CAH/IBUY TOCTEP

R51442B
PBKOBO/JICTBO 3A YIIOTPEBA

BAKHHM NHCTPYKIHNHU 3A BE3OITACHOCT

I[Tpu ynorpeda Ha TO3M ENEKTPUIECKH ype, TpsiOBa 1a ce cra3BaT OCHOBHU MEPKH 3a
0€30MacHOCT, BKIIOYUTEIHO CICIHUTE:
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HpoqueTe BCHUYKH MHCTPYKIHHU IIPEAN Ja U3IIOJI3BATC ypeCJa 3a IbPBU IIbT.

He noxocBaiiTe ropemniuTe NOBbPXHOCTH Ha ypena. M3non3BaiTe ApbKKATE U OyTOHHUTE.
3a ;1a ce mpeAnasuTe oT eIEKTPUUECKHU 0K, He TOoTarnsiTe kabena, 1emncena 1 ypena BbB
BOJa WM APYId TCUHOCTH.

W3knrouBaiiTe ypena OT KOHTAaKTa, KOraTo HE IO M3IOJI3BAaTE W INPEAM IIOYMCTBAHE.
OcTaBeTe ypeIbT J1a U3CTUHE MPEIH J1a MOHTUPATE WIH JIEMOHTHPATE aKCECOapH.

He u3non3Baiite ypena, ako 3axpaHBalIUAT KaOes WK MIETICEN ca MOBPEIeHH, ypeabT He
paboTH KOPEKTHO WM MOKa3Ba IpU3HALM Ha MTOBpea. BbB BhTpELIHOCTTA HA ypeaa HsMa
4acTH, KOUTO J1a ce 00CIyXBaT OT noTpebutens. B ciydaii Ha moBpesa, 3aHeceTe ypea B
OTOPU3UPAHUS CEPBU3EH LIEHTHP 3a IPOBEPKA, PEMOHT WJIM HACTPOMKa.

Ynorpebara Ha IPUCTABKH U aKCecoapu, KOUTO HE ca OJOOPEHU OT MPOU3BOIUTEINSI, MOXKE
Jla TOBEJE 10 HapaHsIBaHUS HA MOTPEOUTES.

He u3non3Baiite ypeaa Ha OTKPUTO.

He nomyckaiite ka0ena 1a BUcu oT pb0a Ha Macata WM pabOTHHS IUIOT U J1a C€ JIOKOCBa
JI0 TOpEIY HOBBEPXHOCTH.

He nocrasiite ypeaa B OaM30CT A0 TOpELIM ra3oBH WM €NEKTpUYeCKH KOTiIoHH. He
MOCTaBSITE ype/a B 3arpeTu QypHHU.

OcTaBeTe ypenbT J1a 3arpee 3a OKoJI0 2 MUHYTH, MPEAH J1a TO U3MOJ3BaTe.

To3u ypen e npegHazHavyeH caMo 3a JJoMalllHa yroTpeoa.

He ocrapsiite ypena 6e3 Haa30p, A0KATO c€ U3IMOI3BA B OJU30CT 10 WU OT Jela.

He wu3nomsBaiite ypena B OJIM30CT A0 Ta3oBe WM APYTd JICCHO3ANMAIMMH MaTepUald
(6enseH, pazpenuren 3a 6ou, criperioBe u ap.).

Buumanue: He usnonspaiite ypeaa B 6JIM30CT 710 BOJA.

To3u ypen He TpsiOBa 1a ce M3MOA3Ba B HEMOCPEACTBEHA OJM30CT /10 BaHW, YMUBAIHUIIH,
TUTYBHU OaceliHu W JpPYTH, KbJETO MO HEBHUMAaHHE MOXKE Jla MOMNajJHe BbB BOJA WU Ja
ObJie HAMOKpEH.

Ynotpebara Ha IPUCTABKH U aKcecoapu, KOUTO HE ca OJOOPEHU OT MPOU3BOIUTEINSI, MOXKE
Jla I0BEJIe 10 HapaHsIBaHUS Ha OTPEOUTENS.

He ocrapsiite ypena 0e3 Haa30p, AOKATO € BKIIOUEH KbM €JIeKTpUYecKaTa Mpexa.
N3nos3saiite ypena caMo 1o peaHa3HauYeHue.

Bunaru BxitouBaiiTe kabena mbpBO KbM ypelia U clie] TOBa KbM KOHTAKTa.

3a J1a U3KJIIOUUTE ypesa OT €. MpekaTa, XBaHEeTe ILIEICeNa U I'o U3BaJIeTE OT KOHTAKTA.
bpaere M3KIIOUUTENHO BHUMATENIHU, KOTATO MPEMECTBATE ypel, B KOWTO C€ ChAbPKAT
ropely Ma3HUHA WIH TEYHOCTH.

To3u ypen Tpsa0Ba aa ce U3Mos3Ba caMo ChC 3aTBOPEH Kamak.

BHUMAHMUE: 3a na ce nmpeanasure OT eJeKTPHYECKH IIOK, M3KJIIOYBaiiTe ypeaa oT
KOHTAKTa Mpeu 1a o MOYMCTHUTE.

23.

AKO 3axpaHBamMAT Kabel € MOBpeleH, TOM TpsOBa na ce MOAMEHH C HOB OT
MIPOU3BOJIUTEIISI, OTOPUZUPAHUS CEPBU3EH LEHTHD WU JPYro, KBAIM(UIIMPAHE 3a [enTa
JUIEe, 3a J1a ce u30erHe pUcKbT OT Bh3HUKBAHE Ha 3JI0MOIYKA.



24. To3u ypen He € peHa3Ha4YCH Jla Ce M3I0J3Ba OT JUIa (BKIOYUTEIHO Jela) C HaMaJeHU
(GU3NYEeCKH, CETUBHU WJIM MEHTAIHH CIIOCOOHOCTH, WM OT TaKuBa O€3 ONMUT W 3HAHHMS,
OCBEH aKO HE Ca HaJ3WpaBaHW W HAIBTCTBAHU OT JPYTrO JIKIE, OTTOBOPHO 3a TSAXHATa
0€301acHOCT.

25. He nonyckaiite era ga Cu Urpast ¢ ypena.

26. YpenbT He € TpeaHa3HadeH 3a pabdoTa IMOJ BIMSHUETO HA BBHITHU TalMepu U
JIMCTAHIIUOHHH YITPABJICHUSL.

27. Temneparypata Ha JOCTBIIHUTE TMOBBPXHOCTH Ha ypeda MOXE Ja JOCTHTHE BUCOKHU
CTOMHOCTH I10 BpeMe Ha padoTa.

JAOI'BJIHUTEJIHU HTHCTPYKIHUHA 3A BE3OITACHOCT

TO3U YPEJ E IPEJHA3HAYEH 3A JIOMAIIIHA YIIOTPEBA HA 3AKPUTO.

HE M3IOJI3BAMTE YPEJA, AKO 3AXPAHBAIIUST KABEJ ITOKA3BA
IMPU3HAIIN HA TIOBPEJIA HJIM CAMUAT YPEJl HE PABOTHU KOPEKTHO.

3AITA3ZETE TE3U HHCTPYKLIMN!

OIIMCAHUE HA YPEJA

WHaukaTop 3a TOTOBHOCT
Wunukarop 3a Bri./W3ki.
Cko0a 3a 3aKiIrouBaHe
I'open xopnyc

IImoua

mTmoow>

Jonen xopmyc

NHCTPYKIHNUA 3A YIIOTPEBA

3ABEJIEKKA: Ilpu nepBoHauyanHa ynorpeda, ciie]] KaTo pa3olakoBaTe ypela, OTBOPETE
Kallaka M IoYucTeTe IUI0YMUTE ¢ ITOMOINTa Ha BiaxkHa I'e0a. [loxcymere no0pe ¢ Meka Kbpra.
3a Haii-100pu pe3yaTaTu MOArOTBETE HEe3alIeNBalOTO HOKPUTHE, KaTO M3II0JI3BATE KYXHEHCKA
XapTus, 3a Ja HaMaXkeTe IUIOYMTE ¢ MAJKO PAaCTUTEIHO OJINO WM CIped 3a HesalenBalld
MOKPHUTHSL.

BHUMAHMUME: Bunaru u3no/i3BaiiTe KyYXHEeHCKH PbKaBHIH, 32 /1a NpeANna3sure pblere
CH OT M3rapsiHus.

IIpuroTBsine Ha CAaHABUYH

1. Bunarm 3arpsBaiiTe ypena npeaBapuTenHO. Bkirodere miericena B KOHTakT C €Il
Hanpexxenue 220-240V AC. [lpuroTBeTe IUIbHKATa 3a CaHIBUYHUTE, JOKATO YPEIbT Ce
3arpsiBa.

2. CeTnMHHUAT MHAWKATOP 3a Bki./M3ki. mie cBeTHe, MOKa3BalKH, Y€ YpeabT € BKIOYEH



KBbM eJIeKTpudeckara Mpexxa. [Ipu nocturane Ha paboTHa TemIeparypa, HHAUKATOPBT 3a
TOTOBHOCT 11I€ CBETHE.

BUHAMHMUE: Bunaru 3arpsiBaiiTe ypeaa npeaBapuTesiHo.

3. Hamaxere IuiounTe ¢ MajKO PAaCTUTEIHO OJINO MJIM CIPEH 3a He3aJenBallo IOKPUTHE.
3aTBOpeTE TOCTEPA U 'O OCTABETE Ja 3arpee.

4. Cnen okoysio 3 MHHYTH, 3€JICHUAT CBETIMHCH MHIUKATOP IE M3racHe, MOKa3BalKH, ue
yYpeABT € FOTOB 3a yrnoTpeoda.

5. Hamaxere CaHABUYHUTC C MACJIO OT BbHIIHATA CTpaHa U NOCTAaBCTC IIJIbHKATA. OTBOpeTC
toctepa. [locTaBeTe caHIBUYNTE BHPXY ILIOYUTE.

BHUMAHMUE: IliouyuTe ca ropeuu, 0baere BHUMATEJIHHA!

6. 3arBOpere TOCTEpa, KaTO Ce€ YBEpUTE, Y€ CAHABHYMUTE Ca IIOCTABEHH DPABHOMEPHO.
3akonyaiiTe 3akmrouBaiiara ckoda. HopmanHoTo Bpeme 3a 3amuyane € 3-6 MUHYTH 3a
BCCKHM CaHIBUUY. 3eJIeHusT HWHAUKATOp 1€ CBETBA U U3racea, HOKaSBaﬁKH, 4c TCPMOCTATHT
OAbPIKa TEMIIEpaTypaTa IIOCTOSHHA.

BHUMAHMUE: He octaBsiiiTe ypeabT 1a paboTH B OTBOPEHO ChCTOSIHHE.

7. MaxHeTe TOTOBUTE CaHABMYM OT TOCTEpa, KaTO M3MOJI3BaTe AbpPBEHA WIM IJACTMAcoBa
mrmaryJia. B'LI[GTG BHUMATCJIIHU, IINIBHKATa Ha CaHABUYUTC MIC € TOpcCIia. OcraBeTte
CaHJBHMYBT J1a CE€ OXJIAJH 32 HAKOJIKO MUHYTH, IIPEIU 1a TO KOHCYMHpATE.

8. Uskitouere ypena oT KOHTAKTa M rO OCTAaBETe J]a U3CTUHE.

PELEIITU 3A CAHABUYU

Moskere a U3MOJI3BaTe TOCTEpPA 3a MPUTOTBSIHE HA 3aKycKa, 0051, Beuepsl, 1eCepTH U JPYTH.
W3non3BaiiTe KpeaTUBHOCTTA CH M TPEBBPHETE OCTATHLMTE OT XpaHa BBB BKYCHU
TPaAWIIMOHHN U HETPAJAWIIMOHHHM CaHIBHYU. [I7010BETE M TUTBHKUTE 3a Tal CTaBaT MHOTO
BKYCHH, KOTaTO OBJAT 3are4yeHn MexXAy GUINIKU XJIs10 U OPBCEHH ¢ MMy Apa 3axap.

3AKYCKA

CAHIBHYMH 3A BAKYCKA (2 canaBuua)

1. 2 siina

2. 175ml macreprano cupene (Ueanp, Monrepeii [Ixkak wnu IIBeimapcko)

3. 65ml croTBeHO Meco WU 3eTCHYYIH

4. 4 dunuiiku X116 110 M360p (MacIo WM MaprapuH 1Mo u3bop)

IMocraBete nBe (uimiiku X0 ¢ Hama3aHaTta C Maclo CTpPaHa HAAOJNY BBbPXY IUIOYHTE.
[TocTaBere cupeHe m Meco (IIyHkKa, OEKOH) B IIEHTHhpa Ha BcsAka ¢uiuiika. BHuMmaTenHo
U3JIeHTe pa3OUTUTE sllla BHPXY CHPEHETO U MecoTo. [locraBeTe Apyrute GUIMHKN OTrope ¢
HaMasaHaTa CTpaHa Harope. 3anedere 3a 2 MHHYTH.

II'bPKEHMU SIATIA (2 nopuun)

1. 4 giina

2. TloanpaBku (Ha BKYC)

3. 2ml macmo/maprapun

HamaxeTte 1oJIHUTE U TOPHUTE TUIOYH C MAcIo Wi Mapraput. CuymneTe eaHo sSille TUPEKTHO
BBbB BCsKa ioda (Moxere Jga u3mbpkute 1~4 siilja HaBeIHBXK). 3aTBOpETE Kamaka, HO He
3aKoMmuaBaiTe 3akirouBamiata ckoba. OcraBeTe sifliaTa na ce 3ambpxkar 3a 1~3 MUHYTH 10
KeJlaHaTa CTETIeH.



ObAA NJIN CJIEJOBE/ITHA 3AKYCKA

CAH/IBUY CBHC 3ATIIEYEH KAIIKABAJI (1 canaBuy)

1. 2 ¢punmiiku x50 10 U360p

2. 65ml HacThpran KamkaBan WM IBa pe3eHa

3. TlocraBere ennata ¢unmiika BppXy 1uiounte. [IpubaBere kamkaBana. [locraBere apyrara
¢unmiika otrope. 3aTBopeTe Karaka | 3aKormyaite ckodaTa. 3anedere 3a 2 MUHYTH.

MOHTE KPUCTO (2 canaBuua)

2 TpHKH pe3eHa [lIBeiiapcko cupene

4 punmiixu G651 X156

4 THHKU pe3eHa IIyHKa

1 sifue

. 65 ml mysixo

3arpeiite TocTepa npeaBapuTenHo. [loctaBeTe enuH pe3eH IIyHKa, €IUH PE3E€H CHUPEHE U
JpyTHUsl pe3eH IIyHKa BbpXY Bcska (unmiika xis6. [locTaBere octananute QUIMHKA OTTOpeE.
CwMmecere MIsiKOTO M sinero. IloTomere caHaBUYMTE B CMECTa, Cjell KOETO I'M IOCTaBeTe
BBPXY IUIOUMTE. 3aTBOPETE Karaka, 3aKomJaiTe ckodara u 3amnedere 3a 2~3 MUHYTH.

agkrownE

JECEPTH

BAHAHOBMU XAIIKH (2 6pos)

1. 4 dbunuiiku x50

2. 1 o6enen Ganan

3. 5~10ml 3axap

[ToctaBete BHpXy MmounTe BE (HUIMIKK, HAMA3aHHU C Maclio, C HaMa3aHaTa CTpaHa HaJomy.
Hapexxere OaHaHa W TocTaBeTe IMOJIOBUHATA BHPXY BCsAKAa (UIMIAKA, TIOPBCETE CHhC 3axap.
[TocraBeTe ocTaHanuTe PUIMIAKK OTrope u 3anevere 3a 1~2 MUHYTH.

TPUI'YHMU C SABBJIKU (4 6pos)

1. 30ml s6baka uau 30ml si6bIKOBa IUTBHKA OT KOHCEPBa

2. 5ml myapa 3axap

3. 2ml kanena

4. Tlo u3bop: 15ml cradumu, X516 cbe craduau

[TocraBete punuiika X0 (HamMa3aHata CTpaHa HAAOMY) BepXy miaouyata. Odopmere knageHue
u mpubasete sObiakara. [lopbcere ¢ myapa 3axap u kaHena. [locraBere oTtrope npyra
¢unmiika ¢ HaMa3aHaTa cTpaHa Harope W 3aTBOpeTe Kamaka. 3amedere 3a okoio 1 muHyTa.
CepBupaiitTe BeiHara.

MNOJIPBKKA

To3u ypen He M3McKkBa MHOTO Hojjapbxkka. He chabpika yacTtu, KOMTO J1a ce 00CIIyKBaT OT
notpebutens. He ce onmrBaiite na ro pemoHTHparte camu. IIpu HyXkaa OT peMOHT, MOJ,
CBBPIKETE CE C OTOPU3UPAHUS CEPBU3EH LICHTHD.

IHOYUCTBAHE

e Bunaru n3knrouBaiTe ypena OT KOHTAKTa M TO OCTABSIMTE 1a U3CTHHE HAITBJIHO, IPEIU Aa
r'o INOYUCTUTE.

e Hsama HyxZna na pasrio0sBaTe ypenaa, 3a ga ro mouuctute. M3mon3BaiiTe KyxHEHCKa



XapTHs, 3a Ja MOYMCTHTE OCTaThUUTE OT Ma3HMHA. lloumcrere Tpoxure M 3a0bplieTe
ypeaa ¢ BJIayKHa KbpIla ¥ MAJIKO IPenapar 3a YAHUH.

e Huxkora He notansiite ypena BbB Boaa. He uznonssaiite abpa3uBHU WM OCTPU MIPEIMETH,
3aIll0TO T€ 1€ NOBPEAAT HE3AIEBALIOTO IIOKPUTHE.

e He u3non3BaiiTe noyrcTBaIM IpenapaTy UK MpernapaTy 3a MOYUCTBAaHe Ha QYPHH.

e [louncrere APBKKUTE U OCTAHAIUTE YACTU HA ypeAa ¢ BIaXkKHa KbpIla U MAJIKO IIpenapar
3a YWHHUH.

e B ciyuail Ha 3aTpyJHEHO NOYUCTBAHE HA 3aropsja IUIbHKA, U3JICUTE MAJIKO OJHO BBPXY
3aMBbPCEHUs YUaCThK U U30bpILETE Ce]l S MUHYTH.

BHUMAHMWE: HE ITOTAIISMTE YPEJIA BbB BOJIA!



SANDWICH TOASTER

R51442B
INSTRUCTION MANUAL

IMPORTANT SAFEGUARDS
When using this electrical appliance, basic safety precautions should always be followed,
including the following:

1.
2.
3.

4.

16.

17.
18.
19.
20.
21.

22.

Read all instructions before using for the first time.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or appliance in water or
other liquid.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on
or taking off parts.

Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions or has been damaged in any manner. No user-serviceable parts inside.
Return appliance to the nearest authorized service facility for information on examination,
repair, or adjustment.

The use of accessory attachments not recommended by the appliance manufacturer may
cause injuries.

Do not use outdoors.

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

Do not place on or near a hot gas or electric burner, or in a heated oven.

. Preheat the unit about 2 minutes before using.

. This appliance is for household use only.

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

. Do not use the unit near gas or other inflammable materials (such as benzene, paint

thinner, sprays, etc.).

. Warning: Do not use this appliance near water.
. This product should not be used in the immediate vicinity of water, such as bathtub,

washbowls, swimming pool etc. where the likelihood of immersion or splashing could
occur.

The use of attachments or accessories not recommended or sold by the product distributor
may cause personal or property hazards or injuries.

Do not leave the appliance unattended when switched on.

Do not use appliance for other than intended use.

Always attach plug to appliance first, then plug cord in the wall outlet.

To disconnect, remove plug from wall outlet.

Extreme caution must be used when moving an appliance containing hot oil or other hot
liquids.

The appliance is only to be operated in the closed position.

WARNING: To prevent electric shock, unplug before cleaning.

23.

24,

25.
26.

If the supply cord is damaged, it must be replaced by manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.

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

Children should be supervised to ensure that they do not play with the appliance.

The appliance is not intended to be operated by means of an external timer or separate



remote-control system.
27. The temperature of accessible surfaces may be high when the appliance is operating.

ADDITIONAL SAFEGUARDS

THIS APPLIANCE IS INTENDED FOR INDOOR HOUSEHOLD USE ONLY.

DO NOT OPERATE THE APPLIANCE IF THE POWER CORD SHOWS ANY
DAMAGE, OR IF APPLIANCE WORKS INTERMITTENTLY OR STOPS
WORKING ENTIRELY.

SAVE THESE INSTRUCTIONS!

DESCRIPTION OF APPLIANCE

Ready lamp
Power lamp
Handle clip
Top housing
Cooking plate

mmoow>»

Bottom housing

OPERATING INSTRUCTIONS

NOTE: When using the appliance for the first time, after unpacking it, open the lid, clean the
cooking surfaces thoroughly by whipping with a damp sponge and dry the surfaces with a
paper towel. For best results, prepare the non-stick surfaces by using a paper towel to wipe a
thin layer of vegetable shortening or oil onto the non-stick surfaces of the Sandwich Maker.

CAUTION: Always use protective, heat-resistant, gloves or mitts when handing this
product to avoid steam or other burns.

How to make sandwiches

1. Always preheat before use. Plug the cord into a 220-240V AC power outlet while
preparing the fillings.

2. The indicator light will illuminate when the plug is connected to the main outlet. It will
stay on during preheating, ready light will turn on when appliance has preheated.

CAUTION: Always preheat before use.

3. Lightly glaze both heating plates with a small amount of vegetable oil or a non-stick spray,
and close the casing for the sandwich maker to heat up.

4. Begin heating. After about 3 minutes, the green light will turn off, indicating that the
sandwich maker is ready for use.

5. Prepare sandwiches by buttering bread on outer surfaces and placing desired ingredients
within. Lift the safety catch and open the sandwich maker. Place the sandwiches on the
heating plates.

CAUTION: The cooking surface is hot, handle with care!



6. Close the casing to ensure that the sandwich is placed evenly. Lock the safety catch.
Normal cooking time will be 3~6 minutes for each sandwich. The green light will turn on
and off, as the thermostat keeps the sandwich maker at the proper baking temperature.

CAUTION: The appliance is not to be operated in the open position.

7. Remove the sandwiches from the heating plates with a plastic or wooden spatula. Be
careful with your sandwiches, the fillings will be quite hot. Allow to cool for a few
minutes before enjoying.

8. Unplug the power supply cord after cooking, and allow the sandwich maker to cool down.

SANDWICH RECIPES

You can use your sandwich maker around the clock for making breakfast, lunch, dinner,
dessert and snacks. Try your own creativity and transform leftovers into tasty delights or use
traditional sandwich ingredients and fillings. Fruits and pie fillings make delicious treats
when toasted between slices of bread and sprinkled with powdered sugar.

BREAKFAST

BREAKFAST SANDWICH (makes 2 sandwiches)

1. 2eggs

2. 175ml grated cheese (cheddar, Monterey jack or Swiss)

3. 65ml cooked meat or vegetables

4. 4 slices of bread of choice (butter or margarine optional)

Place two slices of bread, buttered side down, onto heating plates. Place cheese in centre of
each slice. Gently pour the beaten eggs over the cheese and cooked meat (ham, bacon) or
vegetables. Top with remaining bread slices, buttered side up. Close and latch the cover. Cook
for 2 minutes.

FRIED EGGS (makes 2 servings)

1. 4eqggs

2. Spices (to taste)

3. 2ml butter/margarine

Brush top and bottom well with butter or margarine for flavor. Crack one egg directly into
each well of heating plates (1~4 eggs can be cooked at same time). Close the cover but do no
latch. Cook for 1~3 minutes for desired results.

LUNCH OR SNACKS

BASIC GRILLED CHEESE SANDWICH (makes 1 sandwich)

1. 2slices of bread, any kind

2. 65ml grated cheese or two slices

3. Place one slice of bread onto one side of heating plates. Add cheese. Top with other slice.
Close cover and latch. Cook for two minutes.

MONTE CRISTO (makes 2 sandwiches)
1. 2 thin slices Swiss cheese

2. 4 slices of white bread

3. 4 thin slices of cooked ham

4

1 egg



5. 65 ml milk

Preheat sandwich maker. Place one slice of ham, a slice of Swiss cheese and another of ham
(all cut to fit the bread size) on each of two slices of bread. Top with remaining bread slices.
Combine milk and egg. Dip the sandwiches one side at a time in egg mixture. Place onto
heating plates. Close cover catching latch and cook for 2~3 minutes.

DESSERTS

BANANA TREATS (makes 2)

1. 4slices of bread

2. 1 banana peeled

3. 5~10ml sugar

Butter outsides of bread and place two slices of bread, buttered side down, into sandwich
maker. Slice the banana and place half of the banana onto each slice of bread, sprinkle with
sugar. Top with remaining slices of bread, and toast for 1~2 minutes.

APPLE TURNOVERS (makes 4)

1. 30ml apple or 30ml canned apple-pie filling

2. 5ml castor (icing) sugar

3. 2ml cinnamon

4. Optional: 15ml sultana’s raisins, raisin bread

Place a slice of bread (buttered side down) onto the sandwich maker. Form a hollow and add
apple. Sprinkle with (icing) sugar and cinnamon. Top with a slice of bread (buttered side up)
lower lid and toast for 1 minute, serve immediately.

MAINTENANCE
This appliance requires little maintenance. It contains no user serviceable parts. Do not try to
repair it yourself. Refer it to qualified personnel if servicing needed.

CLEANING

e Always unplug this sandwich maker from power source and wait until it cools down
before cleaning.

e There is no need to take your sandwich maker apart for cleaning. Dry with a paper towel
to absorb excess oil. Brush crumbs from the grooves, and wipe with damp cloth and mild
soap.

e Never immerse in water. Avoid using scratching or sharp utensils, as they will scratch the
non-stick surface.

e Do not use cleansers or oven cleaners on the heating plates.

e To clean handles and other parts, use a damp cloth with mild soap.

e Should any filling be difficult to remove, pour a little cooking oil onto the plate and wipe
off after 5 minutes, when the filling has softened.

CAUTION: DO NOT IMMERSE IN WATER!



TOASTER SANDWICH

R51442B
MANUAL DE INSTRUCTIUNI

MASURI IMPORTANTE DE SIGURANTA

Cand utilizati acest aparat electric, trebuie respectate intotdeauna masurile de siguranta de

baza, inclusiv urmatoarele:

1. Cititi toate instructiunile Tnainte de a le utiliza pentru prima data.

2. Nu atingeti suprafetele fierbinti. Folositi méanere sau butoane.

3. Pentru a va proteja impotriva socurilor electrice, nu introduceti cablul, prizele sau aparatul
n apa sau alt lichid.

4. Deconectati-1 de la priza atunci cand nu il folositi si Tnainte de curatare. Lasati sa se
raceasca Tnainte de a pune sau scoate piese.

5. Nu folositi niciun aparat cu un cablu sau o priza deteriorate sau dupa ce aparatul nu
functioneaza sau a fost deteriorat in vreun fel. Nicio parte/piesa in interior ce poate fi
reparata de catre utilizator. Returnati aparatul la cea mai apropiata unitate de service
autorizat pentru informatii despre examinare, reparatii Sau ajustari.

6. Utilizarea accesoriilor nerecomandate de producatorul aparatului poate cauza raniri.

A nu se utiliza in aer liber.

8. Nu lasati cablul sa atérne peste marginea mesei sau blatului sau sa atinga suprafete
fierbinti.

9. Nu puneti pe sau langa un aragaz cu gaz fierbinte sau electric sau intr-un cuptor incalzit.

10. Incalziti unitatea cu aproximativ 2 minute Tnainte de utilizare.

11. Acest aparat este doar pentru uz casnic.

12. Este necesara 0 supraveghere atenta atunci cand orice aparat este utilizat de sau langa
copii.

13. Nu utilizati unitatea langa gaz sau alte materiale inflamabile (cum ar fi benzen, diluant de
vopsea, spray-uri etc.).

14. Avertizare: Nu folositi acest aparat langa apa.

15. Acest produs nu trebuie utilizat in imediata vecinatate a apei, cum ar fi cada, vasuri,
piscina etc., unde ar putea aparea probabilitatea de scufundare sau stropire.

16. Utilizarea accesoriilor sau accesoriilor nerecomandate sau vandute de catre distribuitorul
produsului poate cauza pericole sau raniri personale sau materiale.

17. Nu lasati aparatul nesupravegheat cand este pornit.

18. Nu utilizati aparatul in alte scopuri decét cele prevazute.

19. Atasati Tntotdeauna cablul la aparat, apoi conectati cablul la priza de perete.

20. Pentru a deconecta, scoateti stecherul de la priza de perete.

21. Trebuie sa aveti mare precautie atunci cand mutati un aparat care contine ulei fierbinte sau
alte lichide fierbinti.

22. Aparatul trebuie sa functioneze numai in pozitia inchis.

AVERTIZARE: Pentru a preveni electrocutarea, deconectati-1 inainte de curitare.

23. Tn cazul n care cablul de alimentare este deteriorat, acesta trebuie inlocuit de producitor,
agentul de service sau de persoane calificate in mod similar pentru a evita un pericol.

24. Acest aparat nu este destinat utilizarii de catre persoane (inclusiv copii) cu capacitati fizice,
senzoriale sau mentale reduse sau cu lipsa de experienta si cunostinte, Cu exceptia cazului
n care li s-a dat supravegherea sau instructiunile privind utilizarea aparatului de catre o
persoana responsabila pentru siguranta lor.

25. Copiii trebuie supravegheati pentru a se asigura ca nu se joaca cu aparatul.

26. Aparatul nu este destinat sa functioneze cu ajutorul unui temporizator extern sau al unui

~



sistem de telecomanda separat.
27. Temperatura suprafetelor accesibile poate fi ridicata atunci cand aparatul functioneaza.

SIGURANTE SUPLIMENTARE

ACEST APARAT ESTE DESTINAT EXCLUSIV UTILIZARII CASNICE.
APARATUL NU FUNCTIONEAZA DACA CORDUL DE ALIMENTARE ESTE
DETERIORAT SAU DACA APARATUL FUNCTIONEAZA INTERMITENT SAU
DACA SE OPRESTE SUBIT.

PASTRATI ACESTE INSTRUCTIUNI!

DESCRIEREA APARATULUI

A. Indicator "gata de
utilizare”

B. Indicator

alimentare

Clema pentru

maner

Carcasa

superioara

Platou de gatit

Carcasa inferioara

INSTRUCTIUNI DE UTILIZARE

NOTA: Cand utilizati aparatul pentru prima dati, dupa despachetarea acestuia, deschideti
capacul, curatati bine suprafetele de gatit batand cu un burete umed si uscati suprafetele cu un
prosop de hértie. Pentru cele mai bune rezultate, pregatiti suprafetele antiaderente folosind un
prosop de hartie pentru a sterge un strat subtire de scurgere vegetala sau ulei pe suprafetele
antiaderente ale Sandwich Maker.

ATENTIE: Utilizati intotdeauna manusi de bucitirie sau manusi de protectie, rezistente
la caldura atunci cAnd manipulati acest produs pentru a evita aburul fierbinte sau
arsuri.

Cum se fac sandvisuri

1. Preincalziti intotdeauna Tnainte de utilizare. Conectati cablul la o priza de curent alternativ
de 220-240V in timp ce pregatiti umplutura.

2. Indicatorul luminos se va aprinde cand mufa este conectata la priza principala. Acesta va
ramane aprins in timpul preincalzirii, indicatorul luminos ,,gata de utilizare” se va aprinde
cand aparatul s-a preincalzit.

ATENTIE: Preincilziti intotdeauna Tnainte de utilizare.

3. Glazurati usor ambele placi de incélzire cu o cantitate mica de ulei vegetal sau un spray
antiaderent si inchideti carcasa pentru ca aparatul toaster sandwich sa se incalzeasca.

4. Incepeti incilzirea. Dupa aproximativ 3 minute, lumina verde se va stinge, indicand faptul
ca aparatul toaster sandwich este gata de utilizare.

5. Pregatiti sandvisuri untand painea pe suprafetele exterioare si plasand ingredientele dorite



induntru. Ridicati clema cu dispozitivul de sigurantd si deschideti aparatul pentru
sandwich. Asezati sandvisurile pe placile de incélzire.

ATENTIE: Suprafata de gitit este fierbinte, manipulati-o cu grija!

6. Inchideti carcasa pentru a va asigura ci sandvisul este asezat uniform. Blocati clema cu
dispozitivul de siguranta. Timpul normal de gatit va fi de 3 ~ 6 minute pentru fiecare
sandvis. Lumina verde se va aprinde si se va stinge, deoarece termostatul mentine
producatorul de sandwichuri la temperatura adecvata de coacere.

ATENTIE: Aparatul nu trebuie sa functioneze in pozitia deschis.

7. Scoateti sandvisurile de pe placile de incalzire cu 0 spatula din plastic sau din lemn. Aveti
grija cu sandvisurile dvs., umpluturile vor fi destul de fierbinti. Lasati sa se raceasca
cateva minute Tnainte de a le atinge.

8. Deconectati cablul de alimentare dupa gatit si lasati aparatul de sandwich sa se raceasca.

RETETE DE SANDWICH

Puteti folosi aparatul dvs. de sandwich pentru a face micul dejun, pranz, cina, desert si gustari.
Incercati-va propria creativitate si transformati resturile din frigider in delicii gustoase sau
folositi ingrediente si umpluturi traditionale pentru sandwich. Fructele si umpluturile de
placinta sunt gustari delicioase atunci cand sunt prajite intre felii de péine si presarate cu zahar
pudra.

MIC DEJUN

SANDWICH DE MIC DEJUN (pentru 2 sandvisuri)

1. 2o0ua

2. 175 mg branza rasa (cheddar, Monterey jack sau Swiss)

3. 65 mg carne sau legume fierte

4. 4 felii de péine la alegere (unt sau margarina optional)

Asezati doua felii de paine cu unt, cu fata in jos, pe placile de incalzire. Asezati branza in
centrul fiecarei felii. Turnati usor ouale batute peste branza si carnea gatita (sunca, slanina)
sau legumele. Se acopera cu feliile de paine ramase, cu untul in sus. Inchideti si blocati
capacul. Gatiti 2 minute.

OUA PRAJITE (pentru 2 portii)

1. 4o0ua

2. Condimente (dupa gust)

3. 2 mg unt/ margarina

Ungeti bine partea superioara si inferioara cu unt sau margarina pentru aroma. Crapati un ou
direct in fiecare godeu de placi de incilzire (1 ~ 4 oua pot fi gatite In acelasi timp). Inchideti
capacul, dar nu blocati. Gatiti timp de 1 ~ 3 minute pentru rezultatele dorite.

PRANZ SAU GUSTARE

SANDWICH SIMPLU DE BRANZA (pentru 1 sandvis)

1. 2 felii de péine, de orice fel

2. 65 mg branza rasa sau doua felii

3. Asezati o felie de paine pe o parte a placilor de incalzire. Adaugati branza. Se acopera cu
alte felii. Inchideti capacul si clema de siguranta. Gatiti doud minute.



MONTE CRISTO (pentru 2 sandvisuri)

1. 2 felii subtiri de branza elvetiana

2. 4 felii de paine alba

3. 4 felii subtiri de sunca

4. lou

5. 65 ml lapte

Preincalziti toasterul de sandvisuri. Asezati 0 felie de sunca, o felie de branza elvetiana si alta
de sunca (toate taiate pentru a se potrivi dimensiunii painii) pe fiecare dintre cele doua felii de
paine. Se acoperi cu feliile de paine rimase. Combinati laptele si oul. Indepartati sandvisurile
cate o parte, In amestec de oua. Asezati pe placile de incilzire . Inchideti capacul de blocare si
gatiti timp de 2 ~ 3 minute.

DESERTURI

GUSTARE CU BANANA (pentru 2 portii)

1. 4 felii de paine

2. 1 banana decojita

3. 5~10mg zahar

Ungeti exteriorul painii si asezati doua felii de paine, cu unt cu partea in jos, Tn aparatul
toaster sandvisuri. Feliati banana si asezati jumatate din banana pe fiecare felie de paine, apoi
presarati cu zahar. Completati cu feliile de paine ramase si prajiti-le timp de 1 ~ 2 minute.

GUSTARE CU MERE (pentru 4 portii)

1. 30 mg de umplutura de mere sau 30 ml umplutura de placinta cu mere din conserva

2. 5mg zahar pudra (glazurd)

3. 2mg scortisoara

4. Optional: 15mg stafide, paine cu stafide

Asezati 0 felie de péine (cu unt n jos) pe sandwich. Formati 0 cavitate si adaugati mar. Se
presara cu zahar (glazurd) si scortisoara. Completati cu o felie de paine (cu unt Tn sus) capacul
inferior si prajiti-1 timp de 1 minut, serviti imediat.

INTRETINERE
Acest aparat necesita 0 intretinere redusa. Nu contine piese reparabile de catre utilizator. Nu
incercati sa il reparati singur. Consultati-1 personalului calificat daca este nevoie de service.

CURATAREA

e Deconectati intotdeauna acest aparat toaster sandwich de la sursa de alimentare si asteptati
pana se raceste inainte de curatare.

e Nu este nevoie sa indepartati aparatul pentru curatare. Uscati cu un prosop de hartie pentru
a absorbi excesul de ulei. Indepartati firimiturile de pe canaluri si stergeti-le cu o carpa
umeda si sapun delicat.

¢ Nu scufundati niciodata in apa. Evitati utilizarea ustensilelor ascutite, deoarece acestea vor
zgaria suprafata antiaderenta.

¢ Nu folositi produse de curatat abrazive asupra placilor de incalzire.

e Pentru a curata manerele si alte parti, utilizati 0 carpa umeda cu sapun delicat.

e Daca orice umplutura este dificil de indepartat, se toarna putin ulei de gatit si Se sterge
dupa 5 minute, cand umplutura s-a inmuiat.

ATENTIE: NU SCUFUNDATI IN APA!



Tootiépa

R51442B
EI'XEIPIAIO XPHXHX

XHMANTIKEX OAHI'TEX AX®AAEIAX

Kotd m gprion avthg T NAEKTPIKNG GUOKELNG, TPEMEL VoL akolovbeite mhvta T1¢ facikéc
TPOPLAAEELS, cvumePLopPavOLEVOY TV EENG:

1.
2.
3.

4.

~

9.

10.
11.
12.

13.
14.
15.
16.
17.
18.
19.
20.
21.

22.

Awfaote OAeg TIg 00NYiEg ¥PNONG TPV YPTCILOTOGETE T1 GUOKEVT] Y10 TPDTH POPAL.
Mnv ayyilete tic Oeppég empaveleg. Xpnoiponoteite Tig APES 1 KOLUTLAL.

INo mpootacio and niektponAn&ia, un Pubilete 10 KOA®IO TPOPOSOGINC, TO PIC N TN
oLOKEVT G€ vepPd N AL LYPAL.

Amocovvdéote T0 Q1§ amd TV TPila OTaV OEV YPNOLUOTOLEITOL 1) TOGTIEPO KOL TPV TOV
KaBopiopd. APNoTE TN Vo KPLMGEL TPV TOToDETNGETE 1| PYAAETE TOL EEAPTILOTOL

Mn xpNOOTOLEITE OTOLONTOTE CLGKELT UE KOTECTPAUUEVO KOADIO 1 Q1G N HETE amd
dvoAettovpyia TG GLOKELNG N OTav €xel vVIootel (N pe omolovonmote TPoOmo. Agv
VILAPYOLY EEOPTNMHOTA TTOL VO ETICKELALOVTOL OO TOV YPNOTN MHECO GTI) GLGKELN.
Metagépete T TOOTIEPO OTO TANGCLESTEPO €EOVCI000TNUEVO KEVIPO GEPPLS Y
TANPOPOPIES GYETIKA LE TNV EMOEDPN O, EXIOKELN 1| PUOULOT) TG CLGKELNC.

H ypnon e€opudtov Kot aEEcovAp oL OV CLVICTOVIOL OO TOV KOTOOKELOGTY TNG
OLGKELNG UTOPEL VoL 001 YN OEL GE TPOLUATIGUO.

Mnv 1 ypnoyonoteite oe eE®TEPIKOVS YDPOVC.

Mnv a@nvete T0 KOADOOO Vo KPEUETOL amd TNV akpn Tpamellov 1 maykov N va ayyilet
Oepuéc empaveles.

Mnyv tomobfeteite mavm 1 Kovid oe Oepuég eotieg agpiov N NAekTpikég eotieg N oe {eoTod
@OovpVO.

[IpoBepudvete T GuoKeLN Y10 TEPITOV 2 AETTA TPV TN YPNCULOTON|GETE.

Avt 1 ovokevn Tpoopiletar LOVO yloL OIKLOKT ¥P1ON.

Amauteitor otevi) emifAeyn OTOV OTOLONTOTE GLGKELT YPNOUYLOTOIEITAL GO 1] KOVTH OE
OO,

MnVv ¥pNGYLOTOIEITE TN GLOKELT] KOVIA GE a€PLo N AAAL €OPAEKTA VAIKA (OTT™G PeviOilo,
OPOLOTIKO PaPnc, oTpéL K.AT.).

pogdomoinon: Mnv ypnNGUYLOTOLEITE AVTNV T1 GLGKELT] KOVTA GE VEPO.

Avtd 1O TPOIOV Oev TPEMEL VAL YPNOIUOMOLEITOL GE dueon yerrvioon pHe vepo, OTMG
UTOVIEPQ, VITTNPES, MIGIVO K.AT. OOV EVOEXETOL VO TPOKVYEL TITGIMGHA 1] VO TEGEL LEGOL
1 GLGKELT).

H ypnon e&opmudtov 1 a&ecovdp mov dev GUVIGTOVTOL | TOAOHVTOL OO TOV SaVOUEN
TPOIOVIOV UTOPEL VL TPOKAAEGEL TPAVUATIGUO GTOV XPNOTY Kot pOopd.

Mnyv agnvete T cuokevn yopic eniPreyn dtav gival evepyomompévn.

Mnv ¥pNOUOTOIEITE TN GLOKELT Y10 GAAN OO TNV TPOPAETOUEV YPNOT).

[Tavta cuvoéaTte TPAOTU TO KOANDIIO GTH GUOKELT KOl LETE GUVOESTE TO PIG oTNV TTPilaL.
IMa amocvvoeon, apapéate To P1g amd v Tpila.

[Tpénel va eiote 1W0w0iTEPO TPOCEKTIKOL OTOV LETAKIVEITE L0l GLOKELT] OV TEPLEXEL (EGTO
AdoL 1 dALa (eoTd VYPA.

H ocvokevn mpémet va Aettovpyei pdévo og KAEIGTH KaTdoTOoT).

MMPOEIAOITIOIHXH: I'o va awo@iyete NAekTponinéio, amroovvoEsTE T1| TOGTIEPA TTPLV
and Tov kebapiopd.

23.

Edv 10 xoAddo tpopodociag €xel vmootel (nuid, mpémel va aviikataotadel ond Tov
KOTOOKEVOOTH, £vo ovTIPOcsOno oépPig Tov N amd e&edikevuévo GToHo Yo va
amo@evydel kivovvog aTvuyNLaTOG.



24. Avt 1 ovokevn dev TpoopileTat yio xpnon ond dropa (GVUTEPIAAUPOVOUEVOV TOLOLDV)
HE LELOUEVT] COUOTIKN, oo TNploKn 1] S1ovonTIKY tkavOoTnTa 1 1e EAAELYT] EUTEPIOG Kot
YVOONGS, EKTOG €4V £xovv d00Bel 00Myieg GYETIKA e TN ¥PNOT TNG CLGKELNG N EMPBAETOVTAL
amd GTopo oL ivar VTEVOBLVO Yo TNV ACPAAELL TOVG,.

25. Ta moud1d mpénet vo, emPAETOVTOL V1ot VO SLUGOOALGTEL OTL OV TAi{OVV LE TI GUCKELT].

26. H cvokevn dev mpoopiletat va Aeltovpyel HEc® eEMTEPIKOV YPovodlakoOTt 1 EEXOPIGTOD
GULGTNLOTOG TNAEXEPLGTNPIOV.

27. H Oeppokpocio Twv TpocPACIU®V ETQAVEIDV UTOPEL va glval VYNAN OTOV 1 CLOKEL
Aertovpyet.

IMPOXOETEX IIPO®YAAEEIX

AYTH H XYXKEYH IMTPOOPIZETAI MONO I'TA EXQTEPIKH OIKIAKH XPHXH.
MHN XPHEIMOIIOIEITE TH XYXKEYH EAN TO KAAQAIO TPO®OAOXIAX
EXEI YIIOXTEI ZHMIA, 'H EAN H XYXKEYH, ENQ EINAI ENEPT'OITOIHMENH,
KATA KAIPOYX AIAKOIITETAI H AEITOYPI'TA THX 'H XTAMATA ITAHPQX H
AEITOYPI'TA THX.

OYAAETE AYTEX TIX OAHI'IEX!

HEPII'PA®H XYXKEYHX

A. Evdewtikn] Avyvia etoypuotntag
[ Aertovpyiog.

K kieddpatog

Avo coua

IMAdkec ynoipotog

Kéro ocopa
AvtioMoOnTikd moda

mmo o w

OAHI'IEX AEITOYPI'TAX

YHMEIQXH: Otav ypnoylonoleite tn GLGKELN Yo TPAOTN POPE, UETE TNV OMOGLGKELAGIN
g, avoitte 1o komdxl, kabapiote kadd Tic mAdKkeS ynoipatog okovmilovtog pe Eva Bpeyuévo
CQOLYYAPL KOl OTEYVMOOTE TIG EMUPAVEIEG UE YOPTOMETGETA. 100 KOAVTEPO OMOTEAEGLOTA,
TPOETOYACTE TIG TAOKES YNOIUATOS (P CLUOTOUOTE LU0 YOPTOTETGETA YO VO, EPUPUOCETE
éva Aemtd oTpOUO A0S0V OTIG AVTIKOAANTIKEG EMLPAVELEG TNG TOCTIEPUS.

IMPOXOXH: No ypnowponoleite nwdvro TPOCTATEVTIKG, OgppoavOekTika yavtio 6Tov
petoyepileote avTd 1O TPOIOV Yo vo. amo@UyeTe £ykovpo e&ontiog KOVTOU OaTpoV 1
aAlov €i00VG TV NATOC.

og va eTiaéete oavrovitg

1. TIpoBepuaivere mdvto mpv amd ™ YpNoT. ZVVOEoTE TO0 KaA®Io og o mpila 220-240V
AC evo poetopndlete ta yepiopata.

2. H evdewctikny Avyvia Aettovpylag Oa avdwyer étav 10 @i ovvdebel oty wpila. Oa



Tapopeitvel avopupuévn katd TV TpobEépraven Kol 1 eVOSIKTIKY Avyvia €ToluodtnTos Oo
avayel 6tav 1 cvokevn £xel TAEOV TpoBeppovOet.

MNPOXOXH: IIpoOeppaivere mavra Tpwv amod TN ypfion.

3. Eoappoocte ghappd kot 6T 000 TAAKEG YNGILOTOC UIKPY TOSOTNTA PULTIKOD €Aiov 1)
YPNCLOTOWOTE AVTIKOAANTIKO ompétl Aadtov kot kAgiote to mepifAnua yio va {eotabel 1
GOVTOVITGLEPQL.

4. Eexwnote ™ mpobépuavon. Metd and mepimov 3 Aentd, to TPASIVO MG B ofnoet,
VTOJEIKVOOVTOG OTL 1) GOVTOVITGLEPQ Elval £TOUN Y1 ¥P1ON.

5. Tlpoegtodote to odvTovltg amAm®vovtag PouTupo otV EMTEPIKY TAELPA KAOE PETOg
YOUOL Kol TOTOOETOVTOS Ta EMBVUNTO CLOTATIKA. XNKOCTE TNV AGPAAEL KOl 0voi&te
) tootiépa. Tomobetnote Ta GAvVTOLITS GTIC TAGKES YNGIHATOG.

MMPOXOXH: H em@avewa paysipépatog givar (eot, reiproteite pe mpocoyn!

6. Kielote 10 mepifinua yoo va BePormbeite 6t 10 cdvrovttg TomobeTeiton opLOOUOPPO.
Kiewdoote pe to kum kiewwopotos. O cvvnbiopévog ypovog poyepépatog sivor 3 ~ 6
Aemtd yio k60e chvtovttg. To mpdovo emg Ba avaPet kKo o ofnvel Katd kapovg, Kabmg
o0 Bgppootdng dttnpet ) cavioviteiEpa ot cwoty Beprokpacio ynoipartog.

IMPOXOXH: H ocvokevn dev npémer vo, AerTovpyel evad BpiokeTor avoryt).

7. Apaipéote to GdvToLlTe Omd TIC TAOKES YNOIHaTog pe mAaoTikn 1 EOAIV omdTovAo.
[Ipocé€te pe ta clvtoultg cag, To cvotatikd péca Ba elvar apketd (eotd. Aenote va
KPLMGEL Y1oL MYyd AETTA TPV TOL ATOAQVCETE.

8. AmoouvdésTe T0 KOADIO TPOPOJOGInG HETE TO HAYEIPEUD KOl OPNOTE TN COVIOVLITCLEPO
VO KPLMOOEL.

YYNTATI'EX SANTOYITZ

Mmnopeite vo. {pMGILOTOLEITE TN GOVIOVITGEPO OAO TO EIKOCITETPAM®PO, YO VO QTIAYVETE
TPOWVO, LECTUEPIOVO YEDUO, OEITVO, EMOOPTIO KOl GVOK. AEOTOMGTE TIC ONUIOVPYIKES COG
SUVATOTNTEG KOl UETOTPEYTE TO. VROAEIUUOTO GE VOOTUYLES OMOANVGELS N YPNOUYLOTOUOTE
TOPOOOGLOKA VAIKG Kot yepicpato cavtovrts. Ta epodta kot ta yepiopato mwitag Kévovv
VOO TIHES AYOLOES OTAV YNVOVTOL OVALEGH GE OETEC WoU00 Kot moomaAiilovion pe {hyoapn
Gyvm.

HHPQINO

MPQINO ANTOYITZX (@Tidyver 2 6avrovttg)

1. 2 ovyd

2. 175 gr. opi tpyupévo (toévtap, topl ypoiwv Monterey 11 EABetukd tupi)

3. 65 gr. poyepepévo kpéag 1 Aoy ovikd

4. 4 péteg youi g emhoyng cog (amidate fovTupo N popyopivy eav 0EAETE)

TomoBetnote 000 @étec youi, Povtvpwuéveg mpog ta KAt®, oTlg TAAKES OEpuovong.
TonoBetote 10 TVPL 6T0 KEVTIPO KAOE PETac. Pigte mpocekTikd ta yTuanpuéva awyd Téve 6To
topi Kat o payepepévo kpéag (Capmov, unéucov) 1N Aoyovikd. ToroBeorte T BovTupmpéveg
npog o Thve eétec. Kieiote kKot acpaiiote to kdAvppa. Mayeipéyte yuo 2 Aentd.

THI'ANHTA AYTA (yw 2 pepioec)

1. 4ovyd

2. Mnayapwd (yio ygoon)

3. 2gr. Bovtvpo / popyapivn

Bovptoiote KaAd T mave Kot kOt TAGKe ynoipotog pe Bovtupo N papyapivn yia yedon.
Ymdote amo Eva avyd anevbeiog oe kabe Oéon tov Thak®dv ynoipatog (1 ~ 4 avyd pmopovv



va payepeutodv tavtdypova). Kieiote 1o kddlvppo aAld pnv acearicete. Mayeipéyte yuo 1
~ 3 Aentd avdAioyo amd 1o eXBVUNTO OMOTEAEG LA,

I'evpa 1 ovak

BAXIKO ANTOYITXZ ME YHTO TYPI XTH XXAPA (kavel 1 cavrourtc)

1. 2 @éreg youi, kabe gidovg

2. 65 gr. tpyupévo topi M dvo EéTeg

3. Tomobetmote pia eéta youi ot pio mAdko ynoipatog. [IpocBéote tupl. Tomobetnote
aAAn oéta youl. Kieiote 10 kdAlvppo Kot to KA KAeopatog. Mayepéyte yio 600
AEMTAL.

MONTE CRISTO (@Tidyver 2 6avrovttg)

1. 2 Aemtég péreg eAPetikd Tupi

2. 4 pétec Aevko youi

3. 4 Aemtég pétec poyepepévo Lopmdv

4. 1 avyo

5. 65 ml yéAa

Aopnote va tpobeppoviei n tootiépa. Tomobetnote pio péta Copmov, pa eéta eAfetikd Topi
Kol po GAAN @étar Copmov (Ao Koppéva yio va Tonptdlovy 6to péyebog Tov yoov) oe kibe
plo and tic dvo eéteg youod. Torobeteiote 610 téhog and pia éta yopul. XTumnote 1o
Yoo pe to avyo. Bovtmée v kdbe @éta oto peiypo avyov. Tomobetnote Tic pEtec oTIC
nhakeg ynoipotoc. Kieiote 10 kdAvppo Kot 1o KM KAEWOUATOG Kot payelpéyte yo 2 ~ 3
AemTa.

I'AYKA

AIXOYAIEX MITANANAX (kdvet 2)

1. 4 péreg youl

2. 1 pmavavo Eeplovdiopuévn

3. 5~10qgr. Layoapn

Aletyte PovTupo ot o TAEVPA NG KAOE PETAG YOUI0D KOl TOTODETNOTE dVO PETEC YO,
Bovtupwpéveg Tpog T KaTw, otn coviovitolépa. Koyte v pumoavava kol tonofetnote amod
pon pmavave og kabe péto youl, tacmoriote pe {ayapr. TonoBeteiote T1g amopévov @éteg
YopoL ord Tave kot yhiote yuo 1 ~ 2 Aemtd.

KAAYMMATA APPLE (kavel 4)

1. 30 gr. ppéoxo unio 1 30 gr. koveepPomompévo Unio

2. 5gr. Cayapn Gxvng

3. 2 gr. kovéla

4. Tlpoorpetikd: 15 ml otogidec covitavog, youi otapidog

TomoBetote o @éta youl (Bovtupouévn TAELPA TPOG TO KATM) GTN GOVIOVITGLEPO.
Yymuotiote €va koido kot mpocBéote to unro. Iaotarilovpe pe (qyvn) Chyopn kKot KavEAa.
TomoBetnote embvo pia eéta Yoo (Boutupopévo Tpog o Téve) Kot KAEIGTE TO KdAvupo
Kot TO KM KAEW®OWTOG, YNote Yo 1 Aentd kot oepPipete apéowc.

XYNTHPHXH

Avt| 1 ovokevn amoutel Alyn ovvtipnon. Aegv mepi€xel eapthipato mov uUmopodv v
EMOKELOGTOVV 0O TOV 1010 TOV YpNoTN. MNnV Tpocmadncete Vo ENOKEVAGETE T1 GLGKELN N
ta e&aptpata povor coc. Metapépte ta o eedikevpévo oepPig edv amarteital cuvtnpnon.



KAQOGAPIXMA

Amocvvdéete Tavta 10 Q1g and TV Tpilo Kol TEPIUEVETE UEYPL VO KPVMGEL 1] GUCKELN
pwv Vv KabopioeTe.

Agv yperdleton vo aapécete to €SOPTAUATO TNG TOOTIEPOS Yoo To Kabopioete.
2TEYVAOOTE L€ U0 YOPTOTETCETO Y10 VO ATTOPPOPNGETE TO OTTOUEVOV AAOL. XKOLTIGTE TOL
yiyovda amd T1g TAdkeg Ko kabapiote pe Bpeyprévo movi Kot o camovvi.

Mn Pobilete T cvokeLv TOTE 6TO VEPO. ATOPVYETE TN YPNOT CKELMOV LE ALYUNPA 1 AL
GKpaL TOL UTOPOVV VO YPOTCOVVIGOVY TNV AVTIKOAANTIKT ETIPAVELQL.

Mn ypnowomoteite AgovTiKd KoBoploTikd 1 KoBOPIOTIKE POVPVOL OTIG TAGKES
YNGiHaToG.

Mo va koBapicete 11¢ AaPéc ko ta GAAO PEPT TNG OGLOKEVLNG, YPNOLUOTOUOTE EVal
Bpeyuévo mavi Kot Ho camovHvi.

Yg mepintmon mov eivatl dVGKOAO va agapefovy Ta vroisippata, piEte Alyo poyelpkd
Ao 6TV TAGKO Ko GKOLTIGTE HETE 0o S AETTd, OTOV £XOVV LOAUKOOCEL.

MMPOXOXH: MH BY®IZETE XE NEPO!



