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Odnyiec yia v acpdeia

XHMANTIKEZ OAHIIEZ TATHN AZOQAAEIA

NIABASTE MPOXEKTIKA KAl OYAA=TE 1A MEAAONTIKH ANAQOPA.

MPOEIAOMOIHZH: Av n mdpTa 1y 01 TOIOUXEC TNE TOPTAC EXOUV UTIOOTE

(nid, Gev Ba mpEMeL va XPNOILOTIOIEITE TO POUEVO LEXQIL VA ETIOKEUAOTE

ano EUMELPO TEXVIKO.

NPOEIAOMOIHZH: H diadikaoia Tou 6épPIC 1) TNC EMOKEURC ToU

(POUPVOU TTOU TIEPINAUBAVEL aPaipECN TOU KAAUMUATOC TPOCTaGiag armd

TNV EVEQYELD IKPOKUPATWY, elval emikivouvn Kat Ba mpémel va exTeheftal

Qano EUMELPO TEXVIKO.

NMPOEIAOMOIHZH: Ta uypd kat GMe Tpopég dev mpénel va (eotaivovTal

O€ oTeyavomolnpéva oxela, kaBuwc eival emppent og ekpriCel.

NPOEIAOMOIHZH: Agprvete Ta maidid va XpnoIomolouy TO poUEvo

xwplc emiBAen udvo dtav Tou exouv Sobel emapkeic 0dnyieg, woTe va

elval o€ Béon va xpnolomoiioouy To poUPEVO e A0PaAT TPOTIO Kal va

KaTavooUV ToU KIvOUVOUC TNC AKATAAMNANG XprionG.

Autr| n ouokeun mpoopiletal Udvo yia OIKIaKr Xprion Kat dev mpoopileTal

yla yprjon oe:

« KoU(lveC TIPOOWTTIKOU OE KATAOTAKATA, YPAPEID Kal O 0molodrmoTe
GAo epyaotako mepIBEAoy,

* papueq,

«  &evodoyeia, mavdoyeia kat aMou gidouc mepiBaMovta dlapovr anod
meNdTeC

« evokialdpeva Swpudrtia.

XPNOILOTIOIELTE OVO OKEUN TIOU £fval KATAANAQ yia oUEVOUC

UIKQOKUUATWV.

Otav (eotaivete payntoé oe maoTika 1 xdetiva doxela, va mapakoroubeite

T0 oUPVO ylaTi uTTAaPXE! KivOuvog avaAeenC.

O poUpvoC pIKpokupdTwy mpoopiletal yia To (otapa TPoPiuwy Kal

agePnuétwv. H amoérpavon To@ipwy f To OTEYWWUA POUXWY KAl TO

(¢otapa BepuavTIKWY EMBEUATWY, TTAVTOPAWY, OPOUYYAQIWY, UYPWV

POUXWV Kal TTAPOUOIWY QVTIKEIUEVWY EVOEXETAL VA EVEXOLV KivOUVO

TPAUUATIOHOU, QVAPAEENC 1) TIVPKAYIAG,

Av evtorioTel (Byaiver) kamvog, anevepyorolroTe f amoouvOEOTE TN

OUGOKEUN Kall KOATAOTE TNV TIOETA KAEIOTI Y1 VA OUYKPATHOETE TIC PAOYEC,

To (¢otapa aePnudTwy 08 POVPEVO LIKPOKUUATWY eVOEXETAL VA

TIPOKAAEOEL KABUOTEPNUEVO EKPNKTIKG BPacid Kal, wG ek TouTou, Ba

TIPEMEL VA TPOOEXETE 1d1aiTepa dTav KPATATE TO HO)E(D.

To MEPIEXOUEVO TWV UIUIERS Kal Twv BAlwv He MAISIKEC TPOPEC TIPETTEL VL

avakivertal A va avadevetal kat va yivetal éheyyog Tne Bepuokpaciag mov

and TV KATavaAwan, Yia ThY armoQuyr| EYKAULETWY.

EMnvika 3
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Odnyiec yia v acpdeia

Ta auyd pe To KEAUQOC TOUC Kal Ta paotd auya dev Ba mpémelva H ouokeun autr) dev mpoopiletal yia xprion amd aToua
(eoTaivovTtal 0 PoUPVOUC IKPOKUUATWY, KaBWC evOEXETaL va EKpayolV (ouumepthapBavopévwy Twv TaIdIv) |E TEQIOPIOUEVEC OWHATIKEC,

. aKOUA Kall ETA TO (£0TAUA OTO (POUPVO UIKPOKUUATWV. QUOBNTNPIOKEC 1 TIVEULOTIKEC IKAVOTNTEC, 1 e EANELPN EUMELRIOG KAl YWWONG,

Fl O goUpvoc Ba mpénel va kaBapilETal TaKTIKA Kat va agaipouvIal TUXOV extoc av Bpiakovtar uro emiBhedn 1y Toug exouv GoBel odnyieg yia m xprion g

i;’ UTTOAE(MUATO TOOPILIWV. OUOKEUNG anmo ATopo mou efvat uelBuvo yia v 00pANeId Toug,

g Av 0 poUpvoc Sev SlatnpnBel kaBapdc, umopet va mpokAnBel pBopd ot Tamabié Ba mpénel va emtnpouvTal, £101 WoTe va dlacpahiCetal mwe dev

: eMpavela n omola evdéxetal va emnpedoel apvnTiké ) didpkela (whig Tng miaiCouv e Tn ouokeu.
OUOKEUNC Kal VAl TIPOKANBoUV eTTIKIVOUVEC KATAOTACELC, AuTHA n oUoKeur pmopel va xpnatporoleital amd maidia nAkiag vw Twv 8
O PoUPEVOC LIKPOKUUATWY TTPooRICETal YIa Xprjon KOVO EMdvw oTov ETWV KAl ATOUO LUE TIEPIOPIOHEVEG OWUATIKES, AOBNTNPIOKEC 1 TIVEULOTIKEC
MK TNC koulivag (QUTAVOLIOC), 0 POUPVOC LIKOOKUATWY Gev Tpémelva IKAVOTNTEC 1) ENetdn epmelpiag kat yvwong, av Bpiokovtar umd eniBheyn f toug
TOMOBETETAI UEQ O VIOUAGTL éxouv SoBel 0dnylec yia T xprion TS OUOKEUAC e AoPaA TPOTIO Kal EQOTOV
MgV ETITPETETAL 1) XPHON ETAMIKWV SOXE(V Yia TOOPILA KAl apePraTa KaTavoouv Toug OXeTIKOUE Kivouvoug, Ta maibia dev mpémel va mailouv e T
KOTA TO YAOILO P LIKOOKUUATA. ouokeun. O kaBapiopdc kai n ouvtrpnon Gev Ba mpEMeL va MPayUaTomnolouvTal
Mpémel va TPooEXeTe WoTe va U Byadete and ) 6éon Tou Tov an6 Ta naidia ywpic eniBhegn.

TEPIOTPEPOHEVO 0K GTaV apalpe(Te Ta Goyela amd Tn GUOKeUN,. Av 10 kahwdio Tpogodoaiag umooTel (nuid, Mpénel va avtikataotabel amd Tov
KOTQOKEUQOTH), TOV avTIMdowno 0¢pBIC Tou A évav eCEIIKEUUEVO TEXVIKO,

TIPOKEILEVOU va amo@euyBel Tuov Kivouvoc,

H cuokeun dev mpémel va kaBapiletal e atuokabaplot).
H cuokeur Oev mpémel va kaBapiletal pe midaka vepou.
H GUGKEUF eV Tp00pIETa Yd EYKATAGTON O€ 0IKA OyALAT, AuTOC 0 povpvoc Ba mpémel va TomoBeTnBel 0T owaTr| KaTewBuvon Kal 0To

LOOYGOTITG Kl GAAGLTTCBHOIG OxAITaL 0WoTd VYOG TTIOU VAl ETITPEMOLV TNV EUKOAN TIPGGBACN OTNY KOAGTNTA TOU

(POUEVOU Kal OTNV TIEPIOXH TWV KOUUTTILV EAEYYOU.
[p0TOU XPNOILOMOIACETE TO POUPEVO Yia TTPWTN @opd, Ba mpénel va tov BéoeTe
o€ Aermoupyia e To pmoh vepoU et 10 AemTé Kal PETE Va TOV XPNOILOTIOIN OETE.

4 ENnvikd
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Av amd 1o povpvo eEEpeTal EpiepYoC BOPUROC, 0our Kapévou f Kamvac,
amooLVOEDTE AUEOWC TO KAAWAIO PEVUATOC KAl ETIKOIVWVIOTE LE TO
TANOIETTEPO KEVTPO OEPPIC.

O pOLEVOC UIKOOKUUATWY TTREMEL val TomoBeTnBel e TéTolov TpdTo, WoTe
va Unapyxel pdoaon oTo I,

NPOEIAOMOIHZH: Otav n ouokeur| BplokeTal TN ouvOUACTIKA
Aerroupyia, Ta maidid Ba mpémel va Xpnolomolouy To poUEVO HOVO UM
eniBAePn, Adyw Twv LPYNAWY BEQUOKPACIWY TTOL QVarTTUOCOVTAl JECT OTO
PovpPVO.

Katd tn yprion TG OUOKEUNC EMMKPATOUV UPNAEC BEQUOKPAOTEC,
[pooéyeTe va unv €pBete o enagn pe Ta BepuavTiké oTolxeia mou
UTTAPXOULV OTO ECWTEPIKO TOU POUPVOU.

NPOEIAOMOIHZH: >ta mpoofdoipa onueia evdéxeTal va EMKPATOUV
VPNAéC Bepuokpactec katd tn xprion. Koatiote pakpld ta pikpd maidia.
Mn yonotuomnoleite okAnEAa KaBapIoTIKA e AMOCETTIKA 1 atunpeda
UETAMIKE epyaleia amdéeonc yia va kaBapioeTe T yuaAivn MQAvela TG
mOETAC TOU poUEVoU, IOTL Umopel va ypaT(ouvioeTe Tnv empdvela kal va
mpokAnBet Bpavon Tou yuahiov.

AmayopeUeTal n xprion aTpokaBaploTh.

MPOEIAOMOIHZH: Befaiwbelte &1 n ouokeur éxel TeBel extdc
AerToupylag mPOTOU QVTIKATAOTACETE TN AGUMA YIC VA ATOQUYETE TOV
kivouvo nAektpomingiac,

H ouokeur Sev mpémel va eykabiotatal mow ané dlakoounTike moeTa,
TIPOKELLEVOU VAl AMOPEVYETA N UniepBépuavan.

MPOEIAOMOIHZH: >tn cuokeur| kal oTa MPooBaoipa onuela emkpatolv
LPNAEC Beppokpaactec Katd T Xpron.

MpocéxeTe va unv €pBete ot enagr e Ta BepuavTikd OTOIXE(.
AloTneAOTE PakpIa amd T GUoKEUR Ta matdid NAIKIAS KATw Twv 8 eTwy,
EKTOC v BplokovTal umd Cuvexr entTripnan.

MPOZOXH: lMperel va unapyel eniPheyn katd T diadikaola Pnoipatoc,
Moémel va undpyel Slapkng emmiBAen katd T SIGPKEINS LIAC CUVTOUNG
Sadikaoiac Ynoluatoc,

H nmoptarn n eWTepIkn em@Aavela evOEXETal va avamTuEouV UPNAEC
Beppokpacieg dtav n ouokeur Pploketal oe Aertoupyia.

H Beppokpaoia Twv mpooBaoiuwy m@avelwy Unopel va eival upnAi étav
N OUOKeUr BpiokeTal oe Aermoupyia.

O1emeavelec elval mBavo va avamtuéouy UPnAEC BepLIOKPATIEC KaTA TN
xenon.

O1 ouokevég dev mpoopilovtal yia yperion ue T BonBeia eéwtepikol
XPOVOSIAKATTTN 1 XWPEIOTOU OUOTAUATOC TNAEXEIPIOUOU.

EMnvika 5

MC28H5015AS_GC_DE68-04556A-00_EL.indd 5

7/5/12018  2:56:33 PM

o
=3
=
=
m
A
=
o
=
=
=
=]
Q
S
a.
=
0
=3




o
&
=
=
m
Ps)
=
a
-
=
<
=3
Q
S
3.
=
[
=3

Odnyiec yia v acpdeia

AuTr n UOKeUn pmopel va ypnotpomnolettal anmd maidid NAKIag dvw Twv

8 ETWV KAl ATOWA LE TIEQIOPIOHEVEC OWHATIKEC, AlOBNTNPICKEC T
TIVEUUATIKEC IKQVOTNTEC H NI eumelplag kal yvwaong, av Bpiokoval
umo emiPAeyn 1 Toug £xouv SoBel 0dnyieg yia T Xprion TNG CUCKEUNG

LE a0PaAr TPOTIO Kal EQAOOV KATAVOOUV TOUC OXETIKOUG KIVOUVOUC, Ta
naidia dev mpénet va mailouv e Tn ouokeur. O kaBaplopdc Kal ol pyaoieq
OuVTAENONC Ao Tov XprioTtn dev Ba mpémel va mpayaTonolouvTal amod
naidid, KToC av eival Avw Twv 8 eTwv kal Bpiokovtal urd emiBAeyn.

Na TomoBeteite Tn cuokeur Kal To KaAwIO TG o€ oneio Tou dev
PTévouY aIdId KATW TwV 8 ETWV.

levikég odnyieg yia v ao@dhela

Tuy OV TPOTTOTIOITELC 1) EMOKEVES TIEMEL VA EKTENOUVTAL OVO a6 EIGIKEULEVO TIDOOWTIKO.

Mn CeaTaivete TpO@ILA 1y UypG O OTEYaVOTTOINUEVA SOXEID Y10 TN AETOUPYIa LIKPOKUUATWY.

Mn xpnotomoteite Bevdivn, SlahuTikd, ovémveupa, aTokaBapioTr f kaBaploTh UPNAAC TEang yia va KaBapICETE TO POUEVO.
Mnv tomoBeTeite T @oUpvo kovta ot BeppavTikd OTOIKE(D 1) EUPAEKTO UNKG, OE UYPO, NITARO I GKOVIOUEVO PEPOG, OF EPOG TO
omoio eival exTeBelpévo 0T Geao NNIAKO WG 1 OTO VEPO, Gou evéyeTal va umdpEel dlappor| agpiou 1y o€ avuato £60Qoc.
AUTOC 0 OUPVOC TIPEMEL VAL Eivall KATAMNAQ YEIWUEVOS OULQWVA LE TOUG TOKOUG Kall EBVIKOUC KAVOVIOLOUG,

XPNOILOTOIE(TE TAKTIKG éva 0TEYVO TTavi Y101 Va AMOPIOKPUVETE TIC EEVEC OUTIEC A6 TOUG AKPOOEKTES KOl TIC EMTAGEC TOU IC
Tpogodoaiac.

Mnv Tpapdre, pnv kapmete umepBohikd kar pnv TomoBeTeite Bapid avTikelpeva mévw oTo Kahwdlo pedpaTo,

Av mipokOeL Slappor| agpiou (pomavio, UYPaéPIo KAL), aEpioTe apéaw To Xwpo. Mn ayyi¢ete 1o kahwdio pedpatog

Mnv ayyiCete To ka\bio pevuaToC e BpeyuEva XEpIa.

Mnv amevepyorolefte To poUpvo amoouvdEoVTag To KaAWOIO PEULATOC eV BpIOKeTal O Aeroupyia.

Mnv eiodyete Ta SayTulG oag iy Eévec ouoiec. Av elgéABouv 0To POUPVO EEVEC OUIEC, AMOOUVOEDTE TO KAAWOIO PEULATOC KAl
ETKOIVWVNOTE LIE TO TOMIKG KEVTPO 0EPRIC TNG Samsung.

Mnv aokeite umepBohikry mieon kat unv TpavTaleTe To oupVo.

Mnv TonoBeteite 1o poupvo mdvw o e0BpAUOTA AVTIKE(EVQ.

6 EMnvika

BeBatwbeite 6t n Tdon, ) ouRVOTNTA Kl N €vTaon Tou PEULATOC AVTICTOOUV 0TI TIPOSIayPAES TOU TTPOIGVTOG,

YTepEwoTe Kahd To ¢I¢ Tpogodoaiag atnv mpida. Mn xpnotpomoteite moNdmpi(a, KaWAOIa EMEKTAON I UETOOXNUATIOTEC,

Mnv ayKIOTPWVETE T0 KaAWSIO PEUPOTOC O€ LETOMIKG QvTIKeieva. Mny TomoBeTeite To KahwdIo PEULOTOC QVALETD O
QVTIKE(Ueva i Tiiow armd T GOUPVO.

Mn xpnotuomoteite pBappévo eI¢ Tpogodooiag, eBappévo kahwdlo pedpatoc A xahapr| mpida. Ma eBappéva eic pogodoaiag i
KaA@SIa PEUUATOC, ETKOIVWVATTE UE TO TOTIKG KEVTPO 0€PBIC TNE Samsung.

Mn pixvete kat Unv Pekalete vepd ameubeiag aTo eolpvo.

Mnv ToroBeteite avTikeipieva mavw fj Héoa 0To YoUPVO 1 AW OTNY TIGETA TOU (POUEVOU.

Mnv YexaleTe To POUPVO LE TTTNTIKA UAIKG, OTTWC EVIOPOKTOVA.

Mnv tomoBeteite e0phexta UNKA péaa aTo oupvo. Emeidn ol atpiol Tou ahkodA Umopei va pBouv ae enapr e KAuTd [épn Tou
®OUPVOU, VO EI0TE TIPOGEKTIKOL 6TV (£0TAIVETE QayNTA Iy TIOTA TTOU TIEQIEXOUV GAKOOA.

Tomaubia evoExETal va XTIV 1 val G0y Ta GaYTUN TOUC aTny TOETA. KPaTAOTE Taaidlal Hakpla armd Ty mopTa 6Tav
TNV QVOIYETE 1 TV KAEIVETE.

Npogidomoinan yia ta pikpokUpata

To (éotapa a@eYnuATwWY o€ POUPVO LIKPOKULATWY EVOEXETOL VO TIPOKAAEDEL KaBUOTEPNLIEVO EKONKTIKO Bpacid. Na eiote
TIGVT TIPOCEKTIKOI GTav Koatare To Soyeio. Na agriveTe ravTa va epacouv ToUAAYIoTov 20 SEUTEPONETTA TIPOTOU TIIACETE Ta
apeynuata. Av elval anapaftnTo, avakivioTe katd o (éotapia. Na avakivelte mavta Petd To (éotapa.

Ye TEpITon eyKaupaTog, akohouBrate autég Tig odnyieg Mpwtwv BonBewy:

1. BuBioTe Ty miepIoyr| TOU EYKAULATOC O KOUO VEPO Yia TouNdyIoTov 10 Aerrta.

2, KahUre e évav kaBopo, oTeyvo enibeopio.

3. Mnypnoworotefte kpépeg, éNata i Aoatov.

T va pnv mpokAnBei {nuid oto Gioko 1y T oxapa, Unv TomoBeTeiTe To Sioko r T aydpa O VePd apETWC UETA TO YATILO.
Mn xpnotuomoleite To oupvo yia Tnyaviopa oe Ay, eneidn dev umopei va eheyyBel n Beppokpaaia Tou hadiou. Mmopeiva
TipokAnBel amdtopn umepyeihion kautwv Aadiov Adyw Bpacpou.
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Mpo@uAdgeIg yia To YoUPVO HIKPOKUPATWY

Xpnollomolefte pévo okeun Kat@MnAa yia polpvouC LIKPOKUUATWY. Mn xonalpomoleite HeTaMKa Goyeia, oepBitaia e ypuor 1y
aonuévia Glakdapnan, GouBNA KAT.

Agaipeite Ta ouppata cuoeiEng. Evdéyetar va mpokAnBei Boktaikd Too.

Mn ¥PNGILOTOIELTE TO POUPVO VIO VAl OTEYWWOETE XAPTIA 1) POUXA.

XpnOILOTIOLE(TE PIKPOTEPOUS XPAVOUC Y10l LIKOOTEREG TTOGOTNTEC (ayNTOU, (IOTE VOl AMOTPEPETE TNV UMEPBEQLIAVON 1 TO KAYILO.
Aianpeite 10 KahwdIo PEVPATOE KOl TO QIS TOOPOGOOTAC MAKOI amd VPO Kall TiNyEC BepUOTNTOG,

larva amogUyeTe Tov kivouvo ékpnéng, Un (eoTaivete auyd e o kEAuedE Toug 1y Bpaota auyd. Mn (eotaivete agpooteyr| Goyeia
1} Soyeia e Kevd aépag, EnpoUG KAPTOUG, VIOPATEG KATL.

Mnv kahumeete Ti¢ Bupideg e€aepiopol pe mavi ry xaptt. Ydpyel kiviuvog va mpokAnBei mupkayid. O goupvog evogxetal va
unepBepplavBel kat va amevepyormoinBel autopata kat Ba mapapeivel EKTOC AEToupyiag LépL va KOUWOEL ETAPKWG,
Xpnoluoroleite mavta yavia govpvou dTav agaipeite mdta.

AvaKaTEUETE Ta LYPA KT TO (ETOWA 1) LETA OO AUTO KAl AQrVETE Ta val aTaBouV yia ToUAdoTov 20 SeuTepONeTTa LETd TO
(£0Ta1q, TIDOKEILEVOU VO AMOTOEETE TOV EKPNKTIKO BPACHIO.

Ytabefte o€ amoaTaon evoc Bpayiova amé To OUPVO KATA TO GVOIHA TG TIOPTAE, VI Va ATTOMUYETE TNV TIOOKANOT EYKAUUATWY
ané Tov KauTo aépa ry atpd mou Byaivel

Mn xpnatpomolefte To goupvo otav eivar kevde, O golpvog Ba oTapaTroe autopata va Aerroupyel et 30 AT yia AGyoug
a0paeiag, YUVIOTOULE Va TOTOBETETE TIAVTa éval TTOTFOL VEPO OTO EWTEQIKG TOU POUPVOU VI Va aTTOPPOMA TNV EVEQYED
UIKOOKUUIATWY, G TIEQITTWOn TIou 0 eoUpvog TeBel akolola oe Aetoupyia.

Kot tnv eykatéotaon Tou poupvou, GPOVTIOTE Vol aprOETE TOV Kevd Xwpo Tou opileTal o autd To yxelpiblo xprong.
(Avatpé€te otnv evotnTa «EyKATAOTaoN TOU POUPVOU HIKPOKULATWV»,)

Na efote mpooekTikoi Gtav cuvOEETe GMEC NAEKTPIKEG CUOKEUES OE Tpile¢ TTou BpiokovTal KovTd 0T QOUPVO.

Mpog@uAdEeig yia Tn Aettoupyia HIKPOKUUATWY

H un tenon Twv mapakdTw PEtpwy meo@UAaEnG evoéxetal va mpokahéoet emBAar éKBeon o€ evEPYELQ LIKOOKUATWY.

« Mn YonoILOTOIETE TO POUEVO LE TNV TOETA avolXTH. M TiapepBaiveTe oTIC LavOADTEIC a0paheiag (aopaeleg mopTac).
Mnv ei0ayete Eéva avTikeiueva oTiC omég TG LavdGAwong ao@aheiag.

«  Mnv TomoBeTeite Kavéva QVTIKEIEVO QVAPEDT OTNV TIOTA KAl TNV TIPGG0Y TOU GOUPVOU KAl LNV aprVETE (aynTd i
umoelata kaBaploTIKoU va GUGCWPEUOVTAL OTIC ETQAVELEC OTEYaVOTIOINaNG. Alatnpeite kabapr T moETa Kl TIC
ETIPAVELES TTEYAVOTIOINCNG TNG, OKOUTTI{OVTAG HE éva LYPG TIVE KA, 0T GUVEXELD, HE Eva MaNKO OTEWO TV LETG Ao
KaBe yorion.

« Mn ypnoluoroleite 1o golpvo av éxel umoaTel (nuid. Na Tov xonoILOTOIETE OVO apoU EMOKEVAOTEL o €I8IKEUUEVO
TEXVIKO.

ZNHaVTIKO: 1) TTOOTA TOU OUPVOU TPETEL val KAElvel owatd. H mopTa Gev mpéret val eival oTpePAwIEVN, 0L apBPWOELC TG
TI6ETAC Sev MEEMEL v £ival OTIAOPEVE 1) YANAPEC, Ol TOIUOUYES TN TIOOTAC KAl Ol EMQAVEIEC OTEYavOTIoinang Sev moénelva
éxouv umooTel (.

o ONeC Ol IPOOOPOYES 1 EMMOKEVEC TIOEMEL VA EKTENOUVTA OO EIBIKEVLEVO TEXVIKO.

EMnvika 7
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Odnyiec yia v acpdeia

MNeplopiopévn eyyunon

Twotr Amoppun autou Tou Mpoidvtog (AmoAnta HAextpikol & HAextpovikou E§omhio

o)

H Samsung Ba ypewael éva o006 EMOKEUAG yia TNV QVTIKATAOTAON YOG EEAPTAUATOC F Yia TV EMIOKEUN £vO aloBnTikoy
eNaTTpATOE v N {nuid mou éxel umooTet n povada 1 1o e§apTnia EOKAABNKE amd Tov TieAaTn, Ta avTIKEleva Tou KOAUTITEL O
6pog autds mepapBavouy Ta A

o T16pTa, AaBéc, eCwtepikd TepiPAnpa f ivakag eAéyxou ou €xel BaBouNwia, £XEl YPATOOUVIEC f el OTTAOEL

« Alokoc, 08nyO¢ KUNGNG, OUVEEDHOE 1 XA TToU €xEl OTIACEL 1) A€imeL.

Xpnolomoleite aUTOV TO POUEVO GVO YIa TO GKOTIO Yid Tov oroio mpoopileTal, OTiwg mepypageTal oTo mapov yXelpido yorons
O1TpoEIBOMOITEIC Kal 01 ONPAVTIKEC 00nyieC yia Ty ao@dela mou TiephapBavovtal o autd To eyxelpiBlo Gev KAAUTTTOUY OAEC
Ti¢ MBaVEC OUVBIKEC Kal KATAOTACEIC TIou eVOEKETa va TIPOKUWoUV. ATToTeNei Sikr) aag eubuvn val xonalUomolelte koA Aoyikr Kot
V0 TIPOOEXETE KATA TNV EYKATACTACT, T GUVTHENON KA TO YEPIGHO TOU GOUPVOU OCK,

Ene1dr| ot mapakdtw odnyie¢ Aerroupyiag kahimouv Sidpopa LOVTEND, Ta XAPAKTNEIOTIKE TOU (pOUEVOU UIKPOKULATWY 0aC
evéxeTal va SIapépouy ENAPEIC T AUTA TIOU TIERIYPAPOVTAL OE AUTO TO EYXELDIBI0, Evii) EVOEXETAIL VA LNV I0XUOLY OM TAl
oUUBoAa TIPOEIBOTIOINGNG. AV EXETE EPWTATEIC ) VNOUXIES, EMKOVWVRACTE HE TO TOTIKG KEVTPO GEPRIC TG Samsung ) (nrote
Bor\Bela kat mnpogopieg ot Sladiktuakr TomoBeoia www.samsung.com.

Xpnaluorolefte autdv 10 eoUpvo Vo yia To (éatapia payntou. MpoopiCetal Lvo yia okiakr xprjon. Mn (eotaiveTe Kavevag
eldoug updapiata f pagNpia pe yéuion amoé kdkkoug. O kataokeuaoTig Sev gépet kaplia euBuvn yia {niEg ou POKaAOUVTCL
and Ty akatdMnAn 1 AavBaopévn xprion Tou golpvou.

lla va amoUyeTe T eBopd TG EMPAVEIAS TOU POUEVOU Kal EMIKIVOUVEC KATAOTATEL, val SIOTNPE(TE TAVTA TO GoUpvO KaBapd Kal
KaAd ouvTnenévo.

Optiopdg opddag mpoiovTog

Autd 1o mpoidv amotehei e€omhiopd 1SM Opadag 2, Katnyopiag B. H opdda 2 nephvapBdvel Gho tov e€onhiod ISM atov oroio
TIOPAYETAL fi/Kal XONOILOTOIETal OKOTIIUA EVEPYELR PABIOOUYVOTHTWV LIE T MO NAEKTPOUAYVNTIKAC aKTIVOBOAIAC yia Ty
enegepyaaia UhikoU, kaBwg kai Tov eEomiapd EDM kat auykONnong toéou.

0 e€onhiopdc Katnyopiac B efvar katdMnAog yia xprion Oe KATOIKIES Kal O £yKaTAOTACELC TTOU £lvall ameubeiag ouvdedepiéve oe
SlkTuo TapoyTC PEUHATOC XaUNAAC TAONG, TO OT0i0 TPOQOBOTEI KTrOIa TTOU YPNGILOTOIOUVTAL YIa OIKIGKOUC OKOTIOUC,

8 EMnvikd

(loxve o€ xwpeg pe §exwpiaTd cuoTrpata culoyrig)

AuTo 1o orpa mou epgavieTal Endvw To MEOIGY, 0Ta EEAPTAUATA TOU 1) OTa EyXepiBIa

710U T0 0UVOGEUOLY, UTIOSEIKVUEL GTI TO TIPOIOV Kal Ta NA\eKTPOVIKG Tou e€aptrdarta (.

(POQTIOTAG, AKOUOTIKG, Kahidio USB) dev Ba mpémel val piroval ad e ta unohoima

Olklakd amopplupaTa LETd To TEAoG Tou KUkhou (wrig Toug, Mpokelévou va amogeuyBolv
eveyopeveC PhaPepéc ouvémelec oto mepiBaMov A Ty uyela eCartiag Tne avetéheykTng

_ 8180e0nG amoppILLATWY, 0aG TIapaKahoULE va SlaywpioeTe QT Ta mpoiévta omo

GNOUC TUTIOUG AMOPPILMATWY KOl V0L TOL AVAKUKAWGETE, WOTe va BonBricete otnv Blwotun

EMAVOXPNOILOTOINGN TWV UKWV TIOPWV.
Oroikiakoi xprioTec Ba mpémel va éABouv Oe EMmKowVIa €T e TO KaTaoTna am
4TI0V Ay6PAOAV QUTO TO POV, EITE e TIG KATA TOMOUC UMINPEGIEC, TIPOKEIUEVOU Va

TIANPOPOPNBOUV TIC AETITOLEQELEC OXETIKA | TOV TOTO KAl TOV TPATIO L€ TOV OT0io Umopolv va

Shaouy auTa Ta moidvTa yia ac@or| mpog To MEPIBAMOV avaKUKAWOT,

Oemyelprioeic-xoroTe Ba mpénel va ENBouv Oe mar e Tov MPOUNBEUT TOUG kal val
eNéyEouv Toug bpouc kai TI¢ mpolmoBéaeic Tou oupBoiaiou ayopdc. AuTo To TRoiov kal
Ta NAEKTPOVIKG ToU §apTrpata dev Ba mpémel va avaplyvuovTal pe Giha ouvnBioéva

anoppipata mpog SiéBean.

[c TANPOPOPIEC OYETIKA LE TIC GETUEVTEIC TNG Samsung QvagopIKA LE TV TIPOaTacia Tou TePIBANOVTOE Kal TIC Kavov

I0TIKEC

UTOXPEWOEIC AVAPOPIKG e T UYKeKpIpéva mpoidvTa . REACH, emokeBeite Ty nhektpovikr) TomoBeaia: samsung.com/uk/

aboutsamsung/samsungelectronics/corporatecitizenship/data_cornerhtml
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Eykatdotaon

E€aptripara

Avéhoya e To HoVTENO TToU ayopAoaTe, EXETE OTNV KATOYT 0aG KAl 0PIOLEVA EE0TALIOTE, T OTIOIa UTOPEITE VO XPNOILOTTOIOETE

LIe MOIKIAOUC TPOMOUC,

01

02

03

04

Aaktuhog KUMGNG, TpoopileTal yia TomoBETon OTO KEVTPO
TOU OUPVOU.
0 SaktuNiog kUMong atnpilel Tov MepIoTPEPOLEVO SiaKo.

NepiaTpepopevog diakog, mpoopiletal yia Tomobeman
€My 010 SAKTUNO KUNONG, LIE EQPLOYH TOU KEVTPIKOU
TUAUATOC 0TO GOVOEDHO.

0 meplotpeopevoc Siokog amoTehel Ty Kipla emigavela
Ynoidarog. Mmopei va agaipeBei eUkoha yia va kaBaploTei.

Wnhij axapa, XapnAn oxdpa, mpoopilovtal yia tomodétnon
EMAVW OTOV TIEQIOTPEPOLIEVO GiOKO.

Ot ETAMIKEC OXGPEG UMOPOUY Val XonatomoinBouy yia 1o
TaUTGXPOVO payeipepa S0 matwv. Eva pikpd mato mopei
va TonoBeTnBel emivw OToV TIEPIOTPEPSIEVO IOKO, EVW) TO
Seutepo midto unopei va TomoBetnel endvw otn oxapa. H
petaAMKR oYdpa pmopei va Xpnaotponoindei yia Yrcipo
070 YKpIA, agpoBeppiki Aertoupyia, kKabwg Kat yia
GUVSUaOHEVO YOO,

0 Sigkog kpouaTag, mpoopiletal yia TonoBétnon endvw
OTOV TIEPIOTPEPOEVO Giako. (Mdvo yia xprion oTa povTéla
MC28H5015C*, MC28H50152%)

0 biokoc kpoloTag Xpnalpomoleftal yia va Pnbel o Katw
EPOC TWV TPOPILWV HETW TWV AETOUPYIWY OUVOUAOHEVOU
noiUaTOC e LIKPOKUWATO ) OTO YKOIA, TIDOKEIUEVOU Va
SlatnenBei tpayavr) n (Upn Twv APTOOKEUAOUATWY KALTNG
ifieele

/\ MPOZOXH

05

06

ZoUBAa YPnaipatog, GUVSEGHOG Yia UMAPHMEKIOU Kat
0ouPAi, mpoopioval yia TomoBétnon péaa aTo YUGAo
urmol. (Mévo yia yprion oto povtého MC28H50157%)

H coupha Ynaipatog evat BoNkr yia WAGILo KoToTouAoy,
kaBuwc dev ypetdleTal va yupilete To Kpéag amo T AN
mheupd. Mmopei va xpnatpomoinBel yia ouvduacpévo Yroiuo
OTO VKO

Ikevog atpol

(Movo yia ypnon ota povtéha MC28H5015F*, MC28H50152%)
To M\OTIKG OKeVOg aTpou mPoopiCeTal yia T yprion T
\Emoupyiag UayelpEUaTOC OTOV ATHO.

«  MH xpnoILOTIOLE(TE TO (POUPVO LIKPOKUUATWY YwpiC TO SaKTUNO KUNONC Kal XwplC TOV TIEPIOTREQPOLEVO BIOKO.
«  MH ypnolporoieite Tic \eroupyiec Grill (Tkpth), Convection (AepoBeppikd) kai Combi (ZuvduaaTiki Aertoupyia) L 10

OKeLog aTpoU.

MC28H5015AS_GC_DE68-04556A-00_EL.indd 9
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Eykatdotaon

Toomoc Aeroupyiac MikpokOpata

Tkpth

TuvduaoTiki
\ertoupyia

AgpoBeppiko

Oéon eykatdotaong

O

(Zxevog atpov)

X

/\ nPOZOXH

Uon10p103A3

« Mn YpnoILOTOIE(TE TTOTE QUTAV TV EMayYENUATIKN XUTPA OTUOU HE SIAQOPETIKO TIPOIOV 1 LOVTENO.
Evééyetat va mporkhnBei mupkayld 1y avemavopBwn {niid oTo mpoidv.

+ Mnypnoluoroieite Ty emayyehuatikr xUtoa atpol wpiq va mEpIEKEL vepd 1 aynTo.
Ortav XpNnaILOTOIE(Te aUTHY TNV EMaYYEALATIK XUTPA aTuoy, BakTe TouldyioTov 500 ml vepd i amd T yenon. Avn
TI00OTNTA TOU VePOU elval pikpdTepn amd 500 ml, evoéxetal va mpokhnBel ENmEC YAoIUo Kat EvOEXETal val TOOKANDE(

upkayid 1y avemavépBwtn (nuié oTo mEoIoV.

«  Tpémerva mpocéyete 1blaitepa OTav apaIpeite T0 SOXEO amd TO ESWTENIKG TNG EMAYYENUATIKIC XUTPAC OTHOU LIETA TO

Uriotpo, kaBu Ba eival kauté.

+ Opovtiote vo TomoBeTroeTe To KANUHUA ENGVW oTny eMayyeNuaTiki xUTpa atpoU, €101 WOTe va epappddel uéoa oto Sioko

atpoU/Sioko kpolaTag,

Av 8ev TomOBEeTACETE TO KGN ATHOU KL TO TIATO ATHOU OTIWG TEPYPAPETAL OTO EYYELRISI0 0dnyla, Ta auyd ry Ta

KaoTava UMopPEl va EKPayouV.

20 cm enavw ¢

< >

. 10cm
85 cmand o \ .
Sdamedo L eulea)

NeploTpeopevog diokog

o EméEre pia enimedn kot opi{ovTia empavela, oe Uog mepimou
85 cm and to amedo. H em@avela Ba mpénel va aviéyel 1o
Bépog Tou poupvou.

o AQNOTE YWPO Y E6EQIONO, TOUAGYIOTOV 10 cm amd Tov Tiow
Tolx0 Kat I U0 MAeUPEG, KaBwg Kat 20 cm amod mavw.

¢« MnvTomoBeteite T0 PoUpvO O onpeio e O (éotn
uypaoia, dmwe Kovid oe GMOUC POUEVOUC LIKOOKUUATWY 1
KahopIPED.

«  Tnpeite Tig mpodiaypaec Toopodoaiag pevaTog autow
TOU (POUPVOU. XPNOILIOTIOIE(TE LIOVO EYKEKDILEVA KawOIa
ETEKTOONG, OV TO YPEIGLEOTE.

+ [1poToU XPNnOILOTOIOETE TO YOUPVO YIa TIOWTN QOP4,
OKOUTTIOTE TO E0WTEPIKO KAl TNV TOOUXA TG TOPTAC HE EVal
uypd mavi.

Agaipéote 6Aa Ta UNKG ouokeuaoiag amd To E0WTEPIKO TOU
©oUEvoU. TomoBeTATTE TO GAKTUNIO KUNIGNG KOl TOV TIEQIOTOEQPOHEVO
Sioko. BeBaiwbeite 81t 0 diokog mepioTpépeTal ehelBepa.

10 EMnvika
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Zuvthpnon

KaBapiopdg

AvTikataoTaon (emokeun)

KaBapilere TaKTIKA TO 9OUpVO, YIa Va aNOTREVETE TN GUOCWPEEUTN PUTIWV ENIAVW 1 €0 OTO GOUPVO. AWOTE oG 1diaitepn
TIPOCOKT OTNV TIOPTA, OTNV EMPGAVELD GTEYAVOTTOINONG TG TOPTAS, KABWC KAl TOV TIEPIOTREPOHEVO S{OKO KAl To GOKTUNO
KUNIONG (LOVO Y10 T KATAMNAQ LIOVTEAQ).

Avn mépta Gev avolyel Ay Gev Kheivel opald, ENEYETE IPWTa Qv EXOUV GUGOWPEUTE! PUTIOL OTIC TOIOUXEG TG TOPTAC.
Xpnotpomolrote éva Hahakd Tavi e 0amouvéveQO yia va KaBapIOETE TIC E0WTEPIKEC KAl TI EEWTEPIKES ETIPAVELEC TOU GOUPVOU.
Z€MNUVETE KOl OTEWWOTE KOG,

A@aipeon enipovwv pUNWV pe SUCAPESTEC OOPEC ATTO TO EGWTEPIKO TOU (POUPVOU

1. MeTo poUpvo Kevo, TOTOBETATTE €val PAT(AVI 0PAIWLEVO XUHO AELOVIOU GTO KEVTPO TOU TIEQIOTREPOHEVOU Siakou.

2. Oepudvete 10 oupvo yia 10 Aemmd oTn LéyioTn oxL.

3. Otav ohokhnpwBei 0 KUKNOG, TIEQILIEVETE UYL VA KQUWOEL O OUPVOC, XN GUVEXEID, QVOIETE TV TTOTA Kall KaBapioTe To
Béhaplo Ynaiuatoc,

KaBapiopdg Tov ecwtepIkoy HOVTEAWV piE EPIOTPEPOHEVO BeppavTrpa

Mava kaBaploete o0 endvw pépog Tou Bardou Ynaidartog,
XaUNAWOTE TO EMAvw BepUavTIKO OTOIXEID KaTd 45° dMuwC palvetal
45° otV elkova. Auté Ba aag BonBricel va kaBapioeTe To endvw JEQOC.
Otav TeeltoeTe, EmavatomoBeTroTe TO Mavw BEPHAVTIKO OTOIKEI.

ey

/\ nPOZOXH

« ANatnpeite kaBopr T TOETA KAl TNV EMQAVELR OTEYAVOTIOINGNS TG opTag, Kabwe kai BeaiwBeite 6Tt n mopta avolyel kat
Kelvel opaA. AlaopeTikd, evoéyeTar va Lelwel n Gipkela (wrig Tou eoupvou.

o TlpooéyeTe va Unv TIECEL VERO OTIC OMTEC EE0EPIOHOU TOU (POUPVOU.

« Mnypnoluomoleite amogeaTIKEG 1 XNUIKEC OUTIEC yia Tov KaBapIOUO.

« Metd amo kdBe xprion Tou eoUpvOU, XPNGILOTIOIACTE éval IO AMOPEUIAVTIKG Yia va KaBapioeTe To BAMapo Ynaiatog,
QQOU TIEPIPEVETE VA KOUWOEL 0 OUPVOC,

A\ TPOEIAOMOIHZH

AUTOC 0 (POUPVOC Bev TIEPIEKEL EE0TAUATA TTOU UMOPOUV val avTIKataoTaBouv and To xprRotn. Mnv mpoomabrceTe va

QUTIKATAOTAOETE I VOl ETMOKEVAOETE EC0QTALIOTA TOU (POUQEVOU LOVOL 0AG

o AVQVTIHETWITIOETE KATOIo TIPORAN A E TOUC LEVTECESEC, Tr OTEYVOTIOINGN /KAl TNV TTOQTA, EMKOMWVIOTE L€ EvVav
EI8IKEUPEVO TEXVIKO I TO TOTIIKG KEVTPO GEPPIC TNG Samsung yia Texvikr umooTApIEN.

o AvBéNETE Va QUTIKATAOTAGETE TO AQUITTH0Q, EMKOIVWVAOTE LE TO TOMIKG KEVTPO 0€PRIC TNG Samsung. My Tov
avTIKaBIoTATE pdvol 0ac,

o Avavietwnioete kamolo mpoRANKa pe To eEWTePIKS TTEPIBANKA TOU YOUPVOU, AMOOUVOEDTE TIPWTA TO KAAWSIO PEUATOC
QM6 TNV TN PEUUATOC KA, OTN GUVEXELD, ETIKOIVWVOTE LE TO TOTIKG KEVTPO 0£BIC TG Samsung.

Opovriba yia maparetapévo xpovikd Sidotnua aypnaiag

o Av eV IPOKETal Va XPNOILOTIOITETE TO (POUPVO YIa TIAPATETALEVO YPOVIKO SIA0TNa, OMOoUvEEDTE TO KaADSIO pEUMATOC
Kall HETAKIVIOTE TO POUPVO OE vay OTEYO XWPO Xwp(¢ akdvn. H akévn kal n uypacia mou OUGoWPEVETAL OTO EOWTEPIKO
TOU (POUPVOU EVOEYETAI VA EMNEEACEN TNV AMTOS00T TOU POUPVOL.

EMnvika 11
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XapaKTnpIoTIKA TOU POUPVOU

®ovpvog Mivakag eNéyxou
01 02 03 04 05 01  Auto Reheat/Cook (Autdpato (¢oTapa/Prioio)
\ 02  Healthy Cooking (Yylewd payeipeua)
03 Power Defrost (Anoyuén)
04 Dough Proof/Yogurt (Zopn/Tiaovpt)
05 Convection (AepoBepuiiko)
06  Grill (Tkonh)
01 Mo B 02 07 Microwave (Mikpokupata)
[ Auto Reheat /Cook | Healthy Cooking ] 08 Combi (ZUV@UGOTIKII %ElTOUpYIQ)
o . 09  Turntable on/off (Evepyomoinan/Anevepyoroinon
o 03 00 &0 04 TEQIOTOEPSEVOU iaKoU)
> Power Defrost Dough Proof /Yogurt L , ,
2 ( I ) 10 Deodorisation (ATIOUGKUVON OGHWV)
5 11 Clock (Pohd)
3 05 v 06 12 Select (Emdoyr)
2 Convection Grill
5 ( [ ) 13 Kaw
g y ~ 14 Enavw
‘g @ i ‘—’I{gm‘g’ 08 15 Stop/Eco (Alakomr/Okohoyiko)
g ( [ ) 16 Start/+30s (Evap&n/+30 eut)
<
09 &3 5 10
06 07 08 09 10 1 Turntable on/off Deodorisation
( I ]
01 AaBrnéptag 02 [opta 03 Onégefaepiopol 11 C(:)d( SBI:Id 12
04 OeppavTiko oTolyelo 05 Ouwg 06  Acpaeieg mopTag I I )
07  MNepioTpe@dpevoc diokog 08  Y0vdeapoc 09  AaktUNog KONONG & NV . N\ @
( I ]
10 Oméc pavdahwong aopaeiag 11 Nivakag eNéyyou
15 Q/08% /s 16
Stop / Eco Start
( I ]
12 ENnvika
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Xprjon Tou poupvou

NMwg Aerroupyei 0 PouPVOC UKPOKUUATWY

'EAeyX0G 0WaTHG AETOUpYiag TOU poUpvou oag

Tal LKpOKUATa €ival NAEKTPOUayVNTIKA KULOTA UPNAAC GUYVGTNTAS, Twv OToiwv 1) EVEQYELQ EMTEMEl TO Priotuo 1y To (éotapa
ToU GaynToU ¥wpic va aANACeL N Mop@r 1 TO XPWHA TOU.

Mmopeite va XpnOIUOTOIE(TE TO POUPVO MIKPOKULATWY 0aG YAt

o Amopun
o Zfotapa
« WYhowo
ApxA Ynoiuartog
1. TaukpokupaTa mou dnpioupyolvTal amod To payvnteo
> e == % - QvaKAQVTAL TNV KOWGTNTA TOU OUEVoU Kal SlavépovTal
X | | e OLOIGHOPEA, KABWG TO QayNTO TEPIOTREPETAL OTOV
N ﬁ - == TEPIOTPEQGLEVO Gioko . Me auTdv Tov TGO, T0 GaynTo
'-I . "' — rVETQI OLOIOLOP(A.
e = T = 2. Ta LKpOKUUATa amoppogwvTal ard Ta Tpdeia ot Babog
2,5 cmimiepimou. X ouvéyela, To Yrioto ouveyietal kaBwg n

BepuoTnTa GIOXETEVETAL OTO ECWTEQIKG TOU PaynTOU.
3. Oiypdvol Pnoiuatog dlapépouy avahoya te 1o Soyeio mou
XPNOWOTIOLETaL KL TIG ISIOTNTEC TV TOOGHWV:
o [odtnta kat mukvotnTa
o [leplextikoTnTa og vepd
«  Apxir Bepuokpaocia (av ftav oto Yuyeio 1 6x)

SHMEIQIH

Ene1dr| 10 e0wtepIKG Tou payntol Privetar péow tng Sloyéteuong T BeppdTnTag, To Yrioipo ouveyiletal akoun kat agol
Byahete 0 QaynTé and 1o oupvo. MpEMel va TNPEITE TOUG XPAVOUC TApApovrC TTou Poadiopi(ovTal OTIC GUVTAYEC KAl OE AUTO
T0 eyxelpidlo €tot wore va SlaopaileTar:

To 0pOIGLOPPO YAGILO TOU GAyNTOU HEXD! TO ECWTEPIKS TOU.

H (610 Beppiokpacia oe OMo 0 paynTo.

H napakatw amv Sladikaoia oag emrpémnel va eAéyyeTe OTi 0 eoUpvog 00 SOUAEVEL KAVOVIKA GUVEXWG, AV EXETE AUQIBONEC,
QVaTPEETE TNV EVOTNTA LUE TITAO «AVTIPETWTION TTPOPANHATWY» OTIC OENDEC 43 £ 46.

SHMEIQEH
0 poupvog mpémet va ouvdebel oe kataMnAn mipida. O mepioTpepdievog diokog mpénet va Bpioketal otn Béon Tou péoa ato

@oUpvo. Av xpnotpomoleftat Badpida 1oxUoc Katwtepn G péyiotng (100 % - 900 W), Ba xpelaoTel meploadtepn wpa yia va
Bpdoei To vepd.

Avoiére Ty mopTa Tou poupvou TeaPwvtag  Aalr mou Bpioketar otn Ge€id mheupd TG MopTaG
TomoBeToTe évamoTrpI VePd OTOV TIEPITPEPOLEVO Gioko. KheioTe Ty mdpTa.

<> /+30s

Start

MNotAore To koupm Start/+30s (Evap&n/+30 Seut.) kau
pUBU(oTE TV WPa 0€ 4 1 5 AETTTd, TIaTWVTag To Kouprt Start/+30s
(Evap&n/+30 SeuT.) 60£C popEC amarteftal.

0 poupvog Ceotaivel To vepd yia 4 1) 5 hemmd. To vepd Ba mpénetva
Bpace.
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Xprjon Tou poupvou

PuBpion tg wpag

Yriowo/ZéoTapa

0 poupvoc HikpokupdTwy diabetel evowpatwpévo pohot Otav ouvdebel n Tpopodoaia peUpatog, ol evoeiteic «88:88» kal, oTn
ouvéxelq, «12:00» Ba eupavioTou auTdpata otny 08w,

PuBpiote v Tpéxouaa wpa. H wpa pmopei va mpoAnBei oe Hoper ite 24 wpwv €fte 12 wpwv. Mpénel va pUBLIcETe To poAdL
+  Otav eyKataoTroeTe TO POUPVO MIKPOKUMATWY VIO IOWTN Gopd

« Metd amo Siakomr pevuatog

SHMEIOSH

H akohouBn dladikacia €nyei Tov Tpdmo Ynoijatog r (eotapatoc gayntou.

/\ nPOzOXH

MANTA va eNéyXeTe TIC PUBITEIC YN GiLOTOC TIPOTOV AMOUAKPUVBELTE amtd TO POUEVO.

Avoite T mopta. TomoBeTroTe T0 paynTd 0To KEVTO TOU TIEPIOTPEPOEVOU Giokou. KheloTte T mopta. Moté un Bétete 1o

(QOUPVO MIKPOKUUATWV € Aertoupyia dTav eival Kevog,

Mny €ExA0ETE Vol EMAVAEPETE TO PONGI KATA TNV evahayr) BEpIVACHEILERIVAC (pac. 1. Mamote 1o koupni Microwave (MikpokUpara).
p—
EppaviCetat n mapakdtw evoeidn:
@ 1. [atrote 10 koupri Clock (PoAdu). 1 Herouare W (eanmop il
1 ot % (\eroupyia pikpokupaTwy)
M 2. [latrote 1o Koupnt Eméve A Kéw Ligxpt va epgaviotein
2 v {Endven 1 Keim i Select KataMnAn BaBuida toyvog.
X T koupri Eméw 1av oet
L] s HO,TE TEB;);R . U‘;” ’(;z;/wa ? pUSHIGEEE T 3 3. Tatrote 1o kouprni Select (EmAoyn) yia va puBpioete T
m 0 W )
Select 8 u Diypﬂ POPOANG ’ pac (T2wpn n ' on, NN BaBuiba odoc
3. [atrote 1o koupri Select (EmAoyn). %) . ) , .
NN ( [ ) «  Av8ev puBuioete T BaBuida 1oxUoC VTG
( r i 1 )2 5 SEUTEPONETTTWY, 0 POUPVOC peTaBalvel uTHATa OTo
otadlo pubiong xpdvou Ynaiuatoc,
I 4. Tarfote 1o kount Eméve r Kdtw yia va pubpiceTe Ty wpa.
Select 5. [latrote 1o koupri Select (Emhoyn). NN 4, PUBLIOTE T0 XOVO YNOIUATOC TATAVTAC T0 KouprT! Emévi
5 ( = | - V(4 1 Kaw.
Vo4 N ®/+305 Eugaviletar o ypovog hnoiuatoc,
( | )4 e 5. Tarfote 1o koupnt Start/+30s (Evap&n/+30 Sevt.).
5 To QWG TOU POUPVOL AVABEL KAl 0 TIEPIOTPEPSEVOS BioKOG
I 6.  [atrote 1o koupni Emavew 1 Kérw yia va puBlioete ta Aema. apyiCe1 vamepioTpégetal. H Sladikaoia ynofuoroc éxel
Select 7. Orov epoaviote! n owoTh wpa, matroTe To koupni Select EeKIvAOEL Kall 6TOV ONOKAN WP
7 (Emoyn) yia v ekxivnan tou pohoyiou. « Hyel 0 XapaKTnPIOTIKGC YOG TOU GOUpVOU Kal
N4 AN H wpa eupaviCetal 6mote 0 YoUpvoC LIKPOKUUATWY Gev avaBoaprivel 4 popéc n &vdeién «Endb (Aqén). T
( | )6 XPNOIUOTOLE(TaL. OUVEELD, O XOPAKTNPIOTIKGG YOG TOU GOUpVOU Nyel ia
(OPATO AETTTO.
14 ENnvikd
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BaBuideg 1oxU0g Kat XpoviKEG KNIpaKES Mpocappoyr Tou Xpovou Pnaoipatog
H heroupyla BaBpidag loxuog oag Sivel T SuvatdTnTa va MPOoapUOCETe Ty TOOOTNTA TNG SIOXETEUOUEVNG EVEPYEIAC KA, LG €K Mropeite va mpooapuOGETE TO Ypdvo Ynaiuatog otwviag To koupri Start/+30s (Evapgn/+30 deut.).
TOUTOU, TO XPOVO TTOU MAITERTA Y101 TO YRGILO f TO (£0Tapa ToU gaynTou 0ag, avahoya Ue To £60¢ kal Tny moadtnTa. Mmopeite o ENéyEre mide mpoxwpdel To Prioiuo omoladrmoTe oTiyur, avolyovTtag amhd T mopTa
va eméEeTe petay €6 faBuidwv toxvog o AUEAOTE TOV UTTOAEIMOLEVO XPOVO PNGIUATOC
BaBpiSa 1oxvog Mocooto 'E€o60g D/ +0s MéBoSoc 1
YWHAH 100% 900W ‘S‘a”:] [0 va IPOCapUAOETE TO XPpAvO PNaiaTog Tou gayntol oag
] katd T SidipKela Tou Pnaiatog, TaTroTe To Koupnt Start/+30s
SR 67% Goow (Evap&n/+30 deut.) pic popd yia kaBe 30 beutepdhemta mou
METPIA 50% 450W BéNete va mpooBéoete.
METPIA XAMHAH 339% 300W Mapddetyua: Ma va mpoobéoete Tpia Aemd, matriote To kouunt
Start/+30s (Evap§n/+30 deut.) £¢1 opéc.
ATIOYYZH 0% 180W (Evaptn ) gopéc
I MéBodo¢ 2
XAMHAH 1% 100W Vo A
r -1 [la va MPOCTPUOTETE TO XPOVO YN aiLaTOG, TIATAOTE Ta KOUUTIG
O xpdvot PnofaTog Mo TIAPEOVTAL OTIC CUVTAYEC Kall OE QUTO TO EYxeIRiBIo avTioToiyouy aTn ouykekpiévn Badpida oyuog ou ( | ) Enmévo ko Kéw yia va puBLIoETe Tov emBunnd xpovo.
umodeIKVUETAL. -
=3
Av emAé€ete ... Tote 0 xpOvog Pnaipatog mpémel va givat. .. E]
=
[=]
YynAotepn Babuida toxvog Metwpévog S
Xapnhotepn Babpida ioxvog Autnuévog E
<
(=]
c
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Xprjon Tou poupvou

Awakorn Tou Ynoipatog

Xprion ¢ Aerroupyiag Autopato {oTapa/Proipo

Mnopeite va GIaKOYETE TO Yrio1uo omoIadATOTE OTIyUr yia va:
« E\éyeteTo payntd

+  [uploete 1y va avakaTéPeTe T Qayntod

o Agroete To paynTo va oTabel

la va SiakoPete 1o YPrioIyo... Tote...

Npoowpiva Avoi€re v mépta A matiote 1o koupni Stop/Eco (Atakomi/OtkoAoytko) Lia popd.
H Sladikaoia Ynoiparog SlakomTeTal.
10 T ouvéxion Tou YNnailatog, KAEOTE {ava Ty TIOPTa KAl TIATAGTE TO Koup

Start/+30s (Evapén/+30 Seut.).

VTEAWG atrote To koupt Stop/Eco (Atakomr/Otkooyiko) Lia ¢opd.

Evtehu Mary { Stop/Eco (A )/O1koAOYIKO) Lii ‘

H dladikacia Ynoiuatoc dlakdmetal,

Av emBupieire va akupwoeTe Ti puBlioelc Ynofuatog, matrote Eavé To koupnt Stop/

Eco (Atakom)/O1KoAoyIKO).

PUBWion ¢ Aeitoupyiag e§oikovopunong evépyelag

0 poUpvoc SlaBéTel Aermoupyia EOIKOVOINONG EVEQYEIQC,

/et '
—

MotAore To koupmt Stop/Eco (Atakom/Otkoloyike). (XTnv
KataoTaon avapovig)

H 0B6vn ofriveL

«  Tlava amevepyorolroeTe T Aermoupyia eE0kovOUNong
€VépYEIG, QvoiETe TNV MOPTa 1 TIATHOTE TO KoupTi Stop/Eco
(Arakomm/OkohoyIKa) kal, oTn cuvéyela, Ba epgavioTel oty

066vn n Tpéyouaa wWpa. O ouEVOC Elval ETOILOG Yia YProN.

SHMEIQIH

Autopatn Aertoupyia e§0IKOVOUNONG EVEPYELDG

Av Sev eméCete kapia Aermoupyia evoow n auokeun Bpioketat atn dadikacia pUBUIONG 1 Aeroupyiag e mpoowpIvr Siakomr, n
\ETOUPYIa AKUPWVETAL KAl TO POAGL B EUOAVIOTEL PETG amd 25 AeTTTdL.

H Aapima tou govpvou Ba oProel LETA amd 5 ATTTa o€ mepimwon TIou N IOETA TOU POUEVOU EVal QvoIXTH.

16 ENnvika

H Aemoupyia Auto Reheat/Cook (Autpato (éotapa/riapo) mephapBaver/mapexel 10 mpokaBopiopéves puBioeC ypdvou
noiuatoc. Aev xpeidletal va puBicETE 0UTE TOUC XpAvouC Ynaipatog oUTe T Babuida loyvoc,
Mropeite va mpocapuoceTe o péyeBog TG pepidag matwvtag 1o kouprnt Emdve r Katw.

/\ nPOZOXH

XPNOILOTOLE(TE LOVO OKEUN KATEMNAA YIa GOUPVOUC UIKOOKULATWV.

Avoi€re Ty mopTa. TomoBeTAOTE TO QayNTO OTO KEVTPO TOU TIEPIOTPEPGEVOU Siokou. KheloTe Ty mopTa.

B, b
1 Auto Reheat/Cook
M 2
Select
3
Vo Lfg A 3
( [ )2
4
[
Select
5
NG VAN
( I )4 5.
( [ )6 ,
D/ +a0s ’
Start
7

Matrote 10 Kouprnt Auto Reheat/Cook (Autoparo
(éotapa/Propo).

Matrote Ta koupmd Eméve kat Karw yia va emhéCete Ty
katnyopia Ynofuatog,

(1: Autéparo (¢otapia, 2: AUTOHATO Yriolo)

Matrote o kouurt Select (EmAoyn).

Em\é€re Tov T0mo Tou payntol Trou Ba Yndei, matwvtag
T koupmd Emave kai Kaw. Avatpé€te otov mivaka
otnv akéhoubn aehida yia Ty meptypa@n Twv Slaeopwy
TipokaBopIoLEVwY PUBLICEWV.

Matrote 1o kouunt Select (EmAoyn) yia va emhéCete Tov
TUTO TOU GayNTOU.

Emé€re 1o péyeBog e Lepidag matwvTag Ta koupmid Emdva

kat Katw.

MotAote To koupnt Start/+30s (Evap&n/+30 Seut.).

To QaynTé YrveTal SOUOWVA HE TV TTPokaBopiopévn puBuIon

TIoU EMNéYBNKE.

« Otav ohokhnpwBei To Prioiuo, Nyel 0 XapakTneIoTIKAE
AXOC Tou poUpvou kat avaBoaPrivel 4 eopéc n éveidn
«Endb (AjEn). ZTn cuvéyela, 0 XapakTnEIoTIKAG XOC ToU
POUPVOU Nl ia popd To AemTd.
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ZTOY TIGAKATW TIVAKC QVAEQOVTAL Ol TIOGOTNTEC Kt 0l KATANANAEG 00nyieg yia T Aermoupyia autdpaTou (EoTapaTog Kat Kwbik6c/Oaynté | Méyeboc pepidac OBnyisc
oo 1-6 100-150g (2 Tep) | Zuviotoupe va mpoBeppidvete To poUpvo otoug 180 °Cyia 5 Aerd
A\ npozoxH Katepuypéva 200-250G (41ep) | xpnotponolbvTac Ty agpoeppik Aetoupyia. ToroBetiote 2 éwe 6
Xpnotorolefte yavia povpvou dtav BydleTe 10 paynto. OTpOYYUAd 300-350g (6TeW) | katewuypéva otpoyyuhd Wwpdkia (-18 °C) KUKAKA oTn Yaunhr oxdea.
YwpdKia AuTé 10 TTPOYPauLA Eival KATAMNAO yia HikpoL peyeBoug kateyuypéva
1. Autoparo {éotapa QPTOOKEVAOHATA, OTIWG OTPOYYUAG PWHAKIO, WWHAKIO TOIAMATA KAl LIKPES
pmayketeg. Apriote va otafolv yia 3-5 Aemrd.
Kwékdg/Paynto | Méyebog pepidoag 0dnyieg
1-1 3003509 TomoBetrioTe o€ éva Kepapikd ATO kat KAAUYTE pe dlagavr LepBpavn yia 2. AuTépaTo Yoo
‘Etoipio yeupa 400-450g OUPVO LIKPOKULATWY. AUTO TO TIPOYRAUA Elval KATAMNAO yial YeUUOTa TToU
(maywpévo) mepthapBavouy 3 ouoTaTIkd (. KEAG He GOATA0, AaYaVIKG Kat GUVOSEUTIKO Kwikog/Oaynto | MéysBog pepidac 08nyisc
O randrec pud i pokapdvial. Apiore va otabeiyia 2-3 Aemd. 2-1 200-2509 Zuyiote Ta hayavika agol Ta EEMUVETE, Ta KaBapioeTe Kl Ta KOYETe e
12 200-250¢ TomoBetroTe Ta maywpéva £Totua Wivi paBloNa, oe éva TaaTIkG TATo AvBOA\a 300350 100EYERN KOATIOL
Mivt paBiohia 3003509 10U €lval KATAMNAO Y10 XpraN OE GOUPVO HIKPOKUATWY, OTO KEVIPO TOV Mnpdkohou / 4004509 TonoBetriote e éva yudho pmol pe kamdk!. MpooBéate 30 ml (2 koutahiég
(naywpéva) TIEPOTPEPGLEVOL BIOKOU. Opéoka Aayavikda ¢ ooumac) vepo tav payelpelete 200-250 g, mpoaBéote 45 ml (3 kouTahiég
Toumrote T pepBpavn Tou £1ooU TPOIOVTOG / KAAUYTE T0 TAOTIKO TIATO ¢ ounac) yio 300-450 g kat poaBéate 60-75 ml (4-5 koutahiég Tng codnag) §
He Slagavr) HepBpavn yia 9oUEVO HIKPOKUUATWY. AVAKIVAOTE TTPOOEKTIKA TV Y1a:400-450 g. Avakatéyre Heta To Yriotpo. Otav payelpeleTe peyonUTepEG %
Kl LETA Mo TO POVO TIApaovic. AuTo To Tipdypauua efval katéMnho via TIOOGTATEG, VAKATETE LI pOpG KaTA T SIGPKeln Tou Pnoilatoc. ApRoTe va E
papioNa, kabwg kat yia halavia pe oaktoa. AprioTe va otaboly yia 3 Aemd. otafolv yia 1-2 Aemta. .g
13 3003509 ToroBetriote T kateyuypévn Tittoa ot XapnAr oyapa. 2-2 300400 (11ep) | ANelyte Ta KOLATIA TOU KOTOTOUAOU e A5t kal IpoaBEaTe Tmépl, aMdTi Kat e
Kateguypévn 400-4509 Koppdma 500-600g (2Tey) | mampika. TomoBeTrioTe Ta KUKAIKG 0Ty YnAr oxdpa, e TNy TAEUpA TG TETaag
mitoa KotomouAou 700-800g (3ten) | mpogTa kdTw. [upioTe amd Ty aMn TAeupd MONG OKOUGTEL 0 X0paKTNPIOTIKOG
14 100-150g TomoBETHOTE Ta KTEYUYHEVO KOUUATIA TITOE TN YaUnAY oxéea. Mxoc Agriote va atatioly yia 2 M.
Katepuypéva 2503009 23 1100-1150g ANEIYTE TO TaYWUEVO KOTOTIOUAO Le MIGLKAL LITa0pIKA.
Koppdria mitaag Wnto kotomoulo 1200-1250g ToroBeTAOTE TO P TO 0TrB0C TTPOG Tl KATW, 0T HEN TG XAHNAAG oxapac.
15 400-450¢ TonoBerrote Ta kateyuywéva Aalavia oe mupiuayo TATo katdMnhou peyebou, TuploTe 10 amd Trv GAn Teupa HONG NXI0E! 0 APOKTNPIOTIKAG 1iX0G TOU
Kateyuypéva 600-650 g TornoBeTAoTE T0 MATO TN YapNM 0yapa. AgraTe va 1aBov yia 3-4 Aemd. 9ovpvou. MatrioTe To kouprt évopéng yia  cuvéxion g diadikoctac, Aprote
Malavia va otabel yia 5 Aemmd.
24 250-3009 TepioTe e (uun 6-8 opudKia ya paiv amd xaprti 1y oikovn (mou Cuyilouv 45 g
Maegwv T0 kaBéva) kal ToToBETrOTE Ta 0T XN OXAPa. ZEKIVAOTE TO TIpdYpapua (0
oUpvOC TipoBeppaiveTal). Aol OKOUOTE 0 YOPAKTNQIOTIKAC YOG, TOTOBETAOTE
™ ox&pa e 10 paynTo.

EMnvika 17
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Xprjon Tou poupvou

Xprion g Aerroupyiag Yylewo payeipepa

6.  [Natiote To kouunt Emévw r) Kdtw yio va emiégete 1o

AV, RN
[ ) ) , ) )
H erroupyio Healthy Cooking (Yytewé payeipepa) mapéyet 15 mookaBopiopiéves puBlieIC xpdvou ynatuatoc, Aev xpeidletal ( [ )6 ueveBog e pepiBac. Avatpédte otov riivaka oty akGhoudn
vl PUBLICETE 0UTE TOUG Xpdvouc Ynaiiatog oute T BoBiida toyuog. Mmopeite va mpocapudoeTe To péyedog Tng Lepidag @ /a0 0eNBa yIa TV TIEPLYPAPT) TwV SlaQGPWY TOOKABOPIoUEVWY
naTwvTag To koupnt Emdve 1y Katw. Start puBuioewv.
7 7. Tathote 10 koupni Start/+30s (Evap§n/+30 eut.).

/\ MPOSOXH

XpnolLomolefte pOvo OKeun KATAMNAQ Yol OUPVOUC UIKPOKUUATWV.

Avoi€re Tv mopTa. TomoBeTAOTE TO PayNTd OTO KEVTPO TOU TIEPIOTPEPOUEVOU GIOKOU.

Khefote v méprta.
D
Healthy Cooking 1
[
Select
§ 3
% N ,_ﬁ_| AN
g ( | )2
<
=3
2
e [
Select
5
Vo4 N
( [ )4
18  ENnvikd

1.

MNotAote To kouni Healthy Cooking (Yytewo payeipepa).

Martrote Ta Koupmd Emavew ko Kérw yia va emhégete T
katnyopia Ynofuaroc,

En\é€re Ty katnyopia Ynaiatog matwvTag To koupri Select
(EmAoyn).

Marrote 1o Kouprni Emdves ri Kétw yia va em\éete Tov TUmo
ynofuatog.

Em\é€te Tov TOmo Ynoifuatog matwviag To koupri Select
(EmAoyn).

To QaynTé WrveTal SOUOWVA HE TV TTPOKaBopIopévn pUBuIoN

TI0U EMéXBNKE.

«  Otav ohokhnpwBei To Prioluo, nyel 0 XapaktnpIoTKEE
AXOC Tou poUpvou kat avaBoaPrivel 4 eopéc n éveidn
«Endb (AQEn). ZTn cuvéyela, 0 XapakTnEIoTIKAG XOG ToU
OOUPVOU Nl Wia popd To Aertd.

YTOV TIOPAKATW TTIVOKOL VOQEPOVTAL Ol TIOOOTNTEC KAl Ol KATAMNAEC 08nyiee yia TIC 15 mpokabopiopéveg emioyég Ynaiuatoc, Ot
emoyég TagvopouvTal o€ AnuntoIaka/CUopikd, Aaxavika kat Moulepikd/papia.

/\ NPOSOXH

Xonotomoleite ydvia poupvou dtav ByaleTe To paynTo.

1. AnpnTplakd/Zupapikd

Kwdikoc/Oaynto Méyebog pepidag 0dnyieg

1-1 150-200g XpnotomolnaTe éva peyaho mupiuaxo yudhvo mdato pe kamak!. MpooBéote

Kaotavé pult 200-250 g n SUmAo10 TOCGTNTA KPUOU VePOU. WHGTE LE TO AT OKEMACHEVO.
Avakatéyte mow armd To xpdvo Tapaovic Kal mpooBéate ahdTi kal
HUPWAIKA. AgrioTe va oTabel yia 5-10 Aermtd.

1-2 150-2009 XpnOILOTOIroTe &val peyaho Tupiaxo YUaAwo Ao e kandkl. MpooBéote

Kivoa 200-250g ™ &imhdaia moadTnTa KPUOU VepOU. WOTE LUe TO TIATO OKEMOOLEVO.
AVaKATEYTE TTOWY a6 TO XPOVO TTAPAUOVAC KAl TIPOOBENTE AAATL KA
HUpWAIKA. AprioTe va otaBei yia 1-3 Aema.

13 100-150g Xpnotomolrate éva peyaho mupiiaxo yudhvo mdato pe kamdk!. MpooBéote

Makapovia 200-2509 TNV TETPanAGola moadTnTa BpacTo vepou, pia mpéla ahdT Kal vaKaTeYTe
Kahd. WHoTe e To AT EE0KEMAOTO. AVOKATEYTE TTOWV TO YOOV TIAPAKOVIC
Kal, katomy, aTpayyi€te Kakd. AgroTe va atabouv yia 1-3 Aemd.
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2. Nagavikd 3. Novhepika/Yapia
Kwdikog/®ayntd | MéyeBog pepidag 08nyieg Kwikoe/aynto | MéyeBog pepidag 0bnyieg
2-1 2002509 Mhovere kat kaBapioTe Ta ppéoka pacohdkia. TomoBeToTe Ta opoIdHoppa O 31 300-3509 MOveTe 10 010G KOTOMOUAOU KA TOTIOBETITTE T0 O€ £va KEPAHIKG TIATO.
Opéoka pacoldkia 300-350 g éva yuahvo pmoh pe kamdkt. MpooBéate 30 ml (2 koutahiég T coumag) vepd 211180 Kotémouhou 400-450¢ Kohoyre pie Sragavry pepBpavn KatMNAN y1a pOGPVO LIKPOKUHATWY KOl
6Tav Hayelpedete 200-250 g kal mpooBéote 45 m (3 kouTaiéC T comag) yia Tpunriate T pepBpdvn, ToroBeTrote 10 MATo oToV MePITTPEPOpEVO BIOKO.
300-450 g. TomoBeTr|oTe TO UMOA 01O KEVTPO TOU TIEPIOTPEPOEVOU SioKou. Agriote va otafei yia 2 Aemta.
WAOTE JE TO O OKEMAOEVO. AVAKATEYTE ETA TO Pr{a1o. AgrioTe va 32 300-3509 [M\Ovete To 0Tr\Boc yahomouag kat TomoBeTroTe To ot éva aBu mupidayo
otabolv yia 1-2 hemta. Z11180¢ yahomovAag 4004509 yudhivo miéo. Kahore e Stapavr| LepBpavn KataMnAn yia goupvo
2-2 100-150g MAOVeTe kat kaBaploTe To oavékt, TOMoBETHGTE TO O& £va YUAGMVO LITOA HIKpoKUUATWY Kol TouTraTe T pepBpdvn. TomobeTriote To mato otov
TTavAKI 2002509 e KamaKL. Mny ipoaBéoeTe vepd. TomoBETAOTE T0 ok 0T KEVTPO ToU TepITPEQSLEVO Bioko. Agriote va otabelyia 2 Merrd.
TEPIOTPEPOEVOU ioKoU. WrOTE LUe TO UMOA OKEMOOLEVO. AVOKATEYTE JUETA 83 3003509 [\OVeTE T0 0TrB0C KOTOTTOUAOU, LOPIVAPETE KOl TOTOBETAOTE T0 OTNY Ynr|
0 Yra1o. Apriote va otaBolv yia 1-2 Nema. Ynto otiifog 400-450 g oxapa. lupiote amd Ty AMn TAeupA ONIG AKOUOTE! 0 XUPAKTNPIOTIKOG
23 300-350 M\OveTe Kot EpMOUBIOTE TIC TIGTATE, KAYTE TIC 0T Lo Kal TomoBeTroTe kotémoulou Mxoc. Agriote va otaBeiyia 2 Merrd.
KaBapiopéveg 400-450g TIC 0€ éva YUAAO Lol e KamdkL Mpoabéate 15-30 ml vepd (1-2 Koutahiég 3-4 200-3009 TomoBeTOTE OUOIOHOP®A TA PINETA Papio aTnV Ynhry oxdpa. fupioTte
TATATEG 500-5509 NG ooumag). Avakatéyte PETd To Yrioipo. Otav payelpeUeTe peyahiTepeg Yntd gikéta Yapioy 400-500g a6 TNV AMN TAEUPA LONC AKOUOTE 0 YapaKTNPIOTIKAG 1X0G AQoTe val
TIOOOTNTEC, AVOKATEWTE LIal POPA KaTa TN SidpKela Tou Pnailatog. AeroTe otaboly yia 1-2 Aemrtd.
va oTabouv yia 3-5 \erma. 3-5 200-250g TomoBeTAOTE OUOIOHOP®A Ta PINETA Paplo aTnV Y| oxdpa. MupioTte
2-4 400-450g TomoBeTAOTE TIC PPETKEC TTOTATEC OYKPATEV € éval YUAAWO TIHATO TIUES, Ynta giréta 300-350g and Ty M MeupE LOAC AKOUOTE 0 YapaKTnPIOTIKOE HX0C AProTe val
MNatareg oykpatév 800-8509 TomoBetriote 0 mdto oTN Xapn\r) oxdpa. AgrioTe va otaboly yia 2-3 AeTta. cohopol otabolv yia 2 \erma.
25 100-150g TMAOVETE Kal KOUTE O€ GETEC TIC ENTCAVEC, ANEIUTE e MBI Kall maxapikd. 3-6 200-3009 Aelyte Tv métoa Tou Yapiol (méotpopa 1y Toimoupa) He Aadt kat
Mehit{aveg YnTég 200-2509 TomoBeTioTe OLOIOUOPEA TIC PETEC OTNV YN aYdipa. [uplaTe amd TV GMn Ynto Yapt 400-500 g mpooBéate LupwdIKa Kat pmayapikd. TomoBetroTe Ta Yapia dima-Sima,
T\eUPE aQov AKOUOTEL 0 YAPOKTNPIOTIKOC X0C, MaTroTe To Koupmt évapéng LIE TO KEPAN TOU £VOC TAGL 0TV 0UPd TOU AU, TIAvw OV Ynr oxdea.
via TN ouvéylon e Sladikaaiag (o povpvog cuveyilet va Aeoupyel av Gev TuploTe amd T G AeUpd LOAC OKOUOTE O YAPAKTNPIOTIKOC YOG
TIG YUpIOETE amd TNV AN heupd). AprioTe va otafolv yia 1-2 Aemrd. Agriote va otaBel yia 3 hera.
2-6 400-450g M\Uvete kal kaBapioTe TIq viopdTec, KOUTE TIC 0TN Léon Kal TOMoBETAOTE TIC
Nropdreg Yntég 600-650 g 0€ éva mupiayo maro. MpooBéate Tpiupévo Tupi amd mavw, TomoBeTioTe

T0 iAo 0TV YA} oxdipa. AeroTe va ataBouv yial 1-2 Aema.
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Xprjon Tou poupvou

Xpnion ¢ Aerroupyiag Zoun/Tiaoupti

H \erroupyia Dough Proof/Yogurt (Zoun/Taotpt) mopéyel 5 mpokaBoplapiéveg pUBpICELS xpdvou Wnaipatog, Aev ypelaleTat
val PUBICETE 0UTE TOUE Xpdvouc Ynaiiatog oUTe T BaBiida 1oyUog. Mmopeite va mpooappdaeTe Ty katnyopia (uung/
ylaoupTioU matwvag To koupnt Emave fy Kétw agou matrioete 1o kouprni Dough Proof/Yogurt (ZOpn/Taovp).

M0WT0, TOMOBETATTE TO YaYNTO OTO KEVIPO TOU TIEPIOTOEPOLEVOU SIOKOU Kall KAEIOTE Ty TTOPTa.

Dough Proof /Yogurt 1

[

Select
8
N Ao A
( [ )2
N Ao A
( )4
D/ +30s
Start
5
SHMEIQIH

1.

v

MotAore To koupn Dough Proof/Yogurt (Zoun/Naobpt).

Em\é€te Tov 0o Tou @aynTol mou Ba YnBei, matavTag

70 koupnt Emévew rj Kétw. O apiBoc 1 evai n (Oun kat

0 apIBLOC 2 €lval To OTITIKG YiaoUpTL Mpénel va emiédete
ToV aIBUG TIoU BENETE Va XPNOILOTIOIOETE Yia TO YR OILO
TaTWVTag To Koupmt Eméve r) Kérw. Avatpé€te otov mivaka
oTtnV akehouBn cehida yia Ty mepypaer Twv Slagdpwy
TIPOKaBOPIoUEVWY PUBICEWV.

MotAore To koupr Select (EmAoyn) yia va emAcete Tov
TUMO TOU paynTou.

EmhéCre To paynTtd matwvTag To koupnt Eméve 1y Karw.
MotAore To koupn Start/+30s (Evap&n/+30 deut.).

O meploTpepOpEvVoc Siakog Gev Aeoupyel Katd T0 YrioiHo TOU yiooupTIoU.

20 EMnvikd

YOV TOPAKATW TVOKA QVAPEPETAL O TPOTIOE XPHONG TWV QUTOATWY TIPOYPAUHATIV Yia TO oUcKwua (UUNG LE payla r yia

OTIITIKO YIa0UPTL.
1.Z0pn
Kwdikoc/Daynto Méyebog pepidag 0dnyieg
1-1 300-500 g Bahte T (Un o€ pmoh kataMnhou peyéBoug kal TomoBeTraTe T0 0TN
Z0pn yia mitoa XapnA axépa. Kahoyte pe ahoupvoxapto.
1-2 500-800g Bahte ) (Upn o€ pmoh kataMnhou peyeBoug kal TomoBETAOTE T0 0T
Z0pn ya K&K XOHNAY) oxGpa. Kahoyre pe aAoUpIvOXapTo.
1-3 600-900¢ BAte T (Upn o€ pmoh katéMnAou peyéBouc kal TomoBeTioTe To ot
ZOpn yia Ywpi XaunA axapa. KauyTe pe ahoupvoxapto.
2. ImTIKo ylao0pTt
Kwdikoc/Oaynto Méyebog pepidag 0dnyieg
21 5009 TomoBeToTE OUOIOHOP®A 150 g PUOIKG YIAOUETL OE 5 KEPAUIKA PAT(Avia
Mikpa phit{avia A Likpd yudhva Bada (30 g o kabéva). MpoaBéote 100 mlyéha og kaBe
@A(@vL. Xpnotuomolrate yaha akpdc Slapkeiac (oe Bepuiokpacia
Swyatiou, 3,5 % himapd). Kahuye To kabéva pe Slagaviy pepBpdvn kat
ToMoBETr0TE Ta KUKAIKA 0TOV TIEPIOTPEPOLEVO Gioko. Agol ohokhnpwBel n
Siadikacia, agrioTe aTo YUyEo yia 6 (PEC.
Tnv PWTN (GOPA, GUVICTOULE Va XPNOILOTTOIRCETE amognpagiéva Baktipia
yia T Upwon Tou yiaoupTioU.
22 5009 Avapi€re 150 g quoko ylaoupTt pe 500 ml yaha pakpdg Slapkeiag (o
Meydho pmoh Bepiokpaaia dwyariou, 3,5 % Amapd). Picte opolopopea o€ éva keyaho

yudhvo prol. KaAuyTe To e Slagavr pepBpavn kai TomoBeTrote To otov
TIEPIOTEEQOUEVO Sioko. Apol ohoknpwBei n Sladikacia, agrate oTo Yuyeio
Y1016 WPEC,

Tnv TPWTN GOPd, GUVITOULE Va XPnalHomoIioeTe amognpapiéva Baktipia
yia T (Opwon Tou yiooupTioU.
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Xprion g Aermoupyiag Amoyuén

H ermoupyia Power Defrost (Amoguén) labétel 5 pubpioeic mou oag emtpénouy va amoPUEETe KpEag, TOUNEPIKG, Yapt, Ywi,
KéIK kat @pouTta. O xpdvoc amoyugng kat n Babuida toxuoc pubiCovtal autopata. Eoeic amiic EMMEYETE TO TIPOYPAUA Kal TO
Bdpoc.

SHMEIQIH

Xpnotpomoleite Hovo Soyela KataMnAa yia pOURVOUS UKPOKUUATWY.

Avoi€te Ty mopT0. TomoBETATE TO KATEWUYLEVO GayNTO OE Eval KEPALIKO OKEVOC OTO KEVTQO TOU TIEPIOTOEPOLEVOU SOKOU.

Khelote Ty mopta.
3 3 1. [Matote 1o koupri Power Defrost (Amoyugn).
1 Power Defrost
I 2. EmAéEte Tov TUMO TOU @aynTou miou Ba Ynbel, nativiag
Select 70 koupnt Emévew ri Kétw. Avatpétte otov mivaka oty
3 akdhouBn aeNida yia Ty TEpIyEAPH TwV SlaQGEWV
Vo4 N TIPOKaBoPIoUEVWY PUBICEWV.
( | )2 3. [atrote 1o koupri Select (EmAoyn) yia va emAécete Tov
~ 070 T0U QayNToU.
4, EmhéCte T0 péyeboc TG pepidag matwvtag To koupri Eméve
NN ”E HéyeBoq e pepidag QU
( [ )4 1 Kdtw.
5. Tlatfiote 1o koupri Start/+30s (Evap§n/+30 deut.).
D/sos o ,
St + Hodwdkaoia amopuéng apyicel.
6 +  Katd v amoyugn, Ba nxrioet o xapaktnploTiKag fog

umeVBUIONG TOU GOUPVOU Vi Va YUPITETE TO paynTod
an6 Ty G\ meupd. (extdc amd Ta epouTa)

6. Avnyfoel 0 XapaKTnPIoTIKOG fy0g kat Slakorei n Aeroupyia
TOU (POUPVOU, TIPETTEN VA YUPIOETE TO GayNTO O TNV AMN
eupd (y.: Koag, TouNepIka, Yapy. MatroTe §avd To Ko
Start/+30s (Evap&n/+30 8gut.) yia v ohokhrpwon g
anoguing
+ Otav ohokAnpwbel 10 Prioipo, nyel 0 XapaKTNPIOTIKOS

AX0¢ Tou poUpvou kat avaBoofrivel 4 gopég n eveltn
«End (AR&n). £TN OLVEXELD, O XAPAKTNPIOTIKOG HYOC ToU
(oUpVOU NXE! Hia popd T0 AerTo.

YOV OPAKATW TivaKa avapépovTal Ta SIpopa MPOYPAUUATA, OL TOGOTATES Kat ol KaTAMnAeC odnyieg yia T Aetoupyia Power
Defrost (Amoyuén). Apaipéote Gha Ta UAKA CUOKeUaaiag oty armo T andpuéf.

TomoBeTAOTE TO KOEA, T TTOUNEPIKA KaI TO YApL OE €va pNXO YUAMVO r KEQOIKO TIIATO, £V TO Ywii Kl TO YAUKO OE YaTi
kou(ivac,

Kwdikoc/Oaynto Méyebog pepidag 0dnyieg
1 200-1500g KaUTe Ti GKPEG e ahoupvoyapTo. [UpIOTE To kpéag amd Ty G
Kpéag TIAEUPA, GTAV NHGEL 0 XAPAKTNEIOTIKOS YOG TOU GOUPVOU. AUTO TO

mpdypauua ival KataAAnAo yia Looxdpt, apvi, Xolpivo, umpl{ohec, maiddkia
Kal Kipa. Aeriote va otaBet yia 20-60 Aema.

2 200-1500 g KaUe Ta modla Kol TIC PTEPOUYEC OTA AKQO TOUG LE GAOUHIVOXOQTO.
Moulepikd [uploTe T TIOUNEPIKG A TNV AN TAEUPA, dTav NYNOEL 0 XAPOKTNEIOTIKAG
1XOC TOU OUPVOU. AUTO TO TTROYPALA Elval KATAMNAC TOG0 Vi OAOKANPO
KOTOMOUNO GO0 Kal Yia KOPUATIA KOTOTIoUNOU. AQroTe val oTaBet yia

20-60 Aerma.
3 200-1500g KaUyte Tv 0upd Tou Yaptoy e aAouIvaYapTo. fUpIoTe To Ao amd Ty
WYapt AN meupd, GTav NYRGEL 0 XAPOKTNEIOTIKGG YOG TOU GOUpVOU. AUTO TO =
mpdypaua ival KatAnAo T6a0 yia 0AokANEo Ydpt G0 Kat yia GIAETa §‘
Wapiov. Apnote va otaBei yia 20-50 \ema. §
4 125-10009 TomoBetroTe 1o Ywpi opilovTing ot yapT koudivag kat yupiote To amd 'g
Ywpi/Kék TNV GNAN MAeUPa, HONG aKOUGETE TO YaPAKTNPIOTIKG r¥0. TomoBeTraTe T0 'g
c

KEIK O €val KEPALIKO TIATO Kal, av €fvall SUvaTdvy, YupiaTe To amd TV G
TIAEUPA PO NXTOEL O XAPAKTNPIOTIKAG Y06 Tou @oupvou. (O poupvog Ba
OUVEYIOEL Va AeToupyel Kot oTapaTd HOAG avoiEete T moptaL)

AUTO TO TTPOYPAULA Eival KATAMNAO yia OMa Tal €i6n Ywpiol, oAGKAneou 1y
0 TEPAa, KaBWC Kat yia YwpAKIa Kat UMayKETeC, TomoBeTAoTe Tal Ywpdkia
KUKNIKG.

AUTO TO TTPOYPAULA Eival KATAMNAO yia OMa Tal €16 KEIK {UNG MayIag,
HmokaTo, Toilkeik kat opn oeoNidTag, Aev eivat katdMno yia (0un
(ayaPOM\AOTIKAG, KEIK GPOUTWV KAl | KPEUQ, KABWC Kat KEIK e emKkanudn

ooKoNTaC,

Agriote va otabolv yia 10-60 Aerrta.
5 100-6009 AmwaoTe opoidHopea Ta QoUTa O€ éva PO, YUAAVO TIATO.
Opouta AuTh T0 POYPAKLA Eival KATAMNAO yia 6Ma Ta €i6n @EOUTWV.

Agriote va atabolv yia 5-20 Aertd.
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Xprjon Tou poupvou

Agpobeppiko Yriotpo oto MkpiA
H aepoBepplikr) Aeroupyia oag Givel T duvatdtnTa va PriveTe gaynTé pie Tov (8o Todmo mou Ba to Privarte oe cuuBaTIK GoUpvo. Me 10 KW\ Uropeite va (eaTdveTe Kat val podopraeTe To aynTd ypriyopa, Xwpic T Xpron UIKPOKUMATWY.
H \eroupyia pikpokupdtwy dev xpnatomoteitat Mmopeite va publioete T Beppokpaoia, dmwc amarettal, o€ éva e0po¢ ou A [IPOSOXH
extevetal amd 1oug 40 °C éwg Toug 200 °C. O péyloTog xpdvog Pnofuatog eival 60 Aemtd.
A MANTA va XpnOILOTIOLE(TE YAVTIO POUPVOU OTAV EPXECTE OE EMAPH LU Ta KAUTA SOXEla €D OTO QOUPVO.
NPOXOXH
SHMEIQEH
MANTA va xpnOILOTOIE(TE YaVTIC OUPVOL GTAV EPXECTE OF EMAQT LE Ta KAUTA GOXE(N {100 OTO (OUQVO. ) ) ) ) ) ) ) o
Mriopeite va emTUxeTe kahUTepa amoteNéopata Ynofpiatog Kat podoynoipiatog av XpnalLomole(te Ty YnAr oxapa.
SHMEIOSH , , / S
1. Avoi€te TV mopta kal TomoBeTroTe To payntd oTn oxapa.
Mropeite va emtixete kaAITEPQ ANOTENEGATA PNOILIATOC KAl POGOKOKKIVIOUATOC EGV XPNOILOTOIETE TN YapnAi oxdpa.
Befaiwbeite 611 T0 BeppavTiké oTolyeio Bpioketal oty oplovTia Béan. Avoi€te T mdpTa, TOMOBETAGTE TO OKEUOG 0TN XapNAr
OYGpal Kal OTEQEWOTE TO OTOV TEPIOTPEPOLEVO SiTKO.
N\ 1. Tlotrote 10 koupri Convection (AgpoBeppiko).
1) Convection EpgoviCetat n mapakatw évdeién: L
‘"d?v (0epoBeppukr Aeroupyia) ’ o
180°C (Beprokpacia) s 2. Marfote 10 koupmi Grill (TkpIA).
UU EpgaviCetal n mapaxdtw éveien:
I 2 Puleuiore n Bepuokpacia mativiag 1 kot Emévw i Grill 2 WU Oeroupyiaykol)
Select Kdtw. " ‘ .
3 (Geppioxpacia: 40~200°C, avd SiaoTiara 10°C) « Nev pmopeite va pubuioete Tn Beppiokpaaia Tou yKpi.
Vo4 N o Avdev pubBuioete T Beppokpacia evidg NN 3. PuBuiote 1o Xpdvo YnoijaTog 0To YKPIA TATWVTAE TO Ko
( | )2 5 SEUTEPONETTTWY, O POUPVOC LETARAVEL AUTOUATA OTO ( L I — )3 Emavw 1| Katw.
- 0Tadlo pUBIONG Xpdvou Ynaiuatog, /.3 « O éyotoc xpdvog Pnoiuatog ato ykpiA eivat 60 AemTa.
3. [atrote 1o koupri Select (Emoyn). §L>n +30s 4,  lNatiote 1o koupr Start/+30s (Evap&n/+30 Seut.).
NN N 4. Pubyiore 10 xpdvo Ynofuatog MaTivTag To kouprt Emdve i L 4 H Giadikacia ynaiparoc oo ykoh apyCet
( - I - )4 Kdrrw. (Av O¢hete va mpoBeppdveTe To (oupvo, apalelyte + Otav ohokAnpwOel To Yriaio, Nyel 0 YapaKTNELOTIKAG
auTo To Bua) YOG Tou Qoupvou kat avaBoofrivel 4 eopec n evoeltn
S<Ja>rt/ +30s 5. [latrote o koupri Start/+30s (Evapén/+30 eur.). «Endb (AVn). 2T 0UVéKEID, 0 APOKTNPIOTIKC 1iX0G ToU
5 H Siadikaoia Ynofuarog apyiCet, (GOUPVOU Kl i pOPA TO AETO,
«  Orav ohokhnpwBel To Prioipo, Nyel 0 XapaktneIoTIKAG
1X0¢ Tou poUpvou kai avaBoofrivel 4 popéc n évoeitn
«End (AR&n). TN ouvexel, 0 XapaKTnPIOTIKAC HXOG TOU
©OUPVOU NEl Hia popd To Nemté.
22 EMnvika
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Tuvbuaopdg Mikpokupata Kat lkpih

NN 6. F”U@%H’OTE 70 X0p&v0 YN aiuaTog mMaTwvTag To koupnt Emdvw

Mropeite emiong va 0uvOUAoETE ProILO UIKOOKUPATWY Kal YK, Yia ypriyopo Protio kal podoProILo TAUTOXPOVA. ( [ ](6 i Kéw,

« O éyotog xpdvog Ynoiuatog eivar 60 Aemd.

A MPOZOXH §L>n/ +30s 7. Tatiote 10 koupni Start/+30s (Evapén/+30 deut.).

+ MANTA va xpnoiporoleite Hayelpikd oKeun Tou efvat Katahna yia xprion o€ poupvoUS MIKPOKUMATWY Kal oupBatikolg I:] 7 «  Howdikaoia cuvduaapévou Ynoipiatog apyiceL
oUPvOUC, Ta YUV KA TO KEPOIKG TIATa €val 1BavIKG, KaBWE EMTEEMOUY 0TA LIKPOKUUATA va SIEeSU0UV OUOOLOp®a «  Orav ohokhnpwBei 1o Yriolo, Nyl o xapaktnploTikdg
0TO QayNTo. f¥0G Tou poUpvou katl avaBooprivel 4 popéc n evdeign

+ TANTA v ypnOILOTOIETE YAVTIA POUPVOU GTAV EQYEDTE O EMAQN HE Ta KaUTA doyela péaa ato polpvo. Mmopeite va «End» (AREN). 2T OUVEELD, O YaPaKTNPIOTIKOG YOG TOU
BeNTwoeTe To YAoIWO KatTo poSoYACILO Qv XPNOILOTOIE(TE TN YaUNAY) Oxapa. (oUpVOU N Hia popd TO AerTo.

Avoiéte TV mopTo. TomoBeTiaTe To paynTo 0Tn axdea Tou TaPIAlel KAAUTERQ e ToV TUTTO GaynTol TTOU TTPOKETAlL va PnBei.
TomoBetote T oydipa aneuBeiag aTov mePIoTPEPAEVO ioko. KheioTe Ty mopTa.

Y 1. Matrote 10 koupri Combi (ZuvduacTiki Aertoupyia).
- p— . . .
Combi 1 EugaviCetar n mopakatw voeign;:
Cb-1 (MikpokupoTa + [koth)
I 2. Euoaviote Ty évdeien «Cb - 1» otnv 086vn, matwvtag 1o g
Select koupr( Emévew 1 Karw. =
3 3. [atrote 1o koupri Select (Emoyn). E
Vo4 N EugaviCetat n mapakatw évdeién: -g‘
( | )2 | (ouVBUOOTIKA AETOUPYial LIKOOKUUATWY Kal e
VKON
600W (ioyuc e€660v)
I 4. EméEre Ty kataMnAn Babida toxloc, mativtag To koup
Select Emdvw r) Kdtw péypt va epoaviotet n avtiotolyn fauida
5 10300C. (600 W, 450 W, 300 W)
Vo4 N 5. Matrote 1o koupni Select (EmAoyn) yia va puBpioete T
( | )4 Babuida oyvoc

« Devumopeite va pubpioete T Beppokpacia Tou yKp\.
« Avdev puBpioete T BabBpida loxuog evidg
5 SeUTEPOAETTTWY, O POUEVOC LeTaBalivel aUTOpaTa OTO
otadlo puBIoNg Xpdvou Ynaigatog,

EMnvika 23
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Xprion Tou goupvou
Zuvduaopéc MikpokUpata Kat AgpoBepikd - 4, EmMéEte Ty katdMnhn BaBpiSa toyUoc, mativiac To koupr
To auvOUaCEVO PHAGILO XPNGCILOTIOLE! TOOO TNV EVEPYELD LIKPOKULIATWY 600 Kai T0 aepoBeppiikd (éaTtaia. Aev amarteftal Select 5 Emdve rj Kétm péxpi va epgaviorel n avrioronyn fadhida
TIpoBépUavaN, KABAIC 1) EVEPYELR TWV LIKPOKULATWY EVEQYOTIOIETal QUEQ. (ox0oc. (600 W, 450 W, 300 W, 180 W, 100 W)
ToMA @aynTa umopolv va YnBouv péaw Tg cuvduacTIKAG Aemoupyiag kat e8IKOTEPa Ta £§AG N g AN 5. Matrore o koupri Select (Emoyr) yia va pudhioete
o Wnudkpéata kal mouhepIka ( | )4 BoBuida toxloc
. Niteckaryhukd «  Avdev puBuioete T BaBuida oxUoc eviog
v Tl e auyé kaitupi 5 SeUTEPOAETTTWY, O POVPVOC LETABaVEl QUTOLATA OTO
otadlo pubiong xpdvou Ynaiuatoc,
A\ nposoxH (Npoemhoyry: 180°C)
+ MANTA va xonotponoleite payelpiké okedn mou efvat katahnAa yia xprion o€ poUPVOUG HIKPOKUUATWY Kat oupBaTikoug 6. EMAETE TV KaTdnn BEpHOKpAsia MaTévTag To Koupt
@oupvouc, Ta yudhiva kat Ta kepapikd mara efvar 5avikd, Kabu)g ENMTpEmouy oTa HKPOKUUATa va SlelodUouv OLOIGHOp(a Sg?ct Emdvw r) Kétw. (Oeppiokpaoia: 200~40 °C)
0TO GaynTo. 7 7. Tatiote 10 koupni Select (EmAoyn) yia va puBpiceTe T
+ MANTA va xpnotpomoleite yavTia povpvou GTav EpYeTe O EMaQr e Ta kauTa dOyela Héaa oTo goupvo. Mropeite va N GEAN Beppokpacia.
EMTUOYETE KOAUTEPO AMOTEAEOHATA YNOIHATOG KOt POBOKOKKIVIGHATOG EQV XPNOILOTIOLE(TE T YapnA oxapa. ( [ )6 + Avev pubyioete T Beppokpaoia evtdg
AVoi€te T TopTa. TOMOBETAOTE TO payTo GToV EPIOTPEPOLEVO SioKo f T Yapn oxdpa, 1 ool mpénet va TomoBen el 5 Beutepohemu, 0 goUpvos petaBalvel autdpara oTo
) 01OV TIEPIOTPEQOEVO Biako. Kheloe Ty mopTa. To BeppavTikd oTolyeio mpénel va Bpioketal oe opilovia B¢an. 01610 PUBRIONG YpOvoL Ynaipiatoc.
3 ) . , . e
g 1. Narfore 1o kouri Combi (EwBuacTii Aerroupyia). N2 8. F/’uﬁyms 70 XpAVO PnaiuaTog MatwvTag To koupri Emdve
§ uuy,m‘g' EuoaviCetal n mopakatw vdeidn;: ( | )8 fiKérw, ) ) ) ) )
& 1 Cb-2 (MipoKOpoa-+ AgpoBeppi) @ /4306 « O uéyotog xpdvoc Ynoiuatog eival 60 Aemd.
§ S 9. [atorte To koupni Start/+30s (Evap§n/+30 deut.).
) ) ) ) 9 «  Hdwdkaoia ouvduaopévou Pnaipatog apyiCeL.
2. Fuoaviote Ty évdeign «Cb - 2» oty 086vn, matwvtag 1 , ) . .
[ Enéve K + O goUpvoc Beppaiverat kat pravel oTny amapaitnn
Select KOUW Ve ’a'tw. i Bepiokpacia kat émerta o YrIo oTa LIKPOKUPATa
3 p RGO 0Tl LKPOKUL
3. [atrote to koupri Select (EmAoyn). , . . . .
) o ouveyiCetar éwe Tou 0 Xpovoc Ynoiuatog oNokANpwHeL.
Vo4 N EugaviCetar n mopakatw voeign;: } - . .
( [ )2 (0uVSUAOTIKA AeToupyia PIKPOKUUGTWY Kat + Oravolodnpubelto yfiono, e o yopakmpioTkc
NS ﬂ' YO IKPOKVL AXOC Tou poUpvou kat avaBoaPrivel 4 eopéq n éveidn
0&poBepLol) «End» (Afi€n). 2T 0UVEYELD, O YaPAKTNPIOTIKOC iXOC TOU
600W (ioy0g e§660v) ) L o
@oUpvou N pia eopa To Aemto.
24 EMnvikd
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EmMoyn Twv e§appdtwy

10 70 KAaOIkS Yroiuo e agpoBepuIko oUOTNUA Gev amamouvTal
€181ka payetpika okeun. Qotdoo, Ba mpémel va yonaluomoleite
QAMOKAEIOTIKA LAYEIDIKA OKEUN TTOU Ba XpNnoILOmoI0U0aTe Kal 0ToV
OUUBATIKG A OUPVO.

Ta Soyeia mou eivat aopalr yia yerion oe PoUPVO HIKOOKUUATWY
ouviBuwc Gev elval kataMnAa yia aepoBepiiKG Priotuo. Mn
Xonotomoleite mhacTikd Soyeia, mAta, ydpTva MotiIa, TETOETEC
KA.

Edv Béete va emhéCete T Aeroupyia auvSUaGEVOU YNGILATOC (IKOOKULOTA Kat YKOIA 1 AEPOBEPUIKG), XonOILOMOIROTE pévov
TidTa mou eival KaTaMNAQ yia Xprion O pOUEVO UIKPOKULATWY Kl OE GUUBATIK GoUVO.

SHMEIQIH

[0 TePIOOOTEPE AETTTOPEELEC OYETIKA LE TV KATONANAGTNTA TwV HAYEIPIKWV OKEVWY, avVaTpESTe atov «O8nyd¢ xpriong
HOYEIPIKWVY OKEUWV» 0T OENGa 32,

Xprion ¢ Aerroupyiag pn autépatou Pnaipatog pe dnpioupyia kpovatag (Movo yia xprion
ota povtéha MC28H5015C*, MC28H5015Z%)

YuvBuwc, dtav Privoule o€ évav GoUpVO LIKPOKUUATWY, XPNOILOTIOWVTAS TN ASToupyia yKOIA 1 UIKOOKULATWY O goUpvOUC Le
YKoV agpoBEPLIKG, TOOPIUA OTIWE APTOOKEUAOUATA Kat TTitaa TaVIGLouv amoé KATw. XENOIMOToIWVTaG TO GIoKo KPoUOTag TG
Samsung, £YeTe QaynTa Ue Tpayavr) COun.

0 6lokoc kpouaTag Umopel emmiong va xpnaluomoinBet yia Unéikov, auyd, \oUkAvIKa KATT.

f
(Alokoc kpovoTag) (Xapn\i oxdpa) (WnAr) oxdpa)
DU 8 1. TpoBepudvete To bioko kpoUoTac, dmwe MEpYPAPETal
Combi 5 napanavw.
2. AvUrvete paynTo Omwg Uméikov kal auyd, aAeiite Tov Gioko
pe Aadt yia va podoynel kahd.
3. TonoBetriote 1o paynté oto Sioko KpouoTag,
4, TomoBetiote Tov Sioko kpouaTag ot PETaMkr axdpa (A
OTOV TIEPIOTPEPOLEVO GIOKO) LD OTO POUEVO LIKOOKUUATWV.
5. Mathote 1o koupni Combi (ZuvduacTikn Aertoupyia).
m 6.  EmAéEe T ouvdUAOTIKA AEToupyia maTWVTOE Ta KOUUMIA
Select Emavw ko Katw.
7 Cb-1 (Mikpokupata + kot
N4 N (b-2 (MikpokOpaTa + AepoBeppikd)
( [ )6 7. Natote 1o koupri Select (EmAoyn).
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Xprjon Tou poupvou
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[
Select
9
N ,_ﬁ_| AN
( [ )8
[
Select
11
N ,_ﬁ_| AN
( [ )10
N ,_E|_| AN
( [ )a2
D/ +30s
Start
13

26 EMnvikd

8.

En\é€re Ty kataMnAn BaBpida 1oxUoG, maTwvTag To kot
Emdvw 1) K&tw piéypl va epoavioTei n avtiotolyn fabuida
10YUOG,
MotAoe To koupr Select (EmAoyn) yia va puBioste T
BaBuida oxvoc,
« Avdev puBpioete T BabBpida loxUog eviog
5 SeutepONETTTWY, 0 POUPVOG eTaBaivel auTdUaTa 0To
otadlo puBuIoNG Xpdvou Ynaiatog

. AV xpnotuoToleite T Aeroupyia

LIKPOKULATWV+aEQOBEPUIKOU, EMAEETE TNV KATAAANAN
Bepuiokpaaia matwvtag Ta koupmd Eméve kat Kate.

. MNatAore 1o koupni Select (EmAoyn) yia va puBlioeste T

Beppokpacia.

« Avev puBpioete T BaBpida loxUog eviog
5 SeutepONETTTWY, 0 PoUPVOC HeTaBaivel auTtopata
0710 0T1ad10 PUBHIONG XPdvoU Pnaipatod, (Mpoemoyr:
180°C)

. EmAéCTe To Ypovo Pnofuatoc, matwviag Ta kouprmd Eméve

Kt K@t Uéxol va eUeavIoTel 0 KaTaMNAOC Xpovog
ynofuatog.

. Matote 1o koupri Start/+30s (Evap&n/+30 deut.).

H dladikacia Ynoiuatoc apyiCel

+ Otav ohokhnpwBei 0 PROIUO, Nyl 0 XAPAKTNPIOTIKAC
1X0C ToU poUpvou Kat avaBooprivel 4 popég n évoeitn
«End (AR&n). 27N OLVEXEL, O XOPaKTNPIOTIKOG HYOC ToU
OUPVOU Nyl piat eopd To AeTTTd.

/\ MPOSOXH

Mavta va ypnotpomolefte yavTia goupvou, kb o Siokog kpouotag Ba elval kautde,

TNUEWOTE 611 0 BIoKOC KPOUTTAC PEPEL BTPWION MO TEPAGY, N omoia Gev Exel avToxr OE YPaTaoUVIEG. Mn yonaiuomoleite
alyund avTikeieva, yio mapdderyua payaipl, yio va KOYETE KaTl Enavw aTov Gioko KpoUoTag.

Mnv tomoBeteite a1o ioko kpoUoTag avTikeileva mou Gev elval avBekTika otn BeppdTnTa (y. MaOTIKG LToA).

Moté pnv TomoBeTeite 10 Gioko kPOUOTAC 0TO POUEVO, XWPIC TOV TTEPIOTPOMIKO SiTKO.

SHMEIOEH

.

10TV XPNaUoToNTETE To SioKO KPOUTAC, TOOBEQUAVETE TV EMAEYOVTAC TN GUVOUQDTIKA Aoupyia yia 3 éwg 5 Aemd:
«  Juvduaouog agpoBeppiiko (200 °C) kat pikpokupdtwy. (BoBuida iayuog 600 W)

o ZuvBUaouoC YKOIA Kal LIKpoKupATwy. (Babpida toxuog 600 W)

XpnoluomoInaTe MaoTIKA e64PTAUATA YIa TNV AMOTEOTT YPOTGOUVIGV OTNY EMIQAVELT ToU SIoKoU KpoUaTac I apalpéaTe
0 paynTé o To Sioko MPOTOU TO KOYETE.

KaBapiopdg tou Siokou kpovoTag

KaBapiete o Sioko kpouatag pe (eaTd vepd Kal anoppumavTikd Kai EEmévete pe kaBopd vepd. Mn ypnotuomoleite Bolptoa
TIIUATOC 1 OKANPOG 0pouyYap, Bla@opeTika Ba pBapei n 0TPWON aTO EMAVW LEPQC,

SHMEIQEH

0 biokog kpoUoTac Gev MéveTal o€ TAUVTHPIO THATWV.

MC28H5015AS_GC_DE68-04556A-00_EL.indd 26

7/5/12018  2:56:53 PM



Xprion g Aermoupyiag payeipépatog otov atpd (Movo yia xprion ota poviéha MC28H5015F, E€aptripara okedoug atpou
MC28H5015Z%)

01T AEIToupyia LaYEIREUATOC UOVO OTOV ATHO, XONOIOTIOIETE TO TAAOTIKG OKEUOC ATOU.
MpwTa, TomoBeToTE T0 TAACTIK GKEVOC ATHOU OTO KEVTO TOU TIEPIOTPEPOEVOU GIOKOU Kal KAEIOTE Ty TopTa.

1. [Matrote 1o koupri Microwave (MikpokUpata).

& Mo\ Yxapa tonofémong Kamakt
1 Microwave

XelpIopog Tou oKEVOUG aTpOU

P"] 2, Tlatrote ta koupmié Emévew kat Katw péyptva eupaviotei n
Select KataMnAn BaBida oxvoc.
. MatAote 0 koupni Select (EmAoyn) yia va puBpioeTe T
N4 N BaBuiba loyoc
( I )2 o Avdev puBpioete T BabBpida oxuog evidg
5 SeUTEPONETTWY, 0 POUPVOC LeTaBalivel aUTApaTa OTO
0Tadlo pUBLIONG Xpdvou Ynailatog,

NN 4, Pueulfjrs T0 XPOVO PnoiHaTOC TATWVTAG Ta KoUmid Emave

( l )4 kot Karw.
5. Matfote To koupri Start/+30s (Evap&n/+30 deut.).
g?n/ +80s H dladikaoia Ynoiuatoc apyiCel
5 + Ortav ohokhnpwBei 0 PROIUO, el 0 XAPAKTNPIOTIKAC Oaynto

1X0C ToU poUpvou Kat avaBooprivel 4 popég n évoeitn
«End (AR&n). 27N OLVEXELD, O XOPaKTNPIOTIKOG HYOC ToU
OUPVOU Nyl it eopd To AeTTTo.

MOA Kat Karmdkt Mo e oxapa TomoBETnong kal Kamdk

PUBHIOEIC N QUTOUATOU HAYEIPEHOTOC GTOV ATHO

>
©
=2
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=
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c
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§
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MéyeBog pepidag loxug Xpovog (Aemra)
AyKvapeg 3009 (1-2ep) 00w 56
0dnyieg

ZemUveTe Kal kaBapioTe T aykivaped. BAATe Tig oto unoh. MpoaBéote pia koutahid Tng
00UTIOG YUMO AELOVIOU. ZKEMIAOTE e TO KarmdkL. AeraTe va atafolv yia 1-2 Aemrd.
Opéaka hayavika 3009 ‘ 900W 4-5
0dnyieg

Zuyiote Ta hayavikd (m.y. avBUANa amo UmEoKoAo, amd KouvouTTidl, Kapdta, TImePIEC) apoy
Ta EEMUVETe, Ta KaBopIoETe Kal Ta KOPETE O€ (00peEDN KoppaTia. Bakte To kaab! péaa
070 UnoA. AM@OTe Ta Aayavika Héoa oTto kahdBL. MpocBeaTe 2 KouTaEg TG coumag vepo.
YKEMAOTE e TO KamdKL AgrioTe val ataboly yiat 1-2 Aema.

EMnvika 27
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Xprjon Tou poupvou

Qaynto

MéyeBog pepidag loxug Xpovog (Aemta)

Oaynto

MéyeBog pepidag loxug Xpovog (Aemra)

Koreuypéva Aayavikd

3009 600W 7-8

0dnyiec

TomoBetrioTe Ta kateuypéva haxavikd oto kahdBi tou proh. MpoaBéate 1 koutahid T
00UMaC VEPO. YKEMAOTE LU TO KAMAKL AVAKATEWTE KaNG LETA TO LaYEIpEUa Kal TOV YpOvo
apapovrc. Aerate va otafolv yia 2-3 Aemtd.

Kateuypéva mrdkia pe
YEpIon poppelddag

1509 600W 1-2

0dnyieg

YypAveTe e KpUo vepd To ENAVW LEPOG amd Ta yepioTa mdkia. TomoBeTriote

1-2 Kateuypéva TTakia 1o éva Gima oto GMo péoa oo Kahdbl. Bakte To kahabl éoa oto
LUTTON. ZKEMAOTE e TO KAMAKL AQROTE va aTaBouv yia 2-3 AeTTtd.

Dpéoko PiAéTo Yapioy

3009 To otadio: 900 W 12

20 otadio: 450 W 56

0dnyieg

Z€MNOVETE KOl ETOILAOTE Ta GINETA YapLov, Try. Ao KITPIVO UMAaKaNApo, KOKKIVN TIEQKAL
1} oohopd. PavTioTe e YUU6 Aepoviol. BaNte To kahdBi péaa oto ol TomoBetriote Ta
@étamarma. MpoaBéote 100 ml kpUo vepo. ZKEMAOTE Ue TO KATTAKL.

Agriote va otabouv yia 1-2 Aemd.

Kouméota gpoltwv

250g \ 900W \ 34

0dnyieg

ZuyioTe Ta @péaka epoUTa (. uha, axAadia, Gaudoknva, Bepikoka, LAvyko f avavag)
apoU Ta EephoudioeTe, Ta MUVETE Kal Ta KOYETE OF loopeyeln koppdTia 1 kuBdxia. Bakte
TI¢ 070 prol. MpooBéate 1-2 KOUTANEG TE oUTIAE VePO Kat 1-2 KOUTANEC TG coUmag
(Gyapn. XKEMAOTE U TO Kamak!. ArioTe val aTabouv yia 2-3 Nema.

Z1180¢ KotomouAou

3009 To otabio: 900 W 12

20 0TG610: 600 W 7-8

0dnyieg

Z€MMUVETE Kall ETOIUAOTE Ta 0T BN KotdmouAoL. Xapd&Te Ty em@dvela os 2-3 oneia pe
uayaiot. Bakte 1o kahdBi péoa oo prod. TomoBeriote ta o1iBn kotdmoulou MAGFTTAGL
Mpoabéate 100 ml KpUo vepd. TKEMAOTE LUe TO KAMAKL AQroTe va oTaBet yia 1-2 A

POQ

2509 \ 00w \ 1518

0dnyieg

Bate 10 piooPpacpiévo pUQ péoa oto pmoA. MpooBéate 500 ml kpUo vepod. ZkemaoTte
HE TO Kamak!. MeTd To payeipepa, agrioTe 10 Aeukd pUI val KpUWOEL YIa 5 AemTd Kal To
kaotavd pOQ yia 10 Aemtd. Agriote va otabel yia 5-10 Aemmd.

MNatareg pe T @Aovda

500g \ 0w \ 78

0Odnyieg
Zuyiote kat EMUVETE TIC TOTATEC KAl TOMOBETr 0T TiG 0To Wroh. MpooBéate 3 Koutahiég
NG 00UTIOE VERO. SKEMAOTE e TO KamdkL. AQroTe va otaBouv yia 2-3 \emrtd.

Payou (maywpévo)

409 \ 600W \ 56

0dnyieg
TonoBetAoTe T0 payol 0To UMM, ZKEMAOTE e TO KAAKL AvaKaTEYTE TNV KAAA TO0TOU
QQrOETE VA KOUWOEL AQroTe va otaBel yia 1-2 \emma.

28 EMnvikd
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WYrioipo ot couPAa (Movo yia yprion oto povtého MC28H5015Z%)

H gouBAa Ynoiuatog eival xprotun yia Yhotuo oto yke, kaBug Sev ypeidetat va yupilete To kpéag amd Ty AN mieupd.
Mrope( va ypnatuomoinBel yia uvSUaoPEVO YAGILO LE UIKPOKUHATA Kall GEPOBEQUIKO.

/\ NPOSOXH

+ BePawBeite 6110 BApog Tou Kpéatog éxel katavepnBel opoldpop@a atn coUBAa kat 6Tt n GoUBNA TEPIOTREPETL OUAAG.

«  Tldvta va XpnoILomolEiTe YAvTIo POUPVOL BTV EQXETTE OF EMAI L Ta KAUTA GOYE(Q HEoa OTO GOUEVO.

N
f7\) my A
WU e
Combi 2
[
Select
4
Voo A
( | )3
J

1.

MNepdote T couBAa Ynoiuatog péca and T péon tou
Kpéatoc,

Mepaote Tn 0ouPAa avaueoa oTn paxoKokad kal To oThBog
v KOTOMOUAOU.

TomoBetriote T couAa o 6pBic B€on 0T YUMo ok kal
T0TI0BETAOTE T0 YUAAVO LTTOA ETGVW OTOV TIEPIOTPEPOLEVO
Sioko. Ma va podoynBel kaNiTepa To Kpgag, GAelTe TO pe AL

Kl Umaxapika.

MNotAore To koupni Combi (ZuvSuacTiki Aerroupyia).
EupaviCetar n mapakdtw éveién;:
Cb-2 (MikpokUpaTa + AepoBeppIKO)

[
Select
6
NG AN
[ )
[
Select
8
VB4 A
I )7
NG AN
I -
D/ +30s
Start
10

Eugaviote v évdeién «Ch - 2» otny 086évn, matwviag To

koupn( Emévew 1y Karw.

MatAore to koupr Select (EmAoyn)).

EupaviCetal n mapakdtw éveién;:

e (ouVBUAOTIKA AEToUPYial LIKOOKUUATWY Kal
aepoBepiIkou)

600W (ioxuc €6dov)

10.

Emé€re Ty katdMinn BaBpida 1oxUoc, matwvtag To koupt
Emdvw 1} Kétw piéypt va epeaviote n aviotoiyn abuita
loxuoc. (600 W, 450 W, 300 W, 180 W, 100 W)
Matrote To kouunt Select (EmAoyn) yia va puBiceTe T
BaBuida toxvoc.
«  Avdev puBuioete T BaBuida oxUoc eviog
5 SeUTEPOAETTTWY, O POVPVOC LETABaVEl QUTOLATA OTO
otadlo pubiong xpdvou Ynaiuatoc,
(Mpoemoyr: 180°C)
EmAé€te T katéMnAn Bepiokpaoia matwvrag To kouprt
Emavw i Kdtw. (Oeppokpacia: 200~40 °C)
Matrote o kouunt Select (EmAoyn) yia va puBiceTe T
Bepiokpaoia.
«  Avdev puBuioete T Beppokpaoia evidg
5 GEUTEPOAETTTIY, O POUPVOG ETaBaivel aUTOUATA OTO
0tadio puBLIoNC Xpovou Ynofuatoc,
PuBpiote 1o ypdvo Wnaiuatog matwvTag To kouprt Emave
1 Kaw.
« O uéyotog xpdvoc Ynoiuatog eival 60 Aemd.
Matiote 10 koupni Start/+30s (Evapén/+30 eut.).
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«  Hdwdkaoia ouvduaopévou Pnaipatog apyiCeL.

« O goupvoc Bepuaivetal kat GTavel oTnY amopalitnTn
Beppokpacia Kal EMErma To YAGILO 0T MIKPOKUPATA
ouveyiCetar éwe Tou 0 Xpovoc Ynoiuatog oNokANpwHeL.

«  Orav ohokhnpwBei To Yrioio, Nyl 0 xapakTnploTkdg

AXOC Tou poUpvou kat avaBoaPrivel 4 eopéq n éveidn
«End» (Afi€n). 2T 0UVEYELD, O YaPAKTNPIOTIKOC iXOC TOU
oUPVOU Nyl pia popd To Aemtd.

«  Orav YnBel evTENDC TO KPEQG, APAIPEDTE IOOTEKTIKA
T 00UBAG, XPNOILOMOIMVTAC YAVTIA GOUPVOU Yia va
TIDOOTOTEVCETE TA XEQIQ OO,
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Xprjon Tou poupvou

Xprion g Katakopueng moMamArg couBAag

MoA\amr couPAa yia Kepmam

Me yprjon tne moAamrc 5oUBAAC e 6 GOUBNIA YIa KEUam, UMOpe(Te val PACETE EUKOAA KPEAC, TIOUAEPIKG, Yapl, AayaVIKG (GG
KPEULUGI0, TTMEQIEC 1 KOAOKUBIO) Kat @OUTa IO €XOUV KOTTE OE TELAYIOL
Mropeite va TIpOETOATETE Ta TIaPamAvW GaynTa He Ta GOUBNA Y0 KEUTTAM, XPNCILOTTOWVTOG TV GEPOBEQUIKT 1 T

0uvdUaOTIKA Aerroupyia.

&

KK

YUVOEOHOC Yia KEPMAT,
YouRAi

ToMam doupha YouPa Ynaidatog TuéAvo Hrmoh

Xprion th¢ moAamArig 6ouBAag pe Ta GouBAId yia Kepmam

1. [0 va TIPOETOACETE KEUMAT P TV TOMATAY 6oUBAa, XN GO oTE Ta 6 GOUBNIG.

2, TonoBetriote TV {Bla moodTnTa payntol ot k&Be GOUPAL

3. TomoBetriote T coUBNa Pnoiuatog Héca 0To Yudhvo UON Kal El0ayayeTe Jéoa TG T ToAami couBAa.
4, TonoBetroTe T0 YUAAVO Uroh pie Tnv oMamiy 5oUBAa OTO KEVTPO TOU TIEPIOTPEPOHEVOU SIOKOU.

/\ MPOZOXH

BeBawBeite 61110 BeppavTikd aTolyeio Tou ykpih Bpioketal otn owoTh Béon, aTo miow ToixwHa TS KOWGTNTOC Kat OX! OTO ENAVW
Lépoc, mpoTo Eekiviioete T Sladikaaia Ynailatog aTo YKeiA.

30 EMnvikd

Agaipeon tng moAamAri¢ GouBAag amd To YoUPVo HETA TO PiGIHO GTO YKPIA

1. XpnolomolroTe yavTia (poupvoU Yia Vol APAIPECETE TO YUAAVO UToA e Ty IoAamAr) doUBAa ard To poupvo, encidr Ba
elvat kauta.

2. Agaipéote Ty moMarmr couBha amd T Baon g couBAAg XENOUOTIOIWVTAC KAL TIAALYAVTIAl QOUQVO.

3. AgaipéoTe mPooeKTIKA Ta COUBNA KAl XPNOILOMOIOTE £Vl TTPOUVL Y101V AQAIPEDETE TA KOPATIO TOU QaynToU amd Ta
couBhd.

/\ NPOSOXH

H moMarm) couBMa Sev givat KataMnn yia kaBaplopd oe MuvTrplo mdTwy. Katd ouvenela, Tpémel va Ty TAEVETE OTO XEQL LE
(£0T6 vePd Kall UYPO TIATWVY. AQQIPEDTE TNV KATAKOEUN TONAMAT GoUBAA a6 TO OUEVO ETA TN XproN.

Xprion ¢ Aetroupyiag fovikou KAeldwpiatog

0 @oUPVOG UIKPOKUATWY SIaBETEL éval EIBIKO TIPOYPAA YOVIKOU KAEIBWUATOC TTOU <KAEISWVED TO QOUQVO, WOTE VAl NV UMOpE
va tefei kata MaBog oe Aeroupyia amd maidia kat aooug Sev yvwpilouv Tov Te6mo Aeroupyiag Tou.

| .
NV BPAN

( I )

Matrote Ta Koupmid Emévew kot Kérw tautoypova. (Tpla
Seutepolerma)

0 poupvoc elval Kheldwpévoc (Gev pmopeite va emiéCete kapia
emoupyiay).

EugaviCetat oty 08dvn n évdeién L.

|
L

« Tiava gexhebroeTe To eoUpvo, TaTATE Ta Kouuma Emdve
kat Kdrw Tautdypova. (Tpia Geutepdhera)
O (QoUPVOC UMOPE! Val YPNOIOTTOINBE( KAVOVIKA.
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Xprion g Aerroupyiag Evepyomoinon/Amevepyomoinan mepiotpe@opievou Siokou Xprion ¢ Aerroupyiag AMOpAKPUVOT 0CPWY

To kouuni Turntable on/off (Evepyomoinon/Amevepyomoinon mepiotpe@opevou Siokou) odc Sivel T Suvatotnta va XPNOILOTOIAOTE QUTH TN AEITOUPYIQ LETA TO YAOILO QaynTwV He EVTovn 0or fj GTav UMApYEL TTONIE KAmVOC 0TO ECWTEPIKO TOU
XPNOLLOTIOLE(TE Leyaha TIIATA TTOU YeiCouv OMOKAN 0O TOV GOUPVO, OTAUATWVTAC T TTEPIOTEORN TOU TIEPIOTPEPOLEVOU GiKoU @oUpvoU. KaBapioTe mpwTa To E0WTERIKG TOU GOUPVOU.

(6vo ot Aettoupyia pn autopiatou ynofuarog) 3 Ao TENEIOETE TO KaBApIoa, TraTrTe To koupn Deodorisation
SHMEIQZH Deodorisation (ATIOpAKPLVGN OOPWV) Yia Va EEKIVITEL QUTOUOTA N AeToupyia.

. ) . . , T ) , , + O ypdvog amopdkpuvang oopwv éxel KaBoplaTel ota 5 A
e QuTAV TNV mepimTwon Ta anotehéopata Ba eival NyGTepo IKavomoinTikd, yiati To Yrioiuo Ba eivat Miydtepo opoIdpoppo.

TUVIOTOUIE VO TEPIOTPEETE U QUTOATA TO TIATO 0TO Pecodiaotnia T Sladikaoiag Pnaiuatoc,

« Mnopeite emiong va mpooappOOETe TO XPOVO TNE AelToupyiag
Deodorisation (AMOUAKPLVGN 0GUWV) TTATWVTAG TO KOULTT

A MPOEIAOMNOIHZH <> /+30s Start/+30s (Evap&n/+30 Seut.).

Moté {n A€ToupYEiTe Tov TIEPITTPEQOHEVO BITKO XWPIC Ve UTIGRXOUY TOGPILO GTOV GOTPVO. Slon * OpeyTog Xpvog amopdkpuvanG oop@v et 15 hem.

Evbéyetat va mpokhnBet mupkayid 1y {nié oo mpoidv.

+  [atrote 1o koupri Turntable on/off (Evepyomoinan/
Turntable on/off Anevepyomoinacn MePICTPEPOHEVOU SioKou). Anevspyonoinon Tov BOHBT]TT’]
0 neplotpepdpievoc diokoc Sev Ba meploTpépeTal.

EpgaviCetal n mapakatw évbeién:

Mnopeite va armevepyorotr|oete 1o Boppntr dnote Béhete.

Q/s2 @ /+30s + [Natiote Takoupmd St;jrrt/+305 (Ew':piqlﬁo 6su1'.y)
Stop / Eco Start kat Stop/Eco (Atakom/OkoAoyikd) Tautdypova. (éva
+ [lava evepyomolroETe Kat TGN TV EQIOTE0PH TOU ( [ ] Seurepolemo)

TIEPIOTPEQOUEVOU ioKOU, TIATATE £V TO oUW

Aev nyel 0 XaPOKTNPIOTIKGC YOG TOU GOUEVOU Katd Tn Mién
Hiag Aerroupylag,

>
©
=2
[=]
E=4
=
[=]
c
<
[=]
§
<
[=]
<

Turntable on/off (Evepyomnoinan/Anevepyomoinon
TIEPIGTPEPOHEVOU §ioKOU).

«  Tlava evepyomolnoeTe kal A o BouBnT, matrote fava
0O meplotpepopevog Siokog Ba mepioTpEPeTaL.

Ta Koupmé Start/+30s (Evapgn/+30 deut.) kol Stop/Eco
SHMEIQSH (Awakomr/OtkoAoyiko) TauTOxpoval. (Eva SEuTepONETTTO)

‘ ; . , . . 0 poUpvog Aemoupyel KavovIkd.
Auté 1o koupri Turntable on/off (Evepyomoinan/Anevepyomoinon mepiotpepopevou diokou) eival GiaBeolpo pévo otn

\emoupyia Un autéuatou Ynaiuatoc,

EMnvika 31
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0dnyo¢ XpoNG HAYEIPIKWY OKEVWY

Mpokeliévou va PnBel To paynTé OTo PoUPVO UIKPOKULATWY, Ta HKPOKUHATa Ba mpémel val gouv T SuvatotnTa va
El0YWERHOLY GTO YaYNTO XWPIG va uMapEouy avtavarkhAoeIC A va anoppo@nBolv amé To TATo Tou XPNOILoToLE(TaL.

Kad ouvéreia, mpémet va Givetal idlattepn mpocoyr Kata TV EMAOYH TwV LAYEIPIKWY OKEUWV. AV 0TO OKEUOC avVayPAQETal OTL
efvat KatdNANo yia poUpvO LIKPOKULATWY, Sev XPelaleTal va avnOUXELTe.

YTOV TIaPAKATW TTiVAKa ava@éEovTal GIAQOPOI TUTIOL LAYEIDIKWY OKEUWY, N KATAMNAGTNTA KAl O TROTIOC XPHONS TOUC O€ POUPVO

UIKDOKUATV.
KatdMnAo
Mayeipikd okein yia poupvo IyoNa
MIKPOKUPATWY
Ahoupvéyapto 24 Mropei va xpnotomnoinBel o LiKpEC TOoOTNTEC yia mpooTaoia
OpIoHéVWY oneiwv armd To unepBoAKG Yraipo. EvdéxeTatva
TipokAnBei Boktaikd T6¢o, v To ANOUUIVEYETO BpioKeTal o)
KOVTG 0Ta TOIYWHOATA TOU QOUPVOU 1 Qv ¥PnOILoTOIEfTal o8
HEYAAN ToodTNTa.
Alokog kpouoTag v/ Mnv mpoBeppaiveTe yia meploadTepo amo 8 Aema.
Mopoghaviva kat mrAva oKeln v/ H mopoghévn, Ta mrAiva, Ta epualwpéva mva katn
PWOPOPIKT) TOPCEAAVN fval OUVHBWS KATAMNAQ, EKTOC av
(PEPOLV LETAMIKH SIOKOGUNON.
Mohueotepikd ydpTva mata v/ Oplopiéva kateuypéva paynTa lval UOKeUaopéva Oe TETola
uiag xpriong ana.
YuoKeuaoleg Tayupayeiou
«  Noxelaand mohuotupévio v/ MropoUv va pnatpomoinBolv yia 1o (éotapa Tou gaynTou.
Tuyov unepBeppavon eVOEXETAL Va TIPOKANEDEL TO NWOILO TOU
TIOAUOTUEVIOU.
+ Xdprveg oakoUAEG 1) X Evbéyetal va macow pwrid.
epnuepida
+ Avakukhwpévo xapti X Mropei va mipoknBei Boktaikd toco.
ETaMIKN Slakdounon
Tuéhiva okeon
«  Emmpanédia oken yia v/ MmopoUy va xonatomoinBouy, eTOc av GEPOUV LETONNKI
poUpvo Slakdopnon.
o JKeUN amo \emto yuohi v/ Mnopolv va xpnaipormoinBoly yia to (éotapa gayntwv i

UYPWV. To AETTTO YUai evOExeTal val OTIATEL 1 val payioeL av
DepuavBel amdropa.

KatdMnho
Mayelpikda okeun yla @oupvo Ixohia
MIKPOKUUATWV
«  [TudhaBala v/ Mpénetva agaipeBei To kaAupa. KatéMnAa pévo yia (otapa.
MétaMo
«  Tida Mriopei va mipokAn el foltaikd oo 1 mupkayid.
«  YUpuata ologiEng
OUOKEUao(ac
KOTEYUYHEVWY TIPOIOVTWY
Xopti
o Midra, QAeavia, v Mo rotpo pikpri¢ xpovikic Sidpkeiag kat (éotapa. Emiong, yia
XOPTOTIETGETEG KAl XapTi NV anopedenon TG EMméov uypaciac.
kou(ivag
«  Avakukhwpévo yapri X Mropei va mpokhnBet Bokaikd t6¢o.
Maotikd
«  oxeia 4 [blaftepa av elval BeppomacTika pe avtoyr otn Bepudtna.
Oplopéva M MaoTIKG eviéyeTat va mapapop@wdolv f va
QTIOXPWHATIOTOUV 0g UPNAEC Beppiokpaoteg. Mn yonatporoleite
TNOTIKT pehaiivn.
o Nogovic peuBpdvn 4 Mropei va ypnaipomoin e yia tn diatrpnon g uypaciag, Aev
Ba mpéneLva épyetal oe enaor e 1o eaynté. Mpooexete katd
TNV agaipean TG peUBPavng, kaBuc evdéyeTtar va dlapUyel
KaUToG aTHOG,
«  JUOKeUaoieC 24 Mavo av pmopotv va Bpdoouy 1y va xpnaidomoinBoly oe
KOTEYUYHEVWY TIPOIOVTWV oUpvoUC, Aev Ba mpénel va elval aepooTeyeic, ToummoTe e éva
TpoUuvL, av ypelaleTat
KepdkoMa 1y hadokoMa v/ Mnopei va ypnotuoroinBei yia T Siatrenon T uypaciag kau
TNV AMOQUYN THTONOHGTWV.
v/ - ZuvioTdTal X - Xprion pe mpoooyr X - Mn aoparég

32 EMnvikd
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00nydc Ynaipatog

MikpokUpata

Tal pikpokUaTa SlEaBUOoLY OTO QayNTO, EAKOVTAL KAl aMOPPOPWVTAL b Tal UYPE, TO Aimog Kal T {ayapn Tou EPIEXEL
Tal pikpokUpaTa auéavouy oe peyaho BB TV KVRTIKETNTA Twv popiwv Tou gaynTou. H peydn kivntikdtnTa Twy Hopiwv
auTav dnpioupyei ToIA Kat n BepudTnTa mou eKAJETAL YrVEL TO ayNTO.

Yhoipo

08nyoc Ynoipatog yia Katepuypéva Aayavika

XpnotuorotroTe &va KataAAnAo yudhivo UmoA upé€ e kamak!, WAOTE e TO oA OKEMAOEVO yia TO EAAYIOTO GuvaTd XPOVIKO
SidoTnua - avaTEEETE GTOV TTVAKQ. JUVEIOTE TO PROIO YIa VAl EXETE TO EMBUUNTO ANOTENETHAL

AvakroTe SU0 popEG KaTa T SIGPKEIQ Tou YNGILaTog Kat ol 9opd HETA To YOI, METE To PGIUO, UMOpETe va mpooBécete
ahdT, LUpwdIKA iy BoUTupo. ZKENAOTE KaTA T SIGPKELD TOU XpAVOU TIAPALOVAG

Mayeipikd oKeun yla Prioipo pe PIKPOKUpaTa:

Tl JayelpIKA OKEON TIDEMEL VA EMTEEMOLY T OIEIOOUON UIKPOKUPATWY, YIal LEYOAUTERN AMOTEAECUOTIKOTNTA. Tal LIKPOKUWATAL
avakhvTat amo pETaMa dmwe avoteidwrog xahuBag, ahoupivio kat XaAK6G, Al umopoly va Sielablcouv Og UNKA Omwg
KEQQAIKG, YUONL, TOPOEAGVN Kal AOTIKG, KaBwg kat o€ Xapti kat EUN0. Ma autév Tov AGyo, TTOTE Un XoNOILOMOIE(TE UETOMNIKA
Soxeia yia To Yraiuo tou payntol.

Tpo@ipa KatdAAnAa yia Prio1po Pe JKPOKUpATA:

Yridpxouv IOMG €0 Too{Uwv KaTEMNAC Y1 PAGILIO HE MIKPOKUHATA, GTTWC TA GPECKA ) Ta KATEYUYHEVA AXQVIKG, T ppoUTa,
10 (UHAPIKG, TO PUCL, Ta SUNTEICKE, Ta GOTIPI0, TAL PAPIa KL TO KPEQC, XANTOEC, KPEHEG KAOTAPVT, COUTIEC, TIOUTIYKEC OTOV OO,
HapUENABEC Kal Toupald Eival EMMiong KOTAANAA Yol PAGILO GE POUEVO LIKPOKULATWY. [EVIKG, TO PRGILO LE UIKPOKUUATA Efval
160VIKO Yla 0moloSHTIOTE QaynTo Ba UmopoUce va mpoeToacTel o eotia. a mapadetyua, Awpévo Boltupo r cokordta
(QvaTpEETe 0TO KEQAAQIO e TIC GUUBOUNEC KA TIC TEXVIKEC).

Ikémaopa Katd tn Sidpkela Tov Pnoiparog

To OKEMAOpA TOU QayNToU Katd T SIAPKEIA TOU YPnoiaTog Eival TON) anUavTike, KaBwe To vepd mou efatuiletal suuBaMeL ot
Siadikasio Ynoipatog e T Lopen atuo. Mmopeite va okemaleTe To eaynto e SIdpopous TPATIOUC T, LE KEPALIKA TIATO,
TNOTIKG KaAOpaTa 1y Slapavr pepBpavn KaTaAnAN yia LIKpOKOUATaL

Xpovol mapapovig
Aol ohokAnpwBel To Priaio, 0 Xpovo mapapovAg eivat anUavTKE SI6T! €Tat e§iotveTal N Beppokpacia 0To E0WTEIKO TOU
oaynto.

Oaynto Méyeog pepidag loxug Xpovog (Aentd)

Imavakt 1509 600W 5-6
0dnyieg
MpooBéote 15 ml (1 koutahid TG colmac) KpUo vepo. XepBipeTe Aol TO APrOETE Va
otafel yia 2-3 Aemmta.

Mrpkoho 3009 | 600W | 89
0Odnyieg
Mpoabéate 30 ml (2 koutahiég Te soumag) KoUo vepo. 2EpRIPETE apoU TO APROETE Va
otofel yia 2-3 Aemmta.

Apaég 3009 | 600W | 78
Odnyieg
MpooBéote 15 ml (1 koutahid T¢ coumag) kpUo vepd. LepBipeTe apoU T0 aPrioETe va
otaBel yla 2-3 \ertd.

Opéoka pacoldkia 3009 | 600W | 7%-8
0dnyiec
MpooBéote 30 ml (2 koutaNiég TN¢ coumac) kpUo vepd. XepPipETe Aol TO APHOETE Va
otafel yia 2-3 Aemmta.

Avdpikra Aayavikd 3009 | 600W | 7-8

(Kapdta/Apakdg/ Odnyiec

Kohapmoki) Mpoobéote 15 ml (1 koutahid TS coumag) kpUo vepd. LepBipeTe ApoU TO aPrioETE va
otaBel yla 2-3 \ertd.

Avapikta Aayavika 3009 | 600W | 78

(KweéQiko oTud) 08nyie
Mpoabéate 15 ml (1 koutahid TE coumag) kpUo vepd. LepBIpETe ApoU TO aPrioETE Va
otabel yia 2-3 hermd.

EMnvika 33
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0dnyo¢ Ynaipatog

03Ny Pnaiparog yia gpéoka Aayavika

XpnoluomolroTe éva KataMnAo yudhivo Umol mupe€ e kamdk. MpooBéote 30-45 ml (2-3 koutahiég g colmac) kpUo vepd yia
KaBe 250 g, EKTOC Qv UVIOTATOL AN TTOGGTNTA VEPOU - QVOTRECTE GTOV TTivaKaL, WrOTE e TO UMOA OKEMOGUEVO Yid TO ENGXIOTO
Suvatd ¥povikd SIAoTNA - QVaTEEETE OTOV VKA. YUVEXIOTE TO PrGILO Y101 VAl EXETE TO EMBUUNTO QMOTEAEHA. AVOKATEYTE pial
©opd Katd T SIGpKela Kal ia popd apol ohokAnpwBel To Yriotuo. Meta to Yoo, umopeite va mpooBéaeTe aAdT,, Lupwdikd i
Boutupo. IkenaaTe katd T SIAPKELD XOOVOU TIAPAWOVIG 3 AETTTV.

ZupBouli: Koure Ta ppéoka haxavika oe opoidpop@a Tepdyia. Ooo o pikpd gival, Téoo o ypryopa 6a Ynbolv.

Oaynto MéyeBog pepidag loxug Xpovog (Aemtd)
Meht{aveg 2509 900W 34
0dnyieg
Koyte Tic pehit(Avec Oe HIKPEC QETEC Kal pavTIOTe e 1 KOUTAME TG oUmag XUO Aepoviol.
YepPipeTe apoU To aproeTe va oTabel yia 3 Aertd.
Mpdoa 2504 \ 0w 441
0dnyieg
Kére tampaoa oe YovTpeC géTec, XepBipeTe agol To agrioeTe va otabel yia 3 Aemd.
Mavitdpia 1259 900w -2
250 243
0dnyieg
TPOETOILAOTE TQ LIKAG MAVITAPIO OAOKANEE KOl Tt HEYAND, KOpLEVa O GETeC, Mnv
TipooBéaete kaBoMou vepd. PavtioTe pe xupd Aepoviov. MpooBéate ahdmt kat mmépL
YTpayyi€re mow 1o oeppipiopia. XepBipeTe apol To aerioeTe va oTaBel yia 3 Aertd.
Kpeupudia 2509 900W 5-5%
0dnyieg
Kote ta kpeppuodia o getec  otn péor,. MpoaBéote pévo 15 mi (1 koutahid g courag)
VEPO.
YepBipete agol 1o a@rioeTe va otabel yia 3 Aemd.
Mimepia 2509 900W 45-5
Kote Ty mimepid o€ PKOEG PETEC,
Matdreg 2509 900 W 4-5
5009 78
0dnyieg
ZuyioTe TIC kaBapIoUEVES TATATEC Kal KOTE TIC o€ GUO ) O TEO0EPQ BLOIA KOPUATIA.
YepBipete agol T agroeTe va oTabel yia 3 Aemd.
ToyyoMt 250 900W 546

0dnyieg

Kourte 10 yoyyUN Og Hikpouc kiBoug. 2epBipeTe apou To aproeTe va oTabei yia 3 \ema.

Oaynto Méyeog pepidag loxug Xpovog (Aemta)
Mmnpokolo 2509 900W 455
5009 78
Odnyieg
MpoEToILA0TE AvBUNIA OUOIOLOPPOU HEYEBOUC. TOMOBETACTE Tal KOTOAVIA OTO KEVTQO.
YepBipete agol 1o agrioeTe va otabel yia 3 Aemd.
Nayavdkia Bpu§eMwv 2509 ‘ 900W ‘ 6-6/2
0dnyieg
MpooBéote 60-75 ml (4-5 koutahigg TG colmac) vepo. ZepPipete apou To aproeTe va
otafei yia 3 Aemma.
Kapéta 2509 \ 00W \ 45
0dnyieg
Koute Ta kapdta o€ opolopopea Tepayia. XepBioeTe agol To agrioeTe va oTabel yia
3herma.
Kouvoumidt 2509 900W 5-5%
5009 75-82
0dnyieg
MpoeToluaoTe avBUANK OLoI6HoP@OU LeyeBoud, KOUTe Ta peydha avBUMIa oTn éon,
TomoBeTAOTE Tal KOTaGVI 0TO KEVTPO. XEQBIPETE APOU TO APriOETE va oTabel yia 3 AemTd.
Koloku6ia 2509 900W 4-4Y;
Odnyieg
Kot o kohokUBla oe éteg, MpoaBéate 30 ml (2 koutaliég Tng coumag) vepd 1y éva
KoppaTaK Boutupo. WRote Ta péxpt va yivouv Tougepd. ZepBipeTe apou To aproeTe va
otaBei yia 3 Aerd.
34 EMnvikd
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08nyoc Pnaiparog yia pult kat {upapikd

POQ::

XpnotomolroTe éva peyaho yuahivo pmo mupé€ pe kamdiki - 1o pull Simaotdletal 0 GyKo KaTd T0 PAOLUO Tou.

WHOTE e TO MO OKEMOOEVO.

Ao ohoxkAnpwBel 0 xpdvoC PNaiUaTog, avakIVAGTE oLV A TO YPOVO TApAUOVAC Kal eooBéaTe oAdTt iy LUpwIKA Kal BouTupo.
To pUl eviéyeTar va éxel amoppo®rioel GAO TO VPG LETA TNV ONOKAYPWON TOU XPOVOU PnoilaToc.

Zupopika:

Xpnotomolrote éva peyaho yuahivo pmoh mupé€, MpoaBéate Bpoatd vepo, pia mpela ahdt kal avakatéyte Kard. Wrote e 1o

ol EeokénaoTo.

AVCKOTEUETE KOTA KalpoUC KAt T SidpKela kat apol oNokAnpwBEei To Yrioiuo. TKEMAOTE To UMoA KATd TO YPOVO TIAPAROVAC KA,

KaTOMY, OTOAYYIETE KON

Oaynté MéyeBog pepidag loxug Xpovog (Aemrtd)
Neuko pult 2509 900 W 15-16
(MigoBpacpévo) 375¢ 17%-18%
0dnyieg
MpooBéoTe T Simdota moadtnTa kpuou vepou. XepBipeTe apol To agroeTe va oTabel yia
5.
Kaatavo pult 2509 900W 20-21
(MicoBpacpiévo) 375¢ 22-23
0dnyieg
MpooBéare ) Simdota moodtnTa kpvou vepou. epBipeTe agol To aroeTe va otabel yia
5.
Avdpikto pult 2509 900W 16-17
(Kavoviko + Aypio POQ1) 08nyiec
MpooBéate 500 ml kpuo vepd. epBipete agol To agrioeTe va otabel yia 5 Aemd.
Avapikta Snpntplaka 2509 900W 17-18
(POTt + Anpntpiaka) 0dnyiec
MpooBéote 400 ml kpUo vepo. 2epBipeTe aQol To agrioeTe va otaBel yia 5 AemTa.
ZupapIKd 250g 900W 10-11
0dnyieg
MpooBéate 1000 mi (e0T6 vepod. TepBipeTe apou To agrioeTe va oTabei yia 5 \ema.

Zéotopa

0 poupvOG IkpOKUATWY Ba (E0TAVEL TO PaynTO € IO LIKOOTERO XPOVO Ao 630 XPeIAlovTal Ot EOTIEC TwV OUUBATIKWV
(QOUPVWV.

Mropeite va ypnotuomolrioeTe we 08nyd Ti¢ Babpibes 1oyvog kat Toug xpdvoug (ECTAUATOC TToU avapépovTal oTov akdAouBo
mivaka. Ot xpdvol Tou avapépovTal Tov Tivaka agopolv Uypd miou Bpiokovtal o€ Bepuokpacia dwuatiou amd +18 éwg +20 °CH
Tiaywévo eaynTo mou Bpioketal o Beppokpacia amd +5 éwg +7 °C.

TomoBétnon kat oKEmaopa

ATo@UYeTE TO (E0TOA PEYENWY TTOCOTHTWY, OTIWG HEYEAa TEUAYIA KOEATOG - £¥OUV TNV TAOT vat PrivovTal umepBOoAKA Katva
XAvouv Tal Uypd Toug Tipotol (eaTafiolv EMIPKWC 0TO KEVTPO TOUC, To (E0TaA LIKOWY TEUAXIWV £lval TTO EMTTUXNLEVO.

Babuieg 1oyvoc kat avadevon

Oplapéveg TPogéC nmopouv va (eataBolv ata 900 W, eviy GMe¢ mpénel va (eataivovtal ota 600 W, 450 Wy akdua kat ota 300 W.
ENéyEre Toug mivakeg yia kaBodriynon.

[evIKa, €ival KahiTepa va (EOTAIVETE TO GaynTo XenoIOmoIVTAC Xaunhéc Babpibec 1ox0og av To QaynTo eival Toueepod, o
LEYAAeC ToodTNTES 1 av mpdkertal val (eoTabel oA ypryopa (. KOETOMITEC).

AvakaTeyte Kald 1 yupioTe To @aynTé and Ty G meupd katé To (Eotapa, yia Kahitepa anmotehéopiata. Omote eivat duvatoy,
QvaKaTtéyte kat TGN mptv amd 1o oepBipiopa.

MpocéCTe 1laitepa KaTa To (E0Tapa UYPWV Kol BREPIKWY TPOPWV. 1a Va amoUYETE va BPAcel TO UYPO KAl Vol EKPAYE! e
QMOTENEGA TV TIPOKANOT EYKAUUATWY, QVOKATEWTE TIPWY, KA T OldipKela kat UeTa To {gotapia. AlatnenoTe Ta 0To oUpvo
HIKPOKUUATWY KOTA TO XpdVO TApAOVIC, XUVIOTOULE va ToToBETACETE 0Ta Uypd éva AAOTIKG KOUTAA 1 éva YUGAVO KOAAKL.
AmogUyeTe Ty unepBépuavon (Kat, ETOUEVWG, TO XUOILO) Tou paynTou. Eival mpoTIOTERO Va UTIOTIUATETE TO XPOVO YnoilaTog
kai va au€AoETe T0 ¥povo (EGTAUATOC, Qv XPEIOOTEL

Xpovot {eaTapatog ka1 mapapovig
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Otav (eotaiveTe QaynTd yia mpwtn ¢opd, Kaho Bal fitav va OnEIWOETE TO XPOVO TIoU XPEIALETAL, YIa IEMOVTIKT avapopd.
Mavta va PePaiveote 6t o (eotapévo eaynTo éxel (eoTabEl e0WTEPIKA.
AgrioTe To eaynTé va o1aBel yia Niyo ETa To (£oTapa £T01 WOTe va EeL N Beppokpacia.
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0 ouvIoTWHEVOC Xpdvog Mapapovig LETA To (éotapia elval 2-4 \emtd, eKTOC av OTOV TIiVaKa OUVIOTATAL AN TIL.
Mpoaéte 1blaitepa KaTd T0 (ETTOUA LYPWV KAl BPEPIKWV TOOPWV. AVTOECTE EMIONC 0TO KEQANIO OXETIKA LIE T WETPA
TPOQUAAENG.

ZégTapa vypwv

Mévta va agrvete éva poviko mepiBwpto TouhdyioTov 20 SeUTEPONETTTWY LETA TV amevepyomoinan Tou oUpvoU, WOTE va
€€lowBel n Beppokpaoia. AvakivrioTe kata To (éatapa, av eival amapaitno kat MANTA va avakivelte petd and to éotapa. lava
ano@UyeTe va BpAoel To Lypd katl va ekpayel kal va pokAnBouv eykalpata, TomoBeToTe éva KOUTAM r éva yuaAvo Kahapidk!
€00 OTOLTTOTA KAl VOKATEWTE Tal TIPIY, Kata T SIdpKela Kat LeTd To (éotapa.

ZéoTapa PPeQIKWY TPOQWY

Oaynto MéyeBog pepidag loyug Xpovog (Aemrta)
Mota (Kagpég, Tacu kat Nepo) 150 ml (1 QAavy) 900w 1-1%
300 ml (2 pheCGvia) 2-2%
450 ml (3 phrCavia) 3-3%
600 ml (4 phtlvia) 34
0dnyieg

B&Nte 10 LyPO o€ ATAvia Kat (EaTAVETE YwpIC va Tl OKENAOETE: T GAT(AVI OTO KEVTPO,
2 Nt{avia To éva amévavl and 1o Mo, 3 EAT{avia o€ KUKAO. AQrOTE T Péaa aTo
OUPVO HIKPOKUPATWY KaTa T GIGPKELQ TOU XPEVOU TIOPALOVIC KAl QVAKATEWTE KaAG.
YepBipete agol 10 agnoeTe va otabel yia 1-2 Aemmd.

Bpegikn tpogn:

AdeidoTe péoa oe BaBU kepapikd maTo. KaAIWTE pe MAAOTIKG KAmAkL AvakaTéyTe kaha Jetd To (éotapal AeroTe va otabel yia
2-3 hemmtd mpotol aepPipeTe. AvakaTéTe kat A kat ENéyETe T Beppokpacia. H auviotipevn Beppokpacia oepBipiouatoc eival
30-40°C.

Bpeqiko yaha:

Ade160Te T0 &N O€ AMOOTEIPWHEVO YUAMVO UTTIUTIEQS. ZEOTAVETE XWPIC Vol TO OKENAOETE. MoTé Unv (€0TIVETE UMUMERO e T
B, kaBuG To pmiumepd evdéxeTat va expayet av umepBeppavBel. AvakivioTe Kahd ot amé To Xpdvo Tapapovi Kat {ava mov
an6 1o cepBipiopal Na eNéyyete mval pe mpoaoyr Tn Bepuokpacia Tou BEERIKOU YAAGKTOS 1 TwV BREQKWY TPOQWY TIPOTOU
TaioeTe 10 pwpd. ZuvioTwpevn Beppokpacia oepPipiopatoc mepimou 37 °C.

Napatipnon:

H Bpeqikr Tpo@n moémel va eAEyyeTal e 181aiTepn TPOaoyT TV T0 GEQBIPIOUO, Yia vVa amo@euxBol Ta EyKaUpaTa.
Xpnotomolrote T BaBLISEC 10XU0G Kat Toug pdvoug miou GivovTal OTOV TIAPAKATW TVAKA WG EVOEIKTIKES TIES yia (EaTaa.

ZEGTapA UYPWV KA TPOPWV

XpnoiuormolroTe Ti¢ BaBuiGeC (0xU0G Kal TOUC XpOvou¢ TTou SIvovTal O QUTOV Tov TIIVAKA WG EVOEIKTIKES TIEC yia (éoTapa.

Touma (maywpévn) 2509 900w 2%-3
350 33%
450g 344
5509 4h-5
0dnyieg
AdeidoTe péoa oe BaBU kepapikd mATo i umoh. KaAUYTE Ue TAQOTIKO KardkL. AVOKATEYTE
KaAd et To (éotapa. Avakatéyte §ava mptv amd 1o opBiploua.
YepPipeTe apou To aproeTe va oTabl yia 2-3 Aema.
Payou (maywpévo) 3509 ‘ 600W ‘ 4h-5
0dnyieg
TomoBetriote 0 payou ot éva BBl kepapikd mATo. KaAUYTE pe TAAOTIKO Kamdk..
AvakaTeuete ava SlooTrpaTa KaTa To (EaTapia Kat Eava ot amo To XpOvo Tapapovic Kal
70 oepBiplopa.
YepPipeTe apou To agroeTe va oTabel yia 2-3 Aema.
Zupapikd pe oaktoa 350g ‘ 600W ‘ 354
(maywpéva) 0dnyieg

TomoBetriote T Qupapika (. omayyétt i Aaldvia) o éva enimedo Kepapikd mato. Kahuyte
LE LeWBpavn yia eoUpvo HIKPOKUUATWY. AVOKATEWTE iy amd To aeppiploa.
YepBipete apou 1o agrioete va otabel yia 3 Aemma.

36 EMnvikd
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ZéoTtapa BPEQIKWV TPOPWV Kal yAAAKTOG

Daynto MéyeBog pepidag loxug Xpovog (Aemta)
FepioTd {upapikd e odhtoa 3504 600W 45 Xpnalpomolrote Ti¢ BaBpIGES 1oXU0G Kall TOUC pAvVoUC TTou GivovTal OTOV TIVAKA WG EVOEIKTIKEG TIEC yia (éoTapa.
(maywyéva) O8nyiec Oaynté MéyeBog pepidag lox0g Xpovog
TomoBetrioTe Ta yepiota QUpapika (my. paBiohia, Toptehivia) oe éva aBU Kepapikod maro. Bpeoiki 1pogri (Aaxavikd 190g 600W 30860t
Kohuye e mhaoTikd kardki Avakatelete avd Slaotrdata katd To (éotapa kat Eavd mpiv +Kpéad) -
aré 10 XpOvo MaPaPOVAC Kat 1o aepPipiapa. TepBipete apol To agroeTe va otabel yia Obnyie
3hemma Aeidote péoa oe BaBU kepapikd mato. WoTe e To mATo OKeNaopévo. AVakaTtéyte apol
o e ) 3509 600W s ohoxhnpwBe o xpdvog Ynoiuiatog Mptv amd 1o oepPipiapa, avakatéyte kahd kat ehéyEte
150g Sl N Bepiokpaoia e mpoooy. 2epBipeTe agol To agroeTe va oTabel yia 2-3 Nertd.
0Bnyie Bpegikdg Xuhog 190g 600 W 20 Geur.
TonoBeTroTe T0 YeUa, ou aroTeNeital amd 2-3 Taywuéva OUOTATIKA, O £V KEPAUIKO (Anuntpiaka + Faha + 08nyieg
TiaTo. KaNOYTe e pepBpdvn Yia poupvo UIKPOKUUATWY. X EpBIDETE 0ol TO aQrOETE val Opoura) AdeidoTe péoa oe BBl kepapikd maTo. YAGTE e TO TIATO OKEMOOHEVO. AVOKATEYTE ApoU
otabei yia 3 Aerma. ohokAnpwBE 0 ypdvog Ynaiuatoc, Mptv amoé To oepBipiopa, avakaTtéyte Kahd kat eNéyEte
‘Etoipo povty Tuptod 4009 600W 6-7 n Beppokpaoia pe mpoaoyr. 2epBipeTe apoU To arCETe va 0TaBel yia 2-3 \ertd.
(maywpévo) O8nyieg Bpeikd ydha 100ml 300W 30-40 Beut,
Ton@aqm& 10 s'romo via osp&pxoua ooVt T'UplOLf oe yungo [Ty nup'si KOTO)\)\H)\OL’) 500ml 1 o e
HeyEBOUG e KamaKL. AVOKATEVETE TIEPIOTAOIOKA KaTd T Sldpkela kal agol ohokAnpwbei n N0 KaL 10 B6UT
Siadikaoia tou (gotapatog, Avakatéyte mow o oepPipiopia. XepBipete agpol To agrioeTe
. . 0dnyieg
va otaBei yia 1-2 Aerd.
AvakKaTETE ) VaKIVAOTE KaAG Kol aBEIGOTE O AMOOTEIWHEVO YUAAVO pmipmepd.
TonoBetroTe 070 KéVTPO TOL TEPIOTPEPSIEVOU Giokou. WriaTe pe To pnoh EeokénaaTo.
Mow amd 1o oepPiplopia, avakivioTe Kahd Kal ENéyEe T Beppokpactia e mpocoyr).
YepBipete a@ol 10 agnoeTe va otabel yia 2-3 Aemd.
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Anéyuén Oaynto MéyeBoc pepidac loyug Xpévog (Aemrtd)
T pIkpoKUUaTa efval évag o) KAAGE TPOTIOE Yia Vol amOPUXETE KATEYUYLEVO GaynTo. Tal IKpOKOATa EEMaYWVOLV Otyd-Otya Moulepika
T0 KATEYUYLEVO payNTO, O€ HIKO XPOVIKO SIATTNa. AUTO Umopel va elval eyGho TAEOVEKTNLQ, Qv EOAVITOUV E0QVIKA Koppéria kotémouAou 5009 (2tep) 180W 14-15
EMOKEMTEC TI0U GV TOUGTEPIEVCITE. ONOKANPO KOTOMOUNO 12009 180W 3234
TaKaTeYuyLEVa TOUNEPIKG TIPETEL va EETayaouV KOAA TTOWV LIAYEIPEUTOUV. AQQIPEOTE TUXOV LETOMIKG 0UpHaTa Kal EETUNETE Tal Obnyiec
ano 1o nfpnu%lyua, ¢l wgrs va OTp/Cl\(\/lO’OU\/ rg uypd (]/T[O mv aﬂowgﬁn, / / / / / M1pwra, TOMOBETAOTE Tal KOUUATIA TOU KOTOTIOUAOU e TNV TIETO0 TIPOG Ta KATW 1} TO
Tonyoﬁsmms i KOT?WUYU&\/O q)oymo o3 s:vo TATO, YWPIC ye T(') OKET{CIVOETE. [eipete T0 MATO, ?‘TpFIWIETE ol uy;y)a Kal aQaIpéoTE Ta GAKAP0 KOTETIOUMO e T0 OTABOC Toc Ta KT O 40 P KEAOIKS TIATo. KaAdTe
evtooBia rg ouvmpompg 6UVOTO'V. Na eNéyxete T0 (Paymo ava (?xoom jatayiova Bsﬁanwﬁens ot §av esppatvaTox. T NETT6TERa €D, GTC T TEPOOVES Kl Ta GKDa e AOUpIVEXaETo, [upioTe agod
Avta ul@orspa KGl/KEﬂTO/TEpCl pépn T,OU KCLT&Q)L/JWEVOU goo\m/rou aexxoouv va ngpa\vovrm, pmopeite va Ta KANOYETE, TOPANBELO HIGGC YPOVOC TG AMBYUENC
TOMOBETOVTAG UIKPES TAIVIES ANOUHIVEYAPTOU YUPW TOUG, KATa Tr IGPKELQ TG amopugng. S 0BipeTe 0900 10 0gHOETE va TaBei yia 15-60 M,
Av n e€wTepiki empavela Tou TIOUAEPIKOU apyioel va Beppiaivetal, oTapatioTe TV anduén kat agrioTe To va otadei yia 20 Yapt
Nemmtd y {oeTe. . .
EﬂTQ’ nporo%) OUVEXIO‘,ETE ) ) ) o ) ) Oéta Yapioy 2009 180W 6-7
ApriaTe To YAp1, TO KpEag Kal Ta TOUAEPIKA va aTaBo0v, TIpoKELévou va ohokAnpwBel n amdyuén. O xpdvog mapapovrc yia Ty
m\AoN amduEn Ba ToikiMel, avahoya e Ty TOa6TNTa Mo amoWUxeTal. AVaTOEETE GTOV TAPAKATW THVaKO. OMkAnpo Ydpt 4009 180W 11-13
TupBouli: Ta Te6QIUa amoPyovTal KANITERA GTOV £lval EMMedA TAPA GTaV £XOUV LEYANITEQO TIAYOG KAl Of LIKOOTEPES Obnyiec
oot TEC XpetdlovTat AyoTepo xpdvo amd Ti¢ Leyahutepes, Na Bupdote autr T oupBoulr Tav KaTaUyETe Kal amoyUyeTe ToroBetraTe 10 KaTeYuyEVo YapI OTo peaov evag pnxoU Kepapikov Tdrou. Torobetrote
TPOQILAL. O AETTTOTERQ LEPN KATW a6 Ta TayUTERQ pépn. KaONITE TIC AETTTEC AKPEC TWY QIAETWY
Kal v oupd Tou oAdKAnEoU haplot e ahoupivdxapTo. lupiote agpol mapéNBel o padg
Mo v amdwuén kateyuypévou payntol amd Beppokpacia mepimou -18 €wg -20 °C, xonaILOMOOTE Tov TAPAKATW TTIVAKA Yo . .
) xpdvoc Te amopuénd!
afiodiiynon. YepPipete agou 1o agrioete va otabel yia 10-25 herrta.
Qaynto MéyeBog pepidag laxug Xpovog (Aemta) Opouta
Kpéag Moupa 300g 180W 67
Kipac 2509 180W 6-7 0dnyieg
5009 8-13 An\iate Ta ppoUTa ot éva pryd, GTPOYYUAG YUGAVO MATO (Lie Heydn SIGLETPO).
SR 20g 150w 78 : YepPipeTe agoU To agroeTe va otabel yia 5-10 Aea.
. Yooui
0dnyieg
. . . . . . . YTpOYYUAG YwudKa PACTE 180W 1-1%
ToroBeTAoTE TO Kp£QG oToV TIEPIOTPEPSLEVO Bioko. KaNIYTE TIC AeTTTOTEPEG AKPEC pe )
) ) R o ) (kaBévamepimou 50 g) 41e 2%-3
aloupveyapTo. [upioTe agol mapéABel o UIadE xpdvog Te amohuéng!
YepBipete agol 1o agrioeTe va otabel yia 15-30 Aemd. Toot/Zavtourg 2509 180W 44,
0dnyieg
TomoBeTioTe Ta 0TPOYYUA YwHAKIA OE KUKAO 1) TO Wi opt{ovTiwg Endvw o€ YT
kou(ivag, 0To Péoov ToU TIEPIOTPEPAIEVOU Siokou. TupioTe apoU MapéABel 0 LIodC XpOvOg
e amdpuénd LepBipete agou To aproete va otabei yia 5-20 A,
38 EMnvikd
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TkpIA

To Bepavtikd otolyeio Tou ykpih Bpioketal Katw amd Ty 0po@r Tou GoUpvou. Aertoupyel dtav n mopTa eival KAELOTr
Kat o meEPIOTPEPOLEVOC Giokog meplaTpépeTal. H meplatpopr| Tou Siakou Bonba to eayntd va podilet mo opoiduopga. H
TipoBéppavan Tou YKPIA yia 3-5 Aerrtd Ba kavel To eaynTo va podioel tayUtepa.

ZKe0N yla 1o yKpIA:
Oa mEEMEL VOl gival TTUPILIXA KAt LTOpOUV Vol TTEPIEXOUV ETAMO. My XpnoILomoIroeTe TAOTIKG OKEUOC OmoloudrTIoTe Ei60UC,
ylati pmopei va NwaeL.

Tpo@ipa katdAAnAa yia PRGIpo 7o YKpIA:
Maidaxia, Noukavika, HmpICONES, PMQTEKIT, UTEIKOV Kl XOIDOEP, AETTTEG HepiOeC Paploy, GAVTOUITC Kal GAwv Twv 10t Ta 0T

LIE YEuon,

Inpavtikg moparipnon:
Orote xpnatuomolettal n Aerroupyia povo ykph, aac umevBupiCoue 6Ti Ta TpoQIUa Tpemel va ToroBetolvTal atny YnhoTepn
0xapa, eKToc av ivetat SlagopeTiki odnyia.

Mikpokupata + MkpiA

AutA n Aerroupyia Ynoipatog ouvduddel v aktivoBorolievn BepuoTnTa amd To YKPIA We TV TaXUTNTA ToU YnailaTog pe Ta
HIKpOKUaTa, AeiToupyel pévov 6tav n mépTa eival KAEIOTH Kall 0 TIEPIOTPEQPOLEVOC SIOKOC TEPIOTPEPETAL. AOYW TNE TTEPIOTPOPAS
TOU TIEPIOTPEQGEVOU iakou, To paynTod podilel OpOIOHOPEA. € AUTO TO UOVTENO UTIAPXOUV TREIC OUVBUACTIKEG AETOUPYIEC
600 W + Tkpi\, 450 W + Tkpih kat 300 W + Tkpi\.

Mayeipikd oKeln yia Prio1po e PIKPOKUHATA + YKPIA

Na xpnatpomoleite okeun mou SlamepvivTal amd Ta pikpokUpata. Ta okeln 8o mpénel va eivat mupiaxa. Mn xpnolpomoleite
LETAMIKA OKEN LE T 0UvBUAOTIK Aermoupyia. Mny XonoLUomolroeTe macTikd oKeVog omoloudroTe €i60ug, yiaT Umopel va
NWOEL

Tpopéq KATAAANAEC yia PriOIHO pIE PIKPOKUHAT + YKPIA:

Tooéc KatEMNAEC yia Priotpo e T ouvduaoTIKA Aertoupyia elval OAa Ta 6 payelpepévou gayntol mou ypelalovial (éotapa
kai Epownalo (my, ayelpepéva {upaptka), kaBwg kai eaynTa mou yeelalovtal CUVTOHO Xpovo Ynailatod, yia va EepoinBei

n emgavelc. Emiong n Aemoupyia aut pmopet va xpnatpomoinBel yia Lepideg payntol pe peydho mdxog, mou ypeialoval
Eepoynuévn Kattoayavr| EMEAVEL (Y. KOUUATIA KOTOTOUAOU, Va Ta YUpI(ETe 0TN EON TOL XPOVOU Ynoiuatog). AVaTpétTe oTov
TTVOKQ TOU YK\ Y10 TIEQIO0OTEPEG AETTTOPEQELEC.

InHavTIKA Tapatipnon:
Orore ypnaluomolftal n cuvSUATTIK AerToupyia (UKPOKUHATA + YKPIN), 60 unievBupi(oupe OTL Ta TPOGILA TRETEL VA
TomoBeTouvTal 0Ty YPnAdTeEPN OxXAPa, ekTdG av Sivetal SlagopeTikr odnyia. Avatpétte oTic odnyie¢ mou Givovtal oTo MapakaTw

Sidypaypa.
Banpémel va yupiCete o paynTo, av BéheTe va podiCet kat amo Tig 500 TMAEUPEC.

08nyoc Xpriong yKpIA yia vwma Tpo@ipa

MpoBeppdveTe T0 YKEIA 0TN Aerroupyia YKo yia 2-3 Aema.

XpnotpomotroTe Ti BaBuideC 1oxV0C Kal Toug xpovoug ou SivovTal aTov THVaKa WG EVOEIKTIKES TILEC YIa PriOIUO OTO YKPI\.
Xonotomoleite ydvia poupvou dtav ByaleTe To paynTo.

Nwmd tpé@ipa MéyeBog pepidag laxug 1 Bripa (Aemta) 2 Bripara (emrtd)
Déreg To0T 41ep Movo ykoIA 34 2-3
(kaBepia 25 g)
0dnyieg
TomoBeTAOTE TIC PETEC TOOT OTNV Y| 0xa, T Wia Gma otny GMn,.
Nropdreq Yntég 4009 (2 Tep) ‘ 300 W + ko ‘ 5-6 -
0dnyieg

Koure Tic vouareg otn péon. AmawoTe Ayo Tupi endvi Toug, TomoBeTraTe Tig KUKMKA O€ éval

enimedo, yudhvo mupé€. TomoBetioTe To oty YA oxapa. AgrioTe va taBolv yia 2-3 Aerd.
47u3009) 300W -+ Mkpih 45 \ -

0dnyieg

Mpwrta PAOTE TIC PETEC TOU Pw IOV, TOMOBETHAOTE TO PEUYAVIOEVO YWyl e T yapviToUpa

otV Ynhr) oxdpea. AeroTe va ataBoly yia 2-3 Aemd.

Dpuyaviopévo Ywpi pe
VTOMATO Kall TUpE

EMnvika 39
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Nwma tpogipa Méyeog pepidag loxug 1 ripa (Aemtd) 2 Bripara (Aemtd) AgpoBeppik6
XaBavéQiko Toot 41ux (500 g) 300W + kpih 56 To YroIUo e 0EpoBEPpIKG AMOTENE! TV Tapadosiakr Kat WwoTH H£B080 ayElp&UaToC Oe CUPBATIKG PoUPVO e (0O aépal.
(Zapmév, Avavdg, Déte | O8nyieg H B¢an Tou BepuavTikoU GTOIKEIOU KAl TOU QVEIOTH A €lval 0TO oToBio TolXWHA, £T01 WOTE VO EMTPETETAL N KUKAOPOpIa TOU
Tuplov) MpdTa YroTe TIC PETEG TOU Puwpuol. TOMOBETAOTE T0 PPUYAVIOHEVO Ywpi i T yapviToUpa Beppob agpa. Auth n Aemoupyia umoopiCetal amd To emaviw BeppavTIkd oToyElo.
oty Ynhrj oxapa. AeroTe va otaBouv yia 2-3 Aema.
Matdreq Yntég 5009 ‘ 600 W + Tko\ ‘ 7-8 ‘ Mayetpika oKeUN yia PHOIHO PE AEPOBEPHIKO:
Odnyiec Mnopolv va xpnaipomoinBoly GAa Ta LAayELRIKA OKEUN TIOU £ival KATAMNAQ yia PrOIUO O GUUBATIKO YOUEVO, TAIG Kat KOMEC
Koyre g natdeeg ot iéon. TonoBeTrote TG KUKAKG EMavw 0TV Wnhrj 0XAPQ, HE TV KoppévN Ynoiuiatoc - oTISAMOTE Bat yPNOILOMIOIOUCATE KAVOVIKG! € évay GUBATIKO QEPOBEDUIKG OUOVO.
TI\EUPATIPOG TO YKOIA.
Matdrec/Aayavika 4509 ‘ 450 W+ Tkpth 9-11 ‘ Tpopéc katdAAnAec yia Yrictpo pe agpoBeppiko:
oykpartév (naywpéva) Odnyiec Oha Ta pmokdTa, Ta Kekdkia, Ta PONA Kol Ta Kelk Ba mpémel va Yrvovtal e autr T Aettoupyia, kaBwg kat ta movoia Kék
TomoBeTAOTE TO PPETKO OYKOATEV OE €Va LIKPO, OTPOYYUAG TTUPEE TidTo. TomoBeTroTe To midTo (POUTWY, T GO KA T0l COUPME.
ot Ynhrj axdipa. Metd to Yriciuo, agriote va otabel yia 2-3 Aemmd.
Ynta pida 2 uiha (nepiou 300W + kot 78 Mipokupata + AgpoBeppikd
4
P 09 Auti n Aermoupyial auvOUALEL TV EVEPYELD LIKPOKULATWY e TOV BEPUO a€Ra Kall ETOL LEIDVEL TOV XPOVO PNGILATOC, £V TO
I nYlEC N ) ) ) 5 \ aynTd podOAVETal Kal QTIOKTA TPayavH) UeN.
PUTITOTE T UAAC, OPQIDECTE T KOUKOLTONA KOIYEIOTE T Je OTARIOEG KATHOPHEAAO. To rioipo pe aepoBepuikd amotehel Ty mapadoaiakr kat ywoTr peBodo Ynaiiatog oe eolpvo pe Beppd aépa o ormoiog
MoomohioTe Ta Ue pEteg apuydahou. TomoBeTrioTe Ta Uriha Og éva Py TIATO TUEES, . . . . ) ] .
) Slayéeral péow evog avepioTrpa mou Bpioketat oto omiabio Toiywia.
TomoBetoTe To MdTo aneuBeiag oTn yaunAr oxapa.
Koupdrtia kotomoulou 5009 (2tep) ‘ 300W + ko ‘ 8-10 ‘ 68 MayEIpIKG GKEUN PE PIKPOKUMAT + AEPOBEPHIKO:
0dnyieg , , , . . . . . , . .
) ) ) ) ) ) ) Mpénelva mTpémouy T SlanepatoTnTa TwWv HIKPOKUHATWY. Mpémel va elval katdhMnha yia xpron oe goupvo (yudhva, kepapikd
ANEIVTE TO KOUUATIO TOU KOTOTIOUAOU e AL Kal raxapikd. TomoBeTroTe Ta KUKNKA 0T ) ) ) e , ) ., ) )
T R ; ) ) 1} TOPOENVIV XWPIG LETAMIKT SIaKGGUNGN) KAl Va EVaL TOPELPERT] LE TQ LAYEIPIKA OKEUN TIOU TTEPYPAPOVTAL OTNV VOTNTA
PnAr) oxépa. Meta to Yrioto oto ykpih, agrote va otabouv yia 2-3 Aerra. .
MikpokUpata + kpIA.
Wit kotomoulo 1200g [ 450W+ ko) 1819 17
OBnyiec Tpo@ipa KatdAANAa yia YriGIHo HE MIKPOKOHATA + 0EPOBEPHIKO:
ANeiTe 10 KoTOMOUAO e Aad! kat piraxapika. TonoBeTroTe To kotamouho atn xapn\i axdea. } ) , ) . , , o o , .
o , ) ) Oha Ta €i6n Kpedtwy Kal TOUAEIKWY, LOYEIPEUTA TNG KATGAPONAG Kl OYKOATE, APPATA KEIK KAl ENAPPLA KEIK GPOUTWY, TITEC Kal
Metd 1o Yrioipo oto ykpih, agriote va otabel yia 5 Aemrtd. ) , . )
— TAPTEC, YNTA AAYQVIKG, KEKAKIA Kat Ywpid.
Wité Wt 4005009 | 300W+Tkoh | 57 \ 51615
0dnyieg
AgiyTe TV méToa Tou Paplou e Madt kat mpooBéaTe pupwdikd kat umayapikd. TomoBetiote
600 Pdpia ima-Sirma (e To Ke@A Tou evog TAGL 0TV 0UPd TOU GANOU) TIAVW oTNY YN
LETAMIKA 0xG0a. MeTa To Yriaipo ato YKok, a@roTe val aTaBouv yid 2-3 N,
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08nyog xpriong agpoBEePHIKOU yia VTG Kot KATEYUYHEVA TPOPIpA

MpoBepudveTe T0 agpOBEPLIKG Le T Aerroupyia autopatng mpoBépuavong péypt v emBupntr Beppokpacia. Xpnalpomorrote
TIC PUBLICEL KOl TOUG XpOVOUC TTOU SivovTal OTOV TIVAKQ LG EVOEIKTIKES TILEC YOl PrTILO L€ AEPOBEPUIKO. XPNOILOTIOIEITE YavTIa
@oUpvou dtav Byalete To paynTo.

Nwnd Tpd@ipa MéyeBog pepidag loxug 1BApa(Aenta) | 2 Pripata (Aemtd)
MITZA
Kateyuypévn mitoa 3009 1 Brua 300W+200°C 11-12 23
(Mpoynuévn) 2 BriuaTa ykpih
0dnyieg
TomoBetoTe TV Titoa 0T XN\ Oxapa.
Metd to Wriaio, agrioTe va otabel yia 2-3 Aemd.
ZYMAPIKA
Katepuypéva halavia 4009 1 Brua 450 W + 200°C 15-16 56
2 Briuata aepobeppikd
200°C
0dnyieg
TomoBeTAOTE TO (PayNTO O YuAhvo TUPES OKEVOC KATAMNAOL LeyEDOUC 1 aprOTE TO aTNV
apxIkr) ouokeuaoia (BeBaiweite Ot gival KataMnAo yia xprion o€ LIKPOKUUATA Kl pOUPVO).
TonoBetote Ta kateyuyéva QULapIKa oykpatév oTn yaunArf oxapa. Meta to Yroilo, agrote
va oTaBouv yia 2-3 ema.
KPEAZ
Y6 Bodvo/Apvioio 1200-1300g 600 W +180°C 20-23 10-13
kpéag (Meaaio péyeBod) 0dnyieg
Aeire To pooydpy/apvi pe Madt kat mpooBéate mmépl, aAdTt kat ampika. TomoBeTrote 10
Kpéac oTn YaunAr oxapa, apxIkd pe Ty meupd Tou Aimoug mpog Ta katw. Meta 1o Yoo,
TUNETE TO 0E ANOUUIVGYOPTO Kal aQroTe To va oTaBet yia 10-15 Aema.
Y6 kotémouho 1000-11009 450 W +200°C 20-22 ‘ 20
Odnyieg
ANeiyTe T0 KoTOTOUNO e MBI Kal maxapikd. MpwTa TomoBETAOTE TO KOTOMOUAO L TV
T\EUPA TOU OTABOUC TIPOG TAl KATW Kall PETE We TNV TAEUPE TOU 0THBOUE P0G Ta TIAVW, OTN
XaunAr) oxdpa. Agriote va otabel yia 5 Aemrtd.

Nwmd tpo@ipa MéyeBog pepidag loxug 1Bnipa(hentd) | 2 Pripata (\emtd)
yomi
Opéaka oToyYUNd 6Tpx (3509) 100W+180°C 8-10
Ywpdkia 0dnyieg
TomoBetriote Ta 0TPOYYUN PwpdKia KUKNKG 0Tn XapnAr oxdpa. AgrioTe va otaboly yia
2-3 hemmtd
YkopdOYwHo (Maywpévo, 2009 (1 tep) ‘ 180W+200°C ‘ 8-10 ‘
Mpoynuévo) 0dnyieg
TomoBeToTe TV MayWHEVN UMAYKETa O€ YT Ynofuatog ot yaunA oxapa. Metd o Yroiuo,
aprioTe va otadet yia 2-3 \ertd.
KEIK
Kéik papumpe 5009 Mévo 180 °C 38-43
(Dpéoxia (oun) 08nyieg
TomoBetriote T ppeéokia (upn o€ éva LIKPO HaUPO Kal 0pB0YWVIO UETOMIKO Tai (UrKog
25 cm). TomoBeTioTe To KEK 0T YaunAr) oxapa. Metd To Yrioipio, aproTe va oTaBet yia
5-10 hertd.
Mikpd kéik (Dpéokia {oun) 10x28g Movo 160°C 26-28
0dnyieg

Mukiopata (Opéokia (opn)

Kareuypévo Kéik

TomoBetAoTe opoIdHop@a TN @pEokia (N OE XAOTIVA POPLAKIA Kal TOTBETAOTE Ta o€ Ta
Ynoiuatog ot yaunAr oxapa.
Med o rioipo, agriote va ataBolv yia 5 Aemd.

200-250g Movo 200°C 15-20
0dnyieg
TomoBeToTe Ta Maywéva Kpouacav oe XapTi Ynoilatog otn XapnAi oxdea.
1009 | 1sow+isC | 180 |
0dnyieg

TomoBetioTe 1o KaTeYuypévo Kék ameuBeiag otn xaunA oydpa. Metd Ty amoyugn katto
Céotapa, agriote va otabel yia 15-20 Aerrta.
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00nydc Ynaipatog

Napaockeun pappehadag
TomoBetroTe 600 g ppoUTwv (1. Sla@opa Houpa) ag YuAvo UmoA upeS katéMnou peyéboug Le kamaxt NMpooBéote 300 g
(Gyapn OUVTAPNONG KAl QVAKATEYTE KNG

ZupBoulég Kat CUOTAOELG

Nwotpo foutipou
) : ) o ) : o Wriote okenaopévo emt 10-12 \emtd ota 900 W.
TomoBetAote 50 g Boutupo ot éva pikpd BaBU yudhwo mdto. KahowTe Le TAaoTIKG KamakL. ] ) ) ) ] ) . . o ) o
) ) ) ) i AvakaTéyTe TOMEC PopEC KaTd To Prioluo. ASeIG0Te TO pelypa kateuBeiav oe pikod Balakia papperddag e BIOWTO Karmdk..
Zeatdvere yla 30-40 deutepdemta ata 900 W, péxpot va ol To Boutupo. ) ) ) )
Agriote va otabolv okenaapéva yia 5 Aemtd.
Awaipo gokoAdtag A .
Napackeun) moutiykag
TomoBetriote 100 g GokoAdTa o€ vat iKpd BBl yudhivo maro.
) i g ) U pop ) ! ) Avapei€re o pelypa moutiykag pe (ayapn kat yaha (500 ml) akohouBwvTag Tic 0dnyieg Tou TOPACKEUOOTT KAl VAKATEYTE KON,
ZeoTdvete yia 3-5 hermtd ota 450 W, péxot va Nwoe ) GoKoAATa. . . o . A A .
Xpnotuorotrote YudAivo o Up€E KataMnAou peyEBoug e KarmdkL, WrjoTe okemaoiiévo emi6,5 éwc 7,5 herrta ota 900 W.

AvakaTéyTe ia 1 GU0 QOPEC KATA TO NWOIO. XPNOILOTIOLE(TE YavTIa poupvou 6Ttav Byalete To mdto!
Yrepian bt gopec . APMO yavmagom BréC AVaKATEYTE KA TIOMEC (POPEC KATA TO YRTILO.

NAwotpo pehiod mov éxel KpUOTAAAWOEL
hol KELKp KaBoupdiopa apvydalov
TomoBetriote 20 g kPUOTAMIKOD PENOU Ge éva Likpd Babu yudhvo mdTo. ) . ) , , o ’ .
) ) o ) ] Am\GaTe opoI6popea 30 g PETwV apuySAAou O éva KEpaIKG TATO pEaaiou peyedouc,
Zeotavete yia 20-30 Geutepoherta ota 300 W, péxpic GTou Nwoel To HEN. ) ] c ) ) )
AVOKOTEYTE QPKETEC POPEC KATA TO KaBoUpvTiopa yia 3,5 éwg 4,5 herrtd ota 600 W.

Moo teharivne Apriote va oTaBel yia 2-3 Aemta aTo goUpvo. Xpnalpooleite yavtia goupvou otav Byalete To mdto!

Amdote Ta §npd e0OMa (ehativng (10 g) €7t 5 AemTtd o kpUo vepo.
TomoBetriote T otpayylopévn (ehativn o€ éva UIKO UMON TTUPEE,
Zeotdvete yia 1 Aerrd ota 300 W. AVaKaTeYTe PETA T NWOIUO.

FAdoo (yia KEIK Kat ToUpTEC)
Avakatéyrte yAGoo otiyrc (mepinou 14 g) e 40 g (ayapn kat 250 ml kpuo vepo. WhoTe xwpig okEmaopa oe YuaAo pmo mupeS
via 3,5 éwc 4,5 \emta ata 900 W, péypt 1o YAGoO va yivel Slapavec, Avakatéyte Guo opéq katd To Yraiuo.
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Avtipetwmion mpoPAnudTwv kat Kwdikoi minpopopiwv

Avtipetwmion mpoAnpaTwy

Av avtipeTwiete kamolo armd Ta mapakatw mEoBALATA, SOKIUAOTE TIC AITELS TOU QVaQEQOVTAL,

MpoBAnpa ‘ Artia Evépyela
Tevikd
Takoupma Gev pmopotvva | Evdéyetal va éxouv mooTel Evec ouaieC | ApaIpEOTE TIC EEveC ouaieC kal mpooTiabrioTe
natmBoly woTa. QVAPEDQ OTA KOUWTTI. ava.

lla Ta povtéha aer¢ Yypacia oty
€CWTEPIKA EMOAvela.

YKoumioTe Ty uypacia amd Ty EEWTEQIKY
EMPAvELD.

H \erroupyia yovikol kheidwparog eivat
EVEQYOTIOINUEVN.

ArtevepyomoIraTe T Aermoupyia yovikou
KAEIOWHATOC,

Nev guoaviCetaln wpa.

H otooyikr Aermoupyia
(eCotkovounong evépyelag) eival

AnmevepyorolraTe Tv olkohoyik Aerroupyia.

MpopAnpa Artia Evépyela
0O poupvog amevepyomoletal | O Qoupvog Privel Yia IaPATETAEVO MeTé amd Yriotuo yia MapaTETapEVO YPovIkd
Katd T Aroupyia Tou. XOOVIKO S1G0TNUAL SIG0TN A, AQAOTE TOV YOUPVO VAl KPUWCEL

0O avepotrpag YOENG Gev Aermoupyel.

BefBaiwbeite 61t akoLyeTal o 0 oV
QUePIoTrpa YOENG.

MpoomaBeite va xonoIOMOCETE TO
(QOVPVO XWPIC va TEPIEKEL PayNTO.

TomoBetoTe QaynTé 0To YoUPVO.

Aev undpyxe! EMOPKAG XWPOS

Yndpyouv avolypara elcoou/eéodou oto

€CAEQIOLOD Y101 TO POUPVO. EUMPOC KAl TO THiow EPOC TOU (OUEVOU Y
€aeploo.
Aot peire Ta didkeva mou kabopilovtal atov
00ny6 £yKATAOTAONC TOU TTPOIOVTOC,
MoMam\d @i¢ Tpopodooiag KaBopiote pévo pia mpiCamou 6a

xpnotuorolouvtal oty idia mpida.

XPNOILOMOIE(Tal Y10 TO (poUpvO.

AxoUyeTal Eepoc fyog katd
TN xprion kato poupvog ev
\emoupyel.

To Yrioio payntov og
oteyavorolnpéva doyeia ry oe Goyeia
LIE KATIAKI EVOEXETAL VA TIDOKANETEL
Eepolcriyouc,

Mn xpnotomoleite ateyavomolnuéva Soxeia,
kabwg evééyetal va okacouv Katd T Sidpkela
T0U Ynoiuatog Adyw ¢ SlaoToM¢ Twv
TIEPIEXOLEVIWY TOUG,

mheupd.

EVEQYOTIOINUEVN.
0 @oupvog Sev Aemoupyet. Aevmapéyetal pevpa. Befawbeite ot mapéxetal peva.
Hnopra eivat avoy. Kheiote Ty mopta kat mpoomadriote Eavd.
Ot pnyaviopol ao@aheiag avolypatog AgaipéorTe Tic Egvec ouaiec kal ipooTiaBroTe
TI6OTOC Eivat KAAUUUEVOL e EEVEC ava.
ouoiec,
O poUpvog oTapaTA eV O priotng avoiée Ty mopTa yia va AQOU YUPIOETE TO GaynTo Mo TNV AN
AemoupyeL. YUPITELTO GaynTo amd TV M T\EUPA, aTroTe Eavd To kouuri Start/+30s

(Evap€n/+30 8eut.) yia va apyiceiva
Aeoupyel 0 poupvoC,

H efwrepikr| emdveia

TOU POUPVOU lval TTOND
(g0t kata T GIGPKEI TG
\eroupyiac.

Aev UMGPYEL EMOPKIC XWPOG
€£0EPIOLO Y101 TO GOUPVO.

Yndpyouv avolypata e10660u/e€66ou aTo
EUMPOC KL TO TIIoW PEPOC TOU OUEVOU

yia e€aeplapd. Alotnpeite Ta didkeva oy
kaBopiCovtal oTov 08Ny EyKATAOTAONC TOU
TIPOI6VTOG,

Yndpyouv avTIKElleva ENGyvw OTo
(QOUPVO.

AgaipéoTe OAa Ta QVTIKE{IEVQ TTOU UTIGRKOUV
EMAVW OTO POUPVO.

Hnopta Sev pmopei va
avoi€el owoTd.

Ynoheiupata eayntoU eival KoMnpéva
QVAKEDQ OTNV TTOPTA KAl TO ECWTEPIKO
TOU (OUPVOU.

KaBapiote 10 @oupvo kai, oTn cuvéxeld, avoite
v népta.
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Avtipetwmion mpoPAnudTwv kat Kwdikoi minpopopiwv

MpdfAnpa

Artia

Evépyela

MpopAnpa

Awia

Evépyela

H 6¢ppavon,
ouunepapBavopévng e
Aermoupyiag (eotdpatog, Sev
Aermoupyel owotd.

0O golpvog evééyetal va pn
\emoupyel, Yrvetal oA eaynto
| xonolLomololvTal aKataiMnAa
HQYEIPIKA OKEUN.

ToroBetroTe éva AT{avivepd ot éva Soyeio
KATAMNAO Y10 OUPVOUC UIKPOKUUATWY Kal
XONOILOTOOTE Ta IKpOKUpaTa €7 1-2 Aema
ylava enéyEete av 1o vepd (eotalvetal Melwote
TNV TIOOGTNTA TOU QayNToU Kol apyioTe §ava

N Aermoupyia. Xpnatuomolrote éva oxeio
ynoiuatog e enimedo mubpéva.

0O golpvoc apyilet apéow
vaU\ermoupyei Gtav ouvdéeTal
OTNnV apoxr PEUHATOG,

H mopra Sev éxel kheioel owoTd.

Kheiote v mopta kat eNéyete §ava.

O @olpvog exmépmel
NAEKTPIOUO.

H mapoyr peupatoc iy n mpia Gev éxel
VelwBel owotd.

BeBawBeite dtin mapoyr| pevpatoc katn mpida
éxouv yelwBel owota.

aoBevec 1y Sev evepyomolettal.

Heyaho xpoviko Sidotna.

H \emoupyia &emaywpatog Yrvetat oy paynto. Melwote Ty moodTnTa Tou payntou Kal apyiote
ev exteheftal €ava Aerroupyla.
To eowTePIKO U elval H mopra éxel mapapelvel avolyt yla To E0WTEPIKO QWG EVOEXETAL VA

QEVEQYOTIOLETAL AUTOLOTA GTOV EKTENEITAL

n okooyikr Aeroupyia. Kheiote kai avoi€te
€avd TV mopTa 1y atroTe To Koupri Stop/Eco
(Awakomr/OtkoAoyIKO).

1. X1dleivepo.

2, Avadidetal atpoc péow
Hag yapapddag oty
népTa.

3.  [lopapévelvepd oto
GOUPVO.

Evbéxetatva undpyel vepd A atpde
OF OPIOLIEVEC TIEPITTWCELG, AVaNoya
LiE T0 paynTd. AUTO Gev anotehe
Suohermoupyia Tou poupvou.

AQrOTE TO OUPVO VA KPUWOEL Kal, OTN
OUVEXELD, OKOUTTIOTE TOV € IOl OTEYVN TTETOETa
ylaTa mara.

To E0WTEPIKO PG Elvall KANULUEVO aTO
E¢vec ouolec,

KoBapioTe 10 e0WTERIKG TOU POUPVOU Kal
eNéyre Eavd.

H pwrevdtnta oto
E0WTEPIKO TOU POUPVOU
TIOIKIMeL

H ourenotnta oMAler avahoya e TiC
aMayéc oty 6060 1oxUog, cUHPwvVa
e TN Aemoupyia.

Otoayéc otnv 6060 10XUOC KATA TO YRGILO
Sev anoteholv Suchermoupyia. AuTo dev
anotehel GUOAEmoUpYia ToU PoUpVOL.

AxouyeTal éva
TIPOEIBOTOINTIKG OTjua KT
0 Yrioio.

Av xonotporoteftal n Aeroupyia
QUTOHATOU PNoipaTog, aUTO T
TPoeIGOMOINTIKG o onpaivel &t eival
(A VO YUPICETE O TNV GMn Teupa
0 PayNTd KaTA TO EEMAYWHQ.

Ao yupioeTe To Qayntd amd Ty aGMn
T\EUPA, TaTrOTE Eavd TO kouuri Start/+30s
(Evap€n/+30 8eut.) yia va apy(oe! kat oA va
AEoupyei 0 poUEVOC,

To rioipo Teheiwae, MG
0 QEMIOTAPAS YOENG
emoupyel akopa.

Ma va e§aepioel 1o poupvo, o
avepioTrhpag YOgnG cuveielva
Aeroupyei yia mepimou 3 Aemtd petd Ty
0MNOKApWON TOU YN ailaTog,

Auto bev anotehei Suoermoupyia Tou poUpvou.

0 poupvog dev Bpioketal o
anohuta opilovtia Béon,

0 poupvoc elval TomoBeTnévog oe
QVOHOIOLOPP ETIPAVELD.

BeBaiwBeite 11 0 povpvOC ival TomoBeTnuévog
0€ Jia mimedn Kat oTabepr) EMOAvela.

MpokahoUvTal omverpeg
Kkata ) lpKela Tou
ynoiuarog.

Xpnaiuormolouvtal detaikd Soxeia otn
emoupyia Ynaiuatoc Ay EemaywpaTog,

Mn xpnotomoleite etalikd Soxela.
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KIVELTal TTONO 0pYd.

TonoBetnpévoc owotd, TomoBeTrBnke
TIOND QaynTo 1y 10 SOXE(D Elval TOA)
Heyaho kat ayyiCerto owTepIko
TO{YWHA TOU (POUPVOU LIKPOKUHATWV.

1N yenotuomolette oA peydha Goyeia.

MpofAnpa Artia Evépyela MpopAnpa Artia Evépyela
MNepiotpepopevog Siokog Ooupvog
Evi kivettal, 0 Nev umdpyel GaKTUNOC KUNONG TomoBetoTe T0 GAKTUNIO KUNIONG Kal, 0TN 0 povpvoc Sev eoTaivel. Hndpta eivar avoiyTr. Kheiote Ty mopta kat mpoomalrote §avd.
nsgxmpsapépsvoc Siokoq f 0 daktuhiog KUNO”?‘SE\’ ehva OUvéKela, MpooTaBiate Eavd. Avodierat kamvockatd Ty | Katd v apyike Aerroupyia, evéxetar | Auto Sev amoteel Suoheoupyia kat, av
QetyeLanom Beon oun TOTOBETTHEVOC OWOTE. Tipodéppavan. va avadiBeTal Kamvog and Ta YONOIOTIOINOETE TO POUPVO 2-3 pOpEC, B
e BepuavTika ool Ty oWt eopd TIPEMEL VA OTOUATACE],
0 meploTpepdevoc Siokog 0 SaktuMog KUNiong Gev eval MPO0APUOOTE TNV TOOHTNTA TOU GaynToU Kal 110V B0l YPNOILOTTOIOETE TO POUPEVO.

Ynapyel paynTo endvw ota BeppavTika
oTolela.

A@AOTE TO POUPVO Va KQUWOEL Kall, OTN
OUVEXELD, APAIPETTE TO (PayNTO M6 T
Bepuavtika oToyela.

0 neploTpepdevoc Siokog
TPaVTAlETal EVA) KIVEfTal Kl
mipokalet B6pupo.

Yroheiupata gayntoU eival koMnpéva
OTOV TTATO TOU POUPVOU.

AgaipéoTe Ta unoAeipata paynTou mou eival
KON UEVA OTOV TIATO TOU (OUQVOU.

Avadidetal oopr kapévou
TIAQOTIKOU KaTd T X0rion Tou
(pOUpVOU.

XonotomoloUvTal TAAOTIKA 1 pin
QvBexTIKG 0N BepuoTnTa HayelpiKa
okeln,

XpNOILOMOIE(TE YUAAV LAYEIDIKA OKEUN,
katdMnAa yia upnhég Beppokpactec,

TkpIA

Avadidetal kamvde kata
Aerroupyia.

Kad mv apyikr Aertoupyia, evoéyetal
va avadibetal kamvoe anod Ta
DepuavTikd oTolxela TV TEWT Qopd
miou Ba XPNOLOTIOIAOETE TO GOUPVO.

Auté Sev amotehei Suoermoupyia ka, av
XONOILOTIOIOETE TO POUPVO 2-3 POpEC, Ba
TIDETTE VO OTAPATACEL

Avadidetal pia duadpeon
00T} a6 TO EOWTEPIKO TOU
GOUPVOU.

Yrohefupata eaynTol fy TAaOTIKO éxel
NGIGEL KAl EXELKOMATEL OTO EOWTEPIKO
TOU (poUpVOU.

XpnoluomolroTe T Aemoupyia atou Kal, otn
OUVEXELD, OKOUTIOTE e Eval OTEYVO Tavi.
Mropeite va TonoBetroete pia géta Aepoviol
0TO EOWTEPIKO TOU POUPVOU Kalva Tov BéoeTe
0€ NETOUPYIQ, Y101 VAl AMOPAKPUVETE TNV 00U
o ypriyopa.

YTIGKE! PaynTo Mavw 0Ta BEpUAVTIKG
otolyela.

A®rOTE TO POUPVO VA KPUWOEL KL, TN
OUVEXEID, AQAIPEDTE TO YayNTO Mo Ta
BeppavTikd oToleia.

To @aynTo €ival TON) KOVTG OTO YKPIN.

TomoBeTAOTE TO QaYNTO O KATEMNAN
anbOTaoN KATA TO YOO,

To @aynTo Gev éel MpOEToIUaoTel i/kal
TonofetnBel owota.

Beaiwbeite 6T T0 PaynTo €xel TOOETOAOTE
kau TonoBetnBel owoTtd.
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Avtipetwmion mpoPAnudTwv kat Kwdikoi minpopopiwv

MpdfAnpa

Artia

Evépyela

0 goupvog Sev Yrivel owoTd.

H népta Tou poupvou avolyeTal ouyva
Kata T GIGpKeLa Tou PnoiaTtoc,

Av avoiyete ouyva Ty mopra, Ba peiwdein
eowtepIkr Beppiokpacia kai autd eviéyetaiva
€M pedoel To aMoTEAEaHA TOU YNofuaTos,

Ta KoUWIA EAéyyou Tou poupvou Sev
éyouv puBLIoTEl owoTa.

PuBlioTe owoTa Ta Koupmd eENéyxou Tou
®oUpVOU Kal Tpoamadrate Eavd.

To ykp\ i GMa €aptrpata ev xouv
TonofetnBel owota.

TonoBetioTe owoTa Ta e6apTrpaTa.

Xpnatuoroleital A\aBog Tumog I LéyeBog
HOYEIPIKWY OKEUWV.

XpnoILOTOI0Te KATAMNAA LayelpIkG OKeun pe
emimedo mubuéva.

Atudg

AxoUyetat rixoc Bpaciatog
VEPOU KaTd TO WroIO e
QaTO.

To vepd Ceotaiveral e yprion Tou
Beppavtipa atpol.

Auto ev armotehei Suoemoupyia Tou poUpvoU.

Axolyetal éva acuviiBiotog
fixog 6tav SlakémeTal o
PROIHO LE aTHO.

To vepd amopiakpuveTal and 1o
E0WTEQIKO TOU BepuavTripa atuou 6tav
ONOKANPWVETA TO YHOILO LE OTUO.

Auté Sev amotehei Suoemoupyia Tou poUpvou.

Aev avadidetal atpde

Aev éyertomoBenBei to Soyeio mapoyri
VEPOU.

Befatwbeire 61 10 Soxeio mapoyric vepo éxel
TonoBetnBel owota.

Aev undpyel vepo oTo doyeio mapoyric
VEPOU.

lepioTe T0 Soxelo Le vepd KatmpoomadroTe
Eavd.
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Kwikdg minpogopiwv

Kwdikog

Mepiypagry

Evépyela

Tatkoupmia ehéyxou éxouy matnPei

KaBapiote T mrKToa Kal EAEYETE Qv UTIAPKEL VPO
OTNV EMPAVELT YOpw amd T TAAKTEA. AV TIPOKUYEL
€ava, amevepYOTIOIAOTE TO POUPVO LIKOOKUUATWY Yial

C-do yla meploadTepo and , , , )
) MeploadTepo amo 30 GeutepdAemTa kal mpoomabroTe
10 Seutepdhera. ) , e,
va oV pubpioete Eavd. Av egaviotel Eavd, KahéoTe To
TomiKo Kévtpo efunmnpétnong mehativ tng SAMSUNG.
SHMEIQIH

Avn mpoTtevopevn Aon Gev Noel To TpOBAN A, ETIKOVWVIAOTE U T0 TOTKO Kévtpo eumnpétnong mehat@v g SAMSUNG.
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TexvIKEC mpodiaypagEg

INUEIWOELS

H SAMSUNG mpooraBei auvexwe va PeNtiivel Ta mpoidvta g Ma autév Tov Ayo, ot mpodiaypapég oxedlacpo kal auTég ol

odnyiec xpriong evbéxetat va tpomomoinBoly wpic mpoeidomnoinan.

Movtého MC28H5015%*
Mnyn pevpatog 230V ~50Hz AC
Katavahwan 1ox00g
Méyiotn 1oxU¢ 2900 W
Mikpokuparta 1400W
TkpI\ (BeppavTiko oTolxEio) 1500 W
AgpoBeppko (BeppavTikd aTolyeio) Méyiotn 2100W

loyug €§060u 100 W /900 W - 6 BoBidec (EC-705)
Tuyvotnta Aemoupyiag 2450 MHz
Anotaoec (MxBxY)
E§wrepikéc (padi pe T Aapn) 517 x4748x310mm
Kot\étnta goupvou 358x327x2355mm
‘Oykog 28 Ntpa
Bapog
KaBapo 17,5 kg mepimou
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SAMSUNG

Yag evnuepwvoupe OTin eyyunon g Samsung AEN kaAUTTTeL EmokéelC amd To TRra a€pBIS yia emeCriynon e Aermoupyiag Tou mpoiovTog, GlopBwaon e5palévng EyKaTaoTaonG A mpayuatonoinan ouviBoug kaBapiopol f cuvTENoNG.

EXETE EPQTHYEIZ H XXOAIA;
XQPA KAAEZTETON APIOMO ‘H EMEZKEQOEITE MAZ ZTHN HAEKTPONIKH AIEYOYNZH
0800-SAMSUNG (0800-7267864)
AUSTRIA [Ogilf; ;ﬁll(gﬂc‘.is;]o;n;r;]g%i(_)g;%%i% Www.samsung.com/at/support
[Only for Dealers] 0810-112233
BELGIUM 0-201-24-18 www.samsung.com/be/support (Dutch)
www.samsung.com/be_fr/support (French)
DENMARK 70701970 www.samsung.com/dk/support
FINLAND 030-6227 515 www.samsung.com/fi/support
FRANCE 0148630000 www.samsung.com/fr/support
GERMANY 061967755577 www.samsung.com/de/support
[TALIA 800-SAMSUNG (800.7267864) www.samsung.com/it/support
CYPRUS 8009 4000 only from landline, toll free
CREECE 80111-SAMSUNG (80111726 7864,) only from \énd line WWW.samsung.comy/gr/support
(+30) 2106897691 from mobile and land line
LUXEMBURG 26103710 www.samsung.com/be_fr/support
NETHERLANDS 0889090 100 www.samsung.com/nl/support
NORWAY 81556480 WWW.samsung.com/no/support
PORTUGAL 808 207 267 WWW.samsung.com/pt/support
SPAIN 0034902172678 WWw.samsung.com/es/support
SWEDEN 0771726786 WWW.Samsung.com/se/support
SWITZERLAND 0800 726 78 64 (0800-SAMSUNG) WWWWWW;an:Zun”gg;Or:‘//C Chh_/:r j;’ui)o;fg:]:;))
UK 0330 SAMSUNG (7267864) www.samsung.com/uk/support
IRELAND (EIRE) 0818717100 www.samsung.com/ie/support
O[0]
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Safety instructions

IMPORTANT SAFETY INSTRUCTIONS

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE.

WARNING: If the door or door seals are damaged, the

oven must not be operated until it has been repaired by a

competent person.

WARNING: It is hazardous for anyone other than a

competent person to carry out any service or repair

operation that involves the removal of a cover which gives

protection against exposure to microwave energy.

WARNING: Liguids and other foods must not be heated in

sealed containers since they are liable to explode.

WARNING: Only allow children to use the oven without

supervision when adequate instructions have been given

so that the child is able to use the oven in a safe way and

understands the hazards of improper use.

This appliance is intended to be used in household only and

it is not intended to be used such as:

« staff kitchen areas in shops, offices and other working
environments;

« farm houses;

« by clients in hotels, motels and other residential
environments;

« bed and breakfast type environments.

Only use utensils that are suitable for use in microwave

ovens.

When heating food in plastic or paper containers, keep an

eye on the oven due to the possibility of ignition.

The microwave oven is intended for heating food and

beverages. Drying of food or clothing and heating of

warming pads, slippers, sponges, damp cloth and similar

may lead to risk of injury, ignition or fire.

If smoke is observed (emitted), switch off or unplug the

appliance and keep the door closed in order to stifle any

flames.

Microwave heating of beverages can result in delayed

eruptive boiling, therefore care must be taken when

handling the container.

The contents of feeding bottles and baby food jars shall

be stirred or shaken and the temperature checked before

consumption, in order to avoid burns.
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Safety instructions

Eggs in their shell and whole hard-boiled eggs should not
be heated in microwave ovens since they may explode,
even after microwave heating has ended.

The oven should be cleaned regularly and any food
deposits removed.

Failure to maintain the oven in a clean condition could lead
to deterioration of the surface that could adversely affect
the life of the appliance and possibly result in a hazardous
Situation.

The microwave oven is intended to be used on the counter
top (freestanding) use only, the microwave oven shall not
be placed in a cabinet.

Metallic containers for food and beverages are not allowed
during microwave cooking.

The care should be taken not to displace the turntable when
removing containers from the appliance.

The appliance shall not be cleaned with a steam cleaner.
The appliance should not be cleaned with a water jet.

The appliance is not intended for installing in road vehicles,
caravans and similar venhicles etc.

4 English

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.

This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the
hazards involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by
children without supervision.

If the supply cord is damaged, it must be replaced by

the manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.

This oven should be positioned proper direction and height
permitting easy access to cavity and control area.




Before using the your oven first time, oven should be
operated with the water during 10 minute and then used.

If the oven generates a strange noise, a burning smell, or
smoke is emitted, unplug the power plug immediately and
contact your nearest service center.

The microwave oven has to be positioned so that plug is
accessible.

WARNING: When the appliance is operated in the
combination mode, children should only use the oven under
adult supervision due to the temperatures generated.
During use the appliance becomes hot. Care should be taken
to avoid touching heating elements inside the oven.
WARNING: Accessible parts may become hot during use.
Young children should be kept away.

Do not use harsh abrasive cleaners or sharp metal scrapers
to clean the oven door glass since they can scratch the
surface, which may result in shattering of the glass.

A steam cleaner is not to be used.

WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.

The appliance must not be installed behind a decorative
door in order to avoid overheating.

WARNING: The appliance and its accessible parts become
hot during use.

Care should be taken to avoid touching heating elements.
Children less than 8 years of age shall be kept away unless
continuously supervised.

CAUTION: The cooking process has to be supervised. A short
term cooking process has to be supervised continuously.
The door or the outer surface may get hot when the
appliance is operating.

The temperature of accessible surfaces may be high when
the appliance is operating.

The surfaces are liable to get hot during use.

The appliances are not intended to be operated by means of
an external timer or separate remote-control system.
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Safety instructions

This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the

hazards involved. Children shall not play with the appliance.

Cleaning and user maintenance shall not be made by
children unless they are older than 8 and supervised.

Keep the appliance and its cord out of reach of children less
than 8 years.

General safety

Any modifications or repairs must be performed by qualified personnel only.

Do not heat food or liquids sealed in containers for the microwave function.

Do not use benzene, thinner, alcohol, or steam or high-pressure cleaners to clean
the oven.

Do not install the oven: near a heater or flammable material; locations that are
humid, oily, dusty or exposed to direct sunlight or water; or where gas may leak;
or an uneven surface.

This oven must be properly grounded in accordance with local and national codes.
Regularly use a dry cloth to remove foreign substances from the power plug
terminals and contacts.

Do not pull, excessively bend, or place heavy objects on the power cord.

If there is a gas leak (propane, LP, etc) ventilate immediately. Do not touch the
power cord.

Do not touch the power cord with wet hands.

While the oven is operating, do not turn it off by unplugging the power cord.

Do not insert fingers or foreign substances. If foreign substances enter the oven,
unplug the power cord and contact a local Samsung service centre.

Do not apply excessive pressure or impact to the oven.

Do not place the oven over fragile objects.

Ensure the power voltage, frequency, and current matches the product
specifications.

Firmly plug the power plug into the wall socket. Do not use multiple plug adapters,
extension cords, or electric transformers.

Do not hook the power cord on metal objects. Make sure the cord is between
objects or behind the oven.

Do not use a damaged power plug, power cord, or loose wall socket. For damaged
power plugs or cords, contact a local Samsung service centre.

Do not pour or directly spray water onto the oven.

Do not place objects on the oven, inside, or on the oven door.

Do not spray volatile materials such as insecticide on the oven.

Do not store flammable materials in the oven. Because alcohol vapours can contact
hot parts of the oven, use caution when heating food or drinks containing alcohol.
Children may bump themselves or catch their fingers on the door. When opening/
closing the door, keep children away.

Microwave warning

Microwave heating of beverages may result in delayed eruptive boiling; always
use caution when handling the container. Always allow beverages to stand at least
20 seconds before handling. If necessary, stir during heating. Always stir after
heating.

In the event of scalding, follow these First Aid instructions:

1. Immerse the scalded area in cold water for at least 10 minutes.

2. Cover with a clean, dry dressing.

3. Do not apply any creams, oils, or lotions.

To avoid damaging the tray or rack, do not put the tray or rack in water shortly
after cooking.

Do not use the oven for deep fat frying because the oil temperature cannot be
controlled. This could result in a sudden boil over of hot oils.
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Microwave oven precautions

Only use microwave-safe utensils. Do not use metallic containers, gold or silver
trimmed dinnerware, skewers, etc.

Remove wire twist ties. Electric arcing may occur.

Do not use the oven to dry papers or clothes.

Use shorter times for small amounts of food to prevent overheating or burning.
Keep the power cord and power plug away from water and heat sources.

To avoid the risk of explosion, do not heat eggs with shells or hard-boiled eggs. Do
not heat airtight or vacuum-sealed containers, nuts, tomatoes, etc.

Do not cover the ventilation slots with cloth or paper. This is a fire hazard. The
oven may overheat and turn off automatically and will remain off until it cools
sufficiently.

Always use oven mitts when removing a dish.

Stir liquids halfway during heating or after heating ends and allow the liquid stand
at least 20 seconds after heating to prevent eruptive boiling.

Stand at arms length from the oven when opening the door to avoid getting
scalded by escaping hot air or steam.

Do not operate the oven when it is empty. The oven will automatically shut down
for 30 minutes for safety purposes. We recommend placing a glass of water inside
the oven at all times to absorb microwave energy in case the oven is started
accidentally.

Install the oven in compliance with the clearances in this manual. (See Installing
your microwave oven.)

Use caution when connecting other electrical appliances to sockets near the oven.

Microwave operation precautions

Failure to observe the following safety precautions may result in harmful exposure

to microwave energy.

« Do not operate the oven with the door open. Do not tamper with the safety
interlocks (door latches). Do not insert anything into the safety interlock holes.

« Do not place any object between the oven door and front face or allow food
or cleaner residue to accumulate on sealing surfaces. Keep the door and door
sealing surfaces clean by wiping with a damp cloth and then with a soft, dry
cloth after each use.

« Do not operate the oven if it is damaged. Only operate after it has been
repaired by a qualified technician.
Important: the oven door must close properly. The door must not be bent; the
door hinges must not be broken or loose; the door seals and sealing surfaces
must not be damaged.

« All adjustments or repairs must be done by a qualified technician.
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Safety instructions

Limited warranty

Samsung will charge a repair fee for replacing an accessory or repairing a cosmetic
defect if the damage to the unit or accessory was caused by the customer. Items
this stipulation covers include:

« Door, handles, out-panel, or control panel that are dented, scratched, or broken.
« A broken or missing tray, guide roller, coupler, or wire rack.

Use this oven only for its intended purpose as described in this instruction manual.
Warnings and Important Safety Instructions in this manual do not cover all
possible conditions and situations that may occur. It is your responsibility to use
common sense, caution, and care when installing, maintaining, and operating your
oven.

Because these following operating instructions cover various models, the
characteristics of your microwave oven may differ slightly from those described in
this manual and not all warning signs may be applicable. If you have any questions
or concerns, contact a local Samsung service centre or find help and information
online at www.samsung.com.

Use this oven for heating food only. It is intended for domestic use only. Do not
heat any type of textiles or cushions filled with grains. The manufacturer cannot
be held liable for damage caused by improper or incorrect use of the oven.

To avoid deterioration of the oven surface and hazardous situations, always keep
the oven clean and well maintained.

Product group definition

Correct Disposal of This Product (Waste Electrical & Electronic

Equipment)

This product is a Group 2 Class B ISM equipment. The definition of group 2 which
contains all ISM equipment in which radio-frequency energy is intentionally
generated and/or used in the form of electromagnetic radiation for the treatment
of material, and EDM and arc welding equipment.

For Class B equipment is equipment suitable for use in domestic establishments
and in establishments directly connected to a low voltage power supply network
which supplies buildings used for domestic purposes.

(Applicable in countries with separate collection systems)

This marking on the product, accessories or literature

indicates that the product and its electronic accessories

(e.g. charger, headset, USB cable) should not be disposed

of with other household waste at the end of their working

life. To prevent possible harm to the environment or human
[ ] health from uncontrolled waste disposal, please separate

these items from other types of waste and recycle them

responsibly to promote the sustainable reuse of material

resources.

Household users should contact either the retailer where
they purchased this product, or their local government
office, for details of where and how they can take these

items for environmentally safe recycling.
Business users should contact their supplier and chec

k the

terms and conditions of the purchase contract. This product
and its electronic accessories should not be mixed with

other commercial wastes for disposal.

For information on Samsung'’s environmental commitments and product specific

regulatory obligations e.g. REACH visit: samsung.com/uk/aboutsamsung/
samsungelectronics/corporatecitizenship/data_corner.html
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Installation
Accessories 05 Roasting spit, coupler barbecue and
Depending on the model that you have purchased, you are supplied with several @ % Skewer, to be DBCEC} in the glass bowl.
accessories that can be used in a variety of ways. \/§ (Only MC28H5015Z" Model use)
. ‘ v The roasting spit is a convenient of
01 Roller ring, to be placed in the centre of barbecuing a chicken, as the meat does
the oven. . not have to be turned over. It can be
The roller ring supports the turntable. used for grill combination cooking.

06 Steam cooker
(Only MC28H5015F*, MC28H5015Z*
Model use)
The plastic steam cooker when using
power steam function.

Y 02 Turntable, to be placed on the roller
ring with the centre fitting on to the
coupler.

The turntable serves as the main
cooking surface; it can be easily

5
(%]
—+
=,
)
=5
o
=

removed for cleaning. /\ CAUTION
N 03 High rack, Low rack, to be placed on the « DO NOT operate the microwave oven without the roller ring and turntable.
turntable. « DO NOT operate the Grill, Convection and Combi mode with Steam cooker.

The metal racks can be used to cook
two dishes at the same time. A small
dish may be placed on the turntable and
a second dish on the rack. The metal
racks can be used in grill, convection
and combination cooking.

04 Crust plate, to be placed on the
turntable. (Only MC28H5015C",
MC28H5015Z* Model use)

The crust plate is used to brown botton
of food by using the microwave or grill
combination cooking modes and to keep
pastry and pizza dough crispy.

English 9
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Installation

Operation mode | Microwave Grill Combi Convection Installation site

20cm 10 cm « Select a flat, level surface approx.

above behind 85 cm above the floor. The surface must
O X X X \/ support the weight of the oven.
« Secure room for ventilation, at least
/ 10 cm from the rear wall and both

sides, and 20 cm from above.

(Steam cooker)

=) /\ CAUTION 19 cr;'n on' « Do not install the oven in hot or damp
o « Never use this Pro Steamer with a different product or model. 85 cm of the the side surroundings, such as next to other
ey It may cause a fire or fatal damage to the product. floor ) microwave ovens or radiators.
=) « Do not use the Pro Steamer without water or food inside. « Conform to the power supply
When you use this Pro Steamer, pour at least 500 ml of water before use. If the specifications of this oven. Use only
amount of water is less than 500 ml, it may cause incomplete cooking, or may approved extension cables if you need
cause a fire or fatal damage to the product. to use.
« Caution must be taken when removing the container from inside the Pro «  Wipe the interior and the door seal with
Steamer after cooking, as it will be very hot. a damp cloth before using your oven for
»  Make sure you install the cover onto the Pro Steamer so that it fits into the the first time.
Steam plate / Crusty plate.
The eggs or the chestnuts would be explode without setting the steam cover Turntable

and steam plate as instructed on the Instruction book.

Remove all packing materials inside the
oven. Install the roller ring and turntable.
Check that the turntable rotates freely.

10 English
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Maintenance

Cleaning

Replacement (repair)

Clean the oven regularly to prevent impurities from building up on or inside the
oven. Also pay special attention to the door, door sealing, and turntable and roller
ring (applicable models only).

If the door won't open or close smoothly, first check if the door seals have built up
impurities. Use a soft cloth in soapy water to clean both the inner and outer sides
of the oven. Rinse and dry well.

To remove stubborn impurities with bad smells from inside the oven

1. With an empty oven, put a cup of diluted lemon juice on the centre of the
turntable.

2. Heat the oven for 10 minutes at max power.

3. When the cycle is complete, wait until the oven cools down. Then, open the
door and clean the cooking chamber.

To clean inside swing-heater models

To clean the upper area of the cooking

chamber, lower the top heating element by
45° 45° as shown. This will help clean the upper
area. When done, reposition the top heating
element.
ey

/\ CAUTION

« Keep the door and door sealing clean and ensure the door opens and closes
smoothly. Otherwise, the oven's lifecycle may be shortened.

« Take caution not to spill water into the oven vents.

« Do not use any abrasive or chemical substances for cleaning.

« After each use of the oven, use a mild detergent to clean the cooking chamber
after waiting for the oven to cool down.

A WARNING

This oven has no user-removable parts inside. Do not try to replace or repair the

oven yourself.

« |f you encounter a problem with hinges, sealing, and/or the door, contact a
qualified technician or a local Samsung service centre for technical assistance.

« If you want to replace the light bulb, contact a local Samsung service centre. Do
not replace it yourself.

« |f you encounter a problem with the outer housing of the oven, first unplug the
power cord from the power source, and then contact a local Samsung service
centre.

Care against an extended period of disuse

« If you don't use the oven for an extended period of time, unplug the power
cord and move the oven to a dry, dust-free location. Dust and moisture that
builds up inside the oven may affect the performance of the oven.
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Oven features

S94N)Ed) USND

Oven Control panel
01 02 03 04 05 01 Auto Reheat/Cook
\ 02 Healthy Cooking
03 Power Defrost
—— 04 Dough Proof/Yogurt
— | 05 Convection
] T 06 Crill
'/// \/ .
(7 01 M B 02 07 Microwave
L | ® / Auto Reheat /Cook Healthy Cooking 08 Combl
™ 0 [ - ' ) 09 Turntable on/off
; ol 03 3 §Q 04 10 Deodorisation
'ower Defros oug roof /Yogul
i 12 Select
= N 5 P® W 06| 13 pown
£ ( [ ) 14 Up
< y . 15 Stop/Eco
0z & 0 SUW % 08 16 Start/+30s
| ( I )
09 B [ a0
06 07 08 09 10 1 1 [ Turntable on/off | Deodorisation ]
01 Door handle 02 Door 03 Ventilation holes Q@ C?ck sg:‘m e
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Oven use

How a microwave oven works

Checking that your oven is operating correctly

Microwaves are high-frequency electromagnetic waves; the energy released
enables food to be cooked or reheated without changing either the form or the
colour.

You can use your microwave oven to:

« Defrost
*  Reheat
«  Cook

Cooking principle.

1. The microwaves generated by the
magnetron reflected at cavity and
are distributed uniformly as the food

\ ﬁ == rotates on the turntable. The food is
1% 1 —

' [ thus cooked evenly.

e N — 2. The microwaves are absorbed by the

food up to a depth of about 1 inch

heat is dissipated within the food.
3. Cooking times vary according to the

container used and the properties of the

food:

« Quantity and density

- Water content

« Initial temperature (refrigerated or
not)

NOTE

As the centre of the food is cooked by heat dissipation, cooking continues even

when you have taken the food out of the oven. Standing times specified in recipes

and in this booklet must therefore be respected to ensure:
Even cooking of the food right to the centre.
The same temperature throughout the food.

(2.5 cm). Cooking then continues as the

The following simple procedure enables you to check that your oven is
working correctly at all times. If you are in doubt, refer to the section entitled
“Troubleshooting” on the pages 43 to 46.

NOTE

The oven must be plugged into an appropriate wall socket. The turntable must be
in position in the oven. If a power level other than the maximum (100 % - 900 W)
is used, the water takes longer to boil.

Open the oven door by pulling the handle on the right side of the door.
Place a glass of water on the turntable. Close the door.

Press the Start/+30s button and set the
§L>n/+303 time to 4 or 5 minutes, by pressing the
Start/+30s button the appropriate number
of times.

The oven heats the water for 4 or 5
minutes. The water should then be boiling.

o
<
o
=]
[=
(%)
o

@
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Oven use

Setting the time

Cooking/Reheating

Your microwave oven has an inbuilt clock. When power is supplied, “88:88" and
then “12:00" is automatically displayed on the display.

Please set the current time. The time can be displayed in either the 24-hour or 12-
hour notation. You must set the clock:

«  When you first install your microwave oven

« After a power failure

NOTE

Do not forget to reset the clock when you switch to and from summer and winter
time.

1. Press the Clock button.

1 Clock
I 2. Press the Up or Down button to set time
Select display type (12H or 24H).
3 3. Press the Select button.
oo AN
( | )2
I 4. Press the Up or Down button to set the
Select hour.
5 5. Press the Select button.
oo AN
( | )4
I 6. Press the Up or Down button to set the
Select minUte.
7 7. When the right time is displayed, press
N4 N the Select button to start the clock.
( | )6 The time is displayed whenever you are

not using the microwave oven.

The following procedure explains how to cook or reheat food.

/\ CAUTION
ALWAYS check your cooking settings before leaving the oven unattended.

Open the door. Place the food in the centre of the turntable. Close the door. Never
switch the microwave oven on when it is empty.

1. Press the Microwave button.

1 Microwave The following indications are displayed:
&% (microwave mode)
m 2. Press the Up or Down button until the
Select appropriate power level is displayed.
3 3. Press the Select button to set the power
A AN level.
( | )(2 « If don't set the power level within
5 seconds, Automatically changes to
the cooking time setting stage.
4. Set the Cooking time by pressing the Up
( ~ '_?_' - I or Down button.
The cooking time is displayed.
§Z/ 308 5. Press the Start/+30s button.
5 The oven light comes on and the

turntable starts rotating. Cooking starts

and when it has finished:

« The oven beep and flash “End” 4
times. The oven will then beep one
time per minute.

14 English
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Power levels and time variations Adjusting the cooking time
The power level function enables you to adapt the amount of energy dissipated You can adjust the cooking time by pressing the Start/+30s.
and thus the time required to cook or reheat your food, according to its type and « Check how cooking is progressing at any time simply by opening the door
guantity. You can choose between six power levels. « Increase the remaining cooking time
Power level Percentage Output @/+303 Method 1
9 Start To adjust the cooking time of your food
HIGH 100 % 900 W
. [ ) during cooking, press the Start/+30s button
MEDIUM HICH 67% 600 W once for each 30 seconds that you wish to
MEDIUM 50 % 450 W add.
MEDIUM LOW 339 300 W Example: To add three minutes, press the
Start/+30s button six times.
DEFROST 20 % 180 W
LOW 11 % 100 W ‘ Method 2
° ( e "‘?" N ) To adjust the cooking time of press the Up
The cooking times given in recipes and in this booklet correspond to the specific and Down button that you wish to add.
power level indicated.
If you select a... Then the cooking time must be... g
Higher power level Decreased Z
Lower power level Increased o

English 15
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Oven use

Stopping the cooking Using the Auto Reheat/Cook features

The 10 Auto Reheat/Cook features include/provide pre-programmed cooking
times. You do not need to set either the cooking times or the power level.
You can adjust the size of the serving by pressing the Up or Down button.

You can stop cooking at any time so that you can:
« Check the food

« Turn the food over or stir it

« Leave it to stand

asn UanQ

/\ CAUTION
To stop the cooking... | Then... Use only recipients that are microwave-safe.
USRS RO SESEI;ZESSOOSJ or Press the Stop/Eco button once. Open the door. Place the food in the centre of the turntable. Close the door.
To resume cooking, close the door again and press the = 1. Press the Auto Reheat/Cook button.
Start/+3OS bUttOﬂ. 1 Auto Reheat /Cook
Completely Press the Stop/Eco button once.
Cooking stops. _ _ b 2. Press the Up and Down button to select
If you wish to cancel‘the cooking settings, press the Sent Cook category.
Stop/Eco button again. [ )3 (1: Auto Reheat, 2 : Auto Cook)
. R4 NN 3. Press the Select button.
Setting the energy save mode ( I )2
The oven has an energy save mode. ' fm Select the type of food that you are
Q/DA Press the Stop/Eco button. (During Solect cooking by pressing the Up and Down
Siop / Eco Sﬁandby mode.) 5 button. Refer to the table on the
Display off. R4 AN following page for a description of the
To remove energy save mode, open the ( [ (4 various pre-programmed settings.
door or press the Stop/Eco button and Press the Select button to select the
then display shows current time. The type of food.
nisr for . i i
aven is ready for use NN Select the size of the serving by Press
NOTE ( T )6 the Up and Down button.
Auto energy saving function @ /4305 Press theAStart/+305 buttqn.
If you do not select any function when appliance is in the middle of setting or Start The food is cooked aFcord'”g to the
7 preprogrammed setting selected.

operating with temporary stop condition, function is canceled and clock will be

displayed after 25 minutes.

Oven Lamp will be turned off after 5 minutes with door open condition.

« When cooking has finished, the
oven will beep and flash “End” 4
times. The oven will then beep one
time per minute.

16 English
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The following table presents quantities and appropriate instructions for auto
reheat and cook.

/\ CAUTION

Use oven gloves when taking out food.

1. Auto Reheat

Code/Food | Serving size Instructions

1-1 300-350 g | Put on a ceramic plate and cover with microwave

Ready Meal | 400-450 g | cling film. This programme is suitable for meals

(chilled) consisting of 3 components (e.g. meat with sauce,
vegetables and a side dish like potatoes, rice or
pasta). Stand for 2-3 minutes.

1-2 200-250 g | Put chilled ready mini ravioli in a microwave proof

Mini Ravioli | 300-350 g | plastic dish in the centre of turntable.

(chilled) Pierce film of ready product or cover plastic dish
with microwave cling film. Stir carefully before and
after standing time. This programme is suitable for
ravioli, as well as for noodles in sauce. Stand for
3 minutes.

1-3 300-350 g | Put frozen pizza on the low rack.

Frozen 400-450 g

Pizza

1-4 100-150 g | Put frozen pizza snacks on the low rack.

Frozen 250-300 ¢

Pizza

Snacks

1-5 400-450 g | Put frozen lasagne into a suitable sized ovenproof

Frozen 600-650 g | dish. Put dish on low rack. Stand for 3-4 minutes.

Lasagne

Code/Food | Serving size Instructions
1-6 100-150 g | We recommend to preheat the oven to 180 °C for
Frozen (2 pcs.) 5 minutes using the convection function. Put 2
Bread Rolls | 200-250 g | to 6 frozen bread rolls (-18 °C) in a circle on the
(4 pcs) low rack. This program is suitable for small frozen
300-350 g | bakery products as bread rolls, ciabatta rolls and
(6 pcs.) small baguettes. Stand for 3-5 minutes.
2. Auto Cook
Code/Food | Serving size Instructions
2-1 200-250 g | Weigh the vegetables after washing, cleaning and
Broccoli 300-350 g | cutting into similar size.
Florets/ 400-450 g | Put them into a glass bow! with lid. Add 30 ml
Fresh (2 thsp.) water when cooking for 200-250 g, add
Vegetables 45 ml (3 tbsp.) for 300-450 g and add 60-75 ml
(4-5 tbsp.) for 400-450 g. Stir after cooking. When
cooking higher quantities stir once during cooking.
Stand for 1-2 minutes.
2-2 300-400 g | Brush the chicken pieces with oil and spice them
Chicken (1 pc) with pepper, salt and paprika. Put them in a circle
Pieces 500-600 g | on the high rack with the skin-side down. Turnover,
(2 pcs) as soon as the beep sounds. Stand for 2 minutes.
700-800 g
(3 pcs.)
2-3 1100-1150 g | Brush chilled chicken with oil and spices.
Roast 1200-1250 g | Put breast-side-down, in the middle of the low rack.
Chicken Turnover, as soon as the oven beeps. Push start
button to continue process. Stand for 5 minutes.
2-4 250-300 g | Pour dough into 6-8 paper or silicone cups for
Muffins muffins (each 45 g) and set on low rack. Start

programme (oven is preheating). After beep sounds
insert rack with food.
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Oven use
Using the Healthy Cooking features NN 6. Press the Up or Down button to select

=" . .
The 15 Healthy Cooking features provide pre-programmed cooking times. You do ( [ )6 SErving size. Refer to the pab!e on the
not need to set either the cooking times or the power level. You can adjust the size G/ a0 following page for a description of the
of the serving by pressing the Up or Down button. start various pre-programmed settings.

7 7. Press the Start/+30s button.

/\ CAUTION The food is cooked according to the
Use only recipients that are microwave-safe. preprogrammed setting selected.

« When cooking has finished, the
oven will beep and flash “End” 4
times. The oven will then beep one

Open the door. Place the food in the centre of the turntable.
Close the door.

=) 1. Press the Healthy Cooking button. time per minute.
Healthy Cooking 1
The following table presents quantities and appropriate instructions about 15
pre-programmed cooking options. This is composed of Grain/Pasta, Vegetables and
I 2. Press the Up and Down button to select Poultry/Fish.
Select cook category.
3 3. Select the cook category by pressing A\ cAUTION
2 Vo4 N the Select button. Use oven gloves when taking out food.
g ( I )2
S 1. Grain/Pasta
® I 4. Press the Up or Down button to select - - -
o ook type. Code/Food Serving size Instructions
5 5. Select the cook type by pressing the 1-1 150-200 g | Use a large glass ovenware dish with lid. Add
N4 N Select button. Brown Rice 200-250 g | cold water of double quantity. Cook covered.
( [ )4 Stir before standing time and add salt and herbs.
Stand for 5-10 minutes.
1-2 150-200 g | Use a large glass ovenware dish with lid. Add
Quinoa 200-250 g | cold water of double quantity. Cook covered. Stir
before standing time and add salt and herbs.
Stand for 1-3 minutes.
1-3 100-150 g | Use a large glass ovenware dish with lid. Add
Macaroni 200-250 g | hot boiling water of 4 times, a pinch of salt and
stir well. Cook uncovered. Stir before standing
time and drain thoroughly afterwards. Stand for
1-3 minutes.
18 English
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2. Vegetables

3. Poultry/Fish

Code/Food | Serving Size Instructions Code/Food | Serving Size Instructions
2-1 200-250 g | Rinse and clean green beans. Put them evenly el 300-350 g | Rinse chicken breast and put on a ceramic plate.
Green Beans 300-350 g | into a glass bow! with lid. Add 30 ml (2 tbsp.) Chicken 400-450 g | Cover with microwave cling film and pierce film.
water when cooking for 200-250 g and add Breasts Put dish on the turntable. Stand for 2 minutes.
45 ml (3 tbsp.) for 300-450 g. Put bowl in the 3-2 300-350 g | Rinse turkey breast and put on deep glass
centre of turntable. Cook covered. Stir after Turkey Breasts | 400-450 g | ovenware dish. Cover with microwave cling film
cooking. Stand for 1-2 minutes. and pierce film. Put dish on the turntable. Stand
2-2 100-150 g | Rinse and clean spinach. Put into a glass bow! for 2 minutes.
Spinach 200-250 g | with lid. Do not add water. Put bow! in the centre 3-3 300-350 g | Rinse chicken breast, marinate and put them
of turntable. Cook covered. Stir after cooking. Grilled Chicken | 400-450 g | on the high rack. Turnover as soon as the beep
Stand for 1-2 minutes. Breasts sounds. Stand for 2 minutes.
2-3 300-350 g | Wash and peel potatoes, cut into halves and put 3-4 200-300 g | Put fish fillets evenly on the high rack.
Peeled 400-450 g | into a glass bow! with lid. Add 15-30 ml of water Grilled Fish 400-500 g | Turnover as soon as the beep sounds. Stand for
Potatoes 500-550 g | (1-2 tbsp.). Stir after cooking. When cooking Fillets 1-2 minutes.
higher quantities stir once during cooking. Stand 3-5 200-250 g | Put fish steaks evenly on the high rack. Turnover
for 3-5 minutes. Grilled Salmon | 300-350 g | as soon as the beep sounds. Stand for 2 minutes.
2-4 400-450 g | Put the fresh potato gratin into a glass pyrex Steaks
Potatoes 800-850 g | dish. Put the dish on the low rack. Stand for 3-6 200-300 g | Brush skin of whole fish (trout or gilthead) with
Gratin 2-3 minutes. Roast Fish 400-500 g | oil and add herbs and spices. Put fish side by
2-5 100-150 g | Rinse and slice eggplants. Brush with oil and side, head to tail on the high rack. Turnover as
Grilled 200-250 g | spices. Put slices evenly on the high rack. soon as the beep sounds. Stand for 3 minutes.
Eggplants Turnover after beep sounds. Press start to
continue (The oven keeps operating if you do
not turnover). Stand for 1-2 minutes.
2-6 400-450 g | Rinse and clean tomatoes. Cut them into halves
Grilled 600-650 g | and put in an ovenware dish. Add grated cheese
Tomatoes on top. Put dish on the high rack. Stand for 1-2

minutes.
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Oven use

Using the Dough Proof/Yogurt features

The 5 Dough Proof/Yogurt features provide pre-programmed cooking times. You
do not need to set either the cooking times or the power level. You can adjust the
dough proof/yogurt category by pressing the Up or Down button after press the
Dough Proof/Yogurt button.

First, place the food in the centre of the turntable and close the door.

Dough Proof /Yogurt 1

[
Select
3
N G EAN
( | )2
NG EAN
( | )4
D/ +30s
Start
5

NOTE

1.

2.

4.

5.

Press the Dough Proof/Yogurt button.

Select the type of food that you are
cooking by Up or Down button. No.1
is Dough Proof and No.2 is Homemade
Yogurt. You have to choose the number
that you want to use for cooking by
pressing the Up or Down button. Refer
to the table on the following page

for a description of the various pre-
programmed settings.

Press the Select button to select the
type of food.

Select the food by pressing the Up or
Down button.
Press the START/+30s button.

Turntable is not operating during yogurt cooking.

20 English

The following table presents how to use the auto programmes for rising yeast
dough or homemade yogurt.

1. Dough Proof

Code/Food Serving Size Instructions
1-1 300-500 g | Put dough in suitable sized bow! and set on the
Pizza Dough low rack. Cover with aluminium foil.
1-2 500-800 g |Put dough in suitable sized bowl and set on the
Cake Dough low rack. Cover with aluminium foil.
1-3 600-900 g | Put dough in suitable sized bowl and set on the
Bread Dough low rack. Cover with aluminium foil.
2. Homemade Yogurt
Code/Food Serving Size Instructions
2-1 500 g Distribute 150 g natural yogurt into 5 ceramic
Small Cups cups or small glass jars evenly (30 g each). Add
100 ml milk into each cup. Use long-life milk
(room-temperature; 3.5 % fat). Cover each with
cling film and set in a circle on turntable. After
finish, keep 6 hours in a refrigerator.
For the first time we recommend to use dried
yoghurt bacteria ferment.
2-2 50049 Mix 150 g natural yogurt with 500 ml long-life
Large Bowl milk (room-temperature; 3.5 % fat). Pour evenly
into large glass bowl. Cover with cling film and
set on turntable. After finish, keep 6 hours in a
refrigerator.
For the first time we recommend to use dried
yoghurt bacteria ferment.
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Using the Power Defrost features

The 5 Power Defrost feature enables you to defrost meat, poultry, fish, bread, cake
and fruit. The defrost time and power level are set automatically. You simply select
the programme and the weight.

NOTE

Use only containers that are microwave-safe.

Open the door. Place the frozen food on a ceramic in the centre of the turntable.
Close the door.

33 1. Press the Power Defrost button.

Power Defrost
1

2. Select the type of food that you are
] . 4
Select cooking by pressing the Up or Down
3 button. Refer to the table on the
N4 AN following page for a description of the
( | )2 various pre-programmed settings.

3. Press the Select button to select the
type of food.

N EN 4. Select the size of the serving by
( | )(4 pressing the Up or Down button.
>/ +a0s 5. Press the START/+30s button.
e 5 « Defrosting begins.
[ Je - The oven beeps through defrosting

to remind you to turn the food over.
(except fruit)

6. If oven will beep and operate stop, must
turn the food over (ex: Meat, Poultry,
Fish). And press the Start/+30s button
again to finish defrosting.

« When cooking has finished, the
oven will beep and flash “End” 4
times. The oven will then beep one
time per minute.

The following table presents the various Power Defrost programmes, quantities
and appropriate instructions. Remove all kind of package material before
defrosting.

Place meat, poultry and fish on a flat glass plate or on a ceramic plate, arrange
bread and cake on kitchen paper.

Code/Food Serving Size Instructions
1 200-1500 g | Shield the edges with aluminium foil. Turn the meat
Meat over, when the oven beeps. This programme is

suitable for beef, lamb, pork, steaks, chops, minced
meat. Stand for 20-60 minutes.

2 200-1500 g | Shield the leg and wing tips with aluminium foil.
Poultry Turn the poultry over, when the oven beeps. This
programme is suitable for whole chicken as well as for
chicken portions. Stand for 20-60 minutes.

3 200-1500 g | Shield the tail of a whole fish with aluminium

Fish foil. Turn the fish over, when the oven beeps. This

programme is suitable for whole fishes as well as for g
fish fillets. Stand for 20-50 minutes. o
4 125-1000 g | Put bread horizontally on a piece of kitchen paper and S
Bread/Cake turn over, as soon as the oven beeps. Place cake on a o

ceramic plate and if possible, turn over, as soon as the
oven beeps. (Oven keeps operating and is stopped,
when you open the door)

This programme is suitable for all kinds of bread,
sliced or whole, as well as for bread rolls and
baguettes. Arrange bread rolls in a circle.

This programme is suitable for all kinds of yeast cake,
biscuit, cheese cake and puff pastry. It is not suitable
for short/crust pastry, fruit and cream cakes as well as
for cake with chocolate topping.

Stand for 10-60 minutes.

5 100-600 g | Spread fruits evenly into a flat glass dish.

Fruit This programme is suitable for all kind of fruits.

Stand for 5-20 minutes.

English 21
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Oven use

Convection Grilling
The convection mode enables you to cook food in the same way as in a traditional The grill enables you to heat and brown food quickly, without using microwaves.
oven. The microwave mode is not used. You can set the temperature, as required, A CAUTION
in a range varying from 40 °C to 200 °C. The maximum cooking time is 60 minutes.
ALWAYS use oven gloves when touching the recipients in the oven, as they will be

/\ CAUTION very hot.
ALWAYS use oven gloves when touching the recipients in the oven, as they will be NOTE
very hot. ) . ) )

y You can get better cooking and grilling results, if you use the high rack.
NOTE

You can get better cooking and browning, if you use the low rack.

Check that the heating element is in the horizontal position. Open the door and
place the recipient on the low rack and set on turntable.

1. Press the Convection button.
The following indications are displayed:

& (convection mode)
180 °C (temperature)

Convection
1

I 2. Set the temperature by pressing the Up
Select or Down button.
B (Temperature: 40~200 °C, 10 °C interval)
N4 AN « |f don't set the temperature within
5 seconds, Automatically changes to
the cooking time setting stage.
3. Press the Select button.

~ 4. Set the cooking time by pressing the Up
)4 or Down button. (If you want to preheat
Q>/+305 the oven, omit this step.)
5. Press the START/+30s button.
5 Cooking starts.

« When cooking has finished, the

oven will beep and flash “End”

4 times. The oven will then beep

one time per minute.

1. Open the door and place the food on
the rack.

2. Press the Grill button.
g The following indications are displayed:

Grill
— )2 WU (grill mode)
« You cannot set the temperature of

the grill.
NN 3. Set the grilling time by pressing the Up
( L I - )3 or Down button.
e The maximum grilling time is
§L>n/ +30s 60 minutes.
4 4. Press the START/+30s button.

Grilling starts.

«  When cooking has finished, the
oven will beep and flash “End”
4 times. The oven will then beep
one time per minute.

22 English
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Combining Microwave and Grill

AV AN
You can also combine microwave cooking with the grill, to cook quickly and brown ( [ )6
at the same time. /308
Start
/\ CAUTION [ )z

« ALWAYS use microwave-safe and oven-proof cookware. Glass or ceramic
dishes are ideal as they allow the microwaves to penetrate the food evenly.

«  ALWAYS use oven gloves when touching the recipients in the oven, as they will
be very hot. You can improve cooking and grilling, if you use the high rack.

Open the door. Place the food on the rack best suited to the type of food to be
cooked. Place the rack on the turntable. Close the door.

1. Press the Combi button.
Combi 1 The following indications are displayed:
Cb-1 (Microwave + Grill)

I 2. Make the display indicating Cb - 1 by
Select pressing the Up or Down button.
3 3. Press the Select button.
N4 AN The following indications are displayed:
( | )2 myy  (microwave & grill combi
mode)
600 W (output power)
I 4. Select the appropriate power level by
Select pressing the Up or Down button until
5 the corresponding output power is
N4 N displayed. (600 W, 450 W, 300 W)
( | )4 5. Press the Select button to set the power
level.
« You cannot set the temperature of
the grill.

« |f don't set the power level within 5
seconds, Automatically changes to
the cooking time setting stage.

Set the cooking time by pressing the Up

or Down button.

e The maximum cooking time is
60 minutes.

Press the START/+30s button.

« Combination cooking starts.

« When cooking has finished, the
oven will beep and flash “End”
4 times. The oven will then beep
one time per minute.
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Oven use

Combining Microwave and Convection

Combination cooking uses both microwave energy and convection heating. No
preheating is required as the microwave energy is immediately available.
Many foods can be cooked in combination mode, particularly:

« Roast meats and poultry

« Pies and cakes

« Egg and cheese dishes

/\ CAUTION

« ALWAYS use microwave-safe and oven-proof cookware. Glass or ceramic
dishes are ideal as they allow the microwaves to penetrate the food evenly.

« ALWAYS use oven gloves when touching the recipients in the oven, as they will
be very hot. You can get better cooking and browning, if you use the low rack.

Open the door. Place the food on the turntable or on the low rack which should
then be placed on the turntable. Close the door. The heating element must be in
the horizontal position.

1. Press the Combi button.

ngJm\Jr The following indications are displayed:
1 Cb -2 (Microwave + Convection)
- 2. Make the display indicating Cb - 2 by
Select pressing the Up or Down button.
3 3. Press the Select button.
N4 AN The following indications are displayed:
( [ )2 sap  (Microwave & convection

combi mode)
600 W (output power)

[
Select
5
B AN
| )@
[
Select
7
B4 AN
[ )6
NoB4 AN
I )8
®/+305
Start
9

Select the appropriate power level by
pressing the Up or Down button until
the corresponding output power is
displayed. (600 W, 450 W, 300 W, 180
W, 100 W)

Press the Select button to set the power

level.

« |f don't set the power level within 5
seconds, Automatically changes to
the cooking time setting stage.
(Default: 180 °C)

Select the appropriate temperature

by pressing the Up or Down button.

(Temperature : 200~40 °C)

Press the Select button to set the

temperature.

« |f don't set the temperature within
5 seconds, Automatically changes to
the cooking time setting stage.

Set the cooking time by pressing the Up

or Down button.

»  The maximum cooking time is
60 minutes.

Press the START/+30s button.

« Combination cooking starts.

« The oven is heated to the required
temperature and then microwave
cooking continues until the cooking
time is over.

« When cooking has finished, the
oven will beep and flash “End”

4 times. The oven will then beep
one time per minute.

24 English
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Choosing the accessories

Y\ Traditional convection cooking does require
cookware. You should, however, use only
cookware that you would use in your
normal oven.

Microwave-safe containers are not usually
suitable for convection cooking; don't

use plastic containers, dishes, paper cups,
towels, etc.

If you wish to select a combined cooking mode (microwave and grill or
convection), use only recipients that are microwave-safe and oven-proof.

NOTE
For further details on suitable cookware and utensils, refer to the “Cookware
guide” on page 32.

Using the manual crusty cook function (Only MC28H5015C,
MC28H5015Z* model use)

Normally when cooking in microwave oven, using grill or microwave mode in grill/
convection ovens, foods like pastries and pizza become soggy from button side.
Using the Samsung Crusty plate helps to gain a crispy cookde result of your food.
The crusty plate can also be used for bacon, eggs, sausages, etc.

or
(Crusty plate) (Low rack) (High rack)
oy 1. Preheat the crusty plate, as described
t " comb 5 ] above.

2. Brush the plate with oil if you are
cooking food, such as bacon and eggs,
in order to brown the food nicel.

3. Place the food on the crusty plate.

4. Place the crusty plate on the metal rack
(or turntable) in the microwave.

Press the Combi button.
m 6. Select the combi mode by pressing Up
Select and Down button.
7 Cb-1 (Microwave + Grill)
MR Cb -2 (Microwave + Convection)
( [ )6 7. Press the Select button.
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Oven use

[
Select
9
NVoBo A
( | )8
[
Select
11
NVoeB4 AN
( I )10
o
<
3
(= N l_ﬁ_| N
3 ( | )12
>/ +30s
Start
13

10.

11.

12,

13.

Select the appropriate power level by

pressing the Up or Down button until

the appropriate output power.

Press the Select button to set the power

level.

« |f don't set the power level within 5
seconds, Automatically changes to
the cooking time setting stage.

If use the MW+Convection mode,
select the appropriate temperature by
pressing the Up and Down button.
Press the Select button to set
temperature.

« |f don't set the power level within
5 seconds, Automatically changes
to the cooking time setting stage.
(Default: 180 °C)

Select the cooking time by press Up

and Down button until the appropriate

cooking time is displayed.

Press the START/+30s button.

Cooking starts.

« When cooking has finished, the
oven will beep and flash “End”
4 times. The oven will then beep
one time per minute.

/\ CAUTION

« Use oven gloves at all times as the crusty plate will become very hot.
« Please note that the crusty plate has a teflon layer which is not scratch-

resistant. Do not use any sharp objects like a knife to cut on the crusty plate.
« Do not place any recipients on the crusty plate that are not heat-resistant

(plastic bowls for example).

« Never place the crusty plate in the oven without the turntable.

NOTE

« Before using the crusty plate, preheat it by selecting the combination mode for

3 to 5 minutes:

« Combination of convection (200 °C) and microwaves. (600 W power level)

« Combination of grill and microwaves. (600 W power level)

« Use plastic accessories to avoid scratches on the surface of the crusty plate or

remove the food from the plate before cutting.

How to clean the Crusty Plate

Clean the crusty plate with warm water and detergent and rinse off with clean
water. Do not use a scrubbing brush or a hard sponge otherwise the top layer will

be damaged.

NOTE
The crusty plate is not dishwasher-safe.

26 English

MC28H5015AS_GC_DE68-04556A-00_EN.indd 26

7/5/2018 11:40:25 AM



Using the steam cook function (Only MC28H5015F", Components of steam cooker
MC28H5015Z* model use)

Use the plastic steam cooker when using pure steam function.
First, place the plastic steam cooker in the center of the turntable and close the
door.

Bowl Insert tray Lid

Iy 1. Press the Microwave button.
p—
1) Moo Handling of steam cooker

I 2. Press the Up and Down button to
Select desired until the appropriate power
3 level is displayed.
N4 AN 3. Press the Select button to set the power
( [ )2 level.
« If don't set the power level within 5
seconds, Automatically changes to
the cooking time setting stage.

Bowl! + Lid Bowl! with insert tray + Lid

o
<
o
=]
[=
(%)
o

g A 4. Set the cooking time by pressing Up and Manual steam cook settings
( I )4 Down button.
@ /a0 5. Presg the Start/+30s button. Food Serving Size Power Time (min.)
st Cooking starts. Artichokes 300 g (1-2 pcs) 900 W 5-6

5 « When cooking has finished, the Instructions

ovgn will beep and flash “End’ Rinse and clean artichokes. Put into bow!. Add one tbsp.
4 t|m§s. The OV?” will then beep lemon juice. Cover with lid. Stand for 1-2 minutes.
one time per minute. Fresh Vegetables 300 g | 900 W 45
Instructions
Weigh the vegetables (e.g. broccoli florets, cauliflower
florets, carrots, pepper) after washing, cleaning and
cutting into similar size. Put basket into bow!. Distribute
vegetables in basket. Add 2 tbsp. water. Cover with lid.
Stand for 1-2 minutes.
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Oven use

Food

Serving Size Power Time (min.)

Food

Serving Size Power Time (min.)

Frozen Vegetables

3004 600 W 7-8

Instructions

Put the frozen vegetables into the basket in bow!. Add
1 tbsp. water. Cover wit lid. Stir well after cooking and
standing. Stand for 2-3 minutes.

Frozen Yeast
Dumpling with Jam
Filling

150 g 600 W 1-2

Instructions

Moist the top of filled dumplings with cold water. Put
1-2 frozen dumplings side by side into the basket. Insert
basket in bowl. Cover with lid. Stand for 2-3 minutes.

Fresh Fish Fillets

300 g 1st stage: 900 W 1-2

2nd stage: 450 W 5-6

Instructions

Rinse and prepare fish fillets, such as Pollack, rose fish or
salmon. Sprinkle with lemon juice. Put basket into bow!. Add
fillets side by side. Add 100 ml cold water. Cover with lid.
Stand for 1-2 minutes.

Fruit Compote

2509 900 W 3-4

Instructions

Weigh the fresh fruits (e.g. apples, pears, plums, apricots,
mangoes or pineapple) after peeling, washing and cutting
into similar sizes or cubes. Put into bow!. Add 1-2 tbsp.
water and 1-2 tbsp. sugar. Cover with lid. Stand for 2-3
minutes.

Chicken Breast

3004 1st stage: 900 W 1-2

2nd stage: 600 W 7-8

Instructions

Rinse and chicken breasts. Cut surface 2-3 times with a
knife. Put basket into bowl. Add chicken breasts side by
side. Add 100 ml cold water. Cover with lid. Stand for
1-2 minutes.

Rice

2504 900 W 15-18

Instructions

Put parboiled rice into the bowl. Add 500 ml cold
water. Cover with lid. After cooking let stand white rice
for 5 minutes, brown rice for 10 minutes. Stand for
5-10 minutes.

Jacket Potatoes

7-8

900 W

500 g

Instructions
Weigh and rinse the potatoes and put them into bowl. Add
3 tbsp. water. Cover with lid. Stand for 2-3 minutes.

Stew (chilled)

400 g \ 600 W \ 56

Instructions
Put stew into the bowl. Cover with lid. Stir well before
standing. Stand for 1-2 minutes.
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Spit-roasting (Only MC28H5015Z* model use)

The barbecue spit is useful for grilling, as you do not need to turn the meat over. It
can be used for combined microwave and Convection cooking.

/\ CAUTION

« Make sure that the weight of the meat is evenly distributed on the spit and
that the spit rotates evenly.
« Always use oven gloves when touching the recipients in the oven, as they will

be very hot.

O\

Combi 2
[
Select
4
N G EAN
( I )3

Push the roasting spit through the centre
of the meat.

Push the spit between the backbone and
breast of a chicken.

Place the spit on its upright on the glass
bow! the glass bow! and the glass bowl
onto the turntable. To help brown the
meat, brush it with and spices oil.

Press the Combi button.
The following indications are displayed:
Cb -2 (Microwave + Convection)

Make the display indicating Cb - 2 by

pressing the Up or Down button.

Press the Select button.

The following indications are displayed:

e (microwave & convection
combi mode)

600 W (output power)

[
Select
6
NG AN
I )5
[
Select
8
NV EPAN
I )7
VB4 A
I )
D/ +30s
Start
10

Select the appropriate power level by

pressing the Up or Down button until the

corresponding output power is displayed.

(600 W, 450 W, 300 W, 180 W, 100 W.)

Press the Select button to set the power

level.

« If don't set the power level within 5
seconds, Automatically changes to the
cooking time setting stage.

(Default: 180 °C)

Select the appropriate temperature

by pressing the Up or Down button.

(Temperature : 200~40 °C)

Press the Select button to set the

temperature.

« If don't set the temperature within 5
seconds, Automatically changes to the
cooking time setting stage.

Set the cooking time by pressing the Up
or Down button.
«  The maximum cooking time is

60 minutes.

10. Press the START/+30s button.

« Combination cooking starts.

« The oven is heated to the required
temperature and then microwave
cooking continues until the cooking
time is over.

« When cooking has finished, the oven
will beep and flash “End” 4 times.
The oven will then beep one time per
minute.

« When the meat has been fully cooked,
carefully remove the spit, using oven
gloves to protect your hands.
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Oven use

Using the vertical multi-spit

Multi-spit for kebab
Using the multi-spit with 6 kebab skewers you can easily barbecue meat, poultry,
fish, vegetables (like onions, peppers or courgettes) and fruit which have been cut

into pieces.
You can prepare the above food with the kebab skewers by using convection or

&

KK

Coupler Kebab, Multi-Spit Barbecue Spit Glass Bowl

Skewer

Use of the multi-spit with kebab skewers

1. For preparing kebabs with the multi-spit use the 6 skewers.

2. Put the same amount of food on each skewer.

3. Place the roasting-spit into the glass bowl and insert the multi-spit into it.
4. Put the glass bowl with the multi-spit in the centre of the turntable.

/\ CAUTION

Make sure that the grill heating element is in the right position at the back wall of
the cavity and not at the top before starting the grilling process.

Removing the multi-spit from the oven after grilling

1. Use oven gloves for taking for glass bow! with the multi-spit out of the oven,
because it will be very hot.

2. Remove multi-spit out of the spit stand by using oven gloves as well.

3. Carefully remove the skewers and use a fork for removing the food pieces
from the skewers.

/\ CAUTION

The multi-spit is not suitable for cleaning in the dishwasher. Therefore clean it with
warm water and washing up liquid by hand. Remove the vertical multi-spit from
the oven, after use.

Using the Child Lock features

Your microwave oven is fitted with a special child lock programme, which enables
the oven to be “locked” so that children or anyone unfamiliar with it cannot
operate it accidentally.

Press the Up and Down button at the
same time. (Three second)

The oven is locked (no functions can be
selected).

The display shows “L".

|
L

« To unlock the oven, press the Up and
Down button at the same time. (Three
second)

The oven can be used normally.

N G IV .
( [ )
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Using the Turntable on/off features

Using the Deodorisation features

The Turntable on/off button enables you to use large dishes which fill the whole
oven by stopping the turntable from rotating (only manual cooking mode).

NOTE

The results will be less satisfactory in this case as the cooking is less even. We
recommend that you turn the dish by hand halfway through the cooking process.
A WARNING

Never operate the turntable without food in the oven.
This may cause fire or damage to the unit.

= »  Press the Turntable on/off button.
Turntable on/off
(O

The turntable will not rotate.
The following indications are displayed:

=2

« To switch the turntable rotating back on,
press the Turntable on/off button again.

The turntable will rotate.

NOTE

This Turntable on/off button is available only during manual cooking mode.

Use the feature after cooking odorous food or when there is a lot of smoke in the
oven interior. First clean the oven interior.

Press the Deodorisation button than it will

start automatically, after you have finished

cleaning.

« The deodorisation time has been
specified as 5 minutes.

Deodorisation

O /+30s « You can also adjust Deodorisation time
Start by pressing the Start/+30s button.
« The maximum deodorisation time is 15

minutes.

Switching the beeper off

You can switch the beeper off whenever you want.

o Press the Start/+30s and Stop/Eco
g//ﬁf §L>n/+303 button at the same time. (one second)

) The oven does not beep to indicate the
end of a function.

« To switch the beeper back on, press the
Start/+30s and Stop/Eco buttons again
at the same time. (one second)

The oven operates normally.
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Cookware guide

To cook food in the microwave oven, the microwaves must be able to penetrate
the food, without being reflected or absorbed by the dish used.

Care must therefore be taken when choosing the cookware. If the cookware is
marked microwave-safe, you do not need to worry.

The following table lists various types of cookware and indicates whether and how

they should be used in a microwave oven.

Cookware LS Ie NS Comments
safe
Aluminum foil X Can be used in small quantities to protect
areas against overcooking. Arcing can
occur if the foil is too close to the oven
wall or if too much foil is used.
Crust plate v Do not preheat for more than 8 minutes.
China and v Porcelain, pottery, glazed earthenware
earthenware and bone china are usually suitable,
unless decorated with a metal trim.
Disposable v Some frozen foods are packaged in these
polyester cardboard dishes.
dishes
Fast-food packaging
« Polystyrene v Can be used to warm food. Overheating
cups containers may cause the polystyrene to melt.
« Paper bags or X May catch fire.
newspaper
« Recycled paper X May cause arcing.
or metal trims
Glassware
 QOven-to- v Can be used, unless decorated with a
tableware metal trim.
« Fine glassware v Can be used to warm foods or liquids.

Delicate glass may break or crack if
heated suddenly.

32 English

Cookware Microwave- Comments
safe
o (Class jars v Must remove the lid. Suitable for
warming only.
Metal
« Dishes X May cause arcing or fire.
« Freezer bag X
twist ties

Paper

« Plates, cups, v For short cooking times and warming.
napkins and Also to absorb excess moisture.
kitchen paper

« Recycled paper X May cause arcing.

Plastic

« Containers v Particularly if heat-resistant
thermoplastic. Some other plastics may
warp or discolour at high temperatures.
Do not use Melamine plastic.

e Cling film v Can be used to retain moisture. Should
not touch the food. Take care when
removing the film as hot steam will
escape.

« Freezer bags X Only if boilable or oven-proof. Should not
be airtight. Prick with a fork, if necessary.

Wax or grease- v Can be used to retain moisture and

proof paper prevent spattering.

4 - Recommended v/X . Use caution X - Unsafe
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Cooking guide

Microwaves

Microwave energy actually penetrates food, attracted and absorbed by its water,
fat and sugar content.

The microwaves cause the molecules in the food to move rapidly. The rapid
movement of these molecules creates friction and the resulting heat cooks the
food.

Cooking

Cookware for microwave cooking:

Cookware must allow microwave energy to pass through it for maximum
efficiency. Microwaves are reflected by metal, such as stainless steel, aluminium
and copper, but they can penetrate through ceramic, glass, porcelain and plastic as
well as paper and wood. So food must never be cooked in metal containers.

Food suitable for microwave cooking:

Many kinds of food are suitable for microwave cooking, including fresh or frozen
vegetables, fruit, pasta, rice, grains, beans, fish, and meat. Sauces, custard, soups,
steamed puddings, preserves, and chutneys can also be cooked in a microwave
oven. Generally speaking, microwave cooking is ideal for any food that would
normally be prepared on a hob. Melting butter or chocolate, for example (see the
chapter with tips, techniques and hints).

Covering during cooking

To cover the food during cooking is very important, as the evaporated water rises
as steam and contributes to cooking process. Food can be covered in different
ways: e.g. with a ceramic plate, plastic cover or microwave suitable cling film.

Standing times

After cooking is over food the standing time is important to allow the temperature
to even out within the food.

Cooking Guide for frozen vegetables

Use a suitable glass pyrex bowl with lid. Cook covered for the minimum time - see

table. Continue cooking to get the result you prefer.

Stir twice during cooking and once after cooking. Add salt, herbs or butter after

cooking. Cover during standing time.

Food

Serving Size Power Time (min.)

Spinach

150 g 600 W 5-6

Instructions
Add 15 ml (1 tbsp.) cold water. Serve after 2-3 minutes
standing.

Broccoli 300 g | 600 W | 8-9
Instructions
Add 30 ml (2 tbsp.) cold water. Serve after 2-3 minutes
standing.

Peas 300 g | 600 W | 7-8

Instructions
Add 15 ml (1 tbsp.) cold water. Serve after 2-3 minutes
standing.

Green Beans

300 g | 600 W | 7%4-8%

Instructions
Add 30 ml (2 tbsp.) cold water. Serve after 2-3 minutes
standing.

Mixed Vegetables
(Carrots/Peas/Corn)

300 g | 600 W | 7-8

Instructions
Add 15 ml (1 tbsp.) cold water. Serve after 2-3 minutes
standing.

Mixed Vegetables
(Chinese style)

300 g | 600 W | 714-8%

Instructions
Add 15 ml (1 tbsp.) cold water. Serve after 2-3 minutes
standing.
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Cooking guide

Cooking Guide for fresh vegetables Food Serving Size - Time (min)
Use a suitable glass pyrex bow! with lid. Add 30-45 ml cold water (2-3 thsp.) for Egg plants 250 g 900 W 314-4
every 250 g unless another water quantity is recommended - see table. Cook Instructions
covered for the mln!mum time - see table. Cpntmue cooking to get the result you Cut egg plants into small slices and sprinkle with 1 tbsp.
prefgr. Stir once du.rmg and orjce after cookmg. Add salt, herbs or butter after lemon juice. Serve after 3 minutes standing.
co-oklng‘ Cover during a standlng time of3 mmgtes. oG 250 g 900 W 147
Hlnt: Cut the frgsh vegetables into even sized pieces. The smaller they are cut, the Instructions
quicker they will cook Cut leeks into thick slices. Serve after 3 minutes standing.
Food Serving Size Power Time (min.) Mushrooms 125¢ 900 W 11%-2
Broccoli 250 g 900 W 4%-5 250 g 2%-3
500g 7-8 Instructions
Instructions Prepare small whole or sliced mushrooms. Do not add
Prepare even sized florets. Arrange the stems to the any water. Sprinkle with lemon juice. Spice with salt
centre. Serve after 3 minutes standing. and pepper. Drain before serving. Serve after 3 minutes
Brussels Sprouts 250 g \ 900 W \ 6-6% standing.
Instructions Onions 250¢g 900 W 5-5%
Add 60-75 ml (4-5 tbsp.) water. Serve after 3 minutes Instructions
standing. Cut onions into slices or halves. Add only 15 ml (1 tbsp.)
Carrots 250 g | 900 W | 4%-5 water.
Instructions Serve after 3 minutes standing.
Cut carrots into even sized slices. Serve after 3 minutes Pepper 25049 900 W 4%-5
standing. Cut pepper into small slices.
Cauliflower 2504 900 W 5-5% Potatoes 250 g 900 W 4-5
50049 7v2-8% 500 g 7-8
Instructions Instructions
Prepare even sized florets. Cut big florets into halves. Weigh the peeled potatoes and cut them into similar sized
Arrange stems to the centre. Serve after 3 minutes halves or quarters. Serve after 3 minutes standing.
standing. Turnip Cabbage 2504 900 W 5%-6
Courgettes 2504g 900 W 4-4% Instructions

Instructions

Cut courgettes into slices. Add 30 ml (2 tbsp.) water or
a knob of butter. Cook until just tender. Serve after 3

minutes standing.

Cut turnip cabbage into small cubes. Serve after 3 minutes

standing.

34 English

MC28H5015AS_GC_DE68-04556A-00_EN.indd 34

7/5/2018 11:40:30 AM



Cooking Guide for rice and pasta

Rice:

Use a large glass pyrex bowl with lid - rice doubles in volume during cooking.

Cook covered.

After the cooking time is over, stir before standing time and salt or add herbs and butter.

Remark: the rice may not have absorbed all water after the cooking time is finished.

Pasta:

Use a large glass pyrex bowl. Add boiling water, a pinch of salt and stir well. Cook

uncovered.

Stir occasionally during and after cooking. Cover during standing time and drain
thoroughly afterwards.

(Rice + Wild Rice)

Food Serving Size Power Time (min.)
White Rice 25049 900 W 15-16
(Parboiled) 37549 17%-18%

Instructions
Add cold water of double quantity. Serve after 5 minutes
standing.
Brown Rice 25049 900 W 20-21
(Parboiled) 37549 22-23
Instructions
Add cold water of double quantity. Serve after 5 minutes
standing.
Mixed Rice 250 g 900 W 16-17

Instructions
Add 500 ml cold water. Serve after 5 minutes standing.

Mixed Corn
(Rice + Grain)

250 g | 900 W | 17-18

Instructions
Add 400 ml cold water. Serve after 5 minutes standing.

Pasta

250 g | 900 W | 10-11

Instructions
Add 1000 ml hot water. Serve after 5 minutes standing.

Reheating

Your microwave oven will reheat food in a fraction of the time that conventional
ovens hobs normally take.

Use the power levels and reheating times in the following chart as a guide. The
times in the chart consider liquids with a room temperature of about +18 to +20 °C
or a chilled food with a temperature of about +5 to +7 °C.

Arranging and covering

Avoid reheating large items such as joint of meat - they tend to overcook and dry
out before the centre is piping hot. Reheating small pieces will be more successful.

Power levels and stirring

Some foods can be reheated using 900 W power while others should be reheated
using 600 W, 450 W or even 300 W.

Check the tables for guidance.

In general, it is better to reheat food using a lower power level, if the food is
delicate, in large quantities, or if it is likely to heat up very quickly (mince pies, for
example).

Stir well or turn food over during reheating for best results. When possible, stir
again before serving.

Take particular care when heating liquids and baby foods. To prevent eruptive
boiling of liquids and possible scalding, stir before, during and after heating.
Keep them in the microwave oven during standing time. We recommend putting
a plastic spoon or glass stick into the liquids. Avoid overheating (and therefore
spoiling) the food. It is preferable to underestimate cooking time and add extra
heating time, if necessary.

Heating and standing times

When reheating food for the first time, it is helpful to make a note of the time
taken - for future reference.

Always make sure that the reheated food is piping hot throughout.

Allow food to stand for a short time after reheating - to let the temperature even
out.
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Cooking guide

The recommended standing time after reheating is 2-4 minutes, unless another
time is recommended in the chart.

Take particular care when heating liquids and baby food. See also the chapter with
the safety precautions.

Reheating liquids

Always allow a standing time of at least 20 seconds after the oven has been
switched off to allow the temperature to even out. Stir during heating, if necessary,
and ALWAYS stir after heating. To prevent eruptive boiling and possible scalding,
you should put a spoon or glass stick into the beverages and stir before, during
and after heating.

Reheating baby food

Food Serving Size Power Time (min.)
Drinks (Coffee, Tea 150 ml (1 cup) 900 W 1-1%
and Water) 300 ml (2 cups) 2-21%
450 ml (3 cups) 3-3%
600 ml (4 cups) 3%-4

Instructions

Pour into cups and reheat uncovered: 1 cup in the centre,
2 cups opposite of each other, 3 cups in a circle. Keep in
microwave oven during standing time and stir well. Serve
after 1-2 minutes standing.

Baby food:

Empty into a deep ceramic plate. Cover with plastic lid. Stir well after reheating!
Let stand for 2-3 minutes before serving. Stir again and check the temperature.
Recommended serving temperature: between 30-40 °C.

Baby milk:

Pour milk into a sterilised glass bottle. Reheat uncovered. Never heat a baby’s
bottle with teat on, as the bottle may explode if overheated. Shake well before
standing time and again before serving ! Always carefully check the temperature
of baby milk or food before giving it to the baby. Recommended serving
temperature: ca. 37 °C.
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Remark:

Soup (Chilled)

250 g 900 W 215-3
350 g 3-3%
450 g 3%-4
550 g 4%-5

Instructions

Pour into a deep ceramic plate or deep ceramic bowl.
Cover with plastic lid. Stir well after reheating. Stir again
before serving.

Serve after 2-3 minutes standing.

Stew (Chilled)

350 g 600 W 4%-5%

Instructions

Put stew in a deep ceramic plate. Cover with plastic
lid. Stir occasionally during reheating and again before
standing and serving.

Serve after 2-3 minutes standing.

Baby food particularly needs to be checked carefully before serving to prevent
burns. Use the power levels and times in the next table as a guide lines for
reheating.

Reheating liquids and food
Use the power levels and times in this table as a guide lines for reheating.

Pasta with Sauce
(Chilled)

3509 \ 600 W \ 3%-4%

Instructions

Put pasta (e.g. spaghetti or egg noodles) on a flat ceramic
plate. Cover with microwave cling film. Stir before serving.
Serve after 3 minutes standing.
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Food Serving Size Power Time (min.) Reheating baby food and milk
Filled Pasta with 350 g 600 W 4-5 Use the power levels and times in this table as guide lines for reheating.
Sauce (Chilled) Instructions Food Serving Size Power Time
Put filled pasta (e.g. ravioli, tortellini) in a deep ceramic Baby Food 190 g 600 W 30 sec
plate. Cover with plastic lid. Stir occasionally during (Vegetables+Meat) Instructions

reheating and again before standing and serving. Serve
after 3 minutes standing.

Plated Meal
(Chilled)

3504 600 W 4%-5
450 g 5%-6%

Instructions

Plate a meal of 2-3 chilled components on a ceramic dish.

Cover with microwave cling-film. Serve after 3 minutes
standing.

Cheese Fondue
Ready-To-Serve
(Chilled)

400 g 600 W 6-7

Empty into ceramic deep plate. Cook covered. Stir after
cooking time. Before serving, stir well and check the
temperature carefully. Serve after 2-3 minutes standing.

Baby Porridge
(Grain+Milk+Fruit)

190 g 600 W 20 sec.

Instructions

Empty into ceramic deep plate. Cook covered. Stir after
cooking time. Before serving, stir well and check the
temperature carefully. Serve after 2-3 minutes standing.

Instructions

Put the ready-to-serve cheese fondue in a suitable sized
glass pyrex bow! with lid. Stir occasionally during and
after reheating. Stir well before serving. Serve after 1-2
minutes standing.

Baby Milk

100 ml 300 W 30-40 sec.
200 ml 1 min. to 1 min.
10 sec.

Instructions

Stir or shake well and pour into a sterilized glass bottle.
Place into the centre of turntable. Cook uncovered. Before
serving, shake well and check the temperature carefully.
Serve after 2-3 minutes standing.
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Cooking guide

Defrosting Food Serving Size Power Time (min.)
Microwaves are an excellent way of defrosting frozen food. Microwaves gently Poultry

defrost frozen food in a short period of time. This can be of great advantage, if Chicken Pieces 500 g (2 pcs.) 180 W 14-15
unexpected guests suddenly show up. Whele'chicken 1200 g 180 W 3234

Frozen poultry must be thoroughly thawed before cooking. Remove any metal ties
and take it out of any wrapping to allow thawed liquid to drain away.

Put the frozen food on a dish without cover. Turn over half way, drain off any
liguid and remove any giblets as soon as possible. Check the food occasionally to
make sure that it does not feel warm.

If smaller and thinner parts of the frozen food start to warm up, they can be shield

Instructions

First, put chicken pieces first skin-side down, whole
chicken first breast-side-down on a flat ceramic plate.
Shield the thinner parts like wings and ends with
aluminium foil. Turn over after half of defrosting time!

Serve after 15-60

minutes standing.

by wrapping very small strips of aluminium foil around them during defrosting. -
Should poultry start to warm up on the outer surface, stop thawing and allow it to F!Sh )
stand for 20 minutes before continuing. Fish Fillets 2009 180 W 6-7
Leave the fish, meat and poultry to stand in order to complete defrosting. The Whole Fish 400 g 180 W 11-13
standing time for complete defrosting will vary depending on the quantity Instructions
defrosted. Please refer to the table below. Put frozen fish in the middle of a flat ceramic plate.
Hint: Flat food defrosts better than thick and smaller quantities need less time than Arrange the thinner parts under the thicker parts.
bigger ones. Remember this hint while freezing and defrosting food. Shield narrow ends of fillets and tail of whole fish with
For defrosting of frozen food with a temperature of about -18 to -20 °C, use the aluminium foil. Turn over after h_alf of defrosting time!
following table as a quide. — Serve after 10-25 minutes standing.
ruits
g Food Serving Size Power Time (min.) Baiies 300 g 180 W 6-7
z Meat Instructions
g Minced Meat 25049 180 W 6-7 Spread fruit on a flat, round glass dish (with a large
g_, 500¢ 8-13 diameter). Serve after 5-10 minutes standing.
0 Pork Steaks 250 g 180 W 7-8 Bread
Instructions Bread Rolls 2 pcs. 180 W 1-1%
Place the meat on turntable. Shield thinner edges with (Each ca. 50 g) 4 pes. 2%-3
aluminium foil. Turn over after half of defrosting time! Toast/Sandwich 250 ¢ 180 W 4-4
Serve after 15-30 minutes standing. Instructions

Arrange rolls in a circle or bread horizontally on kitchen
paper in the middle of turntable. Turn over after half of

defrosting time! Serve after 5-20 minutes standing.
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Grill

The grill-heating element is located underneath the ceiling of the cavity. It
operates while the door is closed and the turntable is rotating. The turntable’s
rotation makes the food brown more evenly. Preheating the grill for 3-5 minutes
will make the food brown more quickly.

Cookware for grilling:

Should be flameproof and may include metal. Do not use any type of plastic
cookware, as it can melt.

Food suitable for grilling:

Chops, sausages, steaks, hamburgers, bacon and gammon rashers, thin fish
portions, sandwiches and all kinds of toast with toppings.

Important remark:

Whenever the grill only mode is used, please remember that food must be placed
on the high rack, unless another instruction is recommended.

Microwave + Grill

This cooking mode combines the radiant heat that is coming from the grill with
the speed of microwave cooking. It operates only while the door is closed and the
turntable is rotating. Due to the rotation of the turntable, the food browns evenly.
Three combination modes are available with this model:

600 W + Grill, 450 W + Grill and 300 W + Grill.

Cookware for cooking with microwave + grill

Please use cookware that microwaves can pass through. Cookware should be
flameproof. Do not use metal cookware with combination mode. Do not use any
type of plastic cookware, as it can melt.

Food suitable for microwave + grill cooking:

Food suitable for combination mode cooking include all kinds of cooked food
which need reheating and browning (e.g. baked pasta), as well as foods which
require a short cooking time to brown the top of the food. Also, this mode can
be used for thick food portions that benefit from a browned and crispy top (e.g.
chicken pieces, turning them over half way through cooking). Please refer to the
grill table for further details.

Important remark:

Whenever the combination mode (microwave + grill) is used, the food should be
placed on the high rack, unless another instruction is recommended. Please refer to
the instructions in the following chart.

The food must be turned over, if it is to be browned on both sides.

Grill guide for fresh food

Preheat the grill with the grill-function for 2-3 minutes.

Use the power levels and times in this table as guide lines for grilling.
Use oven gloves when taking out.

Fresh food Serving Size Power 1 step (min.) 2 step (min.)
Toast Slices 4 pcs. Grill only 3-4 2-3
(each 25 q)

Instructions
Put toast slices side by side on the high rack.

Grilled Tomatoes | 400 g (2 pcs) | 300 W + Grill 56 -

Instructions

Cut tomatoes into halves. Put some cheese on top. Arrange
in a circle in a flat glass pyrex dish. Place it on the high rack.
Stand for 2-3 minutes.

Tomato-Cheese 4 pcs. (300 q) \ 300 W + Grill 4-5 -

Toast Instructions
Toast the bread slices first. Put the toast with topping on the
high rack. Stand for 2-3 minutes.
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Cooking guide

Fresh food

Serving Size Power 1 step (min.) 2 step (min.)

Convection

Toast Hawaii
(Ham, Pineapple,
Cheese slices)

4 pcs. (500 @) | 300 W + Grill 5-6 -

Instructions
Toast the bread slices first. Put the toast with topping on the
high rack. Stand for 2-3 minutes.

Baked Potatoes

500g | 600 W +Grill | 7-8 \ -

Instructions
Cut potatoes into halves. Put them in a circle on the high
rack with the cut side to the grill.

Gratin Potatoes/

4509  [450W+Grill] 911 | -

Vegetables Instructions
(Chilled) Put the fresh gratin into a small glass pyrex dish. Put the
dish on the high rack. After cooking stand for 2-3 minutes.
Baked Apples 2 apples 300 W + Grill 7-8 -
(ca. 400 qg)

Instructions

Core the apples and fill them with raisins and jam. Put some
almond slices on top. Put apples on a flat glass pyrex dish.
Place the dish directly on the low rack.

Chicken Pieces

500g 2pcs) [300W +Grill | 810 | 6-8

Instructions
Brush chicken pieces with oil and spices. Put them in a circle
on the high rack. After grilling stand for 2-3 minutes.

Roast Chicken

12009 [450W+Grill| 1819 | 17

Instructions
Brush the chicken oil and spices. Put the chicken on the low
rack. After grilling stand for 5 minutes.

Roast Fish

400-500g | 300 W + Grill | 5-7 A

Instructions

Brush skin of whole fish with oil and add herbs and spices.
Put two fishes side by side (head to tail) on the high rack.
After grilling stand for 2-3 minutes.

Cooking with convection is the traditional and well known method of cooking food
in a traditional oven with hot air.

The heating element and the fan position is at the back-wall, so that the hot air is
circulating. This mode is supported by the top heating element.

Cookware for convection cooking:

All conventional ovenproof cookware, baking tins and sheets - anything you would
normally use in a traditional convection oven - can be used.

Food suitable for convection cooking:

All biscuits, individual scones, rolls and cakes should be made by this mode as well
as rich fruit cakes, choux pastry and soufflés.

Microwave + Convection

This mode combines the microwave energy with the hot air and is therefore
reducing the cooking time while giving the food a brown and crispy surface.
Cooking with convection is the traditional and well known method of cooking food
in an oven with hot air circulated by a fan on the back-wall.

Cookware for cooking with microwaves + convection:

Should be able to let the microwaves pass through. Should be ovenproof (like
glass, pottery or china without metal trims); similar to the cookware described
under Microwave + Grill.

Food suitable for Microwave + Convection cooking:

All kinds of meats and poultry as well as casseroles and gratin dishes, sponge
cakes and light fruit cakes, pies and crumbles, roast vegetables, scones and breads.
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Convection guide for fresh and frozen food
Preheat the convection with the auto pre-heat function to the desired temperature.
Use the power levels and times in this table as guide lines for convection cooking.

Use oven gloves when taking out.

Fresh food Serving Size Power 1 step (min.) | 2 step (min.)
BREAD
Fresh Bread Rolls | 6 pcs. (350 g) | 100 W + 180 °C 8-10 -

Instructions
Put bread rolls in a circle on the low rack. Stand for 2-3
minutes.

200 °C
2 step Convt.
200 °C

Fresh food Serving Size Power 1 step (min.) | 2 step (min.)
PIZZA
Frozen Pizza 30049 1 step 300 W + 11-12 2-3
(Ready baked) 200 °C
2 step Grill

Instructions

Place the pizza on the low rack.

After baking stand for 2-3 minutes.
PASTA
Frozen Lasagne 400 g 1 step 450 W + 15-16 5-6

Instructions

Put into a suitable sized glass pyrex dish or leave in the
original packaging (take care that this is suitable for
microwaves and oven heat). Put frozen pasta gratin on the
low rack. After cooking stand for 2-3 minutes.

MEAT
Roast Beef/ Roast
Lamb (Medium)

Roast Chicken

1200-1300 g

600 W + 180 °C

20-23

10-13

Instructions

Brush beef/ lamb with oil and spice it with pepper, salt and
paprika. Put it on the low rack, first with the fat side down.
After cooking wrap in aluminium foil and stand for 10-

15 minutes.

Garlic Bread 200 g (1 pc) \ 180 W + 200 °C 8-10 -

(Chilled, Instructions

Prebaked) Put the chilled baguette on baking paper on the low rack.
After baking stand for 2-3 minutes.

CAKE

Marble Cake 500 g Only 180 °C 38-43 -

(Fresh Dough)

Small Cakes
(Fresh Dough)

Cookies
(Fresh Dough)

Frozen Cake

Instructions

Put the fresh dough in a small rectangular black metal
baking dish (length 25 cm). Put the cake on the low rack.
After baking stand for 5-10 minutes.

10x28g | Only160°C | 26-28 -

Instructions

Fill the fresh dough evenly in paper cups and set on baking
tray on the low rack.

After baking stand for 5 minutes.

200-250g | oOnly200°C | 1520 | -

Instructions
Put the chilled croissants on baking paper on the low rack.

1000g | 180W+180°C| 1820 | -

Instructions
Put the frozen cake directly on the low rack. After defrost
and warming stand for 15-20 minutes.

1000-1100 g

450 W + 200 °C

20-22

20

Instructions

Brush chicken with oil and spices. Put chicken first breast
side down, second side breast side up on the low rack. Stand

for 5 minutes.
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Cooking guide

Tips and tricks Cooking jam
Put 600 g fruits (for example mixed berries) in a suitable sized glass pyrex bowl
Melting butter with lid. Add 300 g preserving sugar and stir well.

Cook covered for 10-12 minutes using 900 W.
Stir several times during cooking. Empty directly into small jam glasses with twist-
off lids. Stand on lid for 5 minutes.

Put 50 g butter into a small deep glass dish. Cover with plastic lid.
Heat for 30-40 seconds using 900 W, until butter is melted.

Melting chocolate

Put 100 g chocolate into a small deep glass dish.
Heat for 3-5 minutes, using 450 W until chocolate is melted.
Stir once or twice during melting. Use oven gloves while taking out!

Cooking pudding

Mix pudding powder with sugar and milk (500 ml) by following the manufacturers
instructions and stir well. Use a suitable sized glass pyrex bow! with lid. Cook
covered for 6% to 7% minutes using 900 W.

Melting crystallized honey Stir several times well during cooking.

Put 20 g crystallized honey into a small deep glass dish. Browning almond slices

Heat for 20-30 seconds using 300 W, until honey is melted. Spread 30 g sliced almonds evenly on a medium sized ceramic plate.

Stir several times during browning for 3% to 4/ minutes using 600 W.

Melting gelatine ) ) ; ) )
Let it stand for 2-3 minutes in the oven. Use oven gloves while taking out!

Lay dry gelatine sheets (10 g) for 5 minutes into cold water.
Put drained gelatine into a small glass pyrex bowl.
Heat for 1 minute using 300 W. Stir after melting.

Cooking glaze/icing (for cake and gateaux)

Mix instant glaze (approximately 14 g) with 40 g sugar and 250 ml cold water.
Cook uncovered in a glass pyrex bow! for 3% to 4% minutes using 900 W, until
glaze/icing is transparent. Stir twice during cooking.
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Troubleshooting and information code

Troubleshooting

If you have any of the problems listed below try the solutions given.

Problem

Cause

Action

General

The buttons
cannot be pressed
properly.

Foreign matter may
be caught between the
buttons.

Remove the foreign matter
and try again.

For touch models:
Moisture is on the
exterior.

Wipe the moisture from the
exterior.

Child lock is activated.

Deactivate Child lock.

The time is not
displayed.

The Eco (power-saving)
function is set.

Turn off the Eco function.

The oven does not
work.

Power is not supplied.

Make sure power is supplied.

The door is open.

Close the door and try again.

Problem Cause Action
The power The oven has been After cooking for an extended
turns off during cooking for an extended period of time, let the oven
operation. period of time. cool.

The cooling fan is not
working.

Listen for the sound of the
cooling fan.

Trying to operate the

oven without food inside.

Put food in the oven.

There is not sufficient
ventilation space for the
oven.

There are intake/exhaust
outlets on the front and rear of
the oven for ventilation.

Keep the gaps specified in the
product installation guide.

Several power plugs are
being used in the same
socket.

Designate only one socket to
be used for the oven.

The door open safety
mechanisms are covered
in foreign matter.

Remove the foreign matter
and try again.

The oven stops
while in operation.

The user has opened the
door to turn food over.

After turning over the food,
press the Start/+30s button
again to start operation.

There is a popping
sound during

operation, and the
oven doesn't work.

Cooking sealed food or
using a container with a
lid may causes popping
sounds.

Do not use sealed containers
as they may burst during
cooking due to expansion of
the contents.

The oven exterior
is too hot during
operation.

There is not sufficient
ventilation space for the
oven.

There are intake/exhaust
outlets on the front and rear
of the oven for ventilation.
Keep the gaps specified in the
product installation guide.

Objects are on top of the
oven.

Remove all objects on the top
of the oven.

The door cannot be
opened properly.

Food residue is stuck
between the door and
oven interior.

Clean the oven and then open
the door.
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Troubleshooting and information code

Problem

Cause

Action

Problem

Cause

Action

Heating including
the Warm function
does not work
properly.

The oven may not work,
too much food is being
cooked, or improper
cookware is being used.

Put one cup of water in a
microwave-safe container and
run the microwave for 1-2
minutes to check whether the
water is heated. Reduce the
amount of food and start the
function again. Use a cooking
container with a flat bottom.

When power is
connected, the
oven immediately
starts to work.

The door is not properly
closed.

Close the door and check
again.

There is electricity
coming from the
oven.

The power or power
socket is not properly
grounded.

Make sure the power and
power socket are properly
grounded.

The thaw function
does not work.

Too much food is being
cooked.

Reduce the amount of food
and start the function again.

The interior light
is dim or does not
turn on.

The door has been left
open for a long time.

The interior light may
automatically turn off when
the Eco function operates.
Close and reopen the door or
press the Stop/Eco button.

1. Water drips.

2. Steam emits
through a door
crack.

3. Water remains
in the oven.

There may be water or
steam in some cases
depending on the food.
This is not an oven
malfunction.

Let the oven cool and then
wipe with a dry dish towel.

The interior light is
covered by foreign
matter.

Clean the inside of the oven
and check again.

The brightness
inside the oven
varies.

Brightness changes
depending on power
output changes according
to function.

Power output changes during
cooking are not malfunctions.
This is not an oven
malfunction.

A beeping sound
occurs during
cooking.

If the Auto Cook function
is being used, this
beeping sound means
it's time to turn over the
food during thawing.

After turning over the food,
press the Start/+30s button
again to restart operation.

Cooking is
finished, but the
cooling fan is still
running.

To ventilate the oven, the
cooling fan continues to
run for about 3 minutes

after cooking is complete.

This is not an oven
malfunction.

The oven is not
level.

The oven is installed on
an uneven surface.

Make sure the oven is installed
on flat, stable surface.

There are sparks
during cooking.

Metal containers are used
during the oven/thawing
functions.

Do not use metal containers.
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Problem Cause Action Problem Cause Action
Turntable Oven
While turning, the | There is no roller ring, Install the roller ring and then The oven does not | The door is open. Close the door and try again.
turntable comes or the roller ring is not try again. heat.
out of place or properly in place. Smoke comes out | During initial operation, | This is not a malfunction, and
stops turning. during preheating. | smoke may come from if you run the oven 2-3 times,
The turn table The roller ring is not Adjust the amount of food and the heating elements it should stop.
drags while properly in place, there do not use containers that are when you first use the
turning. is too much food, or the too large. oven.
container is too large and Food is on the heating Let the oven cool and then
touches the inside of the elements. remove the food from the
microwave. heating elements.
The turn table Food residue is stuck to | Remove any food residue There is a burning | Plastic or non heat- Use glass cookware suitable
rattlgs vvhlleA the bottom of the oven. stuck to the bottom of the or plastic smell resistant cookware is for high temperatures.
turning and is oven. when using the used.
noisy. oven.
Grill There is a bad Food residue or plastic Use the steam function and
Smoke comes out During initial operation, This is not a malfunction, and smell coming from | has melted and stuck to then wipe with a dry cloth. 5
during operation. smoke may come from if you run the oven 2-3 times, inside the oven. the interior. You can put a lemon slice 3
the heating elements it should stop. inside and run the oven to &
when you first use the remove the odour more ®
oven. quickly. g
Food is on the heating Let the oven cool and then é"
elements. remove the food from the =
heating elements. 2
Food is too close to the Put the food a suitable gn
grill. distance away while cooking. =
Q
Food is not properly Make sure food is properly g-
prepared and/or prepared and arranged. 2
arranged. =
m
English 45
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Troubleshooting and information code

Problem

Cause

Action

The oven does not
cook properly.

The oven door is
frequently opened during
cooking.

If you open the door often, the
interior temperature will be
lowered and this may affect
the results of your cooking.

The oven controls are not
correctly set.

Correctly set the oven controls
and try again.

The grill or other
accessories are not
correctly inserted.

Correctly insert the
accessories.

The wrong type or size of
cookware is used.

Use suitable cookware with
flat bottoms.

Steam

| can hear water
boiling during
Vapour cooking

Water is heated using the
steam heater.

This is not an oven
malfunction.

There is an unusual
sound when | stop
Vapour cooking.

Water is being removed
from inside the steam
heater after Vapour
cooking has finished.

This is not an oven
malfunction.

Steam does not
come out.

The water supply tank is
not installed.

Make sure the water supply
tank is correctly installed.

There is no water in the
water supply tank.

Fill the tank with water and
try again.
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Information code

Code Description Action
Clean the keys and check if there
is water on the surface around
Control buttons key. If it occurs again, turn off the
Cc-do are pressed over microwave oven over 30 seconds
10 seconds. and try setting again. If it appears
again, call your local SAMSUNG
Customer Care Centre.
NOTE

if the suggested solution does not solve the problem, contact your local SAMSUNG

Customer Care Centre.
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Technical specifications

Memo

SAMSUNG strives to improve its products at all times. Both the design
specifications and these user instructions are thus subject to change without

notice.

Model

MC28H5015*

Power source

230V ~ 50 Hz AC

Power consumption
Maximum power
Microwave
Grill (heating element)
Convection (heating element)

2900 W
1400 W
1500 W
Max. 2100 W

Output power

100 W /900 W - 6 levels (IEC-705)

Operating frequency

2450 MHz

Dimensions (W x D x H)
Outside (Include Handle)

517 x 474.8 x 310 mm

Oven cavity 358 x 327 x 2355 mm
Volume 28 liter
Weight

Net 17.5 kg approx.

MC28H5015AS_GC_DE68-04556A-00_EN.indd 47

English 47

7/5/2018  11:40:32 AM

-
o
o
=2
=
o
=
(")

O
(0]
@,
=
o
7]
=3
(=}
=}
7




SAMSUNG

Please be advised that the Samsung warranty does NOT cover service calls to explain product operation, correct improper installation, or perform normal cleaning or

maintenance.
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QUESTIONS OR COMMENTS?
COUNTRY CALL OR VISIT US ONLINE AT
0800-SAMSUNG (0800-7267864)
AUSTRIA mgﬁ?&ﬂ%&f;ﬁ? Ae]rso]B%%?g 64606068f 8 WWW.samsung.com/at/support
[Only for Dealers] 0810-112233
BELGIUM 02-201-24-18 i samsngcombe trisupport (Hrench)
DENMARK 707 019 70 www.samsung.com/dk/support
FINLAND 030-6227 515 www.samsung.com/fi/support
FRANCE 01 4863 0000 www.samsung.com/fr/support
GERMANY 06196 77 555 77 WWww.samsung.com/de/support
ITALIA 800-SAMSUNG (800.7267864) www.samsung.com/it/support
CYPRUS 8009 4000 only from landline, toll free
CREECE 80111-SAMSUNG (80111 726 7864) only from Iand line www.samsung.com/gr/support
(+30) 210 6897691 from mobile and land line
LUXEMBURG 26103 710 www.samsung.com/be_fr/support
NETHERLANDS 088 90 90 100 www.samsung.com/nl/support
NORWAY 815 56480 WWW.Samsung.com/no/support
PORTUGAL 808 207 267 www.samsung.com/pt/support
SPAIN 0034902172678 WWW.Samsung.com/es/support
SWEDEN 0771726 786 WWW.Samsung.com/se/support
SWITZERLAND 0800 726 78 64 (0800-SAMSUNG) Wwvy’vyszam”;iiggcgm/c ﬂi‘fsﬁogér(fgrrgﬁ%
UK 0330 SAMSUNG (7267864) www.samsung.com/uk/support
IRELAND (EIRE) 0818 717100 Www.samsung.com/ie/support
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