTeBEioeg OUOKEUEG TTPETTEI VA GUAAEYOVTAI XWPIOTA YO VOl
BeATioTOTTOIEITAI TO KOOTOG AVAKTNONG KAl AVAKUKAWONG TWV
UNIKWV TTOU TIG GUVBETOUV Kall VOl aTTo@eUyovTal SUVNTIKEG
{nuiég aTnv uyeia kai aTo TrEPIBAAAOV. To aUuBOAO Tou
diaypauuévou KaAaBiou gépeTal € OA Ta TTPOIGVTA YIa vVa
BUiCel TIG UTTOXPEWOEIG XWPIOTAG CUAOYNG.

Ma TrepaItépw TTANPOQOPIES, YIa TN CWOTH ATTOUAKPUVON TWV
OIKIOKWY NAEKTPIKWY GUCKEUWV, OI KATOXO! HTTopolV va
ameuBuvovTal aTnV apuodia dnUoaIa UTINPETIa A OTOUG
METOTTWANTEG.

I'Ipoomcla kal ogBagpog yia To epifdAlov

@uovmg o€ AslToupyla T0 (poupvo oTa wpaplc TTOU
KUPaivovTal atré apyd 1o aTrdyeuda PEXPI TIG TIPWTEG
TIPWIVEG WPES, CUMPBAAAETE TNV [Eiwan Tou gopTiou
aTToPPOPNCNG TWV ETTIXEIPHTEWY NAEKTPIKOU.

ZuoTrvetal va dievepyeite Travta Ta wnoiuata POYPNOZ
EMANQ, GRILL ka1 GRATIN pe Tv TTOpTa TOU GoUpvou
KAEIOTA: TG00 yia va TTETUXETE KaAUTEpa amtoTeAéaaTa 600
Kal yia pia aionTh e€oikovéunon evépyeiag (10% mepitou).
Na Siatnpeite atmoTEAEOUATIKES KOl KABAPEG TIG TOIUOUXEG,
€101 WOTE VA £Qapudlouv KaAG aTny TTOPTA KAl VA NV
TTpoKaAoUVTal OTTWAEIEG BEPPOTNTAG.




2UvVTApPNonNn Kal @povTida

2BACIYO TNG OUOKEUNG

Mpiv ammd k&Be epyacia, va aTTOCUVOEETE TN GUCOKEUR aTTO
TO OiKTUO NAEKTPIKNG TPOPOdOTiag.

KaBapiopudg Tou poupvou

! Mn xpnolJoTIOIEiTE TTOTE OKOUTTEG ATHOU A G€ UWNAN

TTieon yia Tov KaBapiopd TG OUOKEUNG.

«  KaBapilete 10 yuaAi TNG TTOPTAG TOU POUPVOU HE
o@ouyyapdkia Kal Pn oTmroguaoTiKG TTpoidvTa Kal
OTEYVWVETE PE Eva paAakd TTavi. Mn xpnoiyoTroiegite
UAIKG TpaxIid atrofuoTikd i JETOAAIKA EEOTpa
OKOVIOMEVA TTOU PTTOPEI va XapdEouv Tnv eTIQAVEIQ
KAl VO payioouv TO YUOAI.

o Ta eEwTepikd emMOPaATWUEVA PEPN 1 TA avoEeidwTa
Kal Ol AAOTIXEVIEG TOINOUXEG PUTTOPOUV Va
kaBapifovTtal pe éva o@ouyyapdkl BPeyuévo We
XAIapo vepd Kal oudETEPO GATTOUVI. AV OI AEKEDEG
eival dUokoAol yia va @Uyouv XpnoIUOTTOINOTE
TpoidvTa €10IKA. MpoTeiveTal va EETTAEVETE pE
A@Oovo vePO KAl VO OTEYVWVETE PETA TOV
KaBapiopd. Mn XpnOIUOTIOIEITE ATTOEUOTIKEG
OKOVEG 1 DIABPWTIKEG OUTIEG.

* To ecwTePIKO TOU PoUpvoU KaBapieTal KaTd
TIPoTiuNoN K&Be @opd PeTd TN Xprion, 6co eival
akoun xAlopo. Na xpnoigotrolcite {eoTd vepd Kal
QTTOPPUTTAVTIKO, VO EETTAEVETE KOI VO OTEYVWVETE UE
MoAakd TTavi. Mn XpnoiyoTrolgite TTpoidvTa
aTTOgUOTIKA.

* Ta aeogoudp PTTOPOUV va TTAEVOVTOI OOV KAVOVIKA
okeln, akOuN Kal To TTAUVTAPIO TTIATWV.

+ O mivakag Xeipiopou kabapiletal atd TN Bpwiid
KOl Ta AiTTn pe éva pun atmmoguoTikd opouyydpl A Ye
MoAakO TTavi.

* O avogeipwTtog xadAuBag utropei va AekiaoTei av
ageBei 1T JakpOv o€ AP YE vEPO HE TTOAAG
aAata ) PE TTPOIGVTA KaBapIGHoU TTOU TTEPIEXOUV
Pwaoeopo. Mpoteivetal va EeTTAéveTE PE AgBovo
VEPO KOl VA OTEYVWVETE ETTINEAWG.

EAéy&Te TIG TOIPOUXEG TOU QOoUpVOU

Na eAEyXETE TTEPIOBIKG TNV
KOTAOTAON TNG TOINOUXAG YUpW
aTTO TNV TTOPTA TOU PoUpvou. Av
gival eBapuévn, ameubuvBeite aTO
TANoIE0TEPO KévTpo TEXVIKAG
Ymootnpigng. MpoTeiveTal va pun
XPNOIUOTTOIEITE TO POUPVO PEXPI
TNV QVTIKATAOTOON TNG TOIMOUXAG.

AvTIKOTAOTOOT TNG AUXViOG pWTIOHOU TOU
@oupvou

1. AQoU a1TOCUVOEDETE TO POUPVO ATTO TO NAEKTPIKO
OikTuOo, BYAATE TO YUGAIvo KATTAKI TG BAKNG TNG Auxviag
BAETTE €IKOVOQ.

2. Zgf1dwaTe TN Auxvia Kal avTIKATOOTHOTE TNV JE Y
avdaAoyn: 1aong 230V, iIoxUog 25 W, auvdeong E 14.

3. ZaVOaPOVTAPETE TO KATTAKI KAI ETTAVOCUVOEDTE TO
@oUpVOo OTO NAEKTPIKO SiKTUO.

KaBapiop6g TG UaAoKEPAMIKAG
ETMIQPAVEING HAYEIPEPATOG

! ATropuyeTe TN XpARon SIaBPWTIKWY 1 aTTOEUOTIKWY
ATTOPPUTTAVTIKWY, OTTWGS Ta TTPOIOVTA O€ QIAAES spray
yia barbecue kal @oUpvoug, EeAeKIOOTIKA Kal
TIPOIOGVTA AVTICKWPIOKE, TO ATTOPPUTTAVTIKG G€ aKOVN
KOl TO OQOUYYAPIO UE AEIQVTIKA ETTIQAVEIQ: PUTTOPOUV
VO YPOTOOUVIOOUV aveTTaVOPBwTa TNV ETTIPAVEIQ.

* 2uvnBwg apkei va TTAUvETE TO TTAQiCIO
Hayelp€UaTog Pe éva agouyydpl Bpeyuévo Kal va To
OTEYVWOETE PE ATTOPPOPNTIKO XapTi Koudivag.

* Av 10 TTACiCIO0 €0TIWV €ival IDIQITEPO AepwEVO,
TEPAOTE TO PE €IOIKO TTPOIOV yIa TOV KaBapIoUo
UOAOKEPOMIKWY ETTIPAVEIWY, EETTAUVETE KAAG Kal
OTEYVWOTE ETTIPHEAWG.

» [0 va oTTOPOKPUVETE TA TTIO AVOEKTIKG UTTOAEIUpATA
Bpwuidg xpnoiyotroifaTe éva KatdAAnAo E€aTpo
(Oev Trapéxetal). ETréuReTe HOAIG UTTOPETETE, XWPIG
Va TTEPIYEVETE VA KPUWOEI N CUOKEUN, WOTE VA TA
UTTOAEIMMATA va PN OXNUATioouv KPoUOTEG.
EmituyxdvovTal eEQIpETIKA atToTEAéOUATO
XPNOIUOTTOIWVTAG £va OQOUYYAPAKI aTTd aTOAAEVIO
avogeidwTo CUPHa- EIBIKO IO UOAOKEPAMIKES
ETTIPAVEIEG- BPEYMEVO E OATTOUVOVEPO.

e X& TTEPITITWON TTOU TUXAia OTNV ETTIPAVEIQ
MayelpEUaTog Alwoouv avTiKeiueva i UNIKG OTTwg
TAQOTIKO 1 {Axapn, aQaIpEéTE Ta AUECWS KE TO
&éaTtpo, 600 akopn n emmipaveia gival (eOTH.

* Ag@oU kaBaploTei, YTTOPEITE va TTEPITTOINBEITE TNV
em@Aveia Pe Eva €1I0IKO TTPOIOV yia TN ouvTAPNON
KAl TNV TTPOCTACIA: TO aOPATO QIAM TTOU APAVETAI
aTrd TO TTPOIOV AUTO TTPOCTATEVUEI TNV ETTIPAVEIN
amd Ta oTagiyara Tou PTTopEi va cupfouv Katd To
Moyeipepa. ZUCTAVETAI VA EKTEAEITE TIG EPYATIES
auTég pe TN auokeun XAilapn (0x1 CeaTn) R Kpua.

* Ouunbeite va EeAéveTe TTAVTA PE KOBapPO veEPO Kal
VA OTEYVWVETE ETTIUEAWG TNV ETTIPAVEIQ: TA
utToAgippaTa Ba putmopodoav va yivouv KpoUoTeG
OTO ETTOMEVA POYEIPEUATA.

EWwd nporovra Y& ™
KOOUPLOTNTOL TOV VOAOKEPAULKOD

ITov pmope te vou To
TPOUNOEVTE TE

Kotootnipota yid € 8
HoPBwy kot cdnpikcmv

AmoEvoTiko pe Adpo ko Adipeg
OVTIKATAOTOONG

Stahl-Fix, SWISSCLEANER, WK Hobby, Supermarkets

TOP

AAAOL TPOLOVTOL YU VOAOKEPOULKO | KATOUOTIHOTO OLKIOKDY
el oV

Texviki utTTOOTHPIEN

! Mnv Tpoo@eUyeTE TTOTE O€ TEXVIKOUG Un

€E0UOI000TNPEVOUG.

O Eival onuavTiké va YVWOTOTIOIEITE TIG
ak6AouBeg TTAnpowopitg:

» Tov TUTTO TNG AVWHAAIag

* To povtého Tng ouokeung (Mod.)

* Tov apiBuod oeipdg (S/N).

AUTEG o1 TeAeuTaiEG TTANPOYOpiES Bpiokovtal oTnv
TAUTTEAITOO XAPOKTNPICTIKWY TTOU BPIOKETAI GTN GUOKEUN
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