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GR
EuxapioToupe TToU €TTIAEEATE YIO CUOKEUN TNG YKANOG IZZY.

A (54

AlaBAaoTe TTPOOEKTIKA TIG 0dnyieg XPAONG KAl KPATAOTE TIG OE
ao@AaAéG onueio yia PEAAOVTIKA avagopd, padi ME TRV aTTOdEIgn
ayopdg, n otroia Asitoupyei wg eyyunon (BA. rapakdtw «Eyyinon
kal E§utrnpérnon MNMeAatwvy».

OT1av XxpnOoIYOTIOIEITE NAEKTPIKEG CUOKEUEG Ba TTPETTEI va akoAouBouvTal
Ol TTAPAKATW 00NYiEG ACPAAEIAG TTPOG ATTOPUYH KIVOUVOU TTUPKAYIAG,
NAEKTPOTTANEIAG 1] TPAUPATIOUOU.

* AloBdoTe TIG 0dnYieg Xpriong TTPOCEXTIKA.

* MNa va TpooTarteuTeite atrd mMOavA NAeKTPOTTANEIA, uNV BuBideTe TN
OUOKEUN 1 TO KAAWOIO PEUPATOG O€ VEPO 1 OTTOI0BATTOTE AAAO UYPO.

* Eival atrapaitnTn n €mitpnon 6tav otroladnTToTE CUOKEUN
XpnolyoTtrolgital atrd ) Kovia o€ Taidid.

* H ouokeun dgv TTPETTEI VO XPNOIUOTIOIEITAI ATTO ATOUA HE EIDIKEG
QAVAYKES (OwHAaTIKES 1} dlavonTiKES), TTaudId ) dToua TTou d€ dlaBEéTouv
TNV QTTAITOUPEVN YVWON KAl EUTTEIPIA VIO TNV XPHON TNG OUOKEUNG,
XWPIG TNV ETTITAPNON KATTOIOU TTPOCWTIOU TTOU YVWPICEl TOV TPOTTO
A€IToupyiag Tou KoTrTnpiou Kai Ba gival uTTEUBUVOG yia TNV aoPAAsId
TOUG.

* ATTOOUVOEETE TN ouokeun aTrd TNV TTPiIfa OTav OgV TV XPNOIUOTIOIEITE
Kal TTPIV TNV KaBapioeTe.

* Mnv xpnOIYOTIOIEITE TN OCUOKEUN AV €ival XGAAOPEVO TO KOAWDIO ) av
EXEl TTapouciaoTei KaTTola BAGRN Katd Tnv Asitoupyia TnG. EmoTpéyTe
TN OUOKEUN YIa €AEYXO0, ETTIOKEUN 1] AVTIKATAOTAON O€ £va ATTO TA
eCoualodoTnuéva kévtpa etmiokeuwv MMENPOYMIH.

* H xprion pn yvACIWV avTaANGKTIKWY PTTOPED va TTpoKaAéoel BAGRN
OTn OUOKEUN.

* Mnv XpnOIJOTIOIEITE TN CUOKEUN O€ EEWTEPIKOUG XWPOUG.

* Mnv a@rveTe T0 KOAWDIO va KPEUETAI ATTO TNV AKPN Tou TPATTECIoU 1
TOU TTAYKOU TNG Koudivag, oUTE Va £PXETAI O€ ETTAQPN PE (EOTEG
ETTIPAVEIEG.

* Mnv TOTTOBETEITE TN CUOKEUN TTAVW ) KOVTA 0€ NAEKTPIKN) Koudiva,
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Koudliva ykadiou i yéoa o€ {eoTO YOUPVO.

* H ouokeun TTpoopideTal HOVO yia OIKIOKK XPron. 2€ TTEPITITWON
ETTAYYEAPATIKAG XPong, AavBaouévou XEIPIoPOoU A aTToTuyiag va
OKOAOUBNOETE TIG 0ONYIEG, O KATAOKEUAOTAG OEV PEPEI KAMIa euBuvn
Kal Ogv I0XUEI N £yyunon.

* Mnv XpnOIYOTIOIEITE TO KOTTTAPIO AV KATTOIO ATTO TA PEPN TNG
OUOKEUNG Eival OTTAOPEVO.

* EKTOG a6 TOV KABapIopd Kal TNV ouvTrenon TToU yivovTal atro Tov
XPNRoTn, K&Be AAAN epyacia emdidpOwong Ba TTPETTEI va avaTieTal o€
éva atrd Ta egouaiodotnuéva kEvTpa emokeuwv MIMENPOYMIH.

* Mnv BuBileTe TNV cuokeur, To KAAWDIO PEUPATOG 1] TO PIG OE VEPO
o1To100MTTOTE AAAO LYPO.

* Mpiv BéoeTe TN cuokeur o€ Asitoupyia, BeBaiwOeiTe OTI TO KATTAKI £XEI
ac@aliogl cwoTd oTOV KAJO.

* Av TO NAEKTPIKO KAAWSIO 1 TO QIS £xel TTABEI (NI, NV XPNOIUOTTOIEITE
TTAE0V TNV oUOKeur. [Na va atmo@uyeTe KABE Kivduvo, n ouokeur Ba
TTPETTEl VA AVTIKATOOTOBEI atTd 0TToI0dATTOTE £€0UCI0OO0TNEVO KEVTPO
emokeuwv MMENPOYMITH.

* MNa TNV ao@dAcia oag, XpnoIUOTToIEioTE HOVo Ta YVACIO EEAPTAMATA
KAl avTOAAQKTIKA TTOU €ival oxedlaopéva EIBIKA YIa TN CUOKEUR 0aG.

Mpoooxn: O1 Adpeg Tou paxaipiou gival TTOAU KOPTEPEG. XEIPIOTEITE TIG
ME TTPpOCOXN.

* MeTd atrd TToAUXpovN Kal EVTovn XProrn, Ta Jaxaipia Xavouv TNV
QATTOTEAECUATIKOTNTA TOUG: N SI0TACETE va Ta aAAageTe. Kaivoupia
paxaipia 100duvauoUV JE Kalvoupia CUOKEUN.

* To KATTAKI TTPETTEI VA AQAIPEITAI HOVO €QOCOV £XEI OTAUATACEI TEAEIWG
TO OITTAG paxaip! va TTEPIOTPEPETAL.

* H ouokeury autr €xel oxXedlaoTel yia PIKPES TTOOOTNTES. MNnv
EETTEPVATE TIG TTOOOTNTEG TTOU £VOEIKVUVTAI OTIG 00NYiES Xprong.

* Mnv XpnOIYOTIOIEITE TN CUOKEUNR YIA VO AVAUEIEETE KOAWOEIG OUTIES 1
UAIKG& TTOU PJTTOPOUV Va PETATPATIOUV O€ pia oupTtrayh (OkAnpr) pada.

* Mnv XpnOIYOTTOIEITE TNV OUOKEUN YIO OKOTTOUG TTEPA aTTd auToug yid
TOUG OTTOIOUG TTPOOPICETAI.

* [Na TNV a0QAAEId 0ag, N CUCKEUH QUTA CUMHOPQUVETAI E TA
IoXUoVTa TTPOTUTTA, TOUG KAVOVEG ACQAAEIAG KAl TIG 0ONYiES TTEPI
XaunAng Taong, HAekTpouayvnTikAg ZupBarortnTag, NpooTaciag Tou
MePIBAAAOVTOG KATT.

OYAAZTE AYTEZ TIZ OAHIIEZ



Ta Mépn Tng ZUOKEUNG

A. TIANAKTpO évapéng Aeimoupyiag/etAoyAg TaxuTnTag

B. Zwpa ouokeung

I. Katrdki

A. Tdvw paxaip

E. Katw payaipi

>T. M1ToA

Z. Atovag

* Ta pépn ILAE,ZT kai Z diatiBevtal wg avTaAAaKTIKG 0T €0UCIOO0TNHEVO KEVTPA ETTIOKEUWV.
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Xpron

Mpiv TNV TTpWTN XpAON, KoBapioTe Ta didgopa PEPN TNG CUCKEUNG.

MPOZOXH: MNpiv Tn Xprion, BeRaiwbeite 611 TO TTAVW payaipl (A) Exel TOTTOBETNOEI cwOoTd Kal
£xel 0igel oTov agova (Z).

Znpeiwon: To TAAKTPO évapéng Aeiroupyiag (A) oag eITPETTEI va ETTIAEYETE 2 TaXUTNTEG:

* TaxuTnTa 1 (eAaxIoTn): eAa@pid TTicon

* TaxUTnTa 2 (uéyioTn): duvarn Trison.

* [Na Ta uypa n TIg TTaXUPPEUCTEG TPOYEG, UNv uttepPaiveTe Ta 0,6 It.

MPOZOXH: ®povTioTe 0 AeUKOG AAOTIXEVIOG BAKTUAIOG TTOU €ival GTO KATTAKI TOU PTTWA va
Bpioketal TTavTa aTn 60N TOU (VA EQATITETAI KAVOVIKA). MpooéfTe KaTd TN dIdPKEIA TOU
KaBapiopou, va pnv 1o petatotrioeTe. Mavta va eAéyxete OTI BpiokeTal OTn owoTr B€on.

Wikokowipo kai MoAtotroinon

MepdoTe 10 delTEPO Celiyog paxaipiwv (E) péoa atmd Tov d&ova Tou KATw payaipiou (H) kai
a0@OAIoTE TO OTN OWOTH B£01N OTPEPOVTAG TO aPIoTEPOCTPOPA. AV BEAETE VO XPNOIUOTTOINCETE
TO TPiTO {eUyOG paxaipiwv (A), TTeEpdoTe To OTOV Aova TWV POXAIPIWY KOl ACQOAICTE TO OTN
owaTr B€on, OTPEPOVTAG TO APICTEPOOTPOPA.

* ToroBeteioTe T paxaipia (A & E & 2T) otov aEova 1rou Bpioketal yéoa ato PTToA (Z.) Pigre
péoa Ta UAIKG Kal ao@aAioTe 1o katraki ().

* ToTroBeTOTE TO CWHA TNG CUOKEUNG (B) TTGvw OTO KATTAKI TOU UTTOA OTPEPOVTAG TO EAAPPWIG.
* BaATe Tn ouokeur oTnv Tpida Kal TTECTE TO TTANKTPO £vapéng Aciroupyiag (A), KpATWVTOG
TauTéXpova TO CWHA TNG CUCKEUNG.

* Otav @rdoete aTo €MBUUNTS aTTOTEAEOUO, EAEUBEPWIOTE TO TTARKTPO AgIToupyiag (A),
ATTOOUVOEDTE TN OUCKEUR aTTO TNV TTPIda Kal TTEPIPEVETE WG OTOU OTAPATHIOOUV TEAEIWG TA
paxaipia.

* ATTOJOKPUVETE TO WA TNG CUCKEUNG, ATTACQOAIOTE TO KOTTAKI, BYAATE TA payaipia Kai
adeIGoTE TO TTEPIEXOPEVO. MO VO ATTOCUVOETETE TO TTAVW OTTO TO KATW PAXAipI, OTPEWTE TO
de€160TpOoPa Kal TPABAETE TO TTPOG TA TTAVW.

Moaudikég Tpopég

Ma va avayi§ere | va TTOATOTTOINCETE HAYEIPEPEVEG TPOPEG:

* KOwrTe Ta UAIKA O€ PIKPG KOPUATIA, TTPOOBETTE Aiyo QWO (AaXaVIKWY A KPEATOG) KAl AAEOTE TO
TTEPIEXOUEVO TOU PTTOA UE DIOKEKOUUEVEG KIVATEIG. OTav TO peiyua €XEl OAEOTET APKETA,
UTTOPEITE VO TO TTOATOTTOINCETE TTATWVTAG TO TTAAKTPO AEITOUPYIOG TTapaTeETAPEVA (YIa Aiya
OEUTEPOAETTTA) KAl PEXPI VA PTACETE OTO ETTIOUNNTO ATTOTEAEC .

MNa va KOWeTe POUTA 1) VO TTPOETOINACETE PPOUTOKPEHA:

» Koéyrte Ta @pouTa o€ MIKPA KOUUATIA, TTPo0B£0TeE Aiyo YAAQ i XUNO Kal GAEOTE TO TTEPIEXOUEVO
TOU UTTOA Y€ OIOKEKOPMEVEG KIVIOEIG. OTaV TO pEiypa £XEI AAEOTE APKETA, UTTOPEITE VA TO
TTOATOTTOINOETE TTATWVTAG TO TTANKTPO AgIToupyiag TTapaTeTapéva (yia Aiya SeuTepOAETTTA) Kal
MEXP! va @TACETE GTO €TMIBUUNTO ATTOTEAEC Q.

Mpoooxn: lNpiv KaTavaAWOETE 1} OEPBIPETE TTOATOTTOINUEVESG TPOPEG, EAEYXETE TTAVTA YIA TUXOV
OUCTATIKG TTOU OV £XOUV AAETTEI ETTAPKWG.

Inueiwon: To katrdki dev acpaAilel agpoaTeywg. ETTopévwg utrdpyer evoexouevo diappong
atrd 10 XeiAOG TOU PTTOA OTaV £TTECEPYALEDTE UYPEG 1 TTOAU PEUCTEG TPOYEG. MNa va aTroQUyETE
TNV UTTEPXEIANION aQaIPEDTE TO TTAVW Paxaipl Kal unv utrepPaivere 1a 0,6 It.

MPOZOXH: O péyioTog Xpovog ouvexoUg Asitoupyiag dev Trpétrel va Serepvd Ta 10
deutepOAeTTTa. [0 VA ETTITUXETE TOUG TTOPOKATW XPOVOUG £TTECEPYATiag eQapuoaTe DIAdOXIKEG



Aermoupyieg pe evdidueoeg TTauoelg TOUAGYIOTOV 10 GeUTEPOAETTTWV.

MeyaAUTepEG TTOOOTNTEG

MNa va avapi€ete A va TTOATOTTOINCETE JEYAAUTEPEG TTOOOTNTEG, XPNOIMOTTIOINATE TO TPITO {EUYOG
poxaipiwv (A), kKOWTe Ta UAIKG O€ PIKPG KOUUOTAKIA, KAEIOTE TO KATTAKI KOl TTATACTE TOV
OIOKOTITN PE OIAKEKOMMEVN Kivnon.

YAIka MéyioTn MéyioTog Mpoteivopevo | MpoTeivopevn
ToooTNTA Xpovog {elyog TAXUTNTA
Haxaipiwv
Maivravég 40vp. 10 deutepOAeTTTa 101 20 112
Kpeppudia 300yp. 10 deuTepOAeTITa 201 30 1
2Kk6pd0o 150vyp. 5 deutepoAeTTTa 101 20 1
dpuyavid 30vp. 15 deuTePOAETITA 101 20 172
Apuoydaia 150vyp. 15 deuTepOAeTTTa 201 30 2
®ouvToukia 150yp. 15 deuTePOAETITA 2014 30 2
Kapudia 150vyp. 15 deuTepOAETITa 201 30 2
MpaBiépa 150vyp. 15 deuTepOAETITa 201 30 2
Zoutrov 250yp. 15 deuTepOAETTTa 101 20 2
Mooxapioio 200yp. 20 deuTepOAETITA 101 20 2
Kpéag
(Bpaopévo)
EAagpiég CUpeg 0,6AT 15 deutepOAeTTTa 201 30 12
YypEg TPO®EG 0,6AT 15 deutepOAeTTTa 104 20
Aaudoknva 160yp. 9 deuTePOAETTTA 104 20
®poulTa 160yp. 9 deuTepOAETTTA 201 30 2

MPOZOXH: MHN AEITOYPIEITE THN ZYZKEYH ENQ EINAI AAEIA.

NMPOZOXH: MHN TOMOGETEITE ZEZTA YAIKA ZTO MIMOA. AOHZTE TIZ TPO®EZ NA
KPYQZOYN I'lA AIFTA AEMNTA, MPIN TIZ ENEZEPTAZTEITE.

Xprioipeg ZupuBoulég

H ouokeun oag d100€Tel TO povadikd TPITTAS paxaipl, Io0xupo6 potép 600Watt ko peydAo
HTTWA 0,6AT.. Na va agioTroInoeTe autd Ta TTAEOVEKTHUATA PE TOV KAAUTEPO dUVATO TPOTTO, OAG
TTAPABETOUNE PEPIKEG XPAOIUEG CUPPBOUAEG TTOU POPOUV TIG TTIO CUXVEG XPHOEIG.

1. TYPI: TpiBel TéAeia kGBe TOTTO TUPIOU, HAAQKO 1} OKANPO, aKOUA Kal QETA. XPNOIUOTTOINOTE
Kal Ta dUo A Kai Ta Tpia payaipia mEovVTag TO TTANKTPO AEITOUPYiag Pe BIGKEKOUPEVES KIVIOEIG.

2. NTOMATA, =HPOI KAPMOI, KPEMMYAI k.a.: INa va WIAOKOWETE TPOPES XPNOIUOTIOINCTE
10 OITTAG A TO TPITTAG paxaipl TTECOVTAG TO TTARKTPO AEITOUPYiag Pe DIOKEKOUUEVES KIVATEIG.



3. ZAXAPH AXNH: XpnoiyotoifaTe Yovo 1o éva {euyog paxaipiwv (E). MNa akéua KaAuTepo
atrotéAeopa, BeRaiwBeite 0TI N {axapn KAAUTITEl OAOKANPO TO POXaipl.

4. NMAroz: O mayog BpuppaTtiCeTal TEAEIO XPNOIUOTTOILVTAG TO TPITTAG paxaipl Kal TTECovTag To
TIAAKTPO A&IToupyiag Ye SIOKEKOPMEVES KIVAOEIS. [Na KOAUTEPO aTTOTEAECUA, XPNOIMOTTIOINOTE
TTayaKia o oXAUa «KUBou» KaBwg Bpiokouv KOAUTEPN avTioTaon OTIG AETTIOEG Kal
OpuppartifovTal Mo €UKOAQ Kal YpAyopPa.

5. NAIAIKEZ TPO®EZ /| PPOYTOKPEMEZ / KPEMQAEIZ TPO®EX

- Me peuaTég TPOWEG (TT.X. BPEPIKEG KPEUEG), XPNOIMOTIOINCTE TO Povo paxaipl (katw) E yia va
QavapEiETE TO TTEPIEXOUEVO TOU UTTOA. BEBaiwBeite OTI N TpOPEG Bev €ival KAUTEG Kal N TTOoOTNTA
Oev Eemrepvd Ta 600ml.

- MNa va WIAoKOWETE 1) va TTOATOTTOINCETE PHAYEIPEUEVEG TPOPEG (Aayavikd, KpEag Ka) Kal ¢pouTa,
XPNOIMOTTOINCTE TO BITTAG payaipl TEloVTag TO0 TTAAKTPO AEIToupyiag pe SIOKEKOUUEVES KIVAOEIG.
OT1av 10 peiypa £Xel AAETTE APKETA, UTTOPEITE VA TO TTOATOTTOINOETE TIECOVTAG TO TTANKTPO
Aermoupyiag TapateTapéva (yia Aiya OeUTEPOAETTTA) Kal PEXPI VO GTACETE GTO EMOUUNTO
aTroTéAEC Q.

Mpoooxn: Mpiv katavaAwaoeTe | GEPPRIPETE TTOATOTTOINUEVEG TPOWPEG, EAEYXETE TTAVTA VIO TUXOV
ouCTaTIKG TTOU BEV £XOUV OAECTEI ETTAPKWIG.

MeAir{avooaAdra

YAIka:

2 PeNITCAVEG PAAOKEG

1 mITTEPIG PAwWpPIVNG o€ KovoépRa

1 MIKPO KPEPUUDI Eepd

2 OKeAidEG OKOPDdO

100-150yp. eAaidAado

ANiyo UdI (ava@Aoya pe TnVv TTPOTIKNGCT 0aG)
AAGTI

EkrtéAeon:

Bdagoupe Tig peNIT¢aveg o€ €va Tayi kal TiIg wAvoupe atoug 200°C péxpl va papadouv. Tig
EepAoudiCoupe kai TIg kKOBoUpE KoppdTia. Bafoupe ato umwA Tou Multi Tig pioég pehir¢aveg, Tnv
TITTEPIA, TO KPEPPUDAKI, TO OKOPdO, TTPooBETOUNE TN pIoH TTooéTRTA AadioU Kal Aiyo EUdl.
KAgivoupe 1o pTwA kai Bétoupe To Multi o€ Aeitoupyia pe diakeKOoPpEVN Kivnon.
EmravaAappdvoupe mn diadikaaia.

KokTéIA Moyito

YAika:

1/2 A

2 kouTaAdKIia Tou YAUKOU KpuoTaAAIKY) {axapn
8 @uAAapdakia Sudcuou

50 ml poUpi

o6da

a1poTI {axapns (TTPOIPETIKA)

TTAyog



EkrtéAeon:

1. Na 1o o1pdm Laxapng: Bpdloupe 1 kouTra {axapn pE 1 KOUTTa vepo, £Ewg 6TOu AILDCEI N
Caxapn. Aprivoupe To O1pOTTI VA KPUWOEI KAAG Kal TO QUAANE O YUGAIVO UTTOUKGAL.

. MAévoupe kKaAd 1o 1/2 Aduy, TO OTEYVWVOUE Kal TO KOBoupe aTta 3.

. XTuttdpe pe youdoxépl To Aduy, Tn ¢axapn Kai Tov SUOCUO O€ £va WNAO TToTrpl.

. ©pupparifoupe Tov TTAyo oto Multi Kal Tov pixvoupue GTo TTOTAPI.

. MpoacBéToupe 10 polpl.

. Avakatetoupe Kal TTpoaBEToupe Aiyn a6da.

. Eav mTpoTiyoupe 10 ToTd pag 1Mo YAukd, TTpoaBéToupe Aiyo o1poTT {ayapng.

. Fapvipoupe pe UANa dudoOU Kal GEPRiPOUE.

ONO AP~ WN

Mpavita ®pdoula

YAIKa:

5 @NiIT¢avia @pdaouAeg TTAUPEVEG, KABAPIOUEVEG KOl KOPPEVEG KOUMOTAKIA.
1 1/2 eAiT¢avI Caxapn

Niyo vepod

EkrtéAeon:

1. MoAtoTroloUuE TIG PPAoUAeg oTo Multi.

2. MpocBétoupe 1 1/2 @AITCavi {axapn Kal XTUTTAUE TTAAL. EAéyxoupe To peiypa Kai
TTpooBEéToupE Aiyo vepO, @pouTo 1 Caxapn, avaloya pe TO TTOGO TTNXTO TO BEAOUE.

3. ToroBeToUpE TIG PPAOUAEG padi pe To PTTwA Tou Multi oTnv KaTdwuén yia 2 TTEPITTOU WPEG A
000 XpEIAdeTal va apyioel va TTAYWVEl OTIG AKPEG.

4. ByaCoupe atd Tnv Kataywuén kai EavayTutrdue oto Multi yia va a@patéyel To peiyya.

5. ZavaBadoupe aTnv KATAWUEN yia GAAEG 2 Wpeg kal eTTavaAapBavoupe. OAokAnpwvoupe
ad€eIGoVTaG TO TTEPIEXOUEVO OE TATTEP f HETAAAIKO OKEUOG Kal TOTTOBETWVTAG TO OTNV KATA-
yuén.

6. H ypavita givar éToiun yia oepfipioya perd ammod 3 mepitrou wpeg. Katd mn didpKEIa Tou
oepPIpiopaTog avakaTeUoupe KaAd P Eva TTIPOUVI yIO VA YIVEL N ypaviTa pag 1o appdaTn.

Mrtropeite avTi yia @pdouAa va xpnoIuoTTOINGETE POBAKIVO, AEUOVI i OTTOIOBNTTOTE PPOUTO TNG
apeokeiag gag. OuunBeite, 6w va auouelwaeTe KATAAANAa TNV avaAoyia Tng {axapng Kai
TOU vePOU, avaAoya e To TTOOO0 TTNXTO BEAETE va gival To peEiyua 0ag.

Tpou@dkia

YAIKG:

3 @AiIT¢avia kapudia

1 @AiIT¢avia kaoTavr] {axapn

2 pANiT¢avia epuyavia Tpipgpévn oto Multi

4 KouTaAIEG KOKAO O€ OKOVN

guopa 1 TTopToKaAioU

1 @NITCavi vepd

>okoAatévia TpoUPa 1 KouBepToupa ry IvOokdpudo i Kakdo oe okovn r axapn.

EkréAeon:

1. Xtumrape oto Multi Ta kapUdia pe Tnv kaoTavh {axapn oTo €mMOuUuNTO PéyeBOG.

2. Ta pixvoupe O€ £va PTTWA Kl TA AVAKOTEUOUE JE TNV TPIKMKEVN GPUYAVIA, TO KAKAO, TO
EUopa TTopTOKAAIOU Kal TO veEPO.

3. Zupwvoupe KaAd kal TTAGBoupe PTTONITOEG.

4. MNaoTraAi¢oupe TIG UTTAAITOEG e coKoAaTévia TpoUu@a, 1 Nwpévn KouBepToupa, N
Ivdokd&pudo. EVaANaKTIKE, uTTOpOUNE VA KUANOOUE TIG TPOUPEG OE KAKAO 1) {axapn.



FENIKA

lMNa kaAUTepo atToTéAeOpa: GTAV XPNOIUOTIOIEITE KAl TA U0 I Kal Ta TPia payaipla UE OTEPEEG
TPOWYEG, PPOVTICETE TA UAIKA VA UTTEPKAAUTITOUV TO OEUTEPO POXAipI KAl VO GTAVOUV TOUAGKXI-
OTOV OTO PECO TNG ATTOOTACNG TWV dUO UAXOIPIWV.

KaBapiopoég

» ATToouVvOEETE TTAVTA TNV CUOKEUN atrd TNV TTPIda TTPIV TOV KABApIoUO.

* XpNoIYOTTOIEIOTE OTTAG £va VWTTO OPOUYYAPI YIa VO KABaPIoETE TO CWHA TNG CUCKEUNG (B).
Mnv BuBileTe TO poTéP PETa O€ vePO 1} GAAO UYPO Kal PNV TO TTAEVETE TTOTE KATW aTTd TN Bpuon.
* To utmoA (Z), Ta payaipia (A, E, 2T), kai To kamdki () ytropeite va 1o TTAEVETE Kal OTO
TTAUVTAPIO TTIATWYV (OTO ETTAVW KAAGO! Tou TTAUvVTnpiou).

MPOZOXH: lMoT€ unv Xpnoiyotrolgite cUppa ) HETAAAIKG GUVEPYQ YIa VO KOBOPITETE TO UTTWA.

X¢ Nepimrwon MpoBARparog Asitoupyiag

* EAéyEeTe av n cuokeun gival cwaoTd cuvdedePEvVn PE TNV TIPIa.

* Av £xeTe akoAouBRael owoTd OAEG TIG 0dnYieg Xpong TTou TTEPIAAUBAvOVTal € auTO TO
EYXEIPIOIO KaI N CUOKEUN oag £EaKOAOUBE va unv AIToupyei, TTnyaiveTe TN CUOKEUR GAg yia
€AEYXO 1) ETTIOKEUN OTO TTANCIEOTEPO £E0UTI0B0TNUEVO KEVTPO eTTiIokeuwv MIMENPOYMITH.

Texvikd XapakTnpIoTIKA

MovTéAo: Multi 600 Red
Tdon: AC 220V-240V
loxog: 400W - Max 600W
Tuxvornra: 50/60HZ

Mpo&1dotroINoEIg YIa T CWOTH aTrdéPPIYn TNG OUOKEUNG cUN@WVa e TNV Eupwiraikni

odnyia 2002/96/EK

J5d

270 TEAOG TNG WPEAINNG (WG TOu, TO TTPOIGV OEV TTPETTEI VA ATTOPPITITETAI E TA ACTIKA
atroppippara. Mpémrel va ammoppipbei o€ e1dIKA KEVTPA dIa@opoTToiNuéVNG GUAAOYNG
ATTOPPIMMATWY TTOU OPIfOUV 01 BNPOTIKEG APXEG 1) OTOUG POPEIG TTOU TTAPEXOUV QUTH TNV
uTTNpPECia. H xwpiaTh amdéppiyn JIag NAEKTPIKAG OIKIAKI) CUOKEUNG, ETTITPETTEI TNV ATTOQUYH
mOAVWY apvNTIKWY CUVETTEIWV YIia TO TTEPIBAAAOV Kal TNV uyEia atrd TNV akatdAANAn ammoéppiyn
Kl ETTITPETTEI TNV AVOKUKAWON TwV UAIKWYV aTTO TA OTTOI0 ATTOTEAEITAI WOTE VA ETTITUYXAVETAI
ONMAvTIKY £E0IKOVOUNON EVEPYEIQG KAl TTOPWV.

MNa TNV emMoRpavon TNG UTTOXPEWTIKAG XWPIOTAG ATTOPPIYNG OIKIAKWY NAEKTPIKWY CUCKEUWV,
TO TTPOIGV PEPEI TO O TOU BIAYPANPEVOU TPOXOPOPOU KADOU aTTOPPIMHATWY.
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Eyyounon

* H etaipia MMENPOYMTIH gyyudrtail Ta TTpoidvTa TNG yio OTroIodHTTOTE EAGTTWHA KATOOKEUAG N
UAIKWV yia 800 (2) étn ammd Tnv nuepopnvia ayopdg R Tapddoong PE TV TTPOOKOMION TNG
arodeIgng ayopdg. EGv 1o TTpoidv TTou €xeTE ayopdasl, TTAPOUCIdael EAGTTWHA KATAOKEUNG N
UAIKWv, atreuBuvBeite oTo KatdoTnua ayopdg r o€ efouoiodotnuévo Kévipo Service
MMNENPOYMITH. MNa Tnv evnuépwor] oag OXeTIKA PE To TTANCIESTEPO £EouaiodoTnuévo KEvTpo
Service MMNENPOYMIH, emoke@Beite Tn 10100€Aida pag www.benrubi.gr. Eivalr otnv
atrokAeloTIKA Kpion TNg MMENPOYMTITH n avTikatdotaon avTi emdiopBwaong Tou EAATTWHATIKOU
TTPOIGVTOG.

* H gyydnon dev KAAUTITEl EAATTWPOTA TTOU Ba TTpokUWouv atrd guaioloyik ¢Oopd, aTrdoiuo,
AavBaopuévn eykaTta@oTaon i GUVTAPNON TOU TTPOIOVTOG, KOKO XEIPIOUO, AVTIKAVOVIKEG TUVOAKEG
Aermoupyiag, pn epappoyr Twv odnylwv XpRong, HETATPOTTA 1 ETTIOKEUN TOU TTPOIOGVTOG ATTO Un
e¢oualodoTnuévo TexVIKO TTou Oev avrkel ota Kévtpa Service MITENPOYMIH.

Emiong, n eyyunon dev KAAUTITEl TG TTOPAKATW EVOEIKTIKG ava@epOUEVa:
e 2nuddia, atroXpwHaATIOUO ] YPOTLOUVIEG.

o  Kayipata e€aitiag £ékBeong o€ ewTIA | ASYQ.

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

TA MEPIZXOTEPEZ [TNHPO®OPIEZ:

(NEA) X. MOIENPOYMIH & YIOZ A.E.
Ay. Owpa 27, 15124, Mapouat - ABrva
TnA. / E§utinpétnon meAatwv.: 210 6156400, e-mail: benrubi-sda@benrubi.gr

©Ce
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EN

A 54

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

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

* Read all instructions carefully.

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

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

* This appliance is not intended for use by individuals (including
children) with reduced physical, sensory or mental capabilities, or lack
of experience and knowledge, unless they are under supervision and
have been given instructions concerning use of the appliance by a
person responsible for their safety.

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

* Do not operate any appliance with a damaged cord or plug, in case of
appliance malfunctions or if the appliance has been damaged in any
manner. Return the appliance to the nearest authorized BENRUBI
service facility for examination, repair or replacement.

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

* Do not use outdoors.

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

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

* This product has been designed for domestic use only. For any sort
of commercial use, inappropriate use or failure to comply with the
instructions, the manufacturer accepts no responsibility and guarantee
is no more valid.
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* Do not use your food processor if any part is broken.

* Any intervention other than normal cleaning and maintenance by the
customer must be carried out by an approved BENRUBI service
centre.

* Do not put the appliance, the power cord or the plug into water or any
other liquid.

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

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

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

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

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

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

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

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

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

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

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

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

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

SAVE THESE INSTRUCTIONS
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Parts of the Appliance

A. Start Button / speed selector
B. Motor Unit

C. Lid

D. Upper Blade

E. Lower Blade

F. Bowl

G. Fixed Shaft

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

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

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

Notes:

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

* speed 1 (min): gentle pressure

* speed 2 (max): firmer pressure.

* For liquids, never exceed 0.6 It.

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

Mincing and Blending

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

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

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

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

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

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

Baby Food

To mix or blend cooked food:

» Chop the food into small pieces, add some broth (meat or vegetables) and mix the
ingredients while pulses. To blend the mixed food, press the start button continuously until you
reach the desired result.

For fruit purées:

» Chop the fruits into small pieces, add some milk, water or juice and mix the ingredients with
pulses. To blend the fruits, press the start button continuously until you reach the desired
result.

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

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

CAUTION: Maximum time of processing should not exceed 10 second continuous use. In
order to achieve below processing times, use the appliance with pulses and intermediate 10
second pauses.
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Larger Quantities
If you want to blend or cut bigger quantities, use the upper blade (D). Cut into small pieces,
close the lid and press the button.

Ingredients Max. Max. Time | Recommended | Recommended

Quantity blades Speed

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

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

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

CAUTION: DO NOT OPERATE THE UNIT WHEN EMPTY.

CAUTION: DO NOT PUT HOT INGREDIENTS INTO THE BOWL. BEFORE FOOD
PREPARATION, ALLOW FOOD TO COOL DOWN FOR A FEW MINUTES.

Useful Tips

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

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

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

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

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

5. BABY FOOD/CREAMY PREPARATIONS: To mix or blend cooked food:
- With liquid foods (e.g. baby food créme) use the low blade to mix the ingredients. Make sure
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that food is not hot and quantity does not exceed the 600ml.

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

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

IN GENERAL.:

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

Eggplant salad

Ingredients:

2 big eggplants

1 red pepper

1 dry onion small size

2 cloves of garlic

100-150gr olive oil

Vinegar (as per your preference)
Salt

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

Mojito Cocktail

Ingredients:

1/2 lime

2 ts sugar

8 spearmint leaves

50 ml rum soda sugar syrup (optional)
ice

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

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

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

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

5. Add rum.

6. Stir well and add a little soda.

7. Add a little sugar syrup, if desirable.

8. Garnish with spearmint leaves and serve.



Strawberry sorbet

Ingredients:

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

1 1/2 cup of sugar

A little water

1. Mash the strawberries in the Multi.

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

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

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

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

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

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

Truffles

Ingredients:

3 cups of walnuts

1 cups of brown sugar

2 cups breadcrumbs smashed in the Multi

4 ts of cacao powder

Orange zest

1 cup of water

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

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

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

3. Mash well and shape little balls.

4. Sprinkle with chocolate truffle or melted couverture or betel or cacao powder or betel.
Alternatively, roll the truffles into cacao or sugar.

Care and Cleaning

* Always unplug the appliance first.

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

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

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

Troubleshooting

* Please verify whether the appliance is plugged in.

« If you have followed all the instructions in the booklet and the appliance still does not work
return the appliance to the nearest authorized Benrubi Service Center for examination or
repair.
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Technical Characteristics

Model: Multi 600 Red

Rated Voltage: AC 220V-240V
Rated Power: 400W - Max 600W
Rated Frequency: 50/60HZ

Important information for correct disposal of the product in accordance with EC

Directive 2002/96/EC

hid

At the end of its working life, the product must not be disposed of as urban waste. It must be
taken to a special local authority differentiated waste collection centre or to a dealer providing
this service. Disposing of a household appliance separately avoids possible negative
consequences for the environment and health deriving from inappropriate disposal and enables
the constituent materials to be recovered to obtain significant savings in energy and resources.
As a reminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.

Guarantee & Customer Service

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

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

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

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

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

FOR MORE INFORMATION CONTACT:

(NEW) H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: +30210 6156400, e-mail: benrubi-sda@benrubi.gr

Ce
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