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0dnyiec yia v ac@aleia

ZHMANTIKEZ OAHIIEZ A THN AZOAAEIA

AIABAXTE NMPOZEKTIKA KAI OYAA=TE A MEAAONTIKH ANAQOPA.
NPOEIAOMOIHZH: Av n mopTa i Ol TOIMOUXES TNG TOPTAC EXOUV UTTOOTEI
(N, dev Ba mpémel va XPNGCILOTIOLELTE TO POUPVO LEXPL VA ETMIOKEVAOTE
QAo EUTELPO TEXVIKO.
MPOEIAONOIHZH: H 61adikacia Tou a€pPI¢ A TN EMOKEVRE TOU YOUPVOU
mou mepAauBdvel apaipeon Tou KAADULATOC TPOCTAGIAC OO TNV EVEPYEL
HIKPOKUUATWV, giva emkivouvn kat Ba mpémel va eKTeAETal amd EUmelpo
TEXVIKO.
MPOEIAONOIHZH: Ta uypd kat GANeC Tpogéc dev mpémel va eataivovTtal g
oteyavoroinuéva doyeia, kaBwg eival emppenn o€ ekprEeLG.
MPOEIAOMNOIHZH: Agrivete Ta maidid va Xpnotomolouv To poUpVo XWPiC
emiPAedn udvo dtav Tou Exouv SoBei emapkeic 0dnyiec, wote va eival o€
B¢éon va xpnoluomoIricouy To oUPEVo e A0PAAR TPTIO Kall VA KATAVOOUV
TOUC KIVOUVOUC TNC akaTtdAANANG Xpriong.
Auth n ouokeun mpoopidetal udvo yia oIKIaKH Xprion Kai dev mpoopidetal
yla xprion oe:
«  kouliveC TPOOWTTIKOU O€ KATAOTAUATA, YPAPEID KAl O€ 0molodrTOTE
dMo epyactakd mepiBaiov,

© (Qdpyeg

«  &evodoyeia, mavdoyeia kat aMou idoug mepiBarovTa Slapovig amod
TENATEC

«  evolkia(opeva dwparia.

XpnolUomOLElTE OVO GKEVN TTOU €ivall KATAMNAA yia oUpVOUC

UIKPOKULATWV.

Otav Ceotaivete @aynté oe mMaoTika A xaptiva doxeia, va mapakoloubeite

T0 (POUPVO YlaTi UTTApKEL KivOuvog avagAeENC.

O poLpPVOC UIKPOKUPATWY TPoopileTal yia To (EoTapa TPOPIUWY Kal

agePnudtwv. H amo€hpavon Tpogipwy f 1o 0Téyvwia poUxwv Kal T

(éotapa BeppavTikwy emMOEUdTWY, TAVTOPAWY, GPOUYYAPLWY, UYPWV

POUXWV KAl TIOPOMOLWY AVTIKEIUEVWY EVEEXETAI VA EVEXOLV KivOUVO

TPAUMATIOMOU, AVAPAEENC A TTUPKAYIAC,

Av evtomioTei (Byaivel) kamvog, amevepyomolnoTe 1 amoouVOEDTE T

OUOKEUN Kall KPATAOTE TNV TOPTA KAEIOTH Y10l VO GUYKPATHOETE TIC PAOYEC.

To (éoTapa aQePNUATWY 0€ OUPVO IKPOKUHATWY EVOEKETAIL VAL

TIPOKOAEDEL KABUOTEPNUEVO EKPNKTIKO BPAOHO Kall, WG €K TOUTOU, Ba pémel

va TIPOoEXETE 1BlaiTepa 6Tav Kpatdte T0 Soxeio.

To mePIEYOUEVO TWV PMIMEPS Kall Twv BAlwv e MASIKEG TPOPEC IPEMEL va

avakiveital i va avadevetal kat va yivetat ENeyyog T Beppokpaaiag mpiv

armoé TNV KATavAAWGT), yla TV armoQuYr EYKAUUATWY.
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0dnyiec yia v ac@aleia

Ta auyd Ke 1o KENPAC TouC Kal Ta Bpaotd auyd dev Ba mpémel va
(eoTaivovTal o€ PoUPVOUC UIKPOKUUATWY, KaBwg evoExeTal va ekpayolv
QKOMO Kall JETA TO (E0TAA OTO POUPEVO HIKPOKUHATWV.

O @oUpvo¢ Ba mpémel va kaBapiCeTal TAKTIKA Kal Vol apatpouvTal TUXOV
UTTOAEILATO TPOPIHWV.

Av o @oUpvoc ev datnpenBei kaBapdc, umopei va mpokAnBei pBopd otny
EM@AVeLa N oTtoia evOEKETaI va ENPEACEL apvnTIKA T Gidpkela {wng TG
OUOKEUNC Kal val TPOKANBoUV emikivouveC KATAOTATELC.

Autr n cuokeun mpoopidetal va xpnoluomolETal MOVO EVTOIXIouEVN. H
ouokeun 6ev Ba mpémel va TomoBeTeiTal Péoa o€ VIOUAATL.

Aev emitpémetal n xprion METOMIKWY GOxEiwV Yo TPO@IUA Kot aePrpata
KOTA TO PriOIUO IE UIKPOKULATAL

Mpémel va mPOoExETE WOTE va un Byddete amod tn B¢on tou Tov
TIEPIOTPEPOUEVO OioKo 6TV aatpeite Ta Goxeia amd Tn GUoKEUN.

H ouokeur| dev mpémel va kaBapileTal pe atuokabaploTn.

H ouokeur| dev mpémel va kaBapiletat pe midaka vepou.

H ouokeur| dev mpoopiletal yia eykatdoTacn o€ 05IKA OXAUATa, TPOXOOTITA
kot GAAa TapdpoLal OxAUaTaL

H ouokeur| autn dev mpoopiletal yia xpron anoé dropa
(oupmepAapBavoUéVWY TwV TAIBIWV) UE TIEPIOPIOUEVES CWUATIKEC,
ALoONTNPIOKES A TIVEUHOTIKEC IKAVOTNTEG, 1} e ENNEIYN EmELpiag Kal
yvwong, ektoc av Bpiokovrat umd emiPAeyn 1 toug éxouv dobei odnyiec yia
TN XPHON TG GUGKEUNE o ATopo mou €ivat umeuBuvo yia Ty ac@dAed
TOUG,

Ta maudid Ba mpémel va emtnpouvTal, €101 WoTe va Slao@ahileTal mwg Sev
mailouv e T oUCKEUN.

AuTA n 6UOKeUN Umopei va ypnatpomoleital amd madid nAikiag avw Twv 8
ETWV KOl ATOMO € TIEPIOPIOHEVEC OWATIKEC, AIOONTNPIAKES ) TTVEVUATIKES
IKAVOTNTEC ) ENNELPN eumelpiag Kat yvwong, av Bpiokovtat umd emiAedn

A Toug éxouv 60Bel 08nyieg yia TN Xprion TN CUOKEUAC e AOPaAA TPOTO
Kal EQpAooV Katavoolv TouG OXETIKOUE Kivduvoud. Ta maudid dev mpémet va
maiouv e Tn ouokeur. O kaBaplopoc Kai n cuvtripnon dev Ba mpémel va
TpayuatomololvTal amod Ta madId xwpic emiBAen.

Auth n ouokeun Ba mpémel va umopei va amoouvoeDei and Ty mapoyn Letd
NV eyKatdotaon. H amooivoeon pmopei va emiteuyOei eite Eow Tou QI
€av n mpiCa eival mPooAciun E(Te Pe TV EVOWHATWON EVOE SIOKOTTN OTN
HOvIUN KaAwdiwan cLUPWVa pe TOUC Kavoves Kahwdiwanc.

Av 10 kaAwdio Tpopodoaiag umootel {nuid, mpémel va avtikataotabei amd
TOV KOTOOKEVAOTH, TOV avTImpoowmo oépPIic Tou 1 évav €EIIKEVPEVO
TEXVIKO, TIOOKEILEVOU Val amo@euyOei Tuxdv Kivouvoc,
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Autoc o poupvog Ba mpémel va tomoBetnOei ot owoTn KateuBuvon kat 0To
OWoTO VYPOC TTIOU VA EMTEEMOLY TNV EUKOAN TIPOGBACH OTNV KOINGTNTA TOU
(OUPVOU Kal TNV TIEPLOXN TWV KOUUTIWV EAEYYOU.

MpOTOU XPNGIMOTOIOETE TO POUPVO Yia TPWTN Popd, Ba mpénel va

Tov BéoeTe o€ Aettoupyia e To pmoh vepoU emi 10 Aemtd Kail JETA va Tov
XPNOIOTOOETE.

Av amé 1o poupvo e¢EpyeTal mepiepyo B0puPog, ooun Kapévou r Kamvoc,
AMmOOLVEDTE AUETWC TO KAAWOIO PEVMATOC KAl EMKOIVWVAOTE | TO
TANGIEDTEPO KEVTPO GEPPIC.

MPOEIAONOIHZH: Otav n ouokeur| Bpioketal o€ ouvduaopévn Aettoupyia,
Ta maudid Ba mpémel va Xpnotpomolodv To poupvo Udvo umo emiBAedn, Aoyw
TWV VPNAWV BePLOKEATIWY TTOU AVANTUGOOVTAL MEGA OTO POUEVO.

Katd tn xpron, n ouokeur| Beppaivetal. Mpoaéxete va pnv épBete oe emagn
1 Ta BeppavTikd oTOLKED TTOU UTTIAPXOUV OTO ECWTEPIKO TOU YOUEVOU.
MPOEIAOMOIHZH: Z1a mpoofdoipa onueia evaéxeTal va EMKPATOUV
uPnAéc Beppokpaaieg katd T xprion. KpatioTe uakpid ta pikpd maudid.
Mn xpnotpomoleite okAnpd KaBaploTIKA pe amoEeaTikd A alxuned
HETOMNKA epyaleia ambEeong yia va KaBapioeTe T YudAvn EMPAVEL TNC
mopTag Tou PoUpvou, SIdTI umopei va Ypat{ouvioeTe TV EmM@Avela Kal va
mpokAnBei Bpavon Tou yuaiov.

Anayopevetal n xpron atuokabaplotn.

NPOEIAOMNOIHZH: BeBaiwbeite o1 n cuokeun éxel TeBei ektd¢ Aettoupyiag
TPOTOU QVTIKATAOTAOETE TN AQUMA, VIO VO AMOQUYETE TOV KivOuvo
nAektpominéiac.

H ouokeun| dev mpémel va ykabioTatal mow armé dlakoounTIkA mopTa,
TIPOKEILEVOU VOl amoPeyeTal n umepBéppavan.

NPOEIAOMOIHXH: Xt cuokeur Kal 0Ta TPOGPAGIUA OnEia EMMKPATOUY
VPNAEC Beppokpaaieg katd T xprion.

Mpoogxete va pnv £pBete o€ emagn e Ta BeppavTikd ototyeia.
AlaTnprAoTE PAKPIA o T OUOKELH Ta TadId NAIKIOG KATw Twv 8 ETwV,
€KTOC €AV BpiokovTal umd cuvexn emthpnon.

NPOXOXH: Mpémet va undpyel emifAeyn katd tn dladikaoia Ynoipatoc.
Mpémetva undpyel dlapknig emiPAeyn katd tn ouvtopn diadikacia
Pnoiparog.

H mépta i n e§wtepikn em@avela evaExeTal va avamTigouv UPnAEC
Beppokpaaieg dtav n cuokeur Bpioketal o Aertoupyia.

H Beppokpaaia Twv mpooBActpwy EM@aveInV umopei va eival uPpnAr 6tav
n ouokeun Bpioketal o Aertoupyia.

O1 emedveleg Bepuaivovtal Katd tn xprion.

Ot ouokevéc dev mpoopilovTal yia xprion e T PoriBela e§wtepikol
XPOVOSIOKOMTN 1 XWPIOTOU CUGTAUATOC TNAEXEIPIOOU.
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0dnyiec yia v ac@aleia

Auth n ouokeun pmopei va ypnotuomoleital amd maidid nAikiog vw Twv 8
ETWV KOll ATOO! LIE TIEPIOPIOUEVEC CWHATIKEC, AOONTNPIOKEC 1 TVEVHOTIKES
(KQVOTNTEC N ENNEIPN eumelpiag Kal yvwong, av Bpiokovrtal umd emiBAegn

A Toug éxouv 600l 00nyieg yia T Xprion T CUOKEUAC e aopalr Tpomo
Kall EQAOOV KATAVOOUV TOUC OXETIKOUC KIvOUvouc. Ta maudid dev mpémel va
mailouv pe tn ouokeur. O kaBaplopog Kat ol Epyaciec cuvTripnong amd Tov
xpnotn 6ev Ba mpémel va mpaypatomolouvTal amod maudid, EKTOC av eival dvw
Twv 8 eTwv Kai Bpiokovtal umd emiPAeyn.

TonoBetroTe TN GUoKeLN Kat T KaAwSIO TN OE onueio mou dev PTdvouv
mad1a KATwW Twv 8 ETWV.

levikég odnyieg yia v ac@daleia

TuyOV TPOTIOTTOITELS I EMIOKEVEC TTPETEL VO EKTEAOUVTAL UOVO OO EISIKEULEVO TIPOOWTTIKO.

Mn (eoTaiveTe TPOIA 1} LYPA OE GTEYavoTToINéVa GOYEID Yia TN AEToUpYia UKPOKUUATWV.

Mn xpnotpomoteite Beviivn, SlaAuTikd, olvomveupa, atpokabapioT 1y kaBaploTth uPnArg mieang yia va kaBapioete To
(povpvo.

Mnv TomobeTeite T0 oUPVO KOVIA 0€ BEPUAVTIKO GTOIKEID I EDPAEKTO UNKO, GE LYPO, MITapd 1} GKOVIGLEVO UEPOC, OE HEPOG
0 omoio €lval exTeDellévo aTo dpeao NMakd Qw1 0To vepd, Gou evdéxeTal va umdpéet Slappory agpiou 1y og avwpolo
¢6apoc.

AuTAC 0 POUPVOC TIPEMEL VA €ivall KATANNAC YEWHEVOS CUMPWVO LIE TOUG TOTIKOUG Kall EBVIKOUG KAVOVIOHOUG,
XPNOILOTOLEITE TAKTIKG £va OTEYVO TV Y10 VO AMOMAKPUVETE TIC EEVEC 0UTIES amd TOUG AKPOSEKTES KOl TIC EMOPEC TOU QIC
TPoYodoaiag.

Mnv tpapare, unv kaumtete umepBOoNKA Kot nv TomoBeTeite Baptd avTIKeipeva Mavw oTo KaAwdio peUUaTOC,

Av mpokuel Slappor agpiou (mpomavio, LyPaépLo KAL), aEPIoTe apéowg To Xwpo. Mnv ayyiete To kahwdio peupiaToc,
Mnv ayyiCete To kahwdio pedpatog pe Bpeypéva xépta.

Mnv armevepyomoleite T poUpvo amoouvdéovtag 1o KaAwSIo PEUHATOC eV Bpioketal o Aeroupyia.

Mnv e10dyete Ta SayTuld oag 1y §éveg ouaiec. Av el0éNBouv aTo PoUpVo EEVEC OUaiEC, amoouvbéaTe To Kahwdio peUHaTog
KOll ETMIKOIVWVHAOTE PIE TO TOTIKO KEVTPO G€PPIC TG Samsung.

Mnv aokeite umepBoAIKr miean Kat unv TpavTAleTe To Goupvo.

Mnv TomobeTeite To oUpvo TMAvw O E0BPAVOTA AVTIKE(EVAL

BeBatwbeite 611 n Tdon, N oUXVOTNTA KaL N £VTAON TOU PEVUATOC AVTIOTOKOUV OTIC TPOSIaypa®éq Tou TPoidvTog,
T1epewoTe Kahd 1o @I¢ tpogodoaiag atny mpila. Mn xpnotporoteite moAumpi{o, KaAWSIA EMEKTAONG I} METAOKNMATIOTEC,
Mnv ayKioTpwVeTe To Kahwdlo peUHaToC o€ LETAAIKA avTIKEilEVa. Mnv TomoBeTeite To KaAwSlo PEUATOC AVAPETT OE
avTikeipeva i miow amd 1o poupvo.

Mn xpnotporoteite gBappévo ig Tpogodoaiag, pBappévo kadio pevpatog 1y xahapn mpida. Na gBappéva @i
Tpopodoaiag i Kahwdia pEUPATOC, EMKOVWVIOTE HE TO TOMIKO KEVTPO 0épRIG TG Samsung.

Mn pixvete kat pnv Yekalete vepd ameuBeiag 0To goupvo.

Mnv TomobeTeite avTiKeipeva mavw 1} HEGT GTO QOUPVO 1} TAVW GTNY TOPTA TOU YOUPVOU.

Mnv Yexddete To poUpvo L TTNTIKA UNIKG, OTTWG EVIOHOKTOVA.

Mnv TomoBeteite ebpAekTa UNKA péca 0To YoUpvo. Emeldr ot atpoi Tou akod pmopei va épBouv oe emagry pe Kautd pépn
TOU YOUPVOU, Val EI0TE MPOTEKTIKO! OTaV {e0TAIVETE QayNTA 1 TOTA TIOU TTEPIEXOUV OAKOON.

Tanaidia evdéyetat va xtumoouy fy va mdoouy ta §AxTuld Toug atny mopTa. Kpatiote Ta matdid Jakpld ano Ty mopta
Otav T avoiyeTe 1 TV KAEIVETE.
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MNpogidonoinan yia ta pikpokUpaTa

To (éotapa a@ePnpdTwy 0 YOUPVO MIKPOKUUATWV EVOEXETAL Vol TIPOKONEDEL KaBUOTEPNHEVO EKPNKTIKG Bpacpd. Na gioTe
TIAVTA TIPOTEKTIKOI OTaV KpatdTe To Soyeio. Na agriveTe mdvTa va mepdoouy TouhdxioTov 20 SeutepONemTa mpotol mMAcETe
Ta ageyriuata. Av ivat amapaitnTo, avakivioTe Katd To {¢otapa. Na avakveite mavta petd o (éotapa.

Y& mePImTWon eykadpatog, akohoudroTe autég Tic odnyieg Mpuwtwv fonBetwv:

1. BuBiote TV mepLoyr| TOU EYKAULATOC O€ KPUO VEPO Yial TOUNGIoTov 10 NemTd.

2. Kahoyrte pe évav kaBapo, oteyvo enideopo.

3. Mnypnotpomoleite Kpépe, éhata 1j Aoatov.

Mo va pnv mpokAnBei {nud oo Sioko 1y oTn oxdpa, Ny TomoBeTeiTe To SioKo 1 T 0XAPa OE VEPO AUESWIC LETA TO PTIKO.
Mn xpnotporoteite To Qpoupvo yia Tyaviopa oe Add1, emeidn Gev umopei va eheyxBei n Beppiokpaaia Tou Aadiov. Mmopei va
ipokAnBei amétopn umepxeihion kautwv Aadiwv Adyw Bpacpiou.

Mpo@uAdgeIg yia To YoUPVO HIKPOKUPATWY

Xpnotporoteite povo okeln kataMnAa yia goUpvoug LikpokupdTwy. Mn xpnotpomoleite petoMikd Soxeia, oepfitota pe
Xpuon 1} aonpévia Slakoopnon, GouNid KA.

Agatpeite Ta oUppata 6UoPIENC. Evdéyetat va mpokAnBei Boktaiko Toéo.

Mn XpnGIMOMOIE(TE TO (POUPVO YIa VOl OTEYVWOETE XAPTIA 1} poUXal.

XPNOILOTIOLEITE MIKPOTEPOUC XPOVOUG VIO LIKPOTEPEG TOGOTNTEG YAYNTOU, WOTE VOl AMOTPEPETE TNV UMepBEppavon 1y To
Kayo.

Awatnpeite 10 KaAWBI0 PEVLATOC KL TO IS TPOYOSOTIaE UAKPIA Ao VEpd Kat TiNyES BepuotnTac,

Ta va amoUyeTe Tov Kivduvo ékpnéng, pn {eataivete auyd pe To kEApAE Toug 1y Bpaotd auyd. Mn {eotaiveTe aepooTeyn
Soyeia ry Soyeia e kevd aépoc, Enpoug KapmoUg, VIOUATES KA.

Mnv kohOmTTeTe Ti¢ Bupideg e€aepiopiou pe mavi iy xaprti. Ydpyel kivouvog va mpokAnBei mupkayid. O goupvog evoéxeTat va
umepBeppiavBei kat va amevepyoroinBei auTopaTa Kat Ba MapapiEivel EKTOC AETOUPYIOE MEXPL Va KPUWOEL EMCPKAIC.
Xpnotponoleite mavta yavtia poUpvou 6Tav aalpeite mdta.

AvakateVETe T Uypd Katd To {EoTapa 1} META amo auTd Kat agrveTé Ta va oTabolv yia ToudyioTtov 20 SeutepONemTa HeTd
0 (0Tap0, TPOKEIUEVOU VO OMOTPEPETE TOV EKPNKTIKO Bpaopo.

YraBeite o€ amooTaon evog Bpayxiova amd o poUpvo KATd TO AVOIya TG TOPTAC, Y10 VA AMOQUYETE TV TTPOKANGN
€YKAUUATWV amd TOV KAUTO aépa 1 atud mou Byaivel,

Mn xpnotpomoleite To @olpvo otav eival kevag. O golpvoc Ba oTapatroel autdpuata va Aertoupyei emi 30 Aemrtd yia Adyoug
A0QAEIOC,. ZUVIOTOUE Va TOMOBETE(TE TAVTA éva TIOTHPL VEPO OTO ECWTEPIKG TOU YOUPVOU YIa VOl AOPPOQA TNV EVEPYELT
MIKPOKUMATWY, OF TIEPITTTWON 1o 0 QoUpvog Tebei akolola o€ Aetoupyia.

Katd v ykataoTacn Tou goUpvou, GPovTIoTE Vo QrOETE TOV KEVO Xwpo Tou opileTal o€ auTd To eyxelpidio xprong.
(Avatpé€te oty evotnTa «EykatdoTacn Tou polpvou LIKPOKUUATWY».)

Na €ioTe mpodeKTIKoi OTav ouVEeTe AANEC NAEKTPIKEC OUOKEVEC OE TPICEC TTou BpiokovTal KOVTd O0TO YOUPVO.

Mpo@uldgeig yia T AeToupyia PIKPOKUHATWY

H pn tpnon Twv mapakdTw pétpwv mpo@uladng evoéyetatl va mpokahéoel emBAapr) ékBeon oe evépyela LIKPOKUPATWY.

. Mn xpnatpomoteite To poUpVo pe T mOPTa avolyTr. Mnv mapeppaivete oTic pavOahwoelg aopaleiag (aopdheteg
moPTAC). Mnv elodyeTe {éva avTikeipeva oTiq omég TG Mavodhwaong acpaleiag,

. Mnv TomoBeTeite Kavéva avTIKEiuevo avapesa oTnV TPTa Kat Gty TPOGOYN TOU OUEVOU KAl PNV APHVETE Gaynto
1} umoAeipaTa KaBapIOTIKOU Vol GUOCWPEVOVTAL OTIC EMPAVEIES OTeyavomoinong. Alatnpeite kabapr Ty mopTa Kat
TIC EMPAVELE OTEYAVOTIOINGIC TG, GKOUTTTOVTaG HE €va Uypd Tavi KaL, G GUVEXELD, e EVal LAAAKO OTEYVO Tavi
UEeTd amd kaBe xpron.

. Mn xpnotpomoleite To poUpvo av éxet umooTei {npid. Na Tov XpnGIUOTIOLE(TE HOVO apOoU EMIOKEVAOTE! Mo
€0IKEUPIEVO TERVIKO.
ZINHavTIKO: 1) TOPTA TOU PoUpVOU TTPEMEL va KAelvel owoTd. H mopta Sev mpémel va eival otpePAwpévn, ol apBpuioelg
NG MOPTA Sev MPEMEL Val €ival OTIAOEVEC T XONAPEC, OL TOIMOUKES TG TOPTAC Kall OL EMPAVEIEG OTEYavomoinong Sev
TipémeL val €xouv umooTel {nuid.

. 'ONeC 0L TIPOCOPHOVE 1 EMIOKEVEC TPETEL VAl EKTENOUVTOL ATTO EIGIKEVPEVO TEVIKO.

ENMnvikd 7
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0dnyiec yia v ac@aleia

Nepiopiopévn eyyonen

ZwotA Anoppipn avtou Tou Mpoidvtog (AmopAnta HAektpikol & HAektpovikol E€omhiapol)

H Samsung Ba xpewoel éva Toad EMOKEURC Yia TV QVTIKATACTAON £VOG EE0PTAKATOC 1 Y10 TNV EMOKEUR £VOC aloBnTikou
ehattwpatog, av 1 {npid mou €xel umooTei N povada r To €dpTnpa mpokAfBnke and Tov meAat. Ta avTikeiueva mou
KaAUTTTEL 0 OpOC aUTOC mephapBdvouy Ta eERG:

. MNopta, MaPéc, e€wrepikd mepiBAnua i ivakag eENéyyou mou éxel BaboUAwpa, EXEL YPaTOOUVIES 1 éxel OTIACEL

. Aiokog, 08nyo¢ KUNGNG, OUVEEDHOG 1 OXAPa TTOU EXEL OTIACEL 1 NeirteL,

XpnoloTOLEiTe AUTOV TO POUPVO LGV Yia TO GKOTTO Yidl TOV 0moio TPoopilETal, OMWG MEPLYPAPETAL OTO TTAPOV EYXELPIGIo
xprong. OtmpogibomoiaeIg kat ol oNUavTikéG 0dnyieg yia Ty acpdhela mou mephapBdvovTal oe auTd 1o eyxelpidio

Sev KaNUTTTOUV ONeC TIC MOAVES GUVBINKES Kall KATAOTATELC TTou evOExeTal va pokuouv. Amoteel Sikr oag eubivn va
XPNOILOTIOLELTE KOWH AOYIKI Kall VO TIDOCEETE KATA TNV EYKATAOTAGN, TN GUVTAPNGI KAl TO XEIPLOHO TOU pOUPVOU 00,
Emmei61} o1 mapakdtw odnyieg Aerroupyiag KaAUTTouy S1Apopa HOVTEND, Ta XAPAKTNPIOTIKA TOU POUEVOU UIKPOKULATWY 0ag
evBEXETAL VA SIAQEPOLY ENAPPWIC OO QUTA TTOU TIEPIYPAPOVTOI OE AUTO TO EYXEIPIBIO, EVG) EVOEKETAL VA PNV 1oXUOUY OAa
10 oUpBoNa mpogidomoinong. Av EXETE EPWTNTELS ) AVNOUIEC, EMKOWWVIOTE L TO TOTIKG KEVTPO 0EPPIC TG Samsung 1y
{ntrote PorBeta kat mMinpogopieg ot Sladiktuakr TomoBesia www.samsung.com.

Xpnotponoleite autov To poupvo LOvo yia To (éatapa gayntou. Mpoopiletal Pévo yia otkiakn xpron. Mn (eotaivete
kavevog eiboug updopiata i padihdpla Le yépion amé kokkoug. O kataokeuaoTrig Sev @épel Kaplia ubuvn yia (g mou
mipokahouvTal omd Ty akatdAnAn f AavBaopévn xpron Tou eoupvou.

Tatva amo@UyeTe ™ eBopd TNE EMPAVELAS TOU YOUPVOU Kall EMIKIVEUVEC KATAOTATELC, Val Slatnpeite MAvTa T0 poupvo
kaBapo Kat KaAd cuvTnEnpEvo.

Oplopdg opddag mpoiovrog

Autd 1o mpoidv amotehei e¢omhiopd ISM Opddag 2, Katnyopiag B. H opdda 2 mepthapBavel dho tov e§omhiopd ISM otov
oroio mapdyetat fj/Kall XpnOILOMOLETal GKOTIA EVEPYELD PASIOOUXVOTATWVY HE T HOP@ NAEKTPOPAYVNTIKAG akTivoBohiag
yia v eneepyacia UNiko, kaBwg kot Tov eEomioud EDM kat 6uykdAnang toou.

0 e€omiopoc Katnyopiag B eivat katdAnAog yia xprion o€ KTOIKIES Kal O€ EYKATAOTATELG TTOU €ival ameubeiag
ouvdeSepEveC O SIKTUO TIOPOXC PEUMATOS XAUNATG TAONG, TO OO0 TPOPOSOTE! KTH P TTOU XPNGIHOTOIOUVTAL YIal
0IKIOKOUC OKOTOUC,

(loxver o€ xwpeg pe Eexwpiota cuoTrpata culoyrc)

AuTO T0 010l IOV gUaVICETAL EMAVW OTO TIPOIGY, 0Ta ECAPTHLATA TOL ) OTa EyXEPidIa
TI0U TO GUVOSEUOLY, UMTOSEIKVUEL GTI TO TIPOIGV Kall Tol NAEKTPOVIKA Tou e€apTrpaTa (Ty.
QopTIoTHG, AKOUOTIKA, kKahwdio USB) Sev Ba mpémel va pimtovtal padi pe ta umddowma
OIKIOKA amopPIppaTa LETA T0 TENOG Tou KUKAoU {wrig Toug. Mpokelpévou va amopeuxBouv
evbexopeves BhaPepéc ouvémeleg oto mepiBaMov 1y T uyeia fartiag Tng ave§éleykTng
S1aBeang amoppupdtwy, oag mapakahoUpe va Slaywpioete autd Ta mpoidvta anod
GMOUC TUTIOUC AMOPPIMKATAWY KAl VO TOL AVOKUKAGOETE, WOTe vat BonBroete oty Piiotun
EMOVaYPNOILOTIOINCT TWV UNKWY TOPWV.

Orotkiakoi xprioTeg Ba mpémet va éNBouv o eMmKovwvia EfTe e To KatdoTtnpa o'

6MoU ayopPacav AUTO TO TPOIOV, ELTE UE TIG KATA TOTIOUG UTNPEGIEC, TPOKEILEVOU Val
TANPO®OPNBOUY TIG NEMTOPEPELEC OXETIKA LUE TOV TOTIO KAl TOV TPOTIO L€ TOV 0TI0i0
UIoPOUV va SWOOUV AUTA Ta TIPOIOVTA Yial Ao@alr TTPog To TepIBAMOV avakUKAwon.
Ot emyeprioeic-ypriote Ba mpémet va ENBouv o€ emagr pie Tov MpOPnBeuTr Toug kat va
eAéyEouv Toug Opouc kal Tic mpoimoBEaeig Tou oupBoAaiou ayopdc. Autd To mpoidv Kl
Ta NAEKTPOVIKA Tou §apTripaTa Sev Ba mpémel va avagiyvuovTal pe Aa ouvnBiopéva
amoppippata mpog S1aeon.

Mot MANPOPOPIEC OXETIKA L TIC SETHEVOEIS TG Samsung avagopIKd U TV TPoaTaoia Tou MEPIBAMOVTOC KAl TIG
KQVOVIOTIKEG UTTOXPEWEIG TTOU ApopOUV GUYKeKpIpéva mpoidva . REACH, WEEE, umatapieg, emoke@Beite Ty
nektpovikn dlevBuvan: www.samsung.com/uk/aboutsamsung/sustainability/environment/our-commitment/data/

8 EMnvikd



Eykardaotaon

E€aptipara Nep\apPaverar yia Ty eykaraotacn
Avahoya e To HOVTENO TTOU ayOPATaTE, EXETE OTNV KATOKI} 0AG KAl OPIOHEVA EEAPTIATA, TO 0TI UMOPEITE Vat e
XPNOILOTIOACETE e OIKIAOUG TpOTOUG,
e ; N 01 AaktOhiog KUMiong, mpoopiletal yia tomoBétnon oto
KEVTPO TOU (POUPVOU UIKPOKUMATAV.
o1 ) ] . . .
0 SaktuNiog KUNiong oTnpilel Tov MEPIOTPEPOPEVO Sioko.
- J
~ N 02 Meprotpe@opevog diokog, mpoopiletat yia TomoBémon é:
€MAvw 0Tov SaKTUMO KUNONG, LE EQOPLIOYT TOU KEVTPIKOU §,
2 TUAATOC OTO OUVSETIO. h g
\_ ) 0 MEPIOTPEQOMEVOC SIOKOC AMOTENE! TV KUpId EMPAVELT Maioto Itripiypa fdong (2) S
Ynoipatog. Mmopei va agaipebei ukoha yia va kaBaploTel. e
d ™ 03 Ixapaykpi\, mpoopiletal yia TomoBéTon endvw otov @ @
TIEPIOTPEPOEVO SioKO. %\) %ﬁ
03 H petalikr oxapa pmopei va xpnotpormotnBei yia Yriotpo ¥
0T0 YKPIA Kalt GUVSUaCEVO YATILO. T T
" J % %
~ N 04 Taydxiyia tpayavo Priotpo, avatpécte otic oehideg 30
/\ éwg32.
04 . — p N
To Taydkt yla tpayavo Yrotpo xpnatpomoteitat yia - - - -
T0 KAAUTEPO POBIGHA TOU YaynToU OTIC AeIToupyieg Khim ouykpdmong mhaoiou (2) Bida (Tomou A) (4
- J OUVOUAOHEVOU YNGIUATOC 0T HIKPOKUHATA 1} 6TO f
S
YKpIA. Bon6d va Siatnpeitat tpayavr n Q0pN Twv @WWWW

OPTOOKEVOCHATWY Kal TG TiiToac,

PP & »
AT
PP P

P

Bidal (Tumou B) (8)

/\ NMPOZOXH

Mn XPnGILOTIOLE(TE TO POUPVO UIKPOKUUATWY XWpi¢ ToV GaKTUNO KUNIONG Kal TOV TTEPITPEQOLEVO SioKo.
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Eykardaotaon

03nyieg EYKATAGTACNC POUPVOU HIKPOKUHATWV

EyKatdoTacn Tou ¢oUpvou PIKPOKUHATWY

H ouoKeur auT GUPHOPPWVETAL HE TOUG KavovIopoUg TG EE.

AnoppIPn cUCKELATIag Kat CUOKEUNG.

H ouokevaoia g SUOKEUNG elval AVOKUKAWOIN.

Mmopolv va xpnatpomoinBouv Ta mapakdTw:

« Xaptov,

« pepPpavn mohuaiBuleviou (PE),

« ToAUOTUPEVIO YwpiG CFC (GKapmTog appog TOAUGTUPEVIOU).

AmoppinTete QUTA Ta UNKA pie umeLBUVO TPOTIO Kall GUPQWVA UE TOUG KPATIKOUG KAVOVIOHOUG,

Ot apyé pmopolv va 6ag mapdoyouv MANPOYopIES Yia TOV TPGTIO amopeIPNg TAAAIWY OLKIOKWY GUOKEUWV Ue UEUBuvo
oM.

Ac@deia

H ouokeur mpémet val GUVSEETAL OVO amd ECEIBIKEUMEVO TEXVIKO.

0 poUPVOG LIKPOKUMATWY ExEl OXESIOOTEL Yidl OIKIAKT XProN.

©a IPEMEL VA TOV XPNOIHOTIOLELTE AMOKAEITTIKA Y1a TO payeipepa payntou.

T GUOKEUH EMIKPATOUV UPNAEC Bepplokpaoieg katd T Sidpkela Tg xprong aANG Kat émerta amo auth.

NatTo éxete autd undyn aag av pikpd maidida mnataovy T cuoKeur.

Eykataotaon kovtd og oupBatiko goupvo.

+ AV 0 QOUPVOC LIKPOKUMATWY TIPOKEITAL VOl EYKATAOTOBE KOVTA € GUPBATIKG poUpvo, Ba mpémel val UTIApXEL EMAPKIG
XWPOG AVAPEDE TOUG Yl TNV amouyr umepBéppavong, Kabwg To maioto pmopei va mapapopuwbei pe umepBoNika
VPNAéC Beppokpaoieg. Mpoavag eival onUavVTIKG va akoAouBoeTe aUoTNEA TIC 00NYiE eykaTtdoTaong Tou
KOTQOKEUOOTH TOU GUUBATIKOU (OUPVOU.

+ Oevroiy{opevog olpvog pikpokupdtwy Sev Ba mpémet va eykaBioTatal mvw amd évav cupBatiko eolpvo, kabwg
T0 0UOTNHA PUENG TOU POUPVOU LIKPOKUUATWY MITOPE Vol EMNPEACTE apvnTIKA armo Tov Bepud aépa mou mapdyetat
Ao Tov oupRaTKG olpvo.

HAekTpIkii oUveon

H owiakni mapoyr pedpatog oTnv omoia eivat GuvSedepEvN N GUCKEUI Bal TPEMEL VA GUPUOPOWVETAL UE TOUG EBVIKOUG Kall
TOTIKOUG KaVOVIGHOUC,

Av emBupeite va kdveTe oTaBepr| 0UVEEDN, PPOVTIOTE va TomobeTnBe 0TV MAPOXT) PEVUATOC EvaC TOAUTTONKOC SIOKOTTNG
pie BLAKEVO EMaQWY 3 mm.

10 EMnvikd

1. AgaipéoTte OAa Ta UNKA GUOKEUAOIAC amd TO EOWTEPIKO
Tou Poupvou. TomoBeTroTe To GakTUMO KUNIoNG Kat
TOV TEPIOTPEPO|EVO Sioko. Befaiwbeite 6Tt 0 Siokog
TIEPIOTPEPETAL ENEUBEPQ.

2. O @olpvog pIKPOKUpATWY TPEMeL va TomoBeTnBei e TéTolov
oMo, WOTE Va UMapxEL MPOaBach oTo QI

/\ NPOZOXH

Av 10 Kahwdio Tpoodoaiag éxet umooTei (i, mpémel va avtikataoTabel amd kamolo 181k kahwdio i Sidraén mou
SiartiBeTal amé Tov KATAOKEVAOTH 1 TOV aVTIMPOoWNo GEPPIC TOU.

Mo 81k 00g ao@ANela, GuvEEDTE To KaAWSIO OF Yelwpévn TPICa EVAMACTOPEVOU PEUpATOC 3 akidwvy, 230V, 50 Hz.
Av 10 KaAwdIo PEUPATOC AUTHG TNG CUOKEUNC UMOOTEL {NId, iEMeL va avTikataotabei amd kamoto e16ikd kahwdio.
Mnv tomoBeTeite T0 POUPVO LIKPOKUHATWY OF ONpEio pe TOMK (EoTn 1y uypaaia, OTwe KovTd o€ SUPBATIKO QoUPVO
1} Kahoplép. Mpémel va TNPouvTal ol TPoSIayPaPES TPOYoS0aiag PEULATOC TOU YOUPVOU Kal, G IEPITTTWOT TTOU
XpnotporoinBei kdmolo kahwdio eméktaong, mpémet va mnpoi TiG idleg mpodlaypaég Le To kahwdlo peupaTog Tou
@oUpvou. [1pOTOU XPNOIHOTIOIROETE TO POUPVO UIKPOKUHATWV YIol TTPWTN (OPA, OKOUTIOTE TO EOWTEPIKS KAl TNV
TOIUOUXA TNG TOPTOG L€ £Vl UYPO TV,




Awaotdoeig

-

>

/

Madikacia yKaTaoTacng YouPVoU HIKPOKUHATWY

Nrtouhdm
A 50 mm
B 550 mm
C 560 (+8) mm
D 362mm
E 50mm
F 850 mm
G 200 cm?
Maicto
A 381 mm
596 mm

s ~
YHMAAI £TO KENTPO
h 4
- J
s ~
A A OdLN3DI OLT IVYWHT
P
v W SHUANITOKENTPO
AN J
- 2\
ool
[
AN J

1.

2

MeTproTe T UrjKog TOU VToUuAamioU Kat onuadéyte
TO KEVTPO.

Koyte 1o UM Tou matpdv otn oehida 49.

EuBuypappiote 1o «<ZHMAAI £TO KENTPO» otn Gedla
TAEUPE TOU UNOU TOU TIATPOV e TO ONpddL 0To
KEVTPO TOU VTOUAQMIOU.
. OpovrioTe 1o Keipevo «APIZTEPH MAEYPA» va
€ivat 6p6io.
TnUadEYTE Ta onpeia Twv omav Twv BISwV aTo
VIOUAGTTL.

ENMnvika 11
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Eykardaotaon

Uonr0p10%A3

MepLoTPEWTE T0 UNO TOU TIATPOV KaTd 180 LoipEC.
EvBuypappiote To «ZHMAAI ZTO KENTPO», mou Thpa
Bpioketa 0TV apioTepr MAeUpd TOU GUNOU Tou
TIATPOV, LE TO ONUAdL 0T0 KEVTPO TOU VTOUAAmoU.
Tnuadéyte Ta onpeia Twv omwv Twv Pdwv oto
VTOUNGTIL.

XpnotponoloTe Ti¢ mapexopeves Bideg (Tumou A) yia
va 0TepeWoeTe Ta 0o KN ouykpdtnong maisiou
0TV aplotepr kat Se€id mMeupd Tou oupvou
UIKPOKUPATWV.
. EAéy&te Ta onpddia (L: aplotepd, R: 6e§1d) ota
OTnpiypaTa yIo Vol Tal OTEPEWOETE 0T OWoTH
TAeUpa.

TomoBeTAoTE TOV POUPVO MIKPOKUPATWY OTO
vrouham, Ermerta, eVBUYPApMIOTE TIC OTTéC TOU
Ymnpiypatog fdong pe Ta onpddia amd 1o Pripa 4
Kat7.

10.  XpnoluomoloTe éva TPUTTAVL 3 mm yia Vol aVOIgETE TIG

OTéC 0TO VTOUAGTL KAl VOl OTEPEWOETE Ta ETNPIYLATA
Bdaong. Enerta, oTepEWOTE Tal e TIC apexOpeveg Bideg
(Tumou B).

. Tomobetrote 1o MAaioto Kat énerta ouvdéote OAa Tal

nAextpikd kahwdia. ENéy&re Ot n ouokeun Aerroupyei
OWwoTd.

12 EMnvikd



Zuvtiipnon

KaBapiopag

Avtikataotaon (emokevn)

KaBopiCeTe TaKTIKA TO QOUPVO UIKPOKULATWY, Y10 VOl MOTPEPETE TN CUGOWPEUDT PUTTWV EMAVW 1 LA GTO OUPVO
HIKpOKUpATWV. AWOTE emiong 181aitepn mPocoy1) 0TV MOPTA, 0NV EM@AVELD OTEYAVOTOINGNG TG MOPTAG, KABWC Kal oTov
TIEPIOTPEPOEVO Gioko Kat To GakTUNO KUNIONG (HOVO yia Tal KaTaMnAa HovTéha).

Avn mopta Sev avoiyet 1y Sev kheivel opald, eEAéyETe MpWTa av €0V GUOGWPEUTE! PUTTOL OTIC TOIUOUXES TG TOPTAC,
XpnoluomotoTe éva MaAaKS Tavi pe CamouvovePO yia Vo KaBapiOETe TIC EGWTEPIKEG KAl TIC EGWTEPIKES EMPAVEIEG TOU
(QOUPVOU UIKPOKUUATWY. ZEMAUVETE Kall OTEYVWOTE KOAD.

Agaipgon enipovwy pUNWV pe SUGAPETTEC OGHEC ATIO TO ECWTEPIKO TOU POUPVOU HIKPOKUPATWY

1. MeT0 pOUPVO LIKPOKUUATWY KeVo, TOMOBETAOTE éva QAT(AVI apaIwpEVO XUUO AEHOVIOU OTO KEVTPO TOU
TIEPIOTPEPOHEVOU SioKOU.

2. OgpPAVETE TO YOUPVO UIKPOKUUATWY yia 10 NEMTE TN PéYIOTN (OXU.

3. ‘Otav ohokAnpwBei 0 KUKAOG, TIEPILEVETE PEKPL VO KOUWOEL O YOUPVOC LIKPOKUPATWV. £TN GUVEXELD, aVOiETe TV
mépTa kot KaBapioTe To BdNapio Ynoiuatog.

/\ NMPOZOXH

Awanpeite kaBapr Ty MOPTa Kall T EMQAVELD OTEYAVOTOiNONG TS OPTAS, kaBwg kat BePatwbeite 611 n mopta
avoiyet kot kheivel opoNd. AlagopeTiKd, evoexetal va pelwbei n Sidpketa {wrig Tou PoUpVOU HIKPOKUHATWV.
TPOGEXETE Vol NV TIEEL VEPD TIC OTTEC EEAEPITOU TOU YOUPVOU UIKPOKUUATLV.

Mn XpnotpomoLEiTe AmOSETTIKES ) XNHIKEG OUGIEC Y1 TOV KaBapIOUO.

Metd amd kB xprion Tou POUPVOU MIKPOKUMATWY, XPNOILOTIOAOTE €val IO AMoPPUTIAVTIKG Yia va kaBapioeTe To
Bahapio YnoilaTog, apoy TEPIUEVETE VA KQUWOEL O POUPVOC MIKPOKUMATWV.

A\ NPOEIAONOIHEH

AuTdg 0 POUPVOG UIKPOKUUATWY Oev TIEPIEXEL EEAPTAKATA TTIOU UITOPOUV Va avTikataoTaBouv amd To xpriotn. Mnv
TPOOTIAONOETE VA QVTIKATAOTHAOETE I VOl EMOKEVAOETE EEAPTALIATA TOU YOUPVOU LIKPOKUUATWY OVOL OOC,

Av QUTIHETWTIOETE KAMOLO TPORANLIA HE TOUG UEVTETESEG, T OTEYQVOTIOINGN /KAl TV TIGPTC, EMKOWVWVIOTE e EVav
EIGIKEVLEVO TERVIKO I} TO TOTIKG KEVTPO GEPPIC TG Samsung yla TEXVIKF UTOOTAPIEN.

Av BEETE vVa QVTIKATAOTAOETE TO AU A, EMKOIVWVHOTE W€ TO TOTIKO KEVTPO 0€PPIC TNG Samsung. Mny tov
avTikaBioTare povol oag.

Av QuTpETWTIOETE KAMOLo TPOBANLA e To E§WTEPIKO TEPIBANA TOU YOUPVOU HIKPOKUPATWY, aMOGUVOEDTE TIPWTA
70 KAAWGSIO PEUHATOC OO TNV TTNYI PEVHATOC KA, TN GUVEYELD, EMMKOVWVIOTE UE TO TOTIKG KEVTPO OEPPIC TNG
Samsung.

Opovrida yia maparetapévo Xpoviké Siaotnua axpnaoiag

Av Gev POKEITAL VOl YPNOILOTIOIOETE TO POUPVO IKPOKUPATWY Yia OPATETAUEVO XPOVIKO SIA0TNLA, AMOOUVSETTE TO
KOAWSI0 PEVUATOC KAl ETAKIVOTE TO YOUPVO LIKPOKULATWY OE évav GTEYVO XwPo, Xwpig okvn. H okdvn kat n vypacia
TIOU GUOOWPEVETO OTO ECWTEPIKO TOU POUPVOU UIKPOKUUATWV EVOEXETAL VOl EMPEATEL TNV amdSoor Tou YoUpvou
UIKPOKUMATAV.

ENMnvika 13

uolidlrnng



XapaKTnPIGTIKA TOU (POUPVOU HIKPOKUHATWVY

Dolpvog pikpoKupaTWY Nivakag e\éyxou

01 06dvn

01 02 03 04 02  Microwave (MikpokuUpaTo)

03 Grill Tk

04  Microwave+Grill (MikpokUpata+Tkp)
o1 05  Quick Defrost (fpriyopn amoyuén)

06  Auto Cook (Autéuaro Yroipio)
07  KeepWarm (Atatrpnon Beppokpacia)
08  Child Lock (Toviké k\eibwpa)
= Microwave Gl%ll 09  Select/Clock (EmAoyr/Pohor)
E 02 ( [ ) 03 10 Névw/Katw
E = ® 11 STOP/Eco (AIAKOMH/Otkohoyko)
2 Microwave+Grill _Quick Defrost 12 START/+30s (ENAP=H/+30 Seut.)
2 0 ( | ) (05
A
g. Auto Cook Keep Warm
2 06 | ) (07
< a
=
5 Child Lock Select/Clock
(=]
g 08 | ] (09
é. v A
<
0 [ )
01  OnégeCagpiopol 02  OeppavTiko oTolyEio 03  Ouwg
04 086wy 05  Acpdhetec opTaC 06 Mopta ® 0}
STOP/Eco START/+30s
07  Tepiotpedpevog diokog 08  AaktOMog kUMiong 09  XUvdeopog [ | ] 5
1

10 Omécuavddlwoncaopadeiagc 11 Mivakag eAéyxou

14 EMnvikd



Xpron Tou poUPVOU HIKPOKUHATWY

Mwg Aerroupyei 0 (OUPVOC MIKPOKUPATWY

‘EAeyx0¢ 6woTHG AeToupyiag Tou poupvou Gag

Tl LIKPOKUATO £ivall NAEKTPOUAYVATIKA KUHATA UPNARC GUXVOTNTOS, TWV OOIWV ) EVEPYELD EMMTREMELTO PAGIUO 1 TO
(éaTapa Tou eaynTol xwpic va aMAdeL n popn 1y To XpwHa Tou.
Mnopeite va XpnotHOTOIE(TE TO YOUPVO HIKPOKUMATWY 0aG yia:

. Anoguén
. Z¢otapa
. Yhoipo
Apx1i Ynaipatog
4 N 1. TapkpoKOpaTa mou Snpioupyolval amd To Mayvntpo
——— QvakAWVTaL oTny KOINOTNTA Tou oUpvou Kal SlavépovTal
': PR s -/:{7 OHOIOHOPPA, KABWE TO YaYNTO TIEPIOTPEPETAL OTOV
AN ﬁ ! TIEPIOTPEPOHEVO Gioko . Me auTov Tov TpATIO, TO Yayntod
QO ( ) PRAVETAL OPOIOUOP®O.
! 3 2 ! 2. To MIKPOKUMATA amoppo@wvTal amd Ta Tpogipa o€ Babog
- - 2,5 cm mepirmou. £Tn ouvéxela, To Yriotpo ouveyiletat kabwg
o J 1 BePUOTNTA SIOXETEVETAL OTO ECWTEPIKG TOU GayNTOU.
3. Ouxpovot Ynoiuatog Slagépouv avdloya e To Soxeio mou
XPNOLMOTIOLETal Kl TIG IBIOTNTES TWV TPOPIHWV:
. Mowtnta Kat mukvéTTa
. MepiektikdnTa O€ VEPO
. Apxikn Beppokpaaia (av ritav oto Yuyeio 1y ox1)
SHMEIQSH

Emmei61] 1o €0wtepikd Tou @aynTol Yrivetal péow e SloyEteuong g BepudTnTag, To YoIUo cuvexiCeTal akdun Kat agol
Bydhete To paynté amd 1o Poupvo HIKpoKupATWV. Mpémel va TpEite Toug xpdvoug mapapovig mou mpoadlopiovtal oTig
OUVTAYEG Kall G QUTO TO €yXeLpiBIo €101 WoTe va SlaopahileTat:

. To OHOIOHOPPO YPHGIUO TOU PaYNTOU LEXPL TO ETWTEPIKS TOU.

. H i1 Beppokpacia oe 6o To aynTo.

H mapakdtw amhr Sladikacia oag emTpémel va EAEYXETE 0TI 0 PoUPVOG 0alG SOUAEUEL KAVOVIKGA GUVEXWG. AV EXETE
apiBoNieg, avatpéte oTnv evotnTa e Titho «AvTipetwmon mpoBAnpdtww» ot oeNida 43-47.

SHMEIQSH

0 @olpvoc mpémel va ouvSeBei oe KatdMnAn mpila Toiyou. O meploTpepdpevoc diokog mpémel va Bpioketal oTn Béon Tou
0TO EOWTEPIKO TOU oUpvou. Av xpnatpomoleital BaBpida loxvog katwtepn T Léyiotng (100% - 800 W), Ba xpetaoTei
TIEPIOOOTEPN (PO YIC vV PPACELTO VEPO.

1. MMoTAoTe T0 KOUUT yia val QVOIETE TV TOPTA TOU (PoUPVOU

Microwave

P |

UKPOKUHATWY.

TomoBeTroTE éva TOTHPL VEPO OTOV EPIOTPEPOLEVO SioKo
Kall, 0TN GUVEXELD, KAEOTE TNV TOPTaL

3. Matote to koupmi Microwave (MikpokUpata).

[ad

4,  Natqote emavenupéva 1o Koupmi START/+30s

@ 'ENAP=H/+30 deu.) yia va opioeTe Tov Xpovo ota 41y 5
START/+30s ( , il P x> f
\emtd.
< 5. 0 @o0pVOC MIKPOKUMATWY BEpuaivel To VEPO Yia Tov

KkaBoplopévo xpovo. ENéyEte kat BeBaiwbeite 0Tt To vepod
Bpdder

ENMnvika 15

>
-]
-
[=]
=1
-
(=]
c
=]
o
g
©
<
(=]
=
=
EJ
©
(=]
=
c
3
-
€
<




>
-]
=3
[=]
-
-
(=]
c
b=]
(=]
g
©
<
(=]
=
=
EJ
©
(=]
=
c
3
=}
€
<

Xpron Tou poUPVOU HIKPOKUHATWY

Yhowpo/{éoTapa

H akéhoubn Siadikaoia e¢nyei Tov Tpdmo Ynaiuatog 1 (eatduatog gayntov.

/\ NPOZOXH

Mdvta va ehéyyeTe TIC puBuicEIC Ynaipatog mpoTol amopakpuvBEite amd T0 pOUPVO UIKPOKUUATWV.

1.

Microwave
2,

Matriote To Koupmi yia va avoiSeTe T opTa Tou oUpvou
UIKPOKUHATWV.

TomoBeTioTE TO PayNTO GTO KEVTPO TOU TIEPIOTPEPOLEVOU
Siokou kal, TN ouVéyela, KAeloTe TV TopTa.

/N NMPOZOXH

Mnv xpnatpomoleite To poUpvo HIKPOKUPATWY OTav Elval KEVOG.

3.

bo

Select/Clock

16  EMnvikd

Matrote 10 koupni Microwave (MikpokOpata).

. Y 086vn Tou mivaka eNéyxou epgaviletal o
avtioTolyo ekovidlo (@) Kain péylot Bobpida
1ox00g (800 W).

Natrote 1o koupni Katw fi Mévw yia va emAé¢ete Ty
emBupuntr Babpida loyvoc.
. Avarpé€re ot evotnta «Babpideg 1oxvog
Kall XpovIKéG KNipakeey aTn oeNida 17 yia v
KaTdMnAn BaBuida oo,
Kat émera matrote To Koupni Select/Clock (EmAoyr/
PoAou).

%

START/+30s

[ ]

/

Matrote 1o koupmi Katw r Mavw yia va pubuioete Tov

€mMBUUNTO Xpovo Ynaipato.

. Tnv 086vn Tou mivaka eAéyxou eppaviletal o
Xpovog Ynaipartog.

Matrote 1o koupmi START/+30s (ENAP=H/+30 deut.) yia

va Eekivoel To Yriotpio.

. To @wg avapet kat o mepIoTPEPdEVOC diokog apyilet
V0l TIEQIOTPEPETA.

. 'Otav ohokAnpwOei To Yrotuo, nyeio
XOPAKTNPIOTIKAG FXOG TOU POUPVOU HIKPOKULATWY
4 popé¢ Kat atnv 086vn Tou mivaka eAéyxou
eppavietal n Tpéxouaa wpa. TéNog, nxei o orpa
umevBULIONG TENOUC pial @opd KABE NemTo, 3 QOpEC.




PUBon g wpag BaBuidec 1ox00G Kat XpoviKéG KAipaKeg

Ortav ouvdebei n tpogodoaia peupatog, ol evieielg «88:88» kat, o ouvéyeta, «12:00» Ba epgaviaToly auTopaTa 0TV H \erroupyia BaBuidag loxUog oag Givel Tn SuvatdtnTa va mpocappOlETe T TOOGTNTA TN SIOXETEUOUEVNG EVEPYELAC KA,
066vn. PuBuiote T Tpéxouca wpa. H wpa pmopei va mpoBAnbei ae podt 24 wpwv 1y 12 wpwv. Mpémetva pubpicete T WG €K TOUTOU, TO XPOVO TIOU OMOITELTAN Y10 TO PAGIUO 1 TO (E0TapA TOU QaynTou 00, avaloya pie To £i80¢ Kat TV mosoTnTa.
POAGL: Mnopeite va emhégete petadu £€1 abpidwv 1oxvoc.
. ‘Otav EYKATAOTAOETE TO POUPVO UIKPOKUHATWV YIo TIPWTN popa
« Metd and Stakom peupaTog BaBida oyvog Mogootd Eodoc
SHMEIQSH YWHAH 100% 800W
Mpémel va aMAETE TV WOl XELPOKIVITA, TIPOKEILEVOU VOl EQAPLOCETE T Bepivr wpal. METPIA YWHAH 75% 600W
p 1. TNatvmpopol Tnlc WP OF... METPIA 569% 450 W
b Z + 24wpnpopen.
Select/Clock 5 . 1 prr] uop(pn METPIA XAMHAH 38% 300W
I:] ; g(lumore To koupri Select/Clock (EmMoyri/Poldy) pia i ATIOWYZH 3% 180W
v A 00 POPEC. §<
2 2. [otrote To Koupni Kdtw i Mave yia va pubpioete XAMHAH 13% 100W ]
[ I ) @ Hopr TE wpac, ] , ] , , ] ] , , g
6 3. Mot to koupi Select/Clock (EmAoyi/PoAd). o] )('povm Ynoiuarog ’nou TIOPEXOVTOIl OTIC CUVTAYEG KAl OF AUTO TO EYELPIBIo avTIOoTOLX0UV 0T cuykeKpipévn BaBuida .g‘
4,  MatAote o koupni Katw A Mévw yia va pubpioeTe Ty wpa. 1oxuocmov l"'m&w%mm' ) ) ) ) ) 'g
5. Totrote To koupni Select/Clock (EmAoyri/PoAét). ) 0 xp(?voc L|Jr]0l'paT0§ ualw’vsral v E"')‘E,&Ts waugnin F“e“l§° IGXU?C' _:'f
6. Moot To koupi Kérw f Mldve yia va pubpioeTe @ e, . 0 xpovoc Ynoaipatog augdvetal av emAECeTe pia xapnAr BaBuida loxvoc. .§
7. TNotnote to Koupni Select/Clock (EmAoyri/PoAdu). -”E:
-
€
THMEIQSH <

'Otav 0 polpvog LIKPOKUPATWY Gev Aerroupyei, atny 0Bovn Tou mivaka e\éyxou epgaviletal n wpa.

ENMnvika 17
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Xpron Tou poUPVOU HIKPOKUHATWY

Npocappoyn Tou xpdévou Pnaiparog

Awakorn Tou Ynoipatog

Mmopeite va au§AOETE ) va LEIOETE TOV Ao Ynaipatog OTav 0 poupvog LIKPOKUPATWY HaYEIPEVEL

. EAéy&te Mg mpoywpdel To Prioipo omoladmoTe oIy, avoiyovTag amd T TPTa Kat, 0Tr GUVEXELD, QUEHOTE 1y
EWOTE TOV XPOVO PNnoiuatog, av eival amapaitnTo.

%

START/+30s

18  EMnvikd

MéBodog 1
Matrote 1o koupmi START/+30s (ENAP=H/+30 deut.) yia va
QuéAoETe Tov Xpdvo Pnaipatog katd 30 Seutepohema.

. Mapddetypa: Mo va mpooBEoeTe Tpia Nemtd, matioTe €61
@opEC T0 Koupri START/+30s (ENAP=H/+30 Seur.).

SHMEIQEH
Mmopeite pdvo va auénoete Tov Xpovo Pnoiuatog.
MéBodo¢ 2

Natrote 1o Koupni Katw A Mavw yla va mpocapuooeTe Tov
XPOVO Ynoipatog.

Mmopeite va SIaKOYETE TO PHOIUO OTTOIASHTIOTE OTIYM Yia Va:
. EAéy€ete 10 paynto

. lupioeTe ) va avaKATEWETE TO GayNTO

. AgrioeTe T0 paynTé va otabei

Ta va S1aKOYETE TPOGWPIVA TO YOO

1. Avoite v ndpta i matiote pia gopd 1o STOP/Eco (AIAKOITH/OtkoAoyiko).
. To Ynotpo SlakOmTETal TPOCWPIVA.
2. [iaTn ouvéyion Tou Pnoipatog, kAeioTe Tv mopta Kat athote To koupni START/+30s (ENAP=H/+30 eut.).

Ta va Siakoete mpwg 1o YPrioipo

1. Avoi€te v mopta A matrote pia opd 1o STOP/Eco (AIAKOITH/Owoloy1ko).
. To Yoo SlakOmTETal TPOsWPIVA.

2. Matote ava to koupmi STOP/Eco (AIAKOITH/OwoAoyiko).

PUBpion T¢ Aerroupyiag e€olkovopnang evépyelag

0 polpvog pikpokupdTwy Slabétel Aemoupyia e§OIKOVOUNONG EVEPYELDG,

. Matrote 1o koupmi STOP/Eco (AIAKOITH/OwoMoyiko). H
@ 066vn Tou Tivaka EAEYXOU aMeVEPYOTOIETAL.

STOP/Eco , ' . .

. la v aKUpWOETE T Aertoupyia e§0IKovOUNONG evépyelag,

avoite Tv mopta r matrote 1o STOP/Eco (AIAKOMTH/

O1koMoykd). Xtnv 086vn Tou mivaka eéyxou eppaviletal
N TPYOUoa WPA.

SHMEIQSH

Autopatn Aerroupyia e§olkovopnaNg evépyetag

To mpoidv emavépyetal o€ katdoTaon avapoviic av dev umdpyel orpa 10650 emi 25 Aemtd 0o péoo TG pUBHIoNG i vOow
n Aertoupyia éxel 1ebei o€ mavon. Emiong, av agroeTe T mOpTa VOIYTH, N ECWTEPIKF AuyVia amevepyoTrolETal auTopaTa
UeTd amd 5 hema.




Xprion tn¢ Astrroupyiag Quick Defrost (fpriyopn anoyuén)

H Aerroupyia Quick Defrost (Tpryyopn amdwuén) odg emtpémel va amoyugete Kpgag, MOUAEPIKA, ApL, KaTeWuypéva Aayavikd
Kl KateYuypévo Pwpi. O xpdvog amduéng kat n Babuida toxvog pubpifovtat autdpara. Eoeic amwg emhéyete 0

TIPOYPOULA KAl TO BApOG.

THMEIQSH

Xpnotuoroteite povo Goeia katdMnAa ya ¢oUpvoug UIKPOKUUATWV.

Avoi&te v mopTa. TomoBETATTE TO KATEYUYMEVO PayNTO O Eva KEPALIKO OKEUOC OTO KEVTPO TOU TTEPIOTPEPOLEVOU

Siokou.
Kheiote v mopta.
®
Quick Defrost
Select/Clock
v AN

Matriote To Koupmi yia va avoiSeTe T oPTa Tou oUpvou
UIKPOKUHATWV.

TomoBeTOTE TO YaynTO OTO KEVTPO TOU TIEPIOTPEPOLEVOU
Siokou kal, TN GUVéYELD, KAEIoTE TV TOPTa.

Natrote 1o koupni Quick Defrost (Tpryopn amdyuén).

Matriote 1o koupmi Katw r Mavw yia va emAé¢eTe Tov T0mo

TOU TPOPipOU.

. M mepIoodTEPEC MANPOPOPIES, AVATPEETE 0TV
evotnta «Teptypagi mpoypdppatog fpryopn
anoyunp ot oehida 20.

Kau émerta matrote 1o koupni Select/Clock (Emoyr/

PoAdu).

Matriote To koupmi Katw r Mavw yia va pubpioete 0

uéyebog T pepidac.

%

START/+30s

7

MNatrote 1o koupri START/+30s (ENAP=H/+30 deut.) yia

va §ekivioel n amouén.

. 'Otav nyr oL 0 XApaKTNPIGTIKAG HXOG TOU (poUpvVOU
UIKPOKUUATWY, Qvoi€Te Ty mOpTa Kall YUpIoTE TO
@aynto.

K\eiote Tv mopTa Kay, 0T GUVEXELQ, TIATHOTE TO

START/+30s (ENAP=H/+30 8eut.) yia cuvéyion g

anoyune.

. 'Otav ohokAnpwBei n amdyuén, nxeio
XOPAKTNPIOTIKAG FXOG TOU POUPVOU HIKPOKULATWY
4 popé¢ Kat atnv 086vn Tou mivaka eAéyxou
eppavietal n Tpéxouaa wpa. TéNog, nxei o orpa
umevBULIONG TENOUC pial @opd KABE NemTo, 3 QOpEC.
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Xpron Tou poUPVOU HIKPOKUHATWY

Meprypagi mpoypdppatog fpryopn améuén

Ytov akohouBo mivaka avagépovtal ta Sidgopa mpoypdupata Quick Defrost (Mpriyopn amopuén), Ta peyédn pepidag, ol

XPOVOL TTAPAKOVAG Kall oL amapaitnTeg 0dnyieg. Apaipéote ONa Ta UNIKA cuokevasiag mptv amo Ty anouén. Tomobetrote

0 Kpéag, To TOUNEPIKO, To Ydpt, Ta AaxaviKd 1y To Wwi O€ €val pryd YUAAWO TIATO 1 éval KEPOWIKO TIATO.

Kwdikdg

Oayntd

MéyeBog pepidag

0dnyieg

Kwdikog

Oaynto

MéyeBog pepidag

0dnyiec

1

Kpéag

200-1500¢

Kahuyte Tig akpeg pe ahoupvoxapto. NupioTe To kpéag amd v

M MAeUpd, OTAV NYATEL 0 XOPAKTNPIOTIKOG YOG TOU GOUPVOU.

Autd 1o mpdypappa eivat KaTAANAO Yia HooXapL, apvi, Xopwo,
umpI{ONeC, maidaKIa Kat KIud.
Agrote va otabei yia 20-60 herrta.

Mouhepikd

200-1500¢

KaAoyte Tamodia Kat TIC QTEPOUYEC 0TA AKPA TOUG HE
ahoupvoxapTo. MupioTe To TOUAEPIKG amo TV GMn meupd,
6TV NYAOEL 0 XAPAKTNPIOTIKAG {X0G TOU Poupvou. AuTd T
TIPOYPAUMA Eivat KATAMNAO T600 yia 0OAOKANPO KOTOMOUAO 00

Kall Yo Koppdia kotomoulou. AgrioTe va otaBei yia 20-60 Aemra.

5

Yuwpi

2001500

Tormobetrote 1o Ywpi opilovTing o€ XapTi koudivag Kat yupiote
T0 M6 TNV GAN MAEVPA, HONIG AKOUOETE TO XOPOKTNPIOTIKO fXO.
TomoBETAOTE TO KEIK O€ £val KEPAWIKO TATO Kal, av €ival SuvaTdy,
YUPIOTE T0 amd TV AAAN MAEUPA LONIC NXTOEL O XAPAKTNPLOTIKOC
106 ToU oUPVOU. AUTO To MPOYPapH Elval KatdMnAo yia

O\a Ta €i6n Ywpitou, 0AdKANPou 1 o€ TepaxIa, kaBwg kat yia
PWHAKIA Kat umayKETec, TomoBeTHOTE Tal PWAKIA KUKNKA. AUTO
TO POYPApHA Efvat KaTAMNAo yia dha Ta €i6n Kk {UpNG payidg,
umoKoTa, ToiCkeik kat Q0pn opoNdTag. Aev ival KatdAnAo yia
(0N {ayapom\aoTIKAG, KEIK GPOUTWY Kall e KPEUD, KaBWE Kat
KEIK i€ EMKAAUYN 0OKONGTOC,

Aognote va otabei yia 10-30 Aemta.

Yapt

200-1500¢

Kahuyte Ty oupd Tou Yaptol pe ahoupvdxapto. lupiote 10
PapLamé TV GAn mMeVpd, OTaV NXAOEL 0 XAPOKTNPIGTIKOC X0G
TOU POUPVOU. AUTO TO PGYPaA Eval KATAMNAC T600 yia
0NOKANPO Wapt 600 Kal Yo GIAETA YapLov.

Agnote va otabei yia 20-60 herrt.

Kateyuypéva
Aayavika

200-1500¢

Am\)GTE OLOIOUOPEA TA KATEYUYHEVA AaYaVIKA OE €va pnxO
yudAvo mdro. Mupiote amd Ty GAAn AEUPA Ay AVAKIVAOTE Tal
KOTEYUYHEVA ATYQVIKE, GTAV OKOUGETE TOV APAKTNPLOTIKO fiXO.
Autd 1o mpdypappa eivat Katdhno yia 6ha Ta €idn
KOTEYUYHEVWY AayavIKwv. AQroTe va aTaBolv yia 5-20 emtd.

20 EMnvika




Xpnon e Asttovpyiag Autoparo YPoIpo

H Aerroupyia Auto Cook (Autopiato Yriotpo) Stabéter 45 mpokaBopiopiéves pubuiceig Ynaipatog. Aev ypeidetat va
pubpioete 0UTe TOUC XPOVOUC Ynaipiatog oUTe T BaBpida toxUog.

/\ NPOZOXH

XPNOIUOTIOLEITE TIAVTO MAYELPIKA OKEUN KATAMNAQ Y10l @OUPVO HIKPOKUPATWY KAl Yol @oUpvo

— N 1. atiote 1o Koupmi yia va avoi€ete Ty mopTa Tou YoUpvou
Auto Cook MIKPOKUMATWV.
2. TomoBeThoTe T0 PayNTd 0TO KEVTPO TOU TTEPIOTPEPOLEVOU
J Siokou Kal, 0N GuVéYel, KAeioTe T TopTa.
3. MMatrote 1o koupmi Auto Cook (Autdpato Yrioipo).

4,  TNatiote 1o Koupni Karw A Mavw yia va emAé¢ete Ty
eMOUUNTA Katnyopic.
Select/Clock . 1. Grill Fry (Tnyaviopa oo ykpih)
7 . 2. Healthy Cooking (Yytewo payeipeua)
. 3. Home Dessert (Zmtikd y\ukd)
. 4. Bread Defrost (Amoyun Wwutov)
[ | ] 6 5. Kauémeranmatiote 1o koupmi Select/Clock (EmAoyn/
PoAdu).

w

6.  Natiote 1o Koupmi Kaw fy Mavw yia va emAéete 1o fdpog
TOU TPOQIpOU.
. Ta MePIo0OTEPES TANPOYOPIEG, AVATPECTE OTNV
evotnta «Meptypagn mpoypduparog Auto Cook
(Autopato Yraipo)» oTiC 0ENSEC 22 éwg 29.
. Avéoya e To emeyLEVO pevoU, iowg val EXETE POvo
pia emhoyr Bapoug StoBéan.
. Aev xpeidletat va em\éete Bapog yia Tn erroupyia
Home Dessert (ZmiTikd yAuka).
7. Kauémeramatiote 1o koupri Select/Clock (EmAoyn/
PoAdu).

START/+30s

Matrote 1o koupmi Karw 1 Mavw yia va emAé¢eTe Tov Umo

TOU TPOIHIOU.

0 TEPIOOOTEPES MANPOPOPIEG, AVOTPELTE OTNV EVATNTA

«Teprypaqr mpoypapparog Auto Cook (Autoparo

Yriotpo)» oTi¢ 0eNibe 22 £wc 29. MatioTe To Koupmi

START/+30s (ENAP=H/+30 &eut.) yia va Eexivrioeln

Nertoupyia Auto Cook (Autépato YAGIUO).

. 0 po0PVOG HIKPOKUUATWY Yrivel To Gayntd
OUMQWVO e TV EMAEYUEVN TipoKkaBopIopévn
pUBIoN.

. 'Otav ohokAnpwBei To Protuo, nyeio
XOPAKTNPIOTIKAG HXOG TOU YOUPVOU LIKPOKUUATWY
4 popé¢ Kat tnv 086N Tou Tivaka e\éyxou
eppaviletat n ipéxouca wpa. TENog, nyei To orfua
umevBULIONG TENOUC pial @opdl KABE NemTo, 3 QopéC.
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Xpron Tou poUPVOU HIKPOKUHATWY

2OV TIOPAKATW TIVAKO VOPEPOVTAN O TTIOGOTNTES Kall Ol KATAMNAEG 08nyieg yia Tic 45 mpokaBoplopéveg emAoYEC
Ynoaiparog. O1 mpokaBopIGEVES EMAOYEG KATNYOPLOTTOLOUVTA O€ 4 SIOQOPETIKE KATNYOPIEC.

/\ NMPOZOXH

Xpnotponoteite yavtia govpvou dtav Byddete To gaynTo.

Neptypaepn mpoypdppatog Auto Cook (Autopato Yricipo)
1. Grill Fry (Tnydviopa oo yKpiA)

Kwdikdg

Oaynto

MeéyeBog uepidag

08nyieg

Kwdikag Oaynto MeéyeBo pepibag 0dnyieg

1-3

Katepuypéveg kpokéteg
KoTOMOUNOU

350¢

TomoBETOTE TIC KATEYUYUEVEG KPOKETEG KOTOTIOUNOU
070 TAPAKI ylal Tpayavo YRGILO KE TN Oxapa.
TomoBETAOTE TIG HEGT OTO POUPVO UIKPOKUUATLV.
EmAé€te To mpoypapUa auTépaTou Ynaoipatog Kat
natiote 1o koupni START/+30s (ENAP=H/+30 §eut.).
MeTd To Yrotpo, agrioTte va aTabolv yia 2-3 Aemtd.

1-1 Katepuypéveg Tnyavitég 4009
TatdTeg

ToMOBETAOTE TIC KATEYUYMEVES TNYQVITES TTATATEC OTO
TAYAK! yla Tpayavo YRotpo pe Tn oxapa. TomoBetriote
TIC P40 OTO YOUPVO HIKPOKUUATWY. EMAEETE TO
TIPOYPAHUA QUTOUOTOU YNGILATOG KAl TATAOTE TO
koupmi START/+30s (ENAP=H/+30 eut.). Meta 1o
Prolo, agrote va otaBolv yia 2-3 Aemta.

14

Katepuypéveg KpokéTeg
TatdTag

3509

TomoBETAOTE TIC KATEYUYUEVEC KPOKETEC TTATATAC OTO
TapAKi yia Tpayavo Yriotpo pe T oxapa. TomoBetrote
TIC M€0Q OTO YOUPVO HIKPOKUHATWV. EMAEETE TO
TIPOYPOUMA AUTOMATOU YNGIUATOG KAl TIATAOTE TO
koupni START/+30s (ENAP=H/+30 §¢ut.). Metd T0
Protuo, agprote va otaBolv yia 2-3 Aentd.

1-2 Katepuypévn yoipvi 5009
KoToAéTa

TomoBETAOTE TNV KATEYUYHEVN XOIPIVI KOTOAETA OTO
TAYAK! yla Tpayavo Yrotpo pe T oxapa. TomoBetiote
NV HECQ 0TO POUPVO HIKPOKULATWY. EMAEETE TO
TIPOYPAHUA AUTOHATOU PN OiHIaTOG KAt TATAOTE TO
koupri START/+30s (ENAP=H/+30 §¢ut.). Otav
QKOUOTE( 0 XaPAKTNPIOTIKOG YOG, YUPIOTE TO YaynTo
kau karémyv matriote 1o START/+30s (ENAPZH/+30
deut.). Metd to Yrioto, agriote va otabei yia 2-3 emra.

1-5

Kateyuypéva Corn Dog

5009

TomoBetriote Ta kateYuypéva Corn Dog oTo TaWdk!
yla tpayavé Yriotpo pe ) oxdpa. TomoBetiote Ta péoa
0TO YOUPVO MIKPOKUMATWV. EMAEETE T Mpdypapa
QUTOMATOU YPNGIUATOC KOl TATAOTE TO KO
START/+30s (ENAP=H/+30 §cut.). Metd to Yrioipio,
agriote va otaBolv yia 2-3 Aemtd.

22 ENMnpvika

1-6

Kateyuypévo Yapt mave

3009

TomoBeTr0Te T KATEYUYHEVO YAPLTIAVE OTO TAYAKI
yia Tpayavo Priaipo pe T oxdpa. TomoBeTioTe To péoa
0TO YOUPVO MIKPOKUUATWV. EMAECSTE T Mpdypaupa
autépaATOU YNOipaTog Kat TATAOTE TO KOUWTT
START/+30s (ENAP=H/+30 §eut.). Otav akouoTei o
XOPAKTNPIOTIKAG FXOC, YUPIOTE TO (paynTo Kat Katomyv
natote 10 START/+30s (ENAP=H/+30 §¢ut.). Metd 10
PROIWO, aproTe va oTabei yia 2-3 Nemrtd.




Kwdikog Oaynto MeéyeBoc pepidag 0dnyieg Kwdikdg Oaynto MeéyeBog uepidag 0nyieg
1-7 | Kateuypéveg ptepoulyeg 5009 TomoBETAOTE TIC KATEYUYHEVES PTEPOUYEG KOTOTIOUNOU 1-11 | Kateyuypéveg yapideg 3009 NadwoTe eENapd TIC KaTEYUYpEVEC yapideg Tave.
KoTOmouAou OTO TAYAKL YIa Tpayavd ProlUo He T oxapa. TIavE TomoBETAOTE TIC KATEYUYUEVES YapIBEC TTAVE OTO TAYAKI
TomoBETAOTE TIC PEGA OTO POUPVO MIKPOKUUATWV. yia Tpayavo Yriaipo He T oxdpa. TomoBeThoTe Ti¢ péoa
EmAé€re To mpoypapua autopaTtou Ynaipatog kat 0T0 YOUPVO MIKPOKUUATWV. EMAECTE TO Mpdypaupa
natote 1o kouuni START/+30s (ENAP=H/+30 deur.). QUTOMATOU YPNaiuaTog Kot TathoTe To Koupnd
Metd To Yriotpo, agriote va oTabolv yia 2-3 Nemtd. START/+30s (ENAP=H/+30 deur.). Otav akouaTei o
] ] ] ] ] ] XOPAKTNPIOTIKAG FXOC, YUPIOTE TO (paynTd Kat Katomv
1-8 Karstpyuvusvsc KPOKETEG 4009 Tomfﬁsrno*ra (Y KC’(TEll’JUYUEVEC KpOK:ETEC TUploL 0"ro ot To START/4+30s (ENAPZH/+30 8eur.). Meté To
TUploy TGlI)GIKl ya rpay(?vo Priotpo pe Tn oxdpoa. TOTIOQETr]OTE 010, A0ioTe va 0TaBo0y yia 2-3 Aeme,
TIC €0 OTO YOUPVO LIKPOKUUATWY. EMAEETE TO
TIPOYPAHUA QUTOUOTOU YNGIUATOG KAl TATAOTE TO 1-12 | Kateyuypéveg podéheg 3009 TomoBETAOTE TIC KATEYUYUEVEC POSENEC KPEUHUBIOU
koupmi START/+30s (ENAP=H/+30 §eut.). Metd to Kpeppudiou 070 TaYAKI yia TPayavO PAOIUO PE T Oxapa.
Prolo, agroTe va otaBolv yia 2-3 Aemta. TomoBeThOTE TIC €0 0TO YOUPVO UIKPOKUMATAV.
] ] ] ] ] EMAECTE TO MPOYPAMUA AUTOMATOU YN aijaTog Kat
19 Katsq{uyusva OTIK 3009 TonoGsTnoTE T'O KGTEL])UVHEV(?I OTIK TUPIOU frro T(Ill)(]ly(l ot To Kouyi START/+30s (ENAPZH/430 Seur,).
TUploy ya rpaYavo yrioipo HE, ™ oxapa.’ Tonoeemycm Ta péoa Meté o Yoo, agrioTe va otaBody yia 2-3 Aemtd.
0TO (POUPVO HIKPOKUMATWY. EMAEETE TO Mpdypaupa
QUTOPATOU YNaGiuaTog Kal TaTHOTE TO Koupi 1-13 | Katepuypéveg 3509 TomoBETOTE TIG KATEYUYUEVEG XOVTPOKOULIEVES
START/+30s (ENAP=H/+30 &evut.). Metd 1o Yrioiplo, XOVTPOKOMEVEC TaTATEG TIOTATEG OTO TAYAKL YIa TPAYavS PAOILO HE T OxApa.
agproTe va ataBouv yia 2-3 Aemd. TomoBETAOTE TIC HEGT OTO POUPVO UIKPOKUUATLV.
] ] ] ] EmAéCTe To mpOypapUa aUTOHATOU YNnaijaTog Kat
1-10 | Kateguypéva ompivyk 3009 /\aéwo*re’ ehagpd Ta Kareq)’uypeva OTIPIVYK POA. ’ naToTe To Koupi START/+30s (ENAPZH/4+30 Seur,).
pON TonoBeTrioTe Ta KATEYUYHEVA OTTPIVYK PO OTO TaYAK!

yia Tpayavd Yrioipio pe T oxdpa. TomoBetroTe Ta
€00 0TO YOUPVO LIKPOKUUATWY. EMAEETE TO
TIPOYPAHUA AUTOLATOU PN OiHIaTOG Kt TATAOTE TO
koupri START/+30s (ENAP=H/+30 §¢ut.). Otav
QAKOUOTE( 0 XaPAKTNPIOTIKOG YOG, YUPIOTE TO YaynTo
kau karomv matrote 1o START/+30s (ENAP=H/+30
8eut.). Metd To Yroiyo, agriote va otaBouv yia 2-3
\emta.

MeTd To Yrotpo, agriote va oTaboly yia 2-3 Aemtd.
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Xpron Tou poUPVOU HIKPOKUHATWY

Kwdikog Oaynto

MeéyeBoc pepidag

0dnyieg

2,

Healthy Cooking (Yytewo payeipepa)

1-14 | Mnoutdkia Kotomoulou

5009

NabwoTe ENAPPA T UTOUTAKIA KOTOTIOUAOU.
MPo0BEaTE KAPUKEVHATA GOUPWVA JIE TIC TTPOTIUATELS
00¢, TomoBEeTAOTE Ta UMOUTAKIC KOTOMOUAOU GTO
TAYAK! yla Tpayavo Yrotpo pe T oxapa. TomoBetiote
0 €00 0TO YOUPVO LIKPOKUPATWY. EMAESTE TO
TIPOYPAHUA AUTOHATOU PN OiHIaTOG KAt ATAOTE TO
koupri START/+30s (ENAP=H/+30 §eut.). Metd to
YOI, AQroTe va aTaBoUV yia 2-3 AemTd.

Kwdikog Oaynto Méyebog pepidag

0dnyieg

2-1 ‘Etopo yedpa 3509
(maywpévo) 4509

TomoBeTr0Te TO yeUa OF éva KEPAWIKO TATO Kall
KOAOUTE TO e Slagav HepBpavn yia povpvo
UIKPOKUUATWV. AUTO TO TPOYpappa eivat KatdMndo yia
yebpara mou mepthapBavouv 3 cUoTATIKG (L. KpEag Ue
00Teq, Aaxavikd Kat GUVOSEUTIKG MG maTaTeg, pulin
uakapovia). Apriote va otabei yia 2-3 emtd

1-15 | Otepouyeg kotémoulou

5009

Nadwote EAappd TIC TEPOUYEC KOTOTOUAOU.
MPocBEaTE KAPUKEVHATA GUUPWVA JIE TIC TPOTIATELS
oag. TomoBeTOTE TIC PTEPOUYEC KOTOMOUAOL OTO
TAYAK! yla Tpayavo Yrotpo pe T oxapa. TomoBetiote
TIC L€OQ 0TO POUPVO LIKPOKULATWY. EMAEETE TO
TIPOYPAUHO QUTOATOU PNGiUaTog KAl TaTHOTE T
koupri START/+30s (ENAP=H/+30 §eut.). Metd to
YOI, AQroTE va aTaBoUV yia 2-3 AemTd.

22 lebpa yia xoptopdyoug 3509
(maywpévo) 4509

TomoBETAOTE TO YEU A OE EVal KEPAUIKO TIATO Kal
KONUYTE TO e Slagav PepBpavn yia goupvo
UIKPOKUUATOV. AUTO TO IPOYPapia ivat KaTaMnAo
yia yeupata mou meptapavouy 2 GuoTatika (.
upakapovia pe oahtoa fy pUdL pe Aayavikd). Agriote va
otabei yia 2-3 emtd.

24 ENvika

23 AvBUNa pmpokoAou 2509

Zem\UveTe Kat kaBapioTe Ta avBUNIa Prrpdkolou.
TomoBETAOTE Ta OpOIOPOPPA OE £Val YUAAIVO LITTON

ue kardkt. MpooBéate 30-45 ml vepou. (2-3 koutahiég
NG ooumag) TomoBEeTOTE TO UMTOA OTO KEVTPO

TOU TTEPIOTPEPOLEVOU Siokou. WHOTE e TO pmoh
OKEMAOUEVO. AVaKaTEYTE PETA TO Yriolpo. AuTd To
TIPOYPAUMA €lvat KATAMNAO TO0O yia pmpoKoAa G0 Kat
Yla Tepayiopéva KohokuBakia, LeNT{aves, KONOKUBEG 1y
mmePIEG. AQrioTe va taBoulv yia 1-2 Aemd.

24 Kapdta o péteg 2509

Zem\OVETE Kall KaBapioTe Tal KaPATa Kall KOYTE Ta 0€
OpOIOpOPPES PETeC, TomoBeTroTe 0 éva yudhvo
pmol pie kamakt. MpooBéote 30-45 ml vepou. (2-3
KouTaMiég T ooumac) TomoBetrioTe To pmo ato
KEVTPO TOU TIEPIOTPEPOEVOU Giokou. YHoTe e To
UmoA OKEMaOpEVO. AVaKaTEYTE LETA TO Yrioipo. Autd
TO POYPAHA €ivat KATAAMNAO TOGO Yia TEpayIoHEVA
KapoTa 600 Kall Yia avBUAIa amd kouvouridia 1 yia
Yoyyuhia. AprioTe va oTabolv yia 1-2 \emtd.




Kwbikdg Oaynto MéyeBoc pepidag 08nyieg Kwbikog Qaynto MeéyeBog pepidag 0dnyieg
2-5 | Opéoka paoohdkia 2509 MAOVETE Kat kaBapioTe Ta PPETKA POGONIKIA. 2-10 | Makapovia oNKrG 125¢ Xpnolpomotote éva peydo mupipayo yudhvo mdto
TomoBeTHoTE Ta OPOIOHOPPA GE EVA YUAMVO LITTON Gheang pie kamakt. Mpoobéote 1 L Bpaotd vepo, piompéla ahdmt
pe kamdkt. MpooBéote 30 ml (1 koutaid tng covmag) Kat avakatéyte kahd. WoTe e To mdto Eeokénaato.
vepd otav Yrivete 250 g. TomoBeTAaTe To pmol 610 AVOKATEYTE TPV TO XPOVO TTOPALOVIG KO, KATOTIY,
KEVTPO Tou TiEPIoTPEPSpEvou Siokou. WoTe pe To ol otpayyi€te kahd. AgrioTe va otabolv yia 1 Aemto.
OKEMAOUEVO. AVOKATEWTE LETA TO YAOIHO. AProTE va
oTaBouy yia 1-2 \errtd. 2-11 | Kwoa 125¢ XpnolUomoInoTe éva Peyaho mupipiayo yudAivo mato pe
Kamdkt. MpoaBéote T Gimdota moodtnTa Kphou vepou
2-6 | Xmavki 1504 M\Ovete kau kaBapioTe To omavakL. TormoBetiote To o€ (250 ml). WAoTe pe To ol OKEMAoHEV. AvakaTéyte
éva yuahwo ok pe kamdki. My pooBéote vepo. TIPWV a6 TO XPOVO TIAPAWOVAC Kl TPOoBEaTE aNdTt Kat
TonoBeTrioTe To PMON 0T KEVTPO TOU TIEPIOTPEPOHEVOU LUPWSIKA. AQriOTE va 0TaBei Yo 1-3 e,
Siokou. WHoTe e To pmoh okemaopévo. Avakatéyte
HETA TO Yriotuo. AgrioTe va otaBei yia 1-2 NemTa. 2-12 | NM\yolpt 125¢ XPNnOIUOTIOI0TE €val UeyAAo TUpipiay0 YUdAivo TATo Pe
] ] - ] ] ] KkamakL. Mpocbéote T Simhdota moadtnTa kpUou Vepou
2-7 | Opéoko KaNAPMOKI 2509 MA\UveTe Kat kaBapioTe Ta QPEoKa KAAAUMOKIa Kal (250 mi). WoTe e 10 ok OKEAOHEVo. AVAKATEYTE
TomoBetriote og éva oBAN yudhivo midro. Kahoyte . . . . .
5 ; ; A\ ) TIPWV ArTO TO XPOVO TAPAKOVAG Kall TPooBEaTe oNdTt Kot
we lacpavn eyodvn K(,m nnya cp'oupvo X HUPWSIKA. AProTe va oTabei yia 2-5 Nerrtd.
MIKPOKUMATWVY Kal TOUMMOTE T pepBpavn. AQroTe va
otabei yia 1-2 Nemrtd. 2-13 | Aayaviké oykpatév 5009 TomoBetrioTe Ta AaXavIKa, OTIWG TPOHAYEIPEUEVES
TIATATEG KOPPEVEG OF (PETEC, KOAOKUBAKIO OE (ETEC,
2-8 KaBaplopéveg matdreg 2509 KaBapioTe kat MAUVETE TIC TOTATEC Kall KOYTE TIC OE X GO c, M C’ ) . Petec }
) ) . ) ) VTOMATEC KAl TN GANTOA OF €va YUGNVO OKEVOG TIUPES
OpOIOHOPPA KopuaTIa. TomoBeTr0TE O éva yudAvo M (000c Mooobé ) o
pmol pe kamakt. MpooBéate 45-60 ml (3-4 koutahiég KC[ITG ﬂl OV HEYE O,Uc' pog f(m TPHEVO ’wpl ane
. . . . navw. Bakte To okevog ot oydpa ykpl\. AQroTe va
NG oourac) vepd. TomoBETATTE TO UMOA OTO KEVTIPO ] }
TOU TIEPIOTPEPOHEVOL SioKOU. WHOTE e TO PIToA otabodv yia 2-3 hemd.
OKEMAOWEVO. APROTE val aTaBoUV yla 2-3 Nemrd. , , ) , , , .
2-14 | Nropdreq Yntég 4009 M\OveTe Kat KaBapIOTE TIC VIOPATES, KOYTE TIC 0TN HéN
29 | Kaotavd puQi 125¢ XpnoluomoloTe €va peydho TUpipiaxo YUAMvo TATO e ka Bate Tiq og mupipayo okevog. MpooBéote Tpippévo
(wooPpacpiévo) kamdk1. Mpocbéate T SimAdoia moadTnTa KpUou Vepol TUpi amd dvw. BaTe T oKeLog 0TN oYdpa YKPIA.
(250 ml). Wnote pe To pmo okemaopévo. Avakatéyte Agrote va otabolv yia 1-2 Nemrtd.
TIPWV ATG TO XPOVO TAPAOVAG Kall TPOOBEGTE ANGTL KAl ] ] ] ] ] ] ]
L, ) ) 2-15 | ZtifogKotomouou 3009 MA\OveTe Ta TEUAXIO KAl TOMTOBETAOTE Tl OF €Val KEPALIKO
Hupwdika. AgrioTe va oTabei yia 5-10 emtd. , , , , .
(2Tep) maro. KaNOWTe pe pepBPavn yia gpoupvo LIKPOKUATWY.

Tpumnote T pepPpavn. TomoBetroTe To mdTo oTov
TIEPIOTPEPOEVO Sioko. AQrioTe va oTaBolv yia 2 Nerd.
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Xpron Tou poUPVOU HIKPOKUHATWY

Kwbikdg Oaynto MéyeBoc pepidag 08nyieg Kwbikog Qaynto MeéyeBog pepidag 0dnyieg
2-16 | Ztifogyohomolhag 3009 MAUVETE Ta TEPAXIQ Kt TOMOBETAGTE Tal OF €Val KEPOUIKO 221 | Wntoyapt 3009 ANeipte v mETea Tou Yaplol (MEaTpoga f Toimovpa)
(2Tep) mATo. KaNOYTE e pepBpdvn yia poupvo UIKPOKULATWY. (1-2 apia) e Aadt kat mpooBéoTe PUpWEIKA KAt KAPUKEDUATA.
Tpumnote T HepPpavn. TomoBetrioTe To mdto oTov Bate o Pdipia Simha-imia, pie To KepAN Tou evog md
TIEPIOTPEPOHEVO Gioko. AQraTe va oTaBouv yia 2 Aemtd. 0tV oupd Tou GMou, Tdvw oTn oxapa ykpi\. NupioTe
6TV AKOUCTE( 0 XaPAKTNPIOTIKAG YOG, AQROTE val
2-17 | Opéoka @INéTa Yaplol 3009 MAOVETE To Yapl Kat TOMoBETHOTE To O€ €val ) ,
otabolv yia 3 Aema.
(2tep) KEPOIKO TIATO, MPOoBETE 1 KouTaNd TG coUTag
XULO Aepoviov. KaNowre pe pepBpavn yia govpvo 222 | Wnta @i\éta oohopou 4009 Béihte Tal piAéTa Yapiol opotdpopea mvw 6T oxdpa
MIKpOKUpATWV. Tpunmote T pepPpavn. TomoBetrhote (2 p\éTa) YK\, TupioTe OTAV AKOUTTEL O XAPAKTNPIOTIKOG YOG,
T0 TMATO OTOV MEPIOTPEPOIEVO SioKo. AprioTe va oTaBei Agrote va otabolv yia 2 Aemtd.
yia 1-2 Aemta.
3. Home Dessert (Zmikd yAukd)
< 2-18 | Opéoka PIAETa GONOOU 3009 MAUveTe To Ydpt kal TomoBeToTE To 0€ éva
% (27ep) KEPOIUIKO TIATO, TP0oaBETe 1 KoUTaId TG coumag Kwdtkog Oaynto MéyeBog pepidag O0nyieg
E Xo6 )\suolwoo. Ka)\OLPrs v HSUBPGYW va (POOPW,) 3-1 Meydaho Kéik 1 pepida TuoTaTika
€ lepo'KupavaATpunnore'rr] usp[?pavn.Tc?noesrnms ) Kapudiou 120 g ahevpy, 150 g Boutupo, 100 g pavpn {axapn, 2 avyd,
= O TIATO OTOV MEPIOTPEPOLEVO Sioko. AproTe va oTabei ) , ) )
H ) 50 g Y\oKoppEVN KapubOYIXa, 4 g UMEIKIY TTAOUVTED
e yia 1-2 Aemtd.
E ' ' - ' ' ' 1 AvakaTéPte 10 BoUTupo Kol T pavpn {axapn oe éva umw.
] 2-19 | Opéokeq yapideg 2509 Movete :l'lC Yapn&ec Kat lronoeernore T’|c o3 evq 2. TpooBEGTE Ta QU Kl AVOEIETE KaNd.
S KEpapiko o, mpooBéote 1 koutahid TG codmag 3. MpooBéote 10 aNelpl, TO UMEIKIV TIBOUVTEP KAl OUVEXIOTE Val AVAKATEVETE.
£ XUHO Nepoviod. KahOyre pe pepBpdvn yia godpvo 4, TpooBéote Ta KapUSia Kal AVapEETe Kahd.,
HikpokupdTwv. TpurmoTe T pepBpavy. TomoBetiote To 5. ASeidoTe To peiypa o€ £va BouTupwpévo Yudhvo 1} TAAOTIKS UmwA.
TIGTO GTOV TEPIOTPEPSpevo Sioko. AgriaTe va otaBovy 6.  TomoBetroTe To WwA 0TO POUPVO MIKPOKUKATWY Kal eMAEETe To Auto Cook
yia1-2hema. (Autépato Yrioto) [3-1].
2-20 | OpéokiaméoTpopa 2009 TomobBeTrote 0AOKANPO T0 PpETKO Ydlpt OE Eva ATO 7. Mexdto yriopo, agriote va otabeivia 2-3 hemed.
(1 wapt KatdMnAo yla @oUpvo pikpokupdtwy. NMpooBéate pia

mpéCa aNdT, 1 KouTaNId TG oUTIAE XUKO Aepovioy

Kall LUpwSIKA. KaNOWTe pe pepBpavn yia povpvo
piKpokupdtwv. Tpummote T pepppavn. TomoBetrote
0 TIIATO OTOV MEPIOTPEPOLEVO SioKo. AproTe va oTabe
yia 2 hemrta.

26 EMnvika



Kwdikag Oaynto MéyeBog pepidag 0dnyieg Kwbikag Oaynto MeéyeBog pepidag 0dnyieg
32 Ywpi pmavdvag 1 pepiba TuoTaTIKa 35 Mourtiyka pe auyd 1 pepiba TuoTaTIKA
(6Ten) 3 pmavaveg, 120 g peiypa yia tyaviteg, 120 g ydha, 1 auyo, (3ten) 250 g yiha, 40 g {axapn, 2 auyd
2 koutahiéc g oodma oipom BovnG. Indote o 00 auyd o€ éva UMwA. XTUMmoTe ENapd Ta auyd pe évav
Y\okdyTe T pmavava. auyoydapt. OpovTioTe WOTE TO AKPO TOU AUYOYSAPTN VA AKOUPITIG GUVEKWSG
AvakatéTe o€ vat UMWA TO MEYHA Y1 TNYQVITEC, TO YAAa, TO auyd Kal To oToV UBPEVA TOU UMwA, WOTE va Jn Snutoupyeite umepBONKOC appdC.
olpémt Buvng. AvakaTéPte T0 Yo kai T {axapn o€ €va AANO LA,
MpooBéate T pmavava Kat avapei€te Kod. MpooBéoTe To yha 0Ta XTUTINEVA aUYd, XTUTIWVTOG GUVEXWG TO MEYMAL.
AdeidioTe T0 peiypa o€ 6 XapTiva oTnPAKIa. MepdoTe To peiypa Tou auyol amd éva AemTo coupwTrPL. ZU0TE TOV
TomoBETAOTE Ta XAPTIVA TTOTNPAKIA 0TO YOUPVO MIKPOKUMATWY Kall EMAEETE TIUBUEVO TOU COUPWTNPIOU LE Hiat OTIATOUAA. ATIOUAKPUVETE TOV 0ppd TIOU
70 Auto Cook (Autopato rioto) [3-2]. €VOEXOPEVWG VO OXNUATIOTE] 0TIV EMQPAVELT HE Eval KOUTAAL
Metd to Proto, agrote va otaBouy yia 2-3 Aemtd. AGEIGOTE TO pelya 08 UTONAKIO Yia KpEpQ.
33 AQPTO KEK 1 pepida SUCTATIKG TomoBETOTE TIC KOUTIEG OTO YOUPVO MIKPOKUMATWY Kot emAéETe To Auto Cook
170 g aketpt, 50 g Botupo, 150 g Layapn, 3 auyd, 10 g (Autéparo Yriapo) [3-5].
WM TGOUVTED Metd To Yrioto, TomoBeTioTe 0o Yuyeio Kal oepPipeTe.
1. AvoKatéyte To Boltupo kat T {axapn oe éva Hmwh. 36 | Kéwookohdragoe 1 pepiba Zuotamikg
2. MpooBéote ta auyd Kat avapel€te kakd. Kouma 30 g BoUtupo, 60 g axapn, 1 avyd, 40 g Kpépa yahaktog,
3. TlpocBéote To aeUpl, TO UMEIKIV TAOUVTEP KAl GUVEXIOTE VOl AVOKATEVETE. 25 gahebpy, 15 g kakdo og okown, 1,5 g Bavikia, 50 g
4, AGEIGOTE TO Helypal OF va BOUTUPWHEVO YUANVO 1 TAOGTIKG W\, npiyhuKkn 00KoAGTal O€ KoppaTdKia
5. TomoBetroTe To umwA 0TO YOUPVO MIKPOKUPATWY Kat eMAEETE To Auto Cook 1. Avakatéyte Kahd To BoUTUPO, TO QUYS KAl TNV KPEA UECT OE i KOUTIAL
(Autdpato Yriotpo) [3-3]. 2. [pooBéote 1o aheUp, T {axapn Kal GUVEXIOTE VOl OVOKATEVETE.
Metd To Yroipo, agroTe va oTaBei yia 2-3 Aemd. 3. [pooBéote 1o kakdo, T Bavihia kat avaKaTEYTE, WOGTOU avapeBouv.
34 Mrpdoumt 1 pepida SUGTATIKA 4, Pi€te Kat QVOKATEYTE T KOPUUATAKIC GOKOAGTAG,
5.

90 g ahelpt, 2 kouma Miwpévo Boutupo, 230 g {ayapn,
2 auyd, 40 g kakdo og okdvn

P wn =

AvakaTéYTe To BoUTUPO, Ta QUYA YTUTIPEVA Kat T {axapn O€ éva pmw.
MpooBéate 10 ahelpt, TO KAKAO OE GKOVN Kall GUVEXIOTE VOl AVOKATEVETE.
ASe10Te T0 peiypa Og Eva BOUTUPWHEVO YUAAIVO ) TAAGTIKO LITTWA.
TomoBeToTe T0 UMW 6TO POUPVO IKPOKUPATWY Kt EMAEETE To Auto Cook
(Autdpato Yriotpo) [3-4].

Metd To Proipo, agrote va oTadei yia 20-30 Aemd.

TomoBetioTe TV KOUTa 0T POUPVO HIKPOKUPATWY Kall EMAECTE TO Auto
Cook (Autopato Yriotpo) [3-6].
Metd to Yroto, agrioTte va oTabei yia 2-3 Aemd.
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Xpron Tou poUPVOU HIKPOKUHATWY

4,  Bread Defrost (Amoyuén Ywpiiov)

s Oayro LTS L Auth n Aerroupyia amoyOxel kat §avaleaTaivel To kateyuypévo Ywpi. To katewuypévo Ywpi Ba éxel payavr kpoUoTa 6muwg
37 K&K o Kouma 1 pepida SUOTATIKA T0 PpeokoPNUEVo Yuwpi. Autd To MPAypapa eivat KATAMNAO yia LTAYKETEG, KPOUAOAY, UMELYKEN kat Aomd.
30 g Boutupo, 60 g {axapn, 1 auyd, 50 g alevpy, 30 g yaha,
98' P g(xpn’v 9ohelpi 309y A\ 1POZOXH
6. Baviia, 3 g okévn apuyddlou, 1,5 g UMEIKIY TAOLVTER
- - - . - « Autd 1o mpdypappa eivat KataMno yia Kateuypévo Ywli To oroio ivat Pnpévo. Aev eivat katdMno yia
1. Avakatéyte kaNd To foUTupo Kal To auyo Pésa Og pia Kouma. o
KaTeuypévn QOn.

2. Mpoabéote 10 aheupl, T {ayapn, TO UMEIKIY TAOUVTEP Kat OUVEXIOTE va R , ) , .
s o ahebpy T {eXapn, TO IV TGOVTED Kl OUVEY(OTE v + ToTaydkiyia Tpayavo Proipo mpémet va mpoBeppavBei. AkohouBrnoTe Tic odnyieg.

QVOKOTEVETE.
3. Tlpoabéote T okdvn apuyddrou, T Baviia kot avaKaTEYTE, WOOTOU
avapetyBouv.
4, TomoBeTAOTE TV KOUTIO 0TO POUPVO UIKPOKUMATWV Kat eMAEETE T0 Auto Kwiog aynro Méyefloc pepida O6nyiec

Cook (Autopato Yroto) [3-71.

4 Andpuén Ywuiod 100-600 g TomoBeTroTe T TAYAKI Yl Tpayavo YPrGIuo oTov
5. Metd o Yrioipo, aprioTe va otabei yia 2-3 Nemrd.

TIEPIOTPEPOEVO Gioko. EMAEETe To mpdypapa
QUTOMATOU YPNGIUATOC KOl TATAOTE TO KO
START/+30s (ENAP=H/+30 8¢ut.). H 086vn Ba
eppavioel v évdelén «HEAt» yia T mpoBéppiavon
Tou Tatol yia tpayavé Yriotpo. Otav akouoTel

0 XOPAKTNPIOTIKOG YOG, N POBEppavon éxel
ohokAnpwOei. TomoBeTrAoTe TO KaTeYUYWEVO Ywi 0TO
TAYAKL yla Tpayavo Yiotpo kot BANTE To aTov poupvo
uikpokupdatwv. Matiote avd to koupmi START/+30s
(ENAP=H/+30 8€ut.). Metd 10 Prioipio, apnoTe va
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otabei yia 2-3 emtd.
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Yhowo oo yKpIA

ZUVUAGHOC MIKPOKUPATWY KOt YKPIA

Me 1o yKpI\ pmopeite va (eoTaveTe Kat va podioeTe ypriyopa To GaynTd, Xwpig T Xprion UKPOKUUATWY.

Xpnotpomoteite mavTa yavTia ¢oUpvou GTav AKOUUTATE Ta MAYEIPIKA OKEUN HECT GTOV GOUPVO LIKPOKUUATWY,

kB¢ Ba givat o0 (eoTd.

Mmopeite va emtOxeTe KAAUTEPO AMOTEAEOHATA HAYEIPEUATOC KAl PNGIUATOG Qv XPNOIMOTIOAOTE TN OXAPa YKPIA.

4 N\
G J
4 N\
[
Grill
—
G J
4 N

START/+30s

5.

Matriote To Koupmi yia va avoi§eTe T opTa Tou oUpvou
UIKPOKUHATWV.

TomoBetioTe To YaynTo Mavw 0T oXAPa YKEIA Kat, oTN
OUVEXELD, KNEIOTE TNV TTOPTAL

Matriote 1o koupmi Grill (Tkpth).

. Y 086vn Tou mivaka eNéyxou epgaviletal o
avtioTolyo ekovidlo (|f|).

. Aev pmopeite va puBpioeTe T Beppokpacia Tou
YKPN.

Matriote 1o koupmi Kétw 1 Mévw yia va pubpicete Tov

€MOUUNTO XPOVO YNGILATOC 0TO YKPW.

. 0O péylotog Xpdvog Ynaipatog oTo YK\ eivat
60 hertd.

Matriote 1o koupmi START/+30s (ENAP=H/+30 deut.) yia

va §eKIviioeL o Priotpo oTo YKpIA.

. ‘Otav ohokAnpwbei To Yroipo aTo ykpI\, nxei o
XOPOKTNPLOTIKOG YOG TOU pOUPVOU LIKPOKUUATWY
4 popé¢ kat oty 0B6vn Tou Tivaka eENéyxou
eppavietal n ipéxouca wpa. TEog, nyei To onpa
unevBUpIoNnG TENOUC pial popd kABe NemTo, 3 opéC,

Mmopeite emiong va ouvSUAGETE YAGIUO IKPOKUPATWY Kat YKPIA, yia Ypryopo WAGILO Kal pddiopa Tautdxpova.

/\ nPOzOXH

. Mévta va XpnoIUOTIOLEITE HAYELPIKA OKEVN TIOU €ival KATAANAA YIa GOUPVOUG HIKPOKUMATWY
Kal oupBaTIKoUG PoUPVOUG. Ta YUAAIVA KAl T KEPAMIKA TIATA ival IGAVIKE, KaBWE EMTPEMOUV
0Ta YIKPOKUHATA Va SIElcSVU0LV OLOIOHOP®A OTO GayNnTo.

. XpnOIUOTOLE(TE TTAVTA YAVTIA (POUPVOU OTAV OKOUUTTATE TA HAYEIPIKA OKEUN PECO OTOV

@oUPVO HIKPOKUUATWY, KaBw¢ Ba gival moAv (eoTd.
. Mrmopeite va BEATIWOETE TO PAYEIPEUA KAL TO YOO AV XPNOIUOTIOINOETE T OXAPa YKPIA.

1.

Microwave+Grill

3.

e 0 4
bHo

Select/Clock
4

% AN

( I )& s

N J

MoTAoTE TO KU yia Val AVOIEETE TV TOPTA TOU oUpVoU

UKPOKUMATAV.

TonoBetioTe To PaynTo MAVW 0T GXAPA YKPIA Kat, 0TN

OUVEYELD, KAEIOTE TNV TOPTAL.

Matrote 10 koupmi Microwave+Grill

(Mwpokupata+Tkpih).

. T 086vn Tou mivaka eAéyxou eppaviletain
npoemAeypévn Babuida toxvog (600 W).

. Tnv 086vn Tou mivaka eéyxou eppaviletal to
avtioTotyo elkovidlo (|§|, |f|).

Matrote 1o koupni Katw A Mavw ya va emAé¢ete 1o

emBupntr BaBuida loxvog.

. Mmopeite va emAé€ete Pabpida loyvog amd 600 W,
450W, 11 300 W.

. Aev umopeite va puBioete T Beppokpacia Tou
YKP\.

Kat émerra matrote 1o koupni Select/Clock (Emoyr/

PoAdu).

ENMnvika 29
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Xpron Tou poUPVOU HIKPOKUHATWY

4 AN
[
O @
START/+30s
-

30 EMnvika

MNatriote To koupmi Katw fy Mdvw yia va pubpioete Tov

€MBUUNTO XPOVO YnaipaToc.

. 0 péyiatog xpovog Ynoipatog eival 60 Aemtd.

Motrote To Koupni START/+30s (ENAP=H/+30 eut.) yia

va EEKIVAOEL TO PAOILO.

. ‘Otav ohokAnpwBei To Yroipo, nyei o
XAPAKTNPIOTIKAG AXOG TOU YOUPVOU HIKPOKUPATWY
4 popéc kat otV 0B6vn Tou Tivaka eNéyxou
eppaviletat n Tpéxouca wpa. TENOG, nyei To orpa
umevBULIoNG TEAOUC ia popd KABE AemTo, 3 QopéC.

Xprion Tou Tayiol yia tpayavo YPHotpo

Autd 10 TaYaK! yia Tpayavé Yriotpo BonBa oto pddiopa Tou gaynTou, dxt MOV amod mavw, LeE T0 YKPL, aAA Kal amé
KATw. To KATW LEPOS poSOYrveTal Kat yiVETal Tpayavo Aoyw g uPNArg Bepuokpaciag mou avamTyooETal 0T0 TAPAK!
yia tpayavo Yriotpo. Ta SIG@opa ¢aynTa mou UMOpE(TE Va ETOIMACETE GTO TAWAK! Yia Tpayavd YRiolH0 aVapEQOVTaL OTOV
mivaka (8efte Ty emdpevn oehida). To Tadki yia Tpayavd Yroipo uropei emiong va xpnatpomotnbei yia uréikov, avyd,

NOUKAVIKQ, KT,

- N\

TomoBetroTe To TaPAKI yla Tpayavo Yrioipo ameubeiag
EMAVW OTOV EPIOTPEPOLEVO SioKO Kal TpoBeppaveTe

O pE Tov UYNAGTEPO CUVEUAGHO LIKPOKUPATWY-YKPIN
[600 W + kpth] TpwvTag Toug Xpovoug Kal Tig odnyieg mou
avagépovtat oTov TivaKa.

Av YrVeTe QaynTo, 6Mw UMEIKOV Kat AUYd, ONEIYTE TO
TaAKI pe Aadt yla va podioel Kahd.

TomoBeTroTe T0 YaynTo 010 TAYAKI Yia Teayavd Priaipo.

TomoBeTroTe T0 TaPdKI yia Tpayavo YHoIUo oTn LETAANKR
oxapa (1 oTov epIaTPEPOHEVO SioKo) péaa aTo poUpvo
UIKPOKUMATAV.

EmAé€e Tov katdMnho xpovo kat T 1oX0 Ynaipatoc.
(Avatpé€te oTov avTioTolyo mivaka)




A MPOXIOXH TuvioTdTat va mpoBepHAVETE TO TAYAKI yia TPAYAVO YAGIHO ameuBeiag MG 0ToV EPIGTPEPOLEVO SiaKO.
MpoBePUAVETE TO TAYAK! yia TPAYAVO WAGILO HE TO 0uvEUaouo 1oxuog 600 W + Mkpih yia 3-4 herrta.

. Xpnoluoroleite mavta yavia goupvou yia va Byalete To Tapdki yia Tpayavo Yrotuo amo To golpvo, kaBug Ba eivat )
Tnpeite TOU XPAVOUC Kat TIC 08nYieg TTou avaypdpovTal oTov Tivaka.

oAU (€0TO.
. Mnv TomobeTeite 0To TAYAKI Yia TPayavd YOI QVTIKEipEVA TTOU Sev avTéXOuV o€ UPNAEG BeppioKpaoied.
. Moté pnv TomoBETe(Te T0 TAWAKI yia Tpayavo PGIHO GTO YOUPVO XWPIG TOV EPIOTPEPOIEVO GioKO. Oaynto MéyeBoc pepidag loxog Xp6vog Ynaipartog (Aemtd)
. INUEWOTE OTI TO TAYAKL Yo Tpayavo Yrioio Sev eivat KaTAMNAO yia MAOGILO 6T TAUVTHPIO TATWY.
Mnéwov 4 pétec (80 g) 600W + kpA 3-3%
SHMEIQSH

Odnyieg
MpoBepuavete To TaPak! yla tpayavo Yrotuo emi 3 Aemtd. TomoBeTroTe TIC QETEC 0TO TAWAKI
yia tpayavé Yrioipo, ™ pia Sima otnv GMn. TomoBeThaTe To TadK! yia Tpayavo Priaipo

. INUEWOTE OTI TO TAYAKL Yol TPayavo Yriotpo GépEL oTPWON amo TePAGY, n omoia Gev elval aVBEKTIKY G€ YpATTOUVIEC,
Mn xpnotpomoleite atyunpd avikeipeva, yia mapddetypa Laxaipl, yio va KOYETE KATL EMAVW 0TO TAWAK Y TPayavo

riatpo. . . , .
. KaBapioTe To Tadi yia tpayavo Yriotpo e (E0To vepd Kal amoppumavTiKo Kat EEMUVETE pe Kabapo vepo. om oydpa. Aiore va otaol yia 3 hemé.
« Mnypnowonoteite Bovptoa Tpwipatog 1 okAned agouyydapt, SlagopeTika Ba gBapei n 0Tpwon 0To EMAVW PEPOG Ntopdreq Yntég 2009 (2ep) 450W + Tkph 243

0dnyieg

MPoBEPUAVETE TO TAYAKI Yo TPAYavO YAGIUo €M 3 AemTd. KOYTE TIC VTOUATEC 0T péon.
Am\aoTe Miyo Tupi emdvw Toug. TomoBETAOTE TIG KUKAIKG 0TO TaYAKI yia Tpayavo YAGIHO.
TomoBetrote 10 TaYdKI yia Tpayavo Protuo otn oxdpa. AgrioTe va ataBouly yia 3 Nerrtd.

Mmetéxt 27epdyia (125 ) 600W + kpiA 6-6/2
(Kateuypévo)

0dnyieg
MpoBepuavete To TaPAK! yia Tpayavo WAotuo emi 3 Aemtd. TomoBeTioTe To KateYuypévo
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UMQTEKI 0TO TAYAKI Yo Tpayavo Yriatpo. TomoBeTroTe To TaPdK! yia Tpayavo YRotuo otn
oxdpoa. MupioTe petd and 3-4 Aemtd. Apriote va oTaBei yla 3 \emtd.

Mnaykéteg 200-2509 (2 Tep,) 450 W + TkpIA 6-7
(Katepuypéveg)

0dnyieg

MPoBEPUAVETE TO TAYAK! YO TPAYAVO YAGILO £Mi 3 Aemtdl. TomoBETHOTE TIC UMAYKETEC He
€mKAAUYN (. viopdra-Tupi) emévw 6o Taaxl, T pia Sima oty aAn. TomoBetrote To
TAYAK! yla Tpayavo YAoIUo oTn oxapa. A@riote va ataBoulv yia 3 Nerrtd.

ENMnvika 31
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Xpron Tou poUPVOU HIKPOKUHATWY

MpoBepuavete To TaPak! yla Tpayavo Yriotuo emi 4 Aemtd. ANeiyTe To Tapdki pe 1 koutahid
™G ooumag Aot

TomoBeTAOTE TIC KPOKETES Paplol KUKAKG 0TO TadKL. MupioTe Tic amd Ty AAAn meupd
T amd 3 Nemrtd (5 Tepl.) 1y HeTd amo 5 Aemtd (10 Tep.). AprioTe va 0TaBolv yia 3 AemTa.

Oaynto Méyebog pepidag loxug Xpovog Pnaiparog (Aemtd) Oaynto Méyebog pepidag loxug Xpovog Ynaipartog (Aemrtd)
Nivoa (Kateyuypévn) 300-3509 450 W+Tkpth 11-12 Kpokéteg kotomouhou 1259 600 W + kpA 45
] (Kareyuypévec) 2509 67
0dnyieg
MpoBepudvere To TaPak! yla Tpayavo Yriotpo emi 3 Aemtd. TomoBeThoTe Ty Kateyuypévn Odnyieg
Tto0 070 TAYAKI yia Tpayavo Priotpo. TomoBeTrAoTe To TaYAKI yla Tpayavo Yricipo oTov MpoBeppAveTe To TAYAKL Yia Tpayavo YRoIUo emi 4 Aemrtd. ANeiPTE To TaPAk! pe 1 Koutahid
TIEPIOTPEPOHEVO Gioko. AproTe va oTabei yia 1-2 Nerrtd. NG ooumag AadL. TomoBeTOTE TIC KPOKETEG KOTOMOUAOU GTO TAWAKL TomoBETHOTE TO TAYAKL
P 9X3092709) 300W+ kol 010 yia Tpa’VClVO ‘PHOIH(T otn oydpa. |-U’p10TE ¢ qu TV AA\n mAeupad petd amd 2 \entd (125 g)
i 4 \emtd (250 g). AgrioTe va 01aBolv yia 3 AemTa.
(Kateyuypévo) )
Odnyicc . ) L . . ., ) ) Natareg Yntég 2009 600 W + kpA 4-5
MpoBeppaveTe To TaYAK! yia Tpayavo YAotuo emi 3 Aemtd. ATAWGTE OOIOHOP(A TIG pivt 500 78
TT0€C 070 TAYAKI yia Tpayavo Proiuo. TomoBETOTE To TAYAK! 0TOV MEPIOTPEPGHEVO GioKo.
Agnote va otaBolv yia 3 Aerrtd. 0bnyie
Nitoa (Kpoa) 300350¢ 450W -+ T\ 5161 MpoBepUAvETe To TAYAK! Yo Tpayavo Yrotuo emi 3 Aemtd. KOYTE Ti¢ matdreg otn péon.
TomoBeTHOTE TIC TO TAWAKI Yo TPaYavO YiOLHO HE TV KOpEVN TAEUPd PO Ta KATW.
Obnyiec TomoBetrote Tig KUKAIKA. TormoBeTrote T0 Tapdki ot oxapa. AprioTe va otabolv yia 3
MpoBepudvere To Tawak! yia tpayavé Yriotpo emi 5 Aemtd. TomoBeTrhoTe Ty kpla mitoa 010 \emTd.
TaYakL. TomoBETHOTE TO TAPAKI Yia TPAYavO PHOILO OTOV TEPIOTPEPOLEVO GioKo. AProTe
va otabei yia 3 Aemd.
Kpokéteg Yapiov 1509 (5tep) 600 W + [kpih 67
(Kateyuypévee) 3009 (10 Ten.) 89
0dnyieg
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Xprion tn¢ Asrtoupyiag Keep Warm (Aiatjpnon Oeppokpaciag)

Xprion Tou yovikou KAgidwpatog

H Aerroupyia Keep Warm (Awatrypnon Beppiokpaoiac) dtatnpei 1o gayntd (eoTo péxpl va oepPiplotei. Xpnotpomolrote auth
™ Aetroupyia yia va SlatnproeTe To Qaynto (eaTd péypt va eival ETOILO va 0epBIPIOTEL

SHMEIQSH

0 xpovog ¢ Aermoupyiaq Keep Warm (Awatrjpnon Bppokpaaiag) £xel kabopioTei ota 60 AemTd.

Ve an N 1. Matiote 1o koupni Keep Warm (Awatipnon
Keep Warm Beppokpaciag).
[ &
o J
/7 N 2. [Matiote 1o koupni Katw 1y Mavw yia va emié€ete Ty
A4 N .
emBuunTr pUBLION.
( | )2 « 1. Hot (Zeotd)
o J . 2. Mild (Métpia (eato)
~ @ ™ 3. Marjote 1o START/+30s (ENAP=H/+30 §eut.).
START/+30s . lat \{u cTaparTﬁosl T'o CE'OTGHO Tou q;ayrrob,
5 avoi€te TV mépta A matrjote To Koupmi STOP/Eco
(AIAKOITH/OwoMoy1Ko).
o J
/\ MPOZOXH

Mn xpnotpomoteite auth Tn Aerroupyia yia va {eoTdveTe kpua gayntd. Auto To mpoypappa dlatnpei (e0td Ta payntd
TIOU MONG LaYEIPEUTNKAV.

Mnv KOAUTTTETE e KamdKia Ay TAAOTIKR HeUBPavN.

Xpnaluoroteite yavtia poupvou otav Byalete To paynTo.

Metd v ekkivnon ¢ Aerroupyiag Keep Warm (Aiatrpnon Beppiokpaciac), Gev pmopei va aMdgel o pubpiopévog
XPOvoC.

0 oUPVOC HIKPOKUPATWY SlaBETEL Eva EI81KO TIPOYPOHA YOVIKOU KAEGWHATOC TTOU «KAELGWVEL TO POUPVO IKPOKUHATWY,
WOTe va pnv pmopei va ebei katd AdBog o€ Aerroupyia amd maidid kat 6ooug Sev yvwpilouv Tov Tpdmo Aertoupyiag Tou.

Child Lock

1

Anevepyomnoinon tou fopupntn

Ma va evepyomoioete T Aerroupyia Child Lock (Foviko

KkAeidwpa, matrote 1o koupri Child Lock (foviko

KAidwpa).

. 0 mivakag eNéyxou Kheldwvetat kat oTnv 086vn Tou
mivaka eAéyxou epgaviCeTal n évdeién «L.

|
L

Mo va amevepyorouroete T Aerroupyia Child Lock (foviko
KAeidwpa, matrote Eava 1o koupmi Child Lock (Fovikd
KAeidwpa).

Mnopeite va anevepyomoiioeTe 1o oppnTr omote BENETE.

e o N

1

@

STOP/Eco

la va armevepyomolOETe Tov XaPaKTNPIOTIKS YO,

natioTe Tautdxpova ta Koupmd STOP/Eco

(AIAKOITH/OwoMoy1ko) kat Katw.

. 0O mivakag e\éyxou eppaviCel v évdeién «Off»
(Amevepyomoinon).

0 va EVEPYOTTOIATETE TIAAL TOV XAPAKTNPLOTIKO 1XO,

nothoTe Eava Tautoxpova ta kouma STOP/Eco

(AIAKOITH/OwoMoy1ko) kat Katw.

. 0 mivakag e\éyxou eppavilel v évoeién «On»
(Evepyomoinon).
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00nyo¢ XPriong HAYEIPIKWY OKEVWVY

Mpokelpévou va YnBei To paynTo 0To YoUPVO MIKPOKUUATY, Ta LIKPOKUATA Ba pémel va €youv Tn Suvatotnta va
€10XWPH00UY 0TO YayNTO Xwpic va umdpEouv avtavakAAoELS 1/ va amoppo@nBolv armo To MATo Tou ¥PnOIHoToLETaL.
Kard ouvénela, mpémet va Sivetat idtaitepn mpoooxr Katd T emMAOYH TwV HAYEIPIKWY OKEUWY. AV 0TO OKEUOG avaypageTal
OTL €ivat KATAANAO Yia GOUPVO MIKPOKUMATWY, Sev XPELATETa Va AVNOUKEITE.

L0V TOPAKATW THivVaKa avapépovTal SLAYopoL TUTIOL LAYELPIKWY OKEUWY, N KATAMNAGTNTA Kall 0 TPOTIOE XPrONG TOUG OE

(©OUPVO HIKPOKUUATWV.
KatdMnho
Maye1pikd okeln yla goupvo IyoNa
MKPOKUPATWV
Adoupvoyapto 24 Mmopei va xpnotpomoinBei o€ pikpég TOGTNTES Yia TipooTacia
0pIGLEVWV ONgiwv amo To umepBoliko Yroipo. Evééyetal
va mpokAnBei Boktaiikd T6€o, av To ahoupvoxapTo PpiokeTal
TIOAU KOVTA 0T TOIXWMATA TOU pOUPVOU LIKPOKULATWY 1 av
XPnOlUOTOLELTal OE PeyaAn ToooTNTA.
Aiokog KpouoTag Mnv mpoBeppaiveTe yia MepIOoOTEPO Omd 8 NemTd.
TMopoehaviva Kat Ao oKeun H mopoeghdvn, ta mAwa, Ta epuawpéva VA Katn
QWOPOPIKK MOPGeAdvN €ival ouvhBwE KATAMNAQ, EKTOC av
@EPOLV UETAMIKN Slakoopnan.
TMolveaTepikd xapTiva mdta v/ Oplopéva KateuypEva paynTd eival CUOKEVOOUEVQ OE TETOLA
tag xpriong mdra.
YuoKevaoieg Taxupaysiou
. Doygia amé mohuoTupévio 4 Mmopolv va xpnotuormoinBouv yia to (éotapia Tou gayntou.
Tuyov umepBéppiavon evagxeTal va MPOKAAEDEL TO MWOIUO ToU
ToAUGTUPEVOU.
. XApTiveg 0aKOUAES 1y X Evdéyetal va macouv ewrid.
epnuepida
. Avakuk\wpévo XapTir X Mnopei va mpokAn6ei Botaiiko To¢o.
METAMIKN Slakoopnan
Tuahva okeon
. EmitpaméQia okeun yia v Mmopolv va XpnoiuomoinBouy, €KTAG av GéPOuV METAMIKN
(Qoupvo Siakdopnon.
. TkeOn amo Aemto yuai 4 Mmopolv va xpnotpormoinBouv yia to (éotapia eayntwv iy
uypwv. To Aemto yuahi evéyeTal va omaoet 1y va payioel av
BeppavBei amotopa.
. Tuahva Bada 4 Mpémet va agaipedei To kduppa. KatdMnAa povo yia (éotapia.

34 EMnvika

KatdMnho
Mayeipika okein yia @oupvo Ixohia
MIKPOKUPATWV

Métalo

. Mata X Mmopei va mpokAnBei Bohtaiko oo f mupkayld.

. T0ppata ouoPIENG X
OUOKEUAOiag
KATEYUYHEVWY
TIPOIOVTWY

Xaprti

. Mara, hrlavia, v/ Mo Prioipo pikpnig xpoviki¢ Sidpketag kat (éotapa. Emiong, yia
XOPTOMIETOETEG Kat XapTl TNV amopEOPNCN TG EMMAEOV LYPATIAG,

Koulivag

. Avakukhwpévo xapti X Mnopei va mpokAnBei Botaiko T6€o.

M\aoTIKO

. Doyeia v/ I81aitepa av eivat BeppomaoTikd pe avtoyr oTn Beppotna.
Opiopéva GMa maoTikd eviéxetat va mapapopewBoly i va
QAmoXPWHATIOTOUV 0€ UYNAEC Beppokpacie.

Mn xpnotuomoteite MAaoTIKr Lehaplivn.

. Aagpavig pepBpdavn v/ Mmopei va xpnotpomoinBei yia m dlatripnon e uypaoiag. Aev
Ba mpémet va épyetal o€ emagn pe 1o aynTo. Mpooéyete katd
™V agaipeon e HepPpavng, kabuwg evdéyetat va Slagiyel
KauTG aTHOG,

. YUoKevaoieg 24 Movo av umopolv va Bpasouv 1y va xpnatpomoinBoly oe
KATEYUYHEVWY @oupvoug. Aev Ba mpémet va eival agpooTeyeic. Tpummote pe
TIPOIOVTWY évampouvi, av xpelaleTal.

KepokoMa 1 A\adokoMa 4 Mmopei va xpnotuomoinBei yia t Slatrpnon g uypaciag Kat

NV anmoQuyn MTGINGUATWY.
v/ :Zuviotdtal VX :Xprion pe mpoooxn X :Mnaopahég




06nyo¢ Ynoipatog

MleOKl'J pata 08nyo¢ Ynoipatog yia Katepuypéva Aayavika

XpnotpomotroTe va KatdMnAo YudAwo pmoh Tupé€€ e Karmdkt. WHOTe e To Umol OKEMaopévo Yia To ENGIoTo Suvatd
XPOVIKO SIG0TN A - AVaTPEETE OTOV TIIVOKQL. ZUVEXIOTE TO YriOILIO VIO VA EXETE TO EMBUUNTO AMOTENETHAL

Avakatéyte 500 popég Katd T S1ApKELa TOU PnaipaTog Kat pia gopd Hetd o Priotpo. Metd To Yriotpo, pmopeite va
TpooBEoeTe ANGTL, MUPWEIKA f BOUTUPO. ZKEMAOTE KATA Th GLAPKELD TOU XPOVOU TIAPAOVAC.

Ta pikpokUpata leleiouv aTo aynTo, ENKOVTaL Kat amoppopwvTal amd Ta uypd, To Aimog Kat tn {axapn mou epIEXEL
Tal LIKPOKUHATA augavouy o€ Heyaho Babuo T KIvNTIKOTNTA Tw Hopiwy Tou @aynToU. H peydAn KIvTIKGTNTO TwV popiwv
QuTwv Snpioupyel TP Kat n BeppdtnTa mou ekAVETaL Privel To paynTo.

¥ioipo Oaynto MéyeBog pepidag loxug Xpovog (Aemta)
ZTOVAKL 1509 600W 45-5'
Mayelpikd oKeln yia YPrioIpo pe HIKpOKUpaTa: obnyiec
Ta payelpika okeun mpémet va emtpémouv Tn Sleioduon HIKPOKUPATWY, Yia peyoUTepn anmoteleapatikotnTa. Ta MpooBéate 15 ml (1 KoutaMd g couTac) Kpuo vepd. AprioTe va otabei yia 2-3 Aemd.
uleOKl')u'(]TG GVGK)\(.UVTOI ano' HETaMa 'onwc avo{sn&uﬁloc xc)’\uBac, O}\OUulYlo KCll’ XOAKOG, a)\)'\a unop'ouv va ?leloéuoouv Mnpéxoho 300g ‘ 600W ‘ 910
0€ UNKG 0TI KEPAIKA, YUai, Topaehavn kat MAaoTIKd, kaBag kat o xapTi kat E0Mo. Ma autov Tov Aoyo, TOTE pn -
Xpnotporoteite peTaMika Goxeia yia To Yriotpo Tou gayntou. O&nvls’c ) ) ) o ) )
Mpoabéate 30 ml (2 koutaMiég Tng coumag) Kpuo vepd. APrioTe va otabei yia 2-3 emtd.
Tpo@Ipa KATAANAA i PiOIpO pE JIKPOKUHATA: Apakdg 3009 ‘ 600W ‘ 728
Yrapyouv moAd €idn Tpogitwy KatdMnAa yia Yriotpo e LIKPOKUHATA, OTTwG Ta @péoka 1) Ta KATEYUYUEVa AaxavIKd, 0dnyieg
Ta @poUTa, Ta {UpapIKA, To PO, Ta SNUNTPLAKA, Ta GOMPLa, Ta PAPLC KAL TO KPEAG. ZANTOEG, KPELEC KAOTAPVT, GOUTIEC, MpooBéate 15 ml (1 koutaNid g coUmag) kpUo vepd. AQrioTe va oTaBei yia 2-3 Aemta.
TIOUTIYKE OTOV ATHO, HApHENASEC Kal Toupald eival emiong KaTAANAQ yia PAGILO OE GOUPVO HIKPOKUMATWV. [EVIKE, TO Opéoka pacohdkia 300g ‘ 600W ‘ 89
WROLHO He pIKpOKUpaTa gival Gavikd yia omolodrimote gaynto Ba Umopoude va TpogToluaoTel ot eotia. MNa mapddetypa, O8vie
i
Nwpévo Boutupo 1} GokoAdTa (avatp£ETe 0TO KEYANALO LE TIC GUPBOUAEC KOl TIC TEXVIKEC). L C . . ’ L .
MpoaBéate 30 ml (2 koutaNiég TG coumag) KpUo vepo. ApraTe va otaBoulv yia
Ikémaopa Katd tn Sidpkela Tov Ynoipatog 23 hemd.
. 7 1/5-81 [=]
To oKkéMaopa TOU QaynToU Katd T SidpKela Tou YnaipaTog eival ToA) onpavTiko, kaBug To vepd mou e€atpiletat AW“"KTG )‘uX“YlKa 3009 6oow 778 ‘<;"
oupBaMel otn Sladikacia YnaipaTog e T Hop@r aTol. Mmopeite va oKeMALETE T0 PaynTo pe SIApopoug TPOTOUG: Ty, e (Kuporu'/ Apakdc/ 0dnyieg _,Z‘
KePQUIKA TiéiTa, maoTIkd KohdppaTa A Slapavi depBpdvn KaTAMnAN yiol LKOKUATa. ) Npoabéore 15 ml (1 koutahid g coumag) kpvo vepd. Agriate va atabolv yia 2-3 Aemté. 3.
=
Avapikta Aayavika 3009 ‘ 600W ‘ 89 g
Xpovol mapapovig (KwéCio otih) Obnyiec R
Ao ohokAnpwBei To YOI, 0 XPOVOC TAPAROVNAG EVal SNUAVTIKAE SIOTL ETOL E€lowveETalL N BEPHOKPAOIN OTO ECWTEPIKO MpooBéote 15 ml (1 koutahid TG colmad) kpUo vepd. AQrioTe v 6TaBoly yia 2-3 AemTé.

Tou payntoU.
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06nyo¢ Ynoipatog

08nyoc Ynoipatog yia ppéoka Aayavika

Xpnotponotrote éva KatdAnAo yudhivo pmoA mupé€ pe kamakl. MpooBéoate 30-45 ml (2-3 koutahiég Tg coUmac) kpUo vepd
Yia KaBe 250 g, EKTOC av GUVIGTATAL AN TTOoOTNTA VEPOU - QVATPEETE OTOV TTIVAKA. WHOTE e TO oA OKEMOGHEVO YIO TO
€eNdy10T0 SuvaTd XPOVIKS SIAOTNA - QVATPEETE GTOV Tivaka. ZUVEXIOTE TO POIHO YIdl vl EXETE TO EMBUPNTO AmoTéNEDaL.
Avakatéyre pia popd kata T SidpKela Kat pia gopd agol ohokAnpwei 1o Prioipo. Metd To Yrioluo, dropeite va
TpooBécete ANATI, LUPWSIKA 1y BOUTUPO. ZKEMAOTE KATA T SIAPKELD TOU XPOVOU TTOPOOVAG 3 NEMTWV.

ZupBouli: KoyTte Ta ppéoka Aayavika oe opotopopga Tepdyia. Ooo mo pikpd eivay, Téoo o ypriyopa 6a Ynbodv.

Oaynto MéyeBog pepidag loxug Xpovog (Aemta)
Mmpokoho 2509 800 W 4-47;
5009 7-7%
0dnyieg
Mpoetoludote avBulia opoidpop@ou peyeBou. TomoBeTriaTe Toug picxoug oTo
Kévtpo. Apnote va otaBouv yia 3 Aemta.
Nayavakia BpueAav 2509 800W 5126l
0dnyieg
Mpoabéate 60-75 ml (4-5 koutahiég TG coUma) vepd. AQraTe va oTabouv yia 3 Aemtd.
Kapéta 2509 ‘ 800W ‘ 45
0dnyieg
Kowrte ta kapdta o€ opotdpoppa tepdyia. Aprote va otabouv yia 3 Aemd.
Kouvoumidt 2509 800 W 5-5%
5009 829
0dnyieg
MpoeTopdote avBUAia opotopop@ou HeyéBoug. Kote Ta peydha avBulia o péon.
TomoBeTroTe TOUG pioyoug 010 Kévtpo. AQraTe va oTaBouv yia 3 Nemtd.
KolokuBia 2509 800 W 34
0bnyieg
Kowrte Ta kohokubBia oe pétec. Mpoabéate 30 ml (2 koutaiég TG soumag) vepo 1y
£éva Kopuatdki Boutupo. Yriote Ta péxpt va yivouv Tpueepd. AprioTe va otabolv yia
3 Aemd.

Oaynto Méyebog pepidag layug Xpovog (Aemtd)
Mehit{aveg 2509 800 W 34
0dnyieg
Kowre Tig peht{Aveg o€ MIKPES PETEG Kal paVTIOTE pe 1 kouTalid TG 6oumag xupod
Nepoviov. AgrioTe va oTaBolv yia 3 errd.
Mpdoa 2509 800W 45
0dnyieg
Koyte Ta mpdoa og YovTpéC pETe. A@rioTe va aTaBolv yia 3 Aemrtd.
Mavitdpia 1259 800W 1%-2
2509 3-3%
0dnyieg
MPOETOAOTE Ta LKA MavITAPIA ONOKANPQ KAl T eyAal KopEVa O QETEC, Mnv
npooBéaete kaBoAou vepo. PavTioTe pe Xupo Aepoviov. MpooBéate admt ko mmépl.
YtpayyiCte mpiv amé 1o oepPiptopa. Apriote va otaBoulv yia 3 Aemrta.
Kpeppodia 2509 ‘ 800W ‘ 5%-6
0dnyieg
Koyrte ta kpeppodia oe péteg 1y otn péan. Mpoabéote pdvo 15 ml (1 koutahid Tng
ooumac) vepd. AprioTe va otabolv yia 3 AemTa.
Mmepia 2509 ‘ 800W ‘ 45
Odnyieg
Koyrte v mimepid og MIKpéG @ETeq. AprioTe va oTabei yia 3 Aemd.
Motdreg 2509 800W 45
5009 75-8Y2
Odnyieg
ZuyioTe TIC KaBapIopEVeC MOTATES Kal KOYTE TIC o€ GUO I O€ TEOTEPA OUOL KOPUATIAL
Agnote va otabouv yia 3 Aemtd.
ToyyoM 250g 800W 5-5%

0dnyieg
Kowrte o yoyyUht o€ pikpoug kuBoug. AproTe va otabei yia 3 Aemd.
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08nyog Ynaiparog yia pult kat {upapikd

PO Xpnotpomotote éva peyaho yudhivo pmod mupé€ pe kamaki - 1o puQ Simactdletal og Gyko Katd To Prioto.

YAOTE e TO UmOA OKEMOOEVO.

Aol ohokAnpwBe( 0 XpOVOG PNaipaTOG, AVOKATEYTE TTPIV ATt TOV XPOVO TIAPAHOVIG Kat TpooBéaTe ahdTt 1y

MUPWAIKA Kal Boutupo.
Mapatrenon: To pOTl evEEXETaL VO EXEL AMOPPOPITEL ONO TO VEPD LETA TV OAOKANPWON TOU XPOVOU

Pnoiuatog.

Zupapikd:  XpnotomotoTe éva peydho yudhivo pmoA mupé€. Mpoabéate PpacTod vepo, pia mpéla aldTL Kol avakaTéPTe

kahd. Wriote pe o mdto Eeokénaoto.

Avakarevete katd SlaoTrpata katd T SldpKela Kot agol oAokAnpwBe( To ProIpo. ZKEMAOTE TO UMoA KATd T

XPOVO TIAPAUOVAG Kall, KATOTIY, 0Tpayyi€Te KaA.

Mpoabéote 1000 ml {eaTd vepo. AgrioTe va aTaBolv yia 5 Nemrta.

Oaynto Méyebog pepidag layug Xpovog (Aemtd)
Neuko pOlt 2509 800 W 16-17
(MpoPBpacyévo) 08nyiec
MpooBéate 500 ml kpuo vepd. AprioTe va oTabei yia 5 Aemd.
Kaotavo pu{t 2509 ‘ 800 W ‘ 21-22
(MpoPpacpévo) 08nyiec
MpooBéate 500 ml kpuo vepd. AgrioTe va oTabei yia 5 Nemd.
Avapikto pult 2509 ‘ 800 W ‘ 17-18
(Kavoviko + aypto poQ1) 08nyiec
Mpoabéate 500 ml kpuo vepo. AgrioTe va otabei yia 5 AemTd.
AvapKTa Snuntptaka 2509 ‘ 800W ‘ 18-19
(POT1 + SnpnTpiakd) 08nyiec
MpooBéate 400 ml kpuo vepd. AprioTe va ataBolv yia 5 NemTd.
Zupapika 2509 800W 11-12
0dnyieg

Zéotapa

0 @olpvoC pikpokupdTwy Ba {eaTavel To aynTo o€ TON UIKPGTEPO XPOVO amd 6oo xpelalovTal ot eaTieg Kat ot supatikof
@oUpVOoL.

Mnopeite va xpnaiponotoeTe we 0dnyo Tig Babpideg loxUog Kot Toug xpovoug (ECTAPATOC TOU aVaQEPOVTAL OTOV
akohouBo mivaka. Ot ypdvol Tou avapépovtal aTov Tvaka agopolv uypd ou Bpickovtal o€ Beppokpacia dwuatiou amd
+18 €w¢ +20 °C 1y kpUo YaynTé mou PpiokeTal o€ Beppokpacia amd +5 wg +7 °C.

TomoBétnon Kat okémaopa

Amo@Uyete To {£0Tapa HeyGAwY TOGOTHTWY, WG Ueyaa TERAXIO KPETOC — £XOUV TNV TAON va PrivovTal umepBONKA Kal
Va Xavouv Ta uypd Toug mpotou {eaTaBouv EMAPKWC 0TO KEVTPO Toug, To (£0Tapa LIKPWV TEPaYiwV Elval O EMTUXNLUEVO.

BaBpideg 1ox00g kat avadeuan

Opiopéveg Tpogég pmopouv va {eataBouv ata 800 W, evey ahheg mpémel va (eataivovtat ata 600 W, 450 W y akdpa kai ota
300W.

ENéy€re Toug mivakeg yia kabodrynon. evikd, eivat ka\uTtepa va {eoTaiveTe To PaynTo XpnotomolwvTag XaunAég Babpideg
10X00, QV TO GayNnTO £lval TPUQEPS, O€ peyaheg moodTnTeC fy av ival mBavd va (eotabei TN ypriyopa (Try. TAPTES Ue
anoénpapéva epoUTa).

AvakaTéPTe Kad 1 yupioTe To paynTté amd Ty AAn mAeupd katd To {EoTapa, yia kaAuTepa anoteAéopata. OmoTe eivat
Suvatdy, avakatéWte kot ik mptv armo To oeppiptopa.

MpooégTe 1dtaitepa KT To (ETTARA LYPWV Kall BPEPIKWY TPOPWV. N0l VO ATTOQUYETE TOV EKPNKTIKO BPAcHO LypwV pe
anoTéAEopa TV mBavr TPOKANGT EYKAUUATV, QVAKATEYTE TPLY, KaTd T SidpKela Kat eTd To {éoTtapa. Alatprote Ta
0T0 POUPVO UIKPOKUPATWY KATA TO XPOVO TAPAMOVIAG. ZUVIOTOUpE Vo TOMOBETAOETE 0Tal Uypd éva TAAOTIKO KOUTAN 1) éva
YudAwo kahapdkL. Amo@Uyete Ty unepBéppavon (Kat, emopévwg To XAAaopa) Tou aynTou.

Eivat mpoTIHGTEPO VOl UTIOTIUATETE TO XPOVO YNGILATOC Kt val TpooBEDETE emmAEOV Xpdvo (ETTARATOG, AV XPELOOTE.

Xpovol {eaTapaToC Kat Mapapovig

Kad to (éotapia evog eaynToU yia mpwn ¢opd, Kahd Ba fitav va GnpEWGETE To Xpovo TTou XPElaleTal, Yial IENNOVTIKY
avagopd.

MNévta va Befaiwveote 6T 1o (eoTapévo paynTo éxel (eotabel eowTepika.

AgroTe 1o paynTé va otabei yia Aiyo petd to (éotapia étol wote va e¢oplaluvBei n Beppokpacia.

O GUVIOTWLEVOC XPOVOG TTAPALOVAG META TO {£0Tapa €ival 2-4 NETTd, EKTOE av 0TOV TTVAKA GUVIOTATON AAAN T
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06nyo¢ Ynoipatog

Mpooéte 16laitepa Katd To (ETapa UYPWV Kall BPEPIKWY TPOPWV. AVaTPEETE EMONG OTO KEQAAAIO OETIKA LE Tal KETPA
Tpo@UAENC.

ZéoTapa uypwv

Mdvta va aprvete €va Xpoviko mepIBwPLo TOUNAKIOTOV 20 GEUTEPOAEMTWV UETA TNV AMEVEPYOTIOINGT TOU YOUPVOU
UIKPOKUPATWY, WoTe va e§opaluvBei n Beppokpasia. AvakateUeTe katd o (éotapia, av ivat amapaitnTo, kat MANTA va
QVAKATEVETE PETA TO (£0TaA. N0 VOl AMOQUYETE TOV EKPNKTIKG PPACHO UYpWV pE amoTtéleapia Ty mbavi) mpdkAnon
€YKAUMATWY, TOMOBETAOTE €val KOUTAN 1} éva YUaAvo KOAAUAK! LECT 0TA TTOTA KAt QVAKATEWTE Ta TIPLY, Katd T SidpKela Kat
et To (éoTapla.

ZéaTapa PPEPIKWV TPOPWV

Bpegikn tpogn:

Adeidote péoa oe Babl kepapiko mAato. KaAOYTE pie MAAOTIKO KamdkL. Avakatéyte Kahd Hetd to (éotapal!
AorioTe va otabei yia 2-3 Nemrta mpotol oepipeTe. AvakatéyTe kot AN Kat eNéyEte T Beppokpaaia.

H ouviotwpevn Beppokpacia oeppipioparoc eiva 30-40 °C.

Bpe(piko yaha:

Adeld0TE T0 YANa O€ AMOOTEIPWUEVO YUANVO UTTIUMEPS. ZEOTAVETE XWPIG Vol TO OKEMAOETE. M0TE pnv (E0TAIVETE PmIpmepd
e T O, kaBug To pmipmepo evdéxeTal va expayei av umepBeppiavBel. AvakiviioTe KAAA TIPWY a6 TO XPOVO TAPAHOVIG
kau avd mpiv amd o ogpPipiopal Na eNéyyete mdvTa pe mpoooxr T Beppokpacia Tou BPe@ikol YAAAKTOG 1 TwV PPEPIKWY
TPOYWV MPOTOU TaOETE TO PwpPd. ZUVIoTWHEVN Beppokpaoia oepPipiopatog: mepimou 37 °C.

Napatipnon:

H Bpeoiki 1poen mpémet va eAéyxetat e (Laitepn mpoooxn Tt amo To oepBIpIoja, yia va amo@euxBouy Ta yKauuaTa.,
XpnotporotroTe Tig Babpideg 1ax00g kat Toug pdvoug mou SivovTal aTov MapaKATw THVAKA WG EVOEIKTIKES TIEG yia
(éotapa.

ZEOTaPA UYPWV KOl TPOQWV
Xpnotporotote Tig Babpideg 1ox00g Ka Toug xpdvoug Tou ivovTat e QuTv TOV TIIVAKA WG EVOEIKTIKES TIEG yia (éoTapa.
Oaynto Méyebog pepidag laxug Xpovog (Aemta)
Motd (kagég, Tadt kat vepd) 150 ml (1 @N{avy) 800W 1-1%
250 ml (1 kouma) 12

0dnyieg

Béikte T0 uypd og pAiT{av kat {eoTdveTe Xwpic va To okemdoeTe. TomoBetiote To
NT{avi/koUma OTo KEVTPO TOU TIEPIOTPEPOLEVOU Siokou. AriaTE TO péaa 0TO PoUpVO
MIKPOKUPATWV KaTA T SIAPKELQ TOU XPOVOU TAPAMOVIG Kall avakatéyte Kahd. AQroTe
va oTaBei yia 1-2 Aemtd.

Zouma (maywpévn) 2509 800W 3-3%

0dnyieg

Adedote péoa oe Babl kepaptko mato. KaAOYTE pie MAAOTIKO KamakL. AVakaTeYTe
Kad petd o (éotapa. Avakatéyte avd mpiv amd To oeppipiopa. AeroTe va otabei
yia 2-3 Aentd.

Payou (maywpévo) 3509 600W 5%-6%

0dnyieg

TomoBetrote T0 payol oe éva Babl kepapikd mAaTo. KaAUYTE pe MAAOTIKO KAmAKL.
Avakarelete avd SlaoTrpata katd To (éotapa kat {avd mptv amd To XpOvo Tapapovrg
Kl 1o oepBipiopa. AprioTe va otabei yia 2-3 Nemrtd.

Zupapikd pe caktoa 3509 600W 4-5%
(maywpéva) 08nyiec
TomoBetrote Ta {upapika (my. omayyét i Aalavia) og €va eminmedo KEPAUIKO mATO.
KaAOTe e pepBpavn yia goupvo LIKPOKUKATWY. AVaKATEYTE TTpWv amd To oepRiplopia.
Aorote va otabouv yia 3 Aemd.
lepiotd {upapika pe odtoa 3509 600W 56
(maywpéva) 0dnyiec

TomoBetrote Ta yeptoTd {upapika (my. papiohia, Toptehivia) og éva Babl kepapikd
maro. KaAOyte pe mMaoTikd Kamdakl, AvakateOete avd SlaoTripata Katd o {éotapia Kat
Eava mpwv amd 1o ¥pdvo mapapovig kat To oepipiopa. AeraTe va atabolv yia 3 AemTd.
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Qaynté

MéyeBog pepidag loxug Xpovog (Aemtd)

Tebpa oe mdro (maywpévo)

3509 600W 5Y2-6%

0dnyieg
TomoBeTroTe T0 YU, Tou amoTeAeiTal amd 2-3 MayWHEVO GUOTATIKG, OF VOl KEPOWIKO
mato. KaNOYte pe pepBpdvn yia polpvo MIKpoKupdtwy. AQrioTe va otaBei yia 3 \emrd.

ZéoTtapa BPEQPIKWY TPOPWV Kal yAAAKTOG

XpnotuorotoTe Ti¢ Babpide 1oxU0g Kat Toug xpdvoug Tou SivovTal e QUTOV TOV THVAKA WG EVOEIKTIKEC TIEG yia (éoTapa.

Mn avtopatn amopuén

Tal pkpoKUpaTa £ival évag oAU KaAGG TPOTOG yia va amoUXeTe Kateyuypéva Tpdoiua. Ta pikpoKUpaTa EEmaywvouy
01yG-01yA To KATEYUYMEVO TPOIA, OE UKPO XPOVIKO SLaoTnpa. AuTo Umopei v eival peyaho MAEOVEKTNG, Qv ELQAVIOTOUV
EQVIKA EMOKEMTEG TTOU SEV TOUC EPIEVATE.

Ta kateYuypéva TOUNEPIKA TTPEMEL val EEMayWoouY TAPWG TPV UAYEIPEUTOUV. AQAIPEDTE TUXOV METANNIKG GUPHATA KAt
EeTuNiCte Ta amd To MEPITUNYMG, ETOL WOTE VOl GTPAYYITOUV Ta ypd armo T amduén.

TomoBeTrioTe To KateYuypévo paynTo ae Eva mdTo, Xwpic va To okendoete. MO mapédet o uiodg xpdvog, yupiote amd
TNV GMn Mheupd, oTPayYIETE Ta YA KAl apatpéoTe Ta eviooBia To CUVTOUATEPO SUVATOV.

Na eNéyxeTe To paynTo avd SlaoTripara yia va Befaiwbeite ot Sev BeppaiveTal.

Qaynté MéyeBog pepidag layug Xpovog AV T0 JIKPOTEPQ KOl \EMTOTEPO €PN TOU KATEYUYHEVOU QaynToU apxioouv va BeppaivovTal, UMOPE(Te val Ta KOADYETE,
Bpegikri pogi 19g 600W 30860t TomoBETWVTAC HIKPES AwpiSeq aNOUpIVEXaPTOU YUpW TOUG, Katd T SidpKela TG amdyuing.
(hayovikd + kpéac) Obnyiec Qv n §£wrepl|fn em(pzlxvsla TOU TOUAEPIKOU apyioel va BeppaiveTal, oTapaThoTe T andpuén Kat aprioTe To va otabei yia 20
EMTA TPOTOU GUVEX(OETE.
AbaidoTe iéoa o2 Pof kepajkd mido. ¥rioe e To imok okenaopévo. Avakatéye A@noTe To YapL, TO KPEAC Kat Ta TOUAEPIKA va 0TaBolv, ipokelpévou va ohokAnpwBEei n amoyuén. O xpovog mapapovig yia
G‘ROU ohorhnpulelo x'pévoc WO[“?TOC' I"Iplv am6 1o os'pBiplo;w, GVFKGTéqJTE kA ol v mfen amoyugn Ba motkiMel, avaoya pie TV ToeoTNTA ToU amoYUETal. AVOTPESTE OTOV MOPAKATW TIiVaKAL,
ENeytre m Beppokpacia e mpocox. Agrote va otaleivia 23 e Zupoulr: TaTpd@Ia amouxovTal KaAUTEPa GTav eivar emimeda mapd OTav £Xouv HeyaAUTEPO TAXOG Kall Ol LIKPOTEPES
Bpeqikoc uhdg 190g 600W 20 8eut. Too6TTEC Xpetalovtat Mydtepo Xpdvo and Tic peyahitepec. Na Bupdote autr T oupBoul 6tav Katauxete
(Anunptakd +ydha + 08nyiec Kal amoyUETE TPOPILOL
ppoura) Adeidote péoa o€ Babl kepapikd marto. WHOTe L T0 WMol okemaopévo. Avakatéyte
agov ohokAnpwbEl 0 Xp6vog Ynaipatog, Mptv amd To oepPipiopa, avakatéyte KOAG Kat Mo v amopugn Kateuypévwy Tpo@ipwy amd Beppokpacia mepimou -18 £wg -20 °C, XPNCILOTOIOTE TOV MAPAKATW TIiVaKa
eNéyre T Beppokpacia pe mpoooxn. AeraTe va oTabei yia 2-3 Nerrta. yia kaBodrynon.
Bpecpikd yaha 100 ml 300W 30-40 Geut. Qaynté MéyeBog pepidag loxug Xpovog (Aemta)
200 ml 50 Seut. éwc 1 Ao Kpéag
0Bnyicc Moaoyapictog Kiudg 2509 180W 627"
AVOKOTEYTE 1 QVOKIVATTE KAAA KOl GOEIAOTE GE AMOOTEIPWHEVO YUAAVO UTIUTTEO. 2009 1012
TomnoBeTrjote 0T0 KEVTPO TOU MIEPIOTPEPGEVOU ioKou. WrioTe pe To pmipmepd Xolpég pmpi{oheg 2509 180W 7282
Eeokémaoto. AvakivioTe kahd kat agrioTte va otaBel yia Toukdyiotov 3 Aemtd. Mptv amoé 08nyiec
1o oepPipiopa, avakiviote kahd kat NéyETe T Beppokpacia e mpoooxr. AgroTe va TomoBetroTe To Kpéag ot enimeSo kepapikd maTo. KahOYTe TIc \emTOTEPES AKPEC e
otaBei yia 2-3 Nertd. ahoupvoxapTo. lupioTe agol mapéNBet o uiodg xpovog e amduéng! Aprote va otabolv
Y101 5-25 ertd.
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06nyo¢ Ynoipatog

Oaynto MéyeB0oc pepidag loxug Xpovog (Aemrtd) MkpiA
Moulepikd To BeppavTiké oTolyeio Tou YKPI\ BpiokeTal Katw amd Tv 0po@r| Tou polpvou. AerToupyei dtav n mopTa ivat KAEOTH
Koppdria kotémoulou 5009 (2 Tep.) 180W 14%2-15% Kall 0 TIEPIOTPEPOEVOC SioKog EpIaTPéPETal. H mepIaTpor Tou Siokou Bonbd to eaynTté va podilet o opoldpopga. H
OAGKAPO KoTOMOUNO 90g 180W 2830 mpoBéppavon Tou ykpA yia 3-5 Aemtd Ba Kavel To gaynTo va podicel TayuTtepa.
Odnyiec Mayeipika okeln yia Prioipo oto yKpih:
MpwTa, TOMOBETAOTE T KOMUATIA TOU KOTOTOUAOU e TNV TIETA P0G Ta KATW 1} TO ) ) ) ) ) ) ) o )
0\OKANPO KOTOMOUMO L TO 0TI B0 TPOG Ta KATW O €val PO KEPAWIKG TATO. KaAOYTE T Oa mpémel vat eival mupipaya Kat umopouv va mepiéxouy HEtaMo. Mn xpnatpomoloete maoTik okevog omoloudrimote
NEMTOTEPQ PPN, OTIWG TIC PTEPOUYES Kall T AKPO e aNOUpIVXapTO. TUpIoTe apou mopENDeL €lBoug, yiat umope va Aboe.
0 Mod¢ Xpovog Te amdyuéng! Aerote va otabolv yia 15-40 Nerrta. . . .
T Tpo@ipa katdAAnAa yia Priotpo oTo ykpiA:
Gpt
Oéta papios 25092 180W 67 Maii6aK1a, AoUKAVIKa, UMPILONEG, MMQTEKIQ, LEIKOV Kall XOLPOLEPL, AETTTEG UePIBEC YaploU, GAVTOUITE Katl GAwY TwV E8WV Ta
’ KA.
400 (4 e 1213 TOTTHE VI
OBnyiec INpavTIKY apatipnon:
TonoBett o . . . 0 méou. TomoBern
r:;znf(:s;; :J(:f:sgfilgz:;ori}?T‘():lx(:')rr:;:(:2;Oizgxlﬁfaffgrﬁzgzzl;s oriocemote Ormorte xpnotuomoteital n Aerroupyia Lévo ykpih, va BupdoTe 611 Ta Tpo@Ipa mpémel va TomoBetolvTal aTnv YnAr oxdpa,
' €KTOG av ivetal SlagopeTikn odnyia.
aloupvoxapto. lupioTe apol mapéBel o oo xpdvog T amoypuéng! Agriote va otabolv ¢ PopetiKn cony
Y1 5-15 Aemtd.
Opouta
Moupa 2509 180W 6-7
0dnyieg
AM\WOTE T PPOUTa OE Eval PXO, GTPOYYUAS yudAivo maTo (U peydAn SidpeTpo). Aprote
va 01aBolv yia 5-10 Aemtd.
Yuwpi
T1poyyuld Ywpdkia 27Ep. 180W -1
(kabéva mepimou 50 g) 4Tep. 2-2%
Toot/Zavtoultg 2509 180W 414-5
Teppaviko Ywpi (ANeUpL 5009 180W 810
and otdpt+ oikaAn) | O8nyiec
TomoBeTroTe Ta 0TPOYYUAd YwHAKIA 08 KUKAO 1 TO Yuwpi opi{ovTiwg EMAVW o€ XapTi
kouivag, o péon Tou MEPLOTPEPSpEVOU Siokou. [upioTe apol TapéNBel o IoOG XPOvoC
e anduéng! Aprote va otabolv yia 5-20 Nerrta.
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Mikpokupata + yKpiA

Auth n Aerroupyia Wnaipatog cuvdualel Ty aktivoBoloupevn Beppdtnta amd To yKpIA He TV TaxUTNTa TOU YnoipaTog
JIE TOl IKPOKUATOL AETOUPYE MOVOV OTaV N MOPTA £ivall KAELOTH Kat 0 TIEPIOTPEPOLEVOS SioKOC TEPIOTPEPETOL AGYW
NG MEPLOTPOPIG TOU MEPITTPEPSLIEVOU iaKou, To paynTd podilel OpOIOHOPA. Z€ AUTS TO HOVTENO UTIAPXOUV TPEIS
0uvOUACHEVES AerTOUpYiE:

600 W +TkpI\, 450 W + Tkp\ kat 300 W + Tkpt\.

Mayelpikd oKeln yiot YrioIpo e LIKPOKUHATA + YKPIA

Na xpnatpomoleite Gkeun mou SlamepviouvTal amo Tal pIkpokUpaTa. Ta okeln Ba mpémet va eivat mupipiaya. Mn
Xpnoluoroleite METANIKA OKeUN pe TN cuvduacpévn Aertoupyia. Mn ypnotpomolioeTe MAaoTkG okeuog omoloudrimote
€iboug, ylati pmopei va NwoeL.

Tpo@ipa KatdAAnAa yia YoIHO HE HIKPOKUHATA + YKPIA:

Tpo@ipa katdMnAa yia Yriotpo e T ouvduacpévn Aemoupyia eivat Oha ta €idn payeipepévou eayntou mou xpeidlovatl
(éaapa kat pddiopa (m. (upapikd eoupvou), kaBug kot eaynTd mou ¥peld{ovTal GUVTOpO XPovo Ynailatog, yia va podioel
n em@avela. Eniong, n Aetroupyia autr pmopei va xpnaotponoinei yia pepideg payntou pe peydho maxog, mou xpelalovtat
podIopéVN Kal Tpayavr EMPAVELD (T KOPUATIA KOTOOUAOU, val Tal YupileTe TN [éan Tou xpdvou Ynaipatog). Avatpéste
OTOV TI{VAKA TOU YKPIA Y10l TIEPIOOOTEPEG AETITOUEPELE,

InpavTikig mapatipnon:

'Onote ypnotpomoleital n suvduaopévn Aettoupyia (UkpoKUpaTa + YKPIN), To Tpo@Ia mpémel va TomoBetolvTal oTn YnAr
oxdpa, ko av Sivetat SlagopeTikr 0dnyia. Avatpé€te oTic 08nyieg mou GivovTal oTov apAKATw TVaKA.

Oa mpémel va yupilete 10 paynTo, av BéNete va podilel kat amd Tig SUo Meupé.

08nyo¢ xpriong yKpIA yia Kateuypéva Tpo@ipa
XpnotpomotoTe Ti¢ Babpideg 1oxV0G Kal Toug Xpovoug mou ivovTal o€ QUTOV ToV TTvaKa WG EVOEIKTIKEG TILEG yia Priolpo

0T0 YKpIA.

Kotepuypévatpogipa | MéyeBog pepidag loxug 1 Bripa (Aemta) 2 Bripa (\emmtd)
ZTpoyyUNd YwpdKia MikpokOpata + 300W + kpA Mévo ykpi\
(kaBéva mepimou 50 g) 2TE Tkp\ 1-1% 12

ATep. 2-2% 1-2
0dnyieg
TomoBeTrote Ta Ywudkia KukAikd o oxdpa. Wriote 010 ykpih Tv AMn mieupd amé ta
PYwuAKIa, wodTou podicouv 600 Ta BENETE. AprioTe va aTabouv yia 2-5 NemrTd.
Mmaykéteg + Nk 250-3009 450 W + Tkpi\ 89
(vtopareg, Tupi, {apmov, (2Ten)
pavitdpla) 08nyiec
TomoBETAOTE 2 KATEYUYMEVES MMOYKETEC 0T 0XAPa, TN Wia Simha oty AAAn. Metd To
Yriotpo oo ykpih. A@rioTe va aTaBolv yia 2-3 Aemd.
Oykpartév (\ayavikd 1y 4009 450 W + Tkpih 13-14
TOTATEC) Odnyiec

TomoBETAOTE TO KATEYUYHEVO OYKPATEV OE £Vl LIKPO, GTPOYYUAS YUAAIVO TIATO TTUPES,
TomoBetrote 0 TATo 6N oXdpa. MeTd 1o Yriotpo oto YKpi\. AproTe va otabei yia
2-3 hemma.

Zupapikd (kavehovia, 4009 MikpokOpata + 300 W+ kpA Mévo ykpi\

HaKapovia KopTd, Tkpi\ 18-19 1-2

Aalavia) 0Bnyiec
TomoBeTrote Ta KateYuypéva QUHapIKA OF éva UKo, enimedo, opBoywvio mATo Mupés.
TomobBetrote o mdTo amevbeiag oTov mePITTPEPSLEVO SioKo. META TO YAOIUO OTO YKPIA.
Aonote va otaBolv yia 2-3 Aemtd.

Kpokéteg kotomoulou 2509 ‘ 450 W + Tkpi\ ‘ 5-5% 3-3%
0dnyieg
TomoBeToTE TIC KPOKETES KoTOTOUNOU OTN OXdPa. [UpioTE Aol TapéNBel o MPWTOG
Xpovoc.

Matatdkia oupvou 2509 ‘ 450 W + Tkpih ‘ 9-11 ‘ 45
0dnyieg

TomoBETAOTE Ta MATATAKIA GOUPVOU OUOIOHOPEA GE XaPTi PNnaijiaTog oTn oxdpa.
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06nyo¢ Ynoipatog

O8nydc xpionc ykpih yia vnd 1pégia Nwnd tpo@ipa MéyeBog pepidag loxug 1 Bripa (Aemrta) 2 B (Nemrtd)
MpoBepydvere To ykpik on Aerroupyia ykpih yia 3-4 Remred. Koppdria kotémoulou 450-5009 300 W + Tkpth 10-12 12-13
XpnatuorotnoTe Ti¢ Babideg 1oXU0g Kat Toug Xpdvoug Tou SivovTal e aUTOV TOV TIVAKA WG EVEEIKTIKEG TIEG Yol PTIO (21ep)
0T0 YKPI.
0dnyieg
Nwnd tpo@ia MéyeBog pepibag loxic 1 Briua (emrtd) 2 Bripa (hemea) MPOETOUAGTE Ta KOULATIA TOU KOTOMOUNoU e AdS1 kat pimayapikd., TomoBeTrote Ta
Oéteg T00T 41 Mavo ykpi\ 6-8 4-5Y% KUKNIKG, € Ta KOKaa TPOG T Héan. Av givat 1 KoppdTt kotomouhou, pn To TomoBeTrioeTe
(25 g n koBepia) 0TO KEVTPO TNG 0Xapag. AprioTe va otabolv yia 2-3 Aemrtd.
Odnyieg Apvicta maidaxia/ 4009 (4tep) Mavo ykpi\ 12-15 912
TomoBETAOTE TIC YETE TOOT TN 0¥ AP, TN piat Simha otV AN, Hoaxapioteg umpi{ONeg 08nyiec
TTpOYYUNd YwpdKIa 2-4tepdyia Mavo ykpi\ 23 23 (ueoaio péyeBoq) Aheilte Ta apviola maibakia pe A1 kat pmaxapikd. TomoBetoTe Ta KukNiké oTn oxdpa.
(Wnpéva) 08nyie Metd 1o Yriotpo oto yKpi\. Apnote va atabouv yia 2-3 Aerrta.
TomoBeTrioTe Ta 0TPOYYUNG WWHAKIO TIPWTA KE THY KATW O TIPOG Ta ENMAVW, G KUKAO, Xotptvég pmpi{oAeg MikpokUpota + 300 W + Tkpth Movo ykpi\
ameuBeiac emdvw oTov MEPIOTPEPOEVO Sioko. 2509 (21ep) Tkpt\ 7.8 67
Nropdreg Yntég MikpokUpata + 300 W + kpih Mévo ykpi\ 08nyieg
Tikpih ANeIYTE TIC YOIpIVEC MPICOAEG pe AadI Kat pmayapikd. TomoBeTraTe Ti¢ KUKNKA 0T oxapa.
2009 (2 Tep) 4-5% 23 Metd 1o Yriotpo oto yKpi\. AQroTe va oTaBouv yia 2-3 Nemrta.
4009 (4tep) 7-8 Ynta pida 1 uiho 300 W + TkpA 4-47; -
Odnyieg (mepimou 200 g)
Koyre Tiq viopdreg otn péon. AmaoTe Myo Tupi emave Toug, PV 67
TomoBetrioTe TIg KUKAIKG O€ va pnxd, YudAvo mdto mupé€. TomoBeTrote Tig oTn oYdpa. (mepimou 400 g)
Toot XaBdn 27ep. (300 g) 450 W + Tkp 3%-4 - 0dnyieq
(Capmov, avavag, Tupi oe 08nyiec A@alpéoTe Tov Uprva armo Ta PRAa Kol YERIOTE Tal e oTagideq Kat papperdda.
(PETEQ) MPWTa POTE TIC ETEC ToU Yo, TOORETAGTE 0 T00T e Ta UNIKG 0T OYdpo. MaomaNioTe Ta pe PINé apuydahou. TomoBetrote Ta prida o€ éva pnyd, yudhvo mdto
TomoBETroTe 2 T00T amévavT, ameuBeiag endviw ot oxdpa. AQRGTe va oTabolv yia mupé TooBetriote o miéro aneuBelag otov meploTpepopevo dioko.
2-3 \emtd. Y16 kotémouho Mikpokopara + 450 W + Tkp\ 300 W + kpih
Mavdeg Pnrég 250g 600 W + Tkpih 4557 - Tikpih
5009 89 12009 224 325
08nyiec Odnyiec
Kowte Tic maatec otn péon, TomoBEToTe Tic KUKAIKG EMAV 0T OXAPG, e TV KOWEVN ANeite T0 KOTOMOUNO e ASL Kat prayapikd. TOMOBETAOTE MPWTA TO KOTOMOUAO L TO
T\EUPGTIPOC TO YKQIA. 0T11{60¢ PO Ta KATW, KATOMIY Pe TO 0THBOE PO Ta VW OF €val TATO TUPES. APriOTE TO
va oTaBel yia 5 AemTa PETd To POIUO 0TO YKPIA.
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AvtipeTwmon npofAnuatwv Kat Kwdikoi mMinpo@opiwv

ZupPouléG Kal GUCTACELG

AvtipeTwmon mpopAnpaTwy

Niworpo pehiol mou éxel {axapwoel

TomoBetrote 20 g {ayapwpévou eNol o€ €va pikpo BaBU yudhvo mdro.
Zeotdvete yia 20-30 Seutepoenta ota 300 W, péxol va NWOELTO péNL,

Awotpo {ehativng

TomoBetote Ta §npd UAa {ehativng (10 g) emi 5 Aemtd péoa og kpUo VePO.
TomoBetrote T otpayylopévn {ehativn o€ €va pIKPO YUAAVO umod TUPES,
Zeotavete yia 1 \emtd ota 300 W.

AVOKOTEYTE PETA TO MWOTLIO.

FAdoo (yla KEIK Kol TOUPTEC)

Avakatéyte YAdoo oTiyurc (mepimou 14 g) e 40 g {axapn kat 250 ml kpUo vepo.
Yijote xwpic okémaopia o yudAivo Ummok upé yia 3% éwg 4%2 hemrtd ota 800 W, péypt To YAGOO va yivel Slagaves.
AvakaTéPte SUo QOPEC KATA TO PATIHO.

Napaokeun papperadag

TomobBetrote 600 g PpoUTwy (Y. Sidpopa poupa) oe yudAivo UmoX MUpEE katdMnAou peyéBoug pe kamdkt. MpooBéate
300 g {ayapn ouvtripnong kot avakatédte kahd. Wriote okemaopévo eni 10-12 Aemtd ota 800 W.

AVOKOTEYTE OPKETEC POPEC KATA TO Yroto. ASEIGTE To peiypia kateuBeiav o€ pikpd Baldkia pappuerddag pe fidwtd
Kkamaki. Apriote va aTaBolv okemaopéva yia 5 Nemra.

Napaokeun moutiykag/kpéuag KAoTapvT

Avai€re To piypa moutiykag o€ okovn pe {ayapn kat yaha (500 ml) akohouBwvTag Tic 0dnyieg Tou mapackeuaoTr Kat
avakatéyte KaNd. Xpnatpomotiote yuahvo umod mupé€ KatdAMnAou peyéBoug pe Kamakl. WHoTe OKEMAOUEVO €Mt 6Y2 Ewg
7% hemtd o1a 800 W.

AVaKaTEYTE OPKETEG POPEC KATA TO YOO,

KaBoupdiopa apvydalov

Am\woTte opotdpopa 30 g GETEC apuySaNou Oe €va KepapIKO TATo peaaiou peyéBoug.
AVOKOTEYTE OPKETEC POPEC KATA TO KaPoUpVTIoHa yia 3Y2 éwg 4Y2 Aemtd ota 600 W.
A@rioTe va otabolv yia 2-3 \emTd 0T0 POUPVO UIKPOKUUATWY. XPNOIUOTIOLE(TE YavTia poupvou otav Byalete To maro!

Av avtipetwileTe kamolo amd Ta mapakdtw mpoBAfuata, GOKIMAOTE TIC AUGEL TToU avapEPOVTaL.

MpofAnua | Awiat Evépyela
levika
Ta koupma Gev pmopolv | Evoéxetat va éxouv maoTei EEveg ouoieg ApaipéoTe Ti¢ éveg ouaieg kat
va matnBolv owoTd. QVAUEDT OTA KOUTIAL mpoomnabriote {ava.

Mo Ta povtéla agric: Yypaoia oty
eEWTEPIKN EMPAVELQ.

TkoumioTe TV uypacia amd TV e{WTEPIKK
emavela.

H Aerroupyia yovikoU KAedwuatog eivat
EvepyoTOINEVN.

AnevepyomoloTe T AEToupyia yovikou
KAEIBWUATO,

Aev eppaviletarn wpa.

H owkoloyikr Nerroupyia (e€oikovopnong
EVEPYELOK) Elval Evepyomonuévn.

AnevepyomoIoTe TV OIKOAOYIKK
ettoupyia.

oTapaTa evw BpiokeTal oe
\eroupyia.

TO QayNTO amod TV GMn meupd.

0 poupvog piKkpokupdtwy | Agv mapéyetat pevpa. BeBaiwBeite ot mapéyetal peupa.

Bev herroupyel Hnopra givat avoiyTr, Kheiote v mopta kat mpoomadriote Eav.
Ot Unxaviopioi aopaleiag avoiyuatog AgaipéoTe TI¢ Eéveg ouaieg kal
mopTag elval kahuppévol pe Eéveq ouoiec. | mpoomabriote §ava.

0 @olpvog pikpokupdtwy | O xprog avolée Ty mopTa yia va yupioel | AQoU YUpIOETE To paynTé amd Ty

GMn mheupd, matroTe §avd To koupmi
START/+30s (ENAP=H/+30
SeuT.) yla va apyioe va Aertoupyei o
(QoUpvoG.
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Avtipetwmon mpoBAnpaTwy Kat KwdIKoi mAnpopopiwv

avepiotipa YOENG.

MpoomaBeite va pnolLOMOIOETE T
(QOUPVO IKPOKUPATWV XWPIG val TIEPIEXEL
@aynTo.

TomoBeTHoTE T0 PayNTo PEGA OTO POUPVO
MIKPOKUPATWV.

MpoBAnpa Artia Evépyela NpopAnua Artia Evépyela
0 povpvog 0 poUpVOG HIKPOKUUATWY Privel yia MeTd omd Pro1po ylo mapateTapévo H efwrepikr empavela Aev undpyet emapkic xwpog €agpiopol Yndpyouv avoiypata el065ou/e€o5ou oo
QITEVEPYOTOLEITAL KATA TN | TIOPCATETAWEVO XPOVIKG SIAGTNLAL XPOVIKO SIG0TN G, AQHOTE TO YOUPVO TOU (oUpVoU Y10 TO POUPVO HIKPOKUHATWV. EUMPOG Kall TO TTOW PEPOC TOU OUpVOU
\erroupyia Tou. MIKPOKULATWY VAl KPUWOEL UIKPOKUPATWV €ival TION) UIKPOKUMATWY Yia e€aepiopd. Alotnpeite
0 avepiotipag Yuéng Sev Neroupyei. BeBatwbeite 611 akoLyeTal 0 YOG TOU (eoth katd  Sidpxeta Ta 8idkevat riov kaBopiCovrat oTov 08y
™G Aeoupyiag. £YKATAGTAONG TOU TIPOIOVTOC,

YTApYouv QVTIKElpEVa EMAVW 0TO PoUPVO
UIKPOKUPATWV.

A@aipéoTe OAa Ta QVTIKEipEVa
TIOU UTTAIPXOUV EMAVW 0TO POUPVO
UIKPOKUPATWV.

Aev undpyel Emapkig xwpog eSagpiopol
Y10 T0 OUPVO HIKPOKUUATWV.

Ynapyouv avoiypata elsodou/e€o6ou aTo
EUMPAC Kl TO oW PEPOG TOU PoUpVou
MIKPOKUMATWV yia €EQEPIONO.

Aonpeite Ta Siakeva mou kabopilovtat
0TOV 08NY0 EYKATAGTAONC TOU TIPOIOVTOC,

Hmopta Sev umopei val

Ymoheippata eayntoU eival koMnpéva

KaBapioTe 10 goUpvo LIKPOKUHATWY Kal,

MoMam\d @1 Tpogodoaiag
xpnotpormotouvtat oty idia mpida.

KabBopiote povo pia mpica mou Ba
Xpnolpomoletal yia 1o poupvo
MIKPOKUHATWV.

Axouyetal EepOG YOG
KaTa T Xpron kato
(pOUPVOG UIKPOKUHATWY
Sev Nertoupyei.

To YrioIUO PaynTOU OE OTEYaVOTIOINHEVA
Soyeia i o€ doyeia pe kamakt vdéxeTal va
TIPOKAAEDEL EPOUC YOUC,

Mn xpnotuomoleite oTeyavomoinuéva
Soeia, kaBug evOéxetat va okAoouy
Kad Tn G1dpKela Tou Pnoiuatog Ayw g
S1a0TOMG TWV TTEPLEOPEVWV TOUG,

avoiel owoTa. QUAPEDQ OTNY TTIOPTA KAl TO EOWTEPIKO TOU | 0T GUVEXELQ, QVOIETE TNV TOPTA.
(POUPVOU UIKPOKUHATWV.

H 8épuavon, 0 (oUPVOC LIKPOKUPATWY evéyeTal va TomoBetrote éva NT{avi vepod o€

ouumep\apBavopévng un Aertoupyei, Prvetat moAs eaynto i éva doyeio katdMno yia poupvoug

e Aermoupyiag XPNOILOTTOLOUVTAl AKATAANANAQ HAVEIPIKA | MIKPOKUMATWV Kl XPNOILOTOIAOTE Ta

(eotdparoc, dev
\eroupyei owoTd.

oKeun.

pIkpoKUpaTa emi 1-2 Aemmtd yla va eNéyéete
av 1o vepod eataiveTal. Melwote v
TIOOGTNTA TOU GayNnToU Kall apxioTe Eavd
™ Aerroupyia. Xpnotporotrote éva doyeio
Pnoipatog Ue enimedo mubuéva.
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H Aerroupyia Wrivetat moAu eaynto. Mewwote Ty moadtnTa Tou @aynTou Kat
Eemaywpatog dev apyiote §avd T Aertoupyia.

EKTENE(TaL.

To E0WTEPIKO PWG H mépta éxel mapapeivel avoiyT yla To e0wTePIKO PG EVOEKETAL VA

eival aoBevéc ry Gev Heyaho xpovik6 SlaoTnpa. QAMEVEPYOMOIELTAI AUTOHATA OTAV EKTEAETA
EVEPYOTIOIETAL. n otkohoyikn Aerroupyia. K\eiote kat avoigte

§avd Ty mopTa 1y MATAOTE TO Koupi
STOP/Eco (AIAKOITH/Owohoyika).

To £0WTEPIKO WG €ivall KAAUPEVO MO
Eévec ouoiec.

KaBapioTe 1o £0wtepkd TOU Qovpvou
UIKPOKUMATWY Kat eNéyETe Eava.




MpoBAnpa Artia Evépyela NpopAnua Artia Evépyela
Akouyetal éva Av xpnatporoleital n Aetroupyia A@ou yupioeTe T0 QaynTo amd T H pwrtewdtnta oto H pwrewotnta alMdlel avaloya pe Tiq OtaMayéc otnv €680 10xUOC KaTA TO
TIPOEIBOMOINTIKG OrjUal QUTOHaTOU YN oilaTog, autd T GMn meupd, matrioTe §avd To koupmi E0WTEPIKO TOU POUpVOU | ahhayéc otnv €060 1oxU0G, CULPWVA HE Priotpo Sev amoteholv Suohertoupyia.
Katd 1o Yrioipo. TIPOEISOTTOINTIKG Orjlal onpaivel Ot elvat START/+30s (ENAP=H/+30 UIKpoKuATWY TIOKINEL | T Aermoupyia. Autd bev amotehei Guoertoupyia Tou
Wwpa va yupioete amd TV M meupd 1o | S&UT.) yia va apyioel va Aertoupyei o (POUPVOU UIKPOKUHATWV.
paynTo Katd 10 fendywpa. POUPVOC HIKPOKUPAT. To Yrioio Teheiwoe, aMd | Tia vol €€agpioet To poUpVO HIKPOKUUATWY, | AuTO Sev amotehei Suoertoupyia Tou
0 o0pvog piKpokuudTtwy | O QoUpVOoG UIKPOKUPATWY gival Befauwbeite 6Tt 0 poUPVOG LIKPOKUUATWY 0 QVEpIoTAPAC PUENG 0 avepioTpag PuEng ouvexiCetva (POUPVOU UIKPOKUHATWV.
Sev Bpioketal oe amoluta | TOMOBETNWEVOS GE AVOLOLOUOPPN €ivat tonoBeTnpévog o€ pia emimedn Kat \emoupyei akopa. \ettoupyei ya mepimou 3 Aemtd petd T
opovtia Béon. emadvela. otaBepr emeavela. oMokArpwon Tou Ynaipatog.
Mpokaovvtat omvBrpeg | Xpnaipomolouvtal petalikd Soyeia otn Mn xpnotpomoteite Petalikd Soxeia. NepioTpepopevog Siokog
kot didpkela tou Aertoupyia pnoipiatoc/Eenaytpatog tov EvG) KiveiTat, 0 Aev umdpyel SakTuNOC KUNONG TomoBeTroTe To SakTihio KUMONG Kat, TN
Ynoiparoc, (POUPVOU HIKPOKVLATLV. TIEPIOTPEPOIEVOC 1 0 SakTuMog KuNione Sev eival GUVExela, TpooTadroTe Eavd.
0 @olpvog LikpoKupdtwy | Hmopta bev éxel kheioel owoTd. Kheiote T mopta kat eNéyEre §avd. Siokog pevyel amo T TomoBeTLéVOG OWOTd.
apxiel apéowg va B¢on tou Ny oTapatd va
\ermoupyei otav ouvdéetal TIEPIOTPEPETAL.
oV Apoxj pedpatos, 0 MEPIOTPEPOHEVOC 0 8aKkTONOC KuNonG Sev eiva MPOCAPUOOTE T TIOGHTNTA TOU QayNToU
0 polpvog pikpokupdtwy | Hmapoyr pevpatog A n mpiCa Sev éxel BeBatwbeite 611 n mapoy pevpatog katn Siokog o€pveTal yio TV TonoBeTnévog owotd, TomoBeTiBnke Kal i xenotpomoleite moN) peyda Soyeia.
EKTTEUMEL NAEKTPIOHO. VelwBei owoTa. mpia éxouv yelwbei owotd. TIEPIOTPOON. oAU @aynTo 1y To Goxeio eiva oA
1. Yt vepo. EvSéyeTal va UMApyEL VEPO 1 aTOC O AQHOTE TO QOUPVO HIKPOKUUATWV Vel peyaho katayyiCe To eowtepiko Toiywia
2. Avadidetat OPIOWEVES TIEPITTLITELS, AVANOYQ LE TO KPUWOEL Kall, 0T GUVEXELD, GKOUTTIOTE TOV TOU OUPVOU HIKPOKUPATLV.
QATUOG PEOW pIaG aynTtd. Autd dev amotehei Suoheroupyia | HiE Lo OTEYVr TIETOETA yia TA MATA. O mepIOTPEPOLEVOG Ymoeippata gaynTou eival koMnpéva AoaipéoTe Ta uMoeipuaTa GaynToU Tou
Xapapddag oty TOU (POUPVOU UIKPOKUHATWV. Siokog kpotahilel evad OTOV TIATO TOU POUPVOU LIKPOKUMATWV. €ival KOMnUéva 0Tov TATo Tou QoUpvou
mopTa. KIVELTO KOl TTPOKOAE UIKPOKUHATWV.
3. Tapapévelvepd Bopupo.
0TO (OUPVO
UKPOKUMATAV.
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Avtipetwmon npofAnuatwv Kat Kwdikoi mMinpo@opiwv

Avadidetal Kanvoe katd
v mpobéppavon.

Katd v apyikn Aerroupyia, evoéxetat
va avadideTat Kamvog ano Ta
BepuavTIKA GTOIKEID THY TIPWTN QoA
10U B XPNOIUOTIOIATETE TO POUPVO
MIKPOKUPATWV.

Auté Sev amotehei Suohertoupyia kat, av
XPNOIHOTIOINCETE TO POUPVO MIKPOKUPATWV
2-3 popéc, Ba mEMEL VOl GTANATHOEL

Xpnotoroteitat AaBog Tumog 1 péyebog
HOYEIPIKWY OKEVWV.

MpoBAnpa Artia Evépyela NpopAnua Artia Evépyela
TkpIA Avadidetat pia Ymoeippata eayntou 1y MAAOTIKO éxel Xpnaotuorotnote T Aeitoupyia atpoU Kat,
AvadiSetar Kamvoc katd | Katd v apxiki Aertoupyia, evbéeTal Auto Sev amotehei Suchermoupyia Kat, av buodpeot oopjandTo | N@oeLKa éxel KONOEL 0TO EOWTEPIKO 0T GUVEXELD, OKOUTIIOTE € £Vl OTEYVO
™ Aettoupyia. va avoSiSETal Kamvog and Ta XPNOILOTOIGETE T0 POUEVO UIKPOKUHATWY ECWTEPIKOTOU GOUPVOL. | TOU GOUPVOL. navt Mn'opsna va Tonogsrnoae’ pageta
BepLavTIKA GTOIKEID TNV TIPWTN QoA 2-3 Qopéc, Ba MPEMEL VOl GTANATATEL PIKOCKULIOA, NeHovioU 0T0 E0WTEPIKO TOU poUpvO
10U B0t YPNOUHOTIOGETE T0 OGO MIKPOKUMATWV Kal val Tov B€0€Te oe
HIKPOKULGTY. \ermoupyia, yia va amopaKpUVETE TV 00U
Mo ypriyopa.
Ymapye! aynTo emdvw ota BeppavTikd AQHOTE TO POUPVO HIKPOKUUATWY Val Yenvee:
oToleia. KPUWGEL Kal, 0T OUVEKELD, GQQIEDTE TO 0 poUpvog HIKPOKUPATWY | H mépTa TOU POUPVOU HIKPOKUPATWY Av avoiyete ougvd T mopta, Ba pelwbel
(GaYNTO A6 Ta BEpHAVTIKG OTOIKE(C. Oev Prvel owoTd. QvolyeTal ouxva Katd Tn SidpKela Tou 1) E0WTEPIKT BEPHOKPATia Kal auTO
oipoToc. €EVOEXETAI VOl EMMPEATEL TO AMOTENEDA TOU
To @aynTo €ival ToOA) KOVTA 6o YKPIA. TomoBeTAoTE T0 PaynTo 08 KATANNAN Vot q,vnci):moc e v
andoTaon Katd 1o YAGIpo. -
Ta Koupma eAéyyou Tou poUpvou PuBpioTte 6woTa Ta KOUPMA EAEyXOU TOU
To @aynto Sev €xel MPOETOILAOTE H/Kall BeBaweite 611 T0 QaynTo éxel . . , . ; . .
IKPOKUPATWY Sev £XOuV pUBIIOTE GWOTA. | (OUPVOU MIKPOKUPATWY Kat ipoomabrioTte
TonoBetnBei owoTtd. TIPOETOILAOTE( Kal TomoBeTnBei owoTd. favr
U To ykp\ fy G\ e§apTripata Gev €xouv TomoBetrote owotd Ta eapTrHaTa.
0 oUpvog HikpokupdTtwy | H mopta eivat avoly. Kheiote v mopta kat mpoomabriote §avd. Tomofetndel owoTd.
Sev Nermoupyei.

Xpnatpomotote katdMnAa Hayelpikd
okeln Ue emimedo mubpéva.

Ymapye! aynTo emdvw ota BeppavTikd
oTolygia.

A@rOTE TO POUPVO UIKPOKUHATWY Val
KPUWOEL Kall, 0T OUVEXELD, QPAIPEDTE TO
aynTo amd Ta BepPavTIKA oTOIKE(.

Avadidetat oopn Kapévou
1} MAQOTIKOU KaTd T
Xprion Tou @oupvou
MIKPOKUPATWV.

XpnotuomolouvTal MAACTIKA 1 Un
avBeKTIKA 0T BepUOTNTA payelpKa
oKeon.

Xpnatporoleite yudhiva Layelpikd okeon,
KaTaMnAa yia uPnhég Beppiokpaoied.
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Texvikéq mpodiaypapég

Kwdikog TAnpoQopIwV H SAMSUNG mpoomabei ouveywe va BeNtiwvel Ta mpoidvta g, MNa autdv Tov Adyo, ot mpodiaypapég oxeSIaoHo0 Kol UTEG
ot odnyieg ypriong evoéxetat va tpomomoinBouv xwpic mpogidomoinan.
Kwé1kdg mAnpogopiwv Artia Evépyela Moviého MG23A7013C*
KaBapiote ta mifjktpa kat EAEyETe av umdpyel vepd 0TV Minye peduiatoc 230V ~50 Hz AC
Ta Koupmia eAéyyou em@Avela yopw amd ta mMnKtpa. Av TpokOpel Eava, - -
cdo éyouv matnBei yia QeVEPYOMOIOTE TO POUPVO HIKPOKUHATWV Yio TIEPIOOOTEPO Kumv’u)\u)or] lo)l(uoc
TIEPIOGOTEPO Ao a6 30 deutepolemta Kat mpoomabrioTe va Tov pubpicete vamn 10xv ) el
10 SeutepohenTa. Eava. Av eppavioTei Eavd, KaNéaTe To Tomiko Kévpo Microwave (M'KPIOKU“QT?) 1300W
g€unmoEmonG meAaTay e SAMSUNG. Tkt (BeppavTiké oTolyeio) 1100W
loxuc e€66ou 100 W /800 W - 6 Babpideg (IEC-705)
IHMEIQZH SuyvotnTa Aemoupyiag 2450 MHz
Av n potewvdpevn Auon Gev AoeL To TPOPRANHQ, EMKOWVWVAOTE LE TO TOMKO KEvTpo e§umnpétnong mehativ Tng Maotdoeic (Mx Y xB)
SAMSUNG. E€wtepikég 489x275%362mm
Kothotnta povpvou 330x211x324mm
‘Oykog 23 Nitpa
Bapog
Kabapd 14,5 kg mepimou
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SANMSUNG

T0C EVNEPWVOURE 0TI N €yyunan g Samsung AEN ka\UTTTel emokEPelg amo To TrUa €pPIC Vi ene€riynon T Aetoupyiag Tou mpoidvtog, S10pBwaon espahuévng eykatdotaong i mpaypatomoinan ouviBoug kaBapiopol 1y cuvtripnong.

EXETE EPQTHZEIZ H XXONIA;

XQPA KAAEZTETON APIOMO 'H ENIZKEOOEITE MAZ XTHN HAEKTPONIKH AIEYOYNZH
AUSTRIA 0800 72 67 864 (0800-SAMSUNG) Www.samsung.com/at/support
BELGIUM 022012418 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 0619677 55577 www.samsung.com/de/support
[TALIA 800-SAMSUNG (800.7267864) www.samsung.com/it/support
CYPRUS 80094000 only from landline, toll free Www.samsung.com/gr/support
LUXEMBURG 26103710 www.samsung.com/be_fr/support
NETHERLANDS 0889090 100 www.samsung.com/nl/support

NORWAY 21629099 www.samsung.com/no/support

PORTUGAL 808 207 267 Wwww.samsung.com/pt/support
SPAIN 911750015 www.samsung.com/es/support
SWEDEN 0771726786 www.samsung.com/se/support
SWITZERLAND 0800726786 www.samsung.com/ch/support (German)
www.samsung.com/ch_fr/support (French)
UK 03330000333 www.samsung.com/uk/support
IRELAND (EIRE) 0818717100 www.samsung.com/ie/support
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Microwave Oven

User manual
MG23A7013C*
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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: Liquids 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

s not intended to be used such as:

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

« farm houses;

« Dy 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.

English 3
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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 appliance is intended to be used built-in only. The appliance
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 vehicles etc.

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.
This Appliance should be allowed to disconnection from the
supply after installation. The disconnection may be achieved by
having the plug accessible or by incorporating a switch in the
fied wiring in accordance with the wiring rules.

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.

4 English



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.

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.

English 5
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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.

6 English

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 remaove 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.

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.

« Abroken 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.

8 English

(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 check 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, WEEE, Batteries, visit : www.samsung.com/uk/
aboutsamsung/sustainability/environment/our-commitment/data/




Installation

Accessories

Included for installation

Depending on the model that you have purchased, you are supplied with several
accessories that can be used in a variety of ways.
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/\ CAUTION
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03

04

Roller ring, to be placed in the centre of
the microwave oven.
The roller ring supports the turntable.

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

The turntable serves as the main
cooking surface; it can be easily
removed for cleaning.

Grill rack, to be placed on the turntable.
The metal rack can be used in grill and
combination cooking.

Crusty plate, see pages 30 to 32.
The crusty plate is used to brown
food better in the microwave or grill
combination cooking modes. It helps
keep pastry and pizza dough crisp.

Do not operate the microwave oven without the roller ring and turntable.

Trim

Base bracket (2)

Trim holder (2)

@,
@@ @?@)

(@@@Wy@@@v

P
@@WW% >

T

Screw (Type B) (8)

Screw (Type A) (4)
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Installation

Installation instructions microwave oven

Installing your microwave oven

This appliance complies with the EU regulations.
Disposal of packaging and appliance.

The appliance’s packaging is recyclable.

The following can be used:

cardboard;
polyethylene film (PE);
CFC-free polystyrene(PS rigid foam).

Dispose of these materials in a responsible manner and in accordance with
government regulations.

The authorities can provide you with infromation about how to dispose of
discarded domestic appliances in a responsible manner.

Safety

The appliance should only be connected by a qualified technician.

The microwave oven has been designed for domestic use.

You should use it exclusively for cooking food.

The appliance is hot during and after use.

Bear this in mind if young children come anywhere near the appliance.
Installation near to a conventional oven.

Where a microwave oven is to be installed next to a conventional oven,
sufficient space between them should be allowed to prevent overheating,
as the trim can wrap with excessively high temperatures, Obviously, it is
important to adherent strictly to the conventional oven manufacturer’s
installation instruction.

A built-in microwave oven must not be installed above a conventional oven

otherwise the microwave oven's cooling system may be adversely affected by

hot air produced by the conventional oven.

Electrical connection

The house mains to which the appliance is connected should comply with national
and local regulations.

If you wish to make a fixed connection, ensure that a multipolar switch with a
minimum contact spacing of 3 mm is fitted in the supply line.

10 English

e N 1. Remove all packing materials inside
the oven. Install the roller ring and
turntable. Check that the turntable
rotates freely.

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

/

N J

/\ CAUTION

If the supply cord is damaged, it must be replaced by a special cord or
assembly available from the manufacturer or its service agent.

For your personal safety, plug the cable into a 3-pin, 230 Volt, 50 Hz, AC
earthed socket. If the power cable of this appliance is damaged, it must be
replaced by a special cable.

Do not install the microwave oven in hot or damp surroundings like next to a
traditional oven or radiator. The power supply specifications of the oven must
be respected and any extension cable used must be of the same standard as
the power cable supplied with the oven. Wipe the interior and the door seal
with a damp cloth before using your microwave oven for the first time.




Dimensions Microwave oven installation procedure

" Cabinet e N 1. Measure the length of the cabinet and
put @ mark on the centre.
A 50 mm
B 550 mm
(@ 560 (+8) mm CENTRE MARK
D 362 mm _
E 50 mm h 4 ,‘2
W o
F 850 mm G J 2="
G 200 cm? Ve N 2. Cutout the template sheet on page 49. §'
é A NIV FYLINID
[ 3QIS LHOIY |
5 | LEFTSIDE |
V V CENTRE MARK
N\ %
\\/ e ™ 3. Align the ‘CENTRE MARK' on the right
G side of the template sheet with the
N~ -/ centre mark on the cabinet.
4 N Trim «  Make sure the text 'LEFT SIDE' is
upright.
7] A 381 mm Y 4. Mark the screw hole locations on the
2 B |596mm = cabinet.
- \§ J
— B
—
N %
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Installation

10. Use a 3 mm drill to make holes in the
cabinet to fasten the Base brackets.

4 N 5. Turn the template sheet 180 degrees.
6. Align the ‘CENTRE MARK’, now on the

left side of the template sheet, with the Then, fasten with the provides screws
centre mark on the cabinet. (Type B).
7. Mark the screw hole locations on the
cabinet.
2
Q
z
§‘ 8. Use the provided screws (Type A) to e N 11. Attach the Trim, and then connect all

electrical cables. Check if the appliance
works properly.

fasten two Trim holders to the left and

right side of the microwave.

«  Check the markings (L: left, R: right)
on the brackets to fasten them on
the correct side.

9. Insert the microwave into the cabinet.
Then, align the Base bracket holes with
the marking from step 4 and 7.

12 English




Maintenance

Cleaning

Replacement (repair)

Clean the microwave oven regularly to prevent impurities from building up on or
inside the microwave 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 microwave oven. Rinse and dry well.

To remove stubborn impurities with bad smells from inside the microwave oven

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

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

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

/N\ CAUTION

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

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

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

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

A WARNING

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

repair the microwave oven yourself.

« If 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 microwave 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 microwave oven for an extended period of time, unplug the
power cord and move the microwave oven to a dry, dust-free location. Dust and
moisture that builds up inside the microwave oven may affect the performance of
the microwave oven.

English 13
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Microwave oven features

Microwave oven

Control panel

01 02

03

01 Ventilation holes 02
04 Display 05
07 Turntable 08
10 Safety interlock 11

holes

14 English

Heating element
Door latches
Roller ring

Control panel

03 Light
06 Door

09 Coupler

~
01
E 0
Microwave Grill
02 ( | ] 03
= ?
Microwave+Grill  Quick Defrost
04 | )05
Auto Cook Keep Warm
06 | | ) 07
Child Lock Select/Clock
8 | ) 6
v N
10 ( I )
) »
STOP/Eco START/+30s
11 [ | ] 12
J

01
02
03
04
05
06
07
08
09
10
11
12

Display
Microwave
Grill
Microwave+Grill
Quick Defrost
Auto Cook
Keep Warm
Child Lock
Select/Clock
Up/Down
STOP/Eco
START/+30s




Microwave 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
4 N 1.

The microwaves generated by the
magnetron reflected at cavity and
are distributed uniformly as the food
rotates on the turntable. The food is
thus cooked evenly.

2. The microwaves are absorbed by the
food up to a depth of about 1 inch
(2.5 cm). Cooking then continues as the
heat is dissipated within the food.

3. Cooking times vary according to the

container used and the properties of

the food:

e 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 microwave 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.

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 page 43-47.

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 % - 800 W)
is used, the water takes longer to boil.

4 = ™ 1. Push the button to open the microwave
Microwave oven door.

Place a glass of water on the turntable,
and then close the door.
Press the Microwave button.

. Press the START/+30s button
% repeatedly to set the time to 4 or
START/+30s )
5 minutes.
5. The microwave oven heats the water
for the set time. Check and make sure
the water is boiling.
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Microwave oven use

COORInQ/Reheatlng 4 v N N 6. Pressthe Down or Up button to set the
The following procedure explains how to cook or reheat food. desired cooking time.
( ]@® «  The control panel display shows
A\ CAUTION the cooking time.
Always check your cooking settings before leaving the microwave oven 7. Press thew START/+30s button to start
unattended. cooking.
1. Push the button to open the microwave @ * Thelightturns on and the turntable
= oven door START /430 starts to rotate.
Microwave : +50s . ng i
Ja— 2. Place he ood on he cenire of te [ mitrouave oven beeps 4 imes e
turntable, and then close the door. - P
\_ Y, the control panel display shows
/\ CAUTION the current time. Then, the end

reminder signal beeps once every

Do not operate the microwave oven when it
minute for 3 times.

is empty.
3. Press the Microwave button.
«  The control panel display shows
the corresponding icon () and
the maximum power level (800 W).

-~ ™ 4. Press the Down or Up button to select
[ bo the desired power level.
Select/Clock «  Refer to the “Power levels and
time variations” section on page 17
A for the appropriate power level.
5. And then press Select/Clock button.
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Setting the time Power levels and time variations

When power is supplied, “88:88" and then “12:00" is automatically displayed on The power level function enables you to adapt the amount of energy dissipated
the display. Please set the current time. The time can be displayed in either the 24- and thus the time required to cook or reheat your food, according to its type and
hour or 12-hour clock. You must set the clock: quantity. You can choose between six power levels.
. When you first install your microwave oven
«  After a power failure Power level Percentage Output
NOTE HIGH 100 % 800 W
You must manually change the time to apply daylight saving time. MEDIUM HIGH 759 600 W
D) 1. Todisplay the t|m_e in the : MEDIUM 56 % 450 W
3 «  24-hour notation.
Select/Clock e . 12-hour notation. MEDIUM LOW 38% 300 W
2. Press the Down or Up button to set the e —— . 180 W
v A g time notation. 0s 3% 80
2 3. Press the Select/Clock button. LOW 13% 100 W §
( | ) 4 4. Press the Down or Up button to set the 3
6 hour. The cooking times given in recipes and in this booklet correspond to the specific g
Z 5. Press the Select/Clock button. power level indicated. 5
6. Press the Down or Up button to set the - The cooking time decreases If you select a higher power level. o)
minute. «  The cooking time increases If you select a lower power level. o
7. Press the Select/Clock button. =
m
NOTE

The control panel display shows the time when the microwave is not in use.

English 17




=
(e}
a]
(=}
s
o
<
I
o
<
o
=
c
w
o

Microwave oven use

Adjusting the cooking time

Stopping the cooking

You can increase or decrease the cooking time while the microwave oven is

cooking.

«  Check how cooking is progressing at any time simply by opening the door,
and then increase or decrease the cooking time if necessary.

@ Method 1
Press the START/+30s button to increase the
cooking time by 30 seconds.

«  Example: To add three minutes, press
START/+30s six times.

NOTE
You can only increase the cooking time.
Method 2

Press the Down or Up button to adjust the
[ ] cooking time.

START/+30s

18 English

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

To stop the cooking temporarily

1. Open the door or press STOP/Eco once.
«  Cooking stops temporarily.
2. To resume cooking, close the door and press START/+30s.

To stop the cooking completely

1. Open the door or press STOP/Eco once.
«  Cooking stops temporarily.
2. Press STOP/Eco button again.

Setting the energy save mode

The microwave oven has an energy save mode.

«  Press the STOP/Eco button. The control
@ panel display turns off.
STOP/Eco
«  To cancel the energy save mode, open
the door or press STOP/Eco. The control
panel display shows the current time.

NOTE

Auto energy saving function

The product returns to standby status if there is no input for 25 minutes in the
middle of setting or while the operation has been paused. Also, if you leave the
door open, the interior lamp automatically turns off after 5 minutes.




Using the Quick Defrost

The Quick Defrost features enable you to defrost meat, poultry, fish, frozen
vegetable and frozen bread. 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.

4 ® N\
Quick Defrost
3
o J
Select/Clock
v N

Push the button to open the microwave
oven door.

Place the food on the centre of the
turntable, and then close the door.
Press the Quick Defrost button.

Press the Down or Up button to select

the type of food.

«  For more information, see the
“Quick Defrost programme
description” section on page 20.

And then press Select/Clock button

Press the Down or Up button to set the

serving size.

%

START/+30s

7
8

Press the START/+30s button to start

defrosting.

«  When the microwave oven beeps,
open the door and turn the food
over.

Close the door, and then press

START/+30s to resume defrosting.

«  When the defrosting is complete,
the microwave oven beeps 4 times
and the control panel display
shows the current time. Then, the
end reminder signal beeps once
every minute for 3 times.
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Microwave oven use

Quick Defrost programme description Code Food Serving Size Instructions
The fqllowing table present§ the. variou; Quick Defrost prggrammes, serving si;e, 5 Bread 200-1500 g | Put bread horizontally on a piece of kitchen
standing times and appropriate instructions. Remove all kind of package material paper and turn over, as soon as the oven
before defrosting. Place meat, poultry, fish, vegetable and bread on a flat glass beeps. Place cake or; a ceramic plate and
dish or ceramic plate. if possible, turn over, as soon as the oven
Code Food Serving Size Instructions beeps. This programme is suitable for all
- - — - kinds of bread, sliced or whole, as well
1 Meat 200-1500 g | Shield the edges with aluminium foil. Turn as for bread rolls and baguettes. Arrange
the meat over, when the oven beeps. This bread rolls in a circle. This programme
programme is suitable for beef, lamb, pork, is suitable for all kinds of yeast cake,
steaks, chops, minced meat. biscuit, cheese cake and puff pastry. It is
Stand for 20-60 minutes. not suitable for short/ crust pastry, fruit
2 Poultry 200-1500 g | Shield the leg and wing tips with and cream cakes as well as for cake with
aluminium foil. Turn the poultry over, when chocolate topping.
g the oven beeps. This programme is suitable Stand for 10-30 minutes.
g for whole chicken as well as for chicken
5 portions. Stand for 20-60 minutes.
3 3 | Fish 200-1500 g | Shield the tail of a whole fish with
2 aluminium foil. Turn the fish over, when the
(1) . . .
S oven beeps. This programme is suitable for
§ whole fishes as well as for fish fillets.
Stand for 20-60 minutes.
4 Frozen 200-1500 g | Spread frozen vegetable evenly into a flat
Vegetable glass dish. Turn over or stir the frozen

vegetable, when the oven beeps.
This programme is suitable for all kind of
frozen vegetable. Stand for 5-20 minutes.

20 English




Using Auto Cook

Auto Cook has 45 pre-programmed cook settings. You do not need to set either the
cooking times or the power level.

/\ CAUTION

Use only containers that are microwave-safe.

—/
AUTO

[ -
Auto Cook

| S

N

Select/Clock

(6]

Push the button to open the microwave
oven door.

Place the food on the centre of the
turntable, and then close the door.
Press the Auto Cook button.

Press the Down and Up button to select
the desired category.

« 1. Grill Fry

« 2. Healthy Cooking

« 3. Home Dessert

e 4. Bread Defrost

And then press Select/Clock button

Press the Down or Up button to select

the weight of food.

«  For more information, see
the "Auto Cook programme
description” section on pages 22
to 28.

«  Depending on the selected menu,
you may have only one weight
option available to select.

« You do not have to select a weight
for Home Dessert.

And then press Select/Clock button.

START/+30s

Press the Down or Up button to select

the type of food.

For more information, see the “Auto

Cook programme description” section

on pages 22 to 28.Press the

START/+30s button to start Auto Cook.

»  The microwave oven cooks the
food according to the selected pre-
programmed setting.

«  When the cooking is complete, the
microwave oven beeps 4 times and
the control panel display shows
the current time. Then, the end
reminder signal beeps once every
minute for 3 times.
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Microwave oven use

The following table presents quantities and appropriate instructions about
45 pre-programmed cooking options. The pre-programmes are categorized into 4

different categories.

/\ CAUTION
Use oven gloves when taking out food.

Auto Cook programme description

Code

Food

Serving Size

Instructions

1-3

Frozen Chicken
Nuggets

3509

Place frozen chicken nuggets on the
crusty plate with the rack. Put them in
the microwave oven. Select the auto
cook program and press the START/+30s
button. After cooking, stand for 2-3
minutes.

1-4

Frozen Potato
Croquettes

3509

Place frozen potato croquettes on the
crusty plate with the rack. Put them in
the microwave oven. Select the auto
cook program and press the START/+30s
button. After cooking, stand for 2-3
minutes.

1. Grill Fry
Code Food Serving Size Instructions
1-1 | Frozen French 400 g Place frozen French fries on the crusty
Fries plate with the rack. Put them in the

microwave oven. Select the auto cook
program and press the START/+30s
button. After cooking, stand for
2-3 minutes.

1-2 | Frozen Pork 500 g Place frozen pork cutlet on the crusty

Cutlet

plate with the rack. Put them in the
microwave oven. Select the auto cook
program and press the START/+30s
button. When the beeps, turn the
food and then press the START/+30s
to continue. After cooking, stand for
2-3 minutes.

1-5

Frozen Corn
Dogs

500 g

Place frozen corn dogs on the crusty
plate with the rack. Put them in the
microwave oven. Select the auto cook
program and press the START/+30s
button. After cooking, stand for

2-3 minutes.

22 English

1-6

Frozen Fish
Cutlets

300 g

Place frozen fish cutlets on the crusty
plate with the rack. Put them in the
microwave oven. Select the auto cook
program and press the START/+30s
button. When the beeps, turn the
food and then press the START/+30s
to continue. After cooking, stand for
2-3 minutes.




Code Food Serving Size Instructions Code Food Serving Size Instructions
1-7 | Frozen Buffalo 500 g Place frozen buffalo wings on the crusty 1-11 | Frozen 300 g Slightly oil the frozen breaded shrimps
Wings plate with the rack. Put them in the Breaded on the surface. Place frozen breaded
microwave oven. Select the auto cook Shrimps shrimps on the crusty plate with the
program and press the START/+30s rack. Put them in the microwave oven.
button. After cooking, stand for 2-3 Select the auto cook program and press
minutes. the START/+30s button. When the
beeps, turn the food and then press the
1-8 | Frozen Cheese 400 g Place frpzen cheese cutlets on the crusty START/+30s to continue. After cooking,
Cutlets plgte with the rack. Put them in the stand for 2-3 minutes.
microwave oven. Select the auto cook
program and press the START/+30s 1-12 | Frozen Onion 300 g Place frozen onion rings on the crusty
button. After cooking, stand for 2-3 Rings plate with the rack. Put them in the
minutes. microwave oven. Select the auto cook
- program and press the START/+30s
1-9 Frpzen Cheese 3009 Place frpzen cheese sticks on ﬁhe crusty button. After cooking, stand for
Sticks plate with the rack. Put them in the 5.3 minutes.
microwave oven. Select the auto cook
program and press the START/+30s 1-13 | Frozen Wedge 350¢g Place frozen wedge potatoes on the
button. After cooking, stand for 2-3 Potatoes crusty plate with the rack. Put them in
minutes. the microwave oven. Select the auto
1-10 | Frozen Spring 30049 Slightly oil the frozen spring rolls on cook program and press the START/+30s

Rolls

the surface. Place frozen spring rolls on
the crusty plate with the rack. Put them
in the microwave oven. Select the auto
cook program and press the START/+30s
button. When the beeps, turn the food
and then press the START/+30s to
continue. After cooking, stand for 2-3
minutes.

button. After cooking, stand for 2-3
minutes.
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Microwave oven use

Code Food Serving Size

Instructions

2. Healthy Cooking

1-14 | Chicken Drum

Sticks

5004

Slightly oil the chicken drums sticks
on the surface. Add seasoning them
according to your preference. Place
chicken drums sticks on the crusty
plate with the rack. Put them in the
microwave oven. Select the auto cook
program and press the START/+30s
button. After cooking, stand for

2-3 minutes.

Code

Food

Serving Size

Instructions

2-1

Ready Meal
(chilled)

350g
450 g

Put meal on a ceramic plate and
cover with microwave cling film.

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

1-15 | Chicken Wings 500 g

Slightly oil the chicken wings on the
surface. Add seasoning them according
to your preference. Place chicken wings
on the crusty plate with the rack. Put
them in the microwave oven. Select

the auto cook program and press the
START/+30s button. After cooking, stand
for 2-3 minutes.

2-2

Vegetarian
Meal (chilled)

35049
450 g

Put meal on a ceramic plate and
cover with microwave cling film.
This programme is suitable for meals
consisting of 2 components (e.q.
spaghetti with sauce or rice with
vegetables). Stand for 2-3 minutes.

24 English
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Broccoli Florets

250 g

Rinse and clean broccoli florets. Put
them evenly into a glass bow! with lid.
Add 30-45 ml water. (2-3 thsp.) Put bow!
in the centre of turntable. Cook covered.
Stir after cooking. This programme is
suitable for broccoli as well as sliced
courgette, egg plant, pumpkin or pepper.
Stand for 1-2 minutes.

2-4

Sliced Carrots

250 g

Rinse and clean carrots cut into round
slices evenly. Put them into a glass bow!
with lid. Add 30-45 ml water. (2-3 thsp.)
Put bowl in the centre of turntable.
Cook covered. Stir after cooking. This
programme is suitable for sliced carrots
as well as cauliflower florets or turnip
cabbage. Stand for 1-2 minutes.




Code Food Serving Size Instructions Code Food Serving Size Instructions

2-5 | Green Beans 250 g Rinse and clean green beans. Put them 2-10 | Wholemeal 1259 Use a large glass ovenware dish with
evenly into a glass bow! with lid. Add 30 Macaroni lid. Add 1 L hot boiling water, a pinch
ml (1 tbsp.) water when cooking 250 g. of salt and stir well. Cook uncovered.
Put bowl in the centre of turntable. Cook Stir before standing time and drain
covered. Stir after cooking. Stand for thoroughly afterwards. Stand for
1-2 minutes. 1 minutes.

2-6 | Spinach 150 g Rinse and clean spinach. Put into a glass 2-11 | Quinoa 1259 Use a large glass ovenware dish with
bow! with lid. Do not add water. Put lid. Add double quantity of cold water
bowl in the centre of turntable. Cook (250 ml). Cook covered. Stir before
covered. Stir after cooking. Stand for standing time and add salt and herbs.
1-2 minutes. Stand for 1-3 minutes.

2-7 | Cornon the 250 g Rinse and clean corn on the cobs and 2-12 | Bulgur 12549 Use a large glass ovenware dish with

Cob put into an oval glass dish. Cover with lid. Add double quantity of cold water
microwave cling film and pierce film. (250 ml). Cook covered. Stir before
Stand for 1-2 minutes. standing time and add salt and herbs.

} Stand for 2-5 minutes.
2-8 | Peeled 25049 Wash and peel the potatoes and cut into

Potatoes a similar size. Put them into a glass bowl 2-13 | Vegetable 500 g Put the vegetables, such as precooked
with lid. Add 45-60 ml (3-4 tbsp.) water. Gratin potato slices, courgette slices and
Put bowl in the centre of turntable. Cook tomatoes and sauce into a suitable sized
covered. Stand for 2-3 minutes. glass pyrex dish. Add grated cheese on

top. Put dish on the grill rack. Stand for

2-9 | Brown Rice 125g Use a large glass ovenware dish with 2-3 minutes.

(parboiled) lid. Add double quantity O].c cold water 2-14 | Grilled 400 g Rinse and clean tomatoes, cut them into
(250 ml). Cook covered. Stir before ) )
standing time and add salt and herbs. Tomatoes halves and put in an ovenvvgre d|sh.‘Add
Stand for 5-10 minutes. grated cheese on top.' Put dish on grill

rack. Stand for 1-2 minutes.
2-15 | Chicken 300¢g Rinse pieces and put on a ceramic plate.
Breasts (2 pcs) Cover with microwave cling film. Pierce

film. Put dish on turntable. Stand for
2 minutes.
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Microwave oven use

3. Home Dessert

Code Food Serving Size Instructions
2-16 | Turkey Breasts 30049 Rinse pieces and put on a ceramic plate. Code Food Serving Size Instructions
(2 pcs) Cover with microwave cling film. Pierce 3-1 | Walnut Pound | 1 serving | Ingredients
film. Put dish on turntable. Stand for Cake Flour 120 g, Butter 150 g, Black sugar
2 minutes. 100 g, Egg 2 pcs., Walnut (Chopped) 50 g,
2-17 | Fresh Fish 300¢ Rinse fish and put on a ceramic plate, Baking powder 4 g
Filets (2 pcs.) add 1 tbsp. lemon juice. Cover with 1. Combine a butter and black sugar in bowl.
microwave cling film. Pierce film. Put 2. Addegg and mix well.
dish on turntable. Stand for 1-2 minutes. 3. Add a flour, baking powder and keep stirring.
- - - 4. Add a walnut and mix well.
2-18 F_resh Salmon 300 g Rinse fish and put on a ceramic plate, 5. Pour a mixture in greased glass or plastic bowl,
Filets (2 pes) ad,d 1 tbsp. Ie.mon.Jume.‘ Cover~ with 6. Put the bowl! in the microwave oven and select the
mmrovvave cling film. Pierce film. Eut Auto cook [3-1].
z dish on turntable. Stand for 1-2 minutes. 7. After cooking, stand for 2-3 minutes.
8 2-19 | Fresh Prawns 2504 Rinse prawns on a ceramic plate, 3-2 | Banana Bread 1serving | Ingredients
5 add 1 tbsp. lemon juice. Cover with (6 pcs) Banana 3 pcs., Pancake mix 120 g, Milk
s microwave cling film. Pierce film. Put 120 g, Egg 1 pc., Malt syrup 2 tbsp.
% dish on turntable. Stand for 1-2 minutes. 1. Chop the banana.
= 2-20 | Fresh Trout 200g Put fresh whole fish into an microwave 2. Combine a pancake mix, milk, egg, malt syrup in
L (1 fish) oven proof dish. Add a pinch salt, 1 tbsp. bowl.
lemon juice and herbs. Cover with 3. Add banana and mix well.
microwave cling film. Pierce film. Put 4. Pour a mixture in 6 paper cups.
dish on turntable. Stand for 2 minutes. 5. Put paper cups in the microwave oven and select
the Auto cook [3-2].
2-21 | Grilled Fish 3009 Brush skin of whole fish (trout or 6. After cooking, stand for 2-3 minutes.

(1-2 fish) gilthead) with oil and add herbs and
spices. Put fish side by side, head to tail
on the grill rack. Turnover, as soon as
the beep sounds. Stand for 3 minutes.

2-22 | Grilled Salmon 400 g Put fish steaks evenly on the grill rack.
Steaks (2 steaks) | Turnover, as soon as the beep sounds.
Stand for 2 minutes.
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Code Food Serving Size Instructions Code Food Serving Size Instructions
3-3 | Sponge Cake 1 serving Ingredients 3-5 | Egg Pudding 1 serving Ingredients
Flour 170 g, Butter 50 g, Sugar 150 g, (3 pcs.) Milk 250 g, Sugar 40 g, Egg 2 pcs.
Egg 3 pcs., Baking powder 10 g 1. Crack the two eggs into a bowl. Lightly beat the egg
1. Combine a butter and sugar in bowl. with a balloon whisk. Don't let the tip of the whisk
2. Add egg and mix well. leave the bottom of the bowl! to avoid creating too
3. Add a flour, baking powder and keep stirring. much foam.
4. Pour a mixture in greased glass or plastic bowl. 2. Combine milk, sugar in other bowl.
5. Put the bowl in the microwave oven and select the 3. Add the milk to the beaten egg while whisking the
Auto cook [3-3]. mixture.
6. After cooking, stand for 2-3 minutes. 4. Sieve the egg mixture with a fine mesh strainer.
3.4 | Brownie 1 serving Ingredients Scrape off the bottom of the strainer with a spatula
Flour 90 g, Butter (Melted) % cup, Sugar Remove any foam on the surface with a spoon.
230 g, Egg 2 pcs., Cocoa powder 40 g 5. Pour the mlxture mto'custard cups.
- - 6. Put the cups in the microwave oven and select the
1. CombmeabuﬁenbemeneggsSUQMWﬂpowL Auto cook [3-5].
2. Adda ﬂopr, cocga powder and keep stmng. 7. After cooking, refrigerate and serve.
3. Pour a mixture in greased glass or plastic bowl. - -
4. Put the bowl in the microwave oven and select the 3-6 | Chocolate 1serving | Ingredients
AUto cook [3-4]. Mug Cake Butter 30 g, Sugar 60 g, Egg 1 pc., Heavy
5. After cooking, stand for 20-30 minutes. cream 40 g, Flour 25 g, Cocoa powder
15 g, Vanilla 1.5 g, Semi-sweet chocolate
chips 50 g
1. Combine the butter, egg and cream together in a
mug until well combined
2. Add the flour, sugar and keep stirring.
3. Add the cocoa, vanilla and stir until just combined.
4. Stir in the chocolate chips.
5. Put the mug in the microwave oven and select the
Auto cook [3-6].
6. After cooking, stand for 2-3 minutes.
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Microwave oven use

4. Bread Defrost

Code Food Serving Size InEiryelias This function is defrosting and reheating for frozen bread. Frozen bread will have
3-7 | Mug Cake 1 serving Ingredients crisp outside like fresh bread. This program is suitable for baguettes, croissants,
Butter 30 g, Sugar 60 g, Egg 1 pc., Flour bagels and so on.

50 g, Milk 30 g, Vanilla 6 g, Almond

. /N CAUTION
powder 3 g, Baking powder 1.5 g

« This program is suitable for frozen bread which is baked. It is Not suitable for
frozen dough.

1. Combine the butter, egg together in a mug until well

combined. ) «  (Crusty plate Must be preheated. Please follow the instructions.
2. Add the flour, sugar, baking powder and keep
stirring. Code Food Serving Size Instructions
3. Add the almond powder, vanilla and stir until just
combined. 4 Bread Defrost 100-600 g | Put the crusty plate on the turntable.
4. Put the mug in the microwave oven and select the Select auto cook program and press the
Auto cook [3-7]. START/+30s button. Display will show
5. After cooking, stand for 2-3 minutes. “HEAt" for preheating the crusty plate.

When the beep, preheating is done.
Place frozen bread on the crusty plate
and put them in the microwave oven.
Press the START/+30s button again.
After cooking, stand for 2-3 minutes.
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Grilling

Combining microwaves and grill

The grill enables you to heat and brown food quickly, without using microwaves.
«  Always use oven gloves when touching the cookware in the microwave oven,

as they will be very hot.

« You can get better cooking and grilling results, if you use the grill rack.

s
G
4
[
Grill
[ s
N
4

START/+30s

1.

Push the button to open the microwave
oven door.

Place the food on the grill rack, and
then close the door.

Press the Grill button.

« The control panel display shows
the corresponding icon (%))

« You cannot set the temperature of
the grill.

Press the Down or Up button to set the

desired grilling time.

«  The maximum grilling time is
60 minutes.

Press the START/+30s button to start

grilling.

« When the grilling is complete, the
microwave oven beeps 4 times and
the control panel display shows
the current time. Then, the end
reminder signal beeps once every
minute for 3 times.

You can also combine microwave cooking with the grill, to cook quickly and brown

at the same time.

/\ 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 cookware in the microwave oven,

as they will be very hot.

« You can improve cooking and grilling, if you use the grill rack.

Microwave+Grill

| S

Select/Clock

1.

2.

Push the button to open the microwave

oven door.

Place the food on the grill rack, and

then close the door.

Press the Microwave+Grill button.

«  The control panel display shows
the default power level (600 W).

«  The control panel display shows
the corresponding icon (|§|, El).

Press the Down or UP button to select

the desired power level.

* You can select the power level
from 600 W, 450 W, or 300 W.

« You cannot set the temperature of
the grill.

And then press Select/Clock button.
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Microwave oven use

Using the crusty plate

4 N A N 6. Pressthe Down or Up button to set the
desired cooking time. This crusty plate allows you to brown food not only on the top with the grill, but
( )5 «  The maximum cooking time is also the bottom of the food turns crispy and brown due to the high temperature
60 minutes. of the crusty plate. Several items which you can prepare on the crusty plate can
7. Press the START/+30s button to start be found in the chart (see next page). The crusty plate can also be used for bacon,
cooking. eggs, sausages, etc.
«  When the cooking is complete, the
<> microwave oven beeps 4 times and /- ™ 1. Place the crusty plate directly on the
START/+30s the control panel display shows turntable and preheat it with highest
6 the current time. Then, the end Microwave-Grill-Combination [600 W
\_ ) reminder signal beeps once every + Crill] by following the times and

instructions in the chart.

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

3. Place the food on the crusty plate.

minute for 3 times.

4. Place the crusty plate on the metal rack
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4 (or turntable) in the microwave.
N
p N 5. Select the appropriate cooking time
v N and power.
[ ] (Refer to the table on the side)
N %
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/\ CAUTION We recommend to preheat the crusty plate directly on the turntable.
Preheat crusty plate with 600 W + Grill function for 3-4 minutes.

«  Always use oven gloves to take out the crusty plate, as will become very hot. ’ ! - ]
Follow the times and instructions in the table.

« Do not place any objects on the crusty plate that are not heat-resistant.

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

: ) . ; Cooking time
«  Please note that the crust plate is not dish washer-safe. Food Serving Size Power (min)
NOTE Bacon 4 slices (80 g) 600 W + Grill 3-3%

«  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.
«  (lean the crusty plate with warm water and detergent and rinse off with clean

Instructions
Preheat crust plate for 3 minutes. Put slices side by side on
crust plate. Put crust plate on rack. Stand for 3 minutes.

water.
« Do not use a scrubbing brush or a hard sponge otherwise the top layer will be Grilled 200 g (2 pcs) 450 W + Grill 214-3
damaged. Tomatoes :
Instructions
Preheat crust plate for 3 minutes. Cut tomatoes in halves. Put
some cheese on top. Arrange in a circle on crust plate. Put §
crust plate on rack. Stand for 3 minutes. a
s
Burger (Frozen) | 2 pieces (125 q) 600 W + Grill 6-6% %
Instructions %
Preheat crust plate for 3 minutes. Put frozen burger on the 2
crust plate. Put crust plate on rack. Turn over after 3-4 min. o
Stand for 3 minutes.
Baguettes 200-250 g (2 pcs.) 450 W + Grill 6-7
(Frozen)

Instructions

Preheat crust plate for 3 minutes. Put baguettes with topping
(e.g. tomato-cheese) side by side on the plate. Put crust plate
on rack. Stand for 3 minutes.
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Microwave oven use

Food Serving Size Power Cookmg s Food Serving Size Power Cookmg i3
(min.) (min.)
Pizza (Frozen) 300-350¢g 450 W+Grill 11-12 Chicken 125¢g 600 W + Grill 4-5
Instructi Nuggets 250g 6-7
nstructions (Frozen)

Preheat the crust plate for 3 minutes. Put the frozen pizza
on the crust plate. Put crust plate on the turntable. Stand for

1-2 minutes.

Mini Pizza-
Snack (Frozen)

9X30qg(2709)

300 W + Crill

9-10

Instructions

Preheat crust plate for 3 minutes. Distribute pizza snacks
evenly on crust plate. Put the plate on the Turntable. Stand for

3 minutes.

Instructions

Preheat crust plate for 4 minutes. Brush plate with 1 tbsp.
oil. Put chicken nuggets on the plate. Put crust plate on rack.
Turn over after 2 min (125 g) or 4 min. (250 g). Stand for

Pizza (Chilled)

300-350¢

450 W + Grill

5%-6%

Instructions

Preheat crust plate for 5 minutes. Put the chilled pizza on the
plate. Put crust plate on the Turntable. Stand for 3 minutes.

3 minutes.
Baked Potatoes 200 g 600 W + Grill 4-5
500 g 7-8

Instructions

Preheat crust plate for 3 minutes. Cut potatoes in halves.
Put them on the crust plate with the cut-side to the bottom.
Arrange in a circle. Put the plate on the rack. Stand for

3 minutes.

Fish Fingers
(Frozen)

150 g (5 pcs.)
300 g (10 pcs.)

600 W + Crill

6-7
8-9

Instructions

Preheat crust plate for 4 minutes. Brush plate with 1 tbsp. oil.
Put fish fingers in a circle on the plate. Turn over after 3 min
(5 pcs.) or after 5 min. (10 pcs.). Stand for 3 minutes.
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Using Keep Warm

Using Child Lock

The Keep Warm feature keeps food hot until it's served. Use this function to keep

food warm until ready to serve.

Press the Keep Warm button.

Press the Down or Up button to select
the desired setting.

. 1. Hot

- 2. Mild

Press START/+30s.
« To stop warming the food, open the
door or press STOP/Eco button.

NOTE
«  The Keep Warm time has been specified as 60 minutes.
-~ i ™
KeepTVarm
1
- J
-~ v N ™
( )2
- J
~ N\
02
START/+30s
3
- J
/\ CAUTION

« Do not use this function to reheat cold foods. This programmes are for
keeping food warm that has just been cooked.

« Do not cover with lids or plastic wrap.

«  Use oven gloves when taking out food.
«  After start keep warm feature, set time cannot be changed.

Your microwave oven is fitted with a special child lock programme, which enables
the microwave oven to be “locked” so that children or anyone unfamiliar with it

cannot operate it accidentally.

Child Lock

1

Switching the beeper off

To activate Child Lock, press the

Child Lock button.

e The control panel is locked, and the
control panel display shows “L".

|
L

To deactivate Child Lock, press the
Child Lock button again.

You can switch the beeper off whenever you want.

4 v N
)
STOP/Eco
- J

To turn the beeping sound off, press
the Stop/ECO and Down buttons at the
same time.

«  The control panel shows “Off".

To turn the beeping sound back on,
press the Stop/ECO and Down buttons
at the same time again.

«  The control panel shows “On”.
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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.

Microwave-

or metal trims

Cookware Comments
safe
Alunimium foil X Can be used in small quantities to protect
areas against overcooking. Arcing
can occur if the foil is too close to the
microwave 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 polyester v Some frozen foods are packaged in these
cardboard dishes dishes.
Fast-food packaging
«  Polystyrene cups v Can be used to warm food. Overheating
containers may cause the polystyrene to melt.
«  Paper bags or X May catch fire.
newspaper
«  Recycled paper X May cause arcing.

34 English

Cookware Microwave- Comments
safe

Glassware

«  Oven-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.
»  Glass jars v Must remove the lid. Suitable for warming
only.
Metal
« Dishes May cause arcing or fire.
»  Freezer bag twist
ties

Paper

«  Plates, cups, v For short cooking times and warming. Also
napkins and 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.

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

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

paper

prevent spattering.

v . Recommended

VX :Use caution

X Unsafe




Cooking guide

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.

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.

. Food Serving Size Power Time (min.)
Cooking -
Spinach 150 g 600 W 4Y%-5%
Cookware for microwave cooking: Instructions
) g _ A Add 15 ml (1 tbsp.) cold water. Stand for 2-3 minutes.
Cookware must allow microwave energy to pass through it for maximum Broccoli 300 ‘ 600 W ‘ 9-10

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, technigues 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.

Instructions
Add 30 ml (2 thsp.) cold water. Stand for 2-3 minutes.

Peas

300 g | 600 W | 715-8%

Instructions
Add 15 ml (1 tbsp.) cold water. Stand for 2-3 minutes.

Green Beans

300 g | 600 W | 8-9

Instructions
Add 30 ml (2 tbsp.) cold water. Stand for 2-3 minutes.

Mixed Vegetables
(Carrots/Peas/Corn)

300 g | 600 W | 715-8%

Instructions
Add 15 ml (1 tbsp.) cold water. Stand for 2-3 minutes.

Mixed Vegetables
(Chinese Style)

300 g | 600 W | 89

Instructions
Add 15 ml (1 tbsp.) cold water. Stand for 2-3 minutes.
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Cooking guide

Cooking Guide for fresh vegetables Food Serving Size e Time (min.)
Use a suitable glass pyrex bow! with lid. Add 30-45 ml cold water (2-3 tbsp.) for
o Egg Plants 250 800 W 30h-4
every 250 g unless another water quantity is recommended - see table. Cook 99 - 9 :
covered for the minimum time - see table. Continue cooking to get the result you Instructions ‘ ‘ ‘
prefer. Stir once during and once after cooking. Add salt, herbs or butter after Cut egg plants into small slices and sprinkle with 1 tbsp.
cooking. Cover during a standing time of 3 minutes. lemon juice. Stand for 3 minutes.
Hint: Cut the fresh vegetables into even sized pieces. The smaller they are cut, Leeks 2509 800 W 4%-5
the quicker they will cook. Instructions
Food Serving Size Power Time (min.) Cut leeks into thick slices. Stand for 3 minutes.
Broccoli 250 g 800 W 4-4% Mushrooms 125¢g 800 W 1%-2
500 g 7-7% 2509 3-3%
Instructions Instructions
Prepare even sized florets. Arrange the stems to the Prepare small whole or sliced mushrooms. Do not add
centre. Stand for 3 minutes. any water. Sprinkle with lemon juice. Spice with salt and
Brussels Sprouts 250 g ‘ 300 W ‘ 514-61 pepper. Drain before serving. Stand for 3 minutes.
Instructions Onions 25049 800 W 5%-6
Add 60-75 ml (4-5 tbsp.) water. Stand for 3 minutes. Instructions
Carrots 250 g ‘ 800 W ‘ 415 Cut onions into slices or halves. Add only 15 ml (1 tbsp.)
- water. Stand for 3 minutes.
Instructions ;
Cut carrots into even sized slices. Stand for 3 minutes. Pepper 2509 ‘ 800 W ‘ 4%-5
Cauliflower 250 g 800 W 5-5% Instructions _ _
500 g 815-9 Cut pepper into small slices. Stand for 3 minutes.
Instructions Potatoes 25049 800 W 1451
Prepare even sized florets. Cut big florets into halves. 5009 7Ve8%
Arrange stems to the centre. Stand for 3 minutes. Instructions
Courgettes 250 g 800 W 314-4 Weigh the peeled potatoes and cut them into similar sized

Instructions
Cut courgettes into slices. Add 30 ml (2 tbsp.) water or a
knob of butter. Cook until just tender. Stand for 3 minutes.

halves or quarters. Stand for 3 minutes.

Turnip Cabbage

25049 800 W 5-5%

Instructions
Cut turnip cabbage into small cubes. Stand for 3 minutes.

36 English




Cooking Guide for rice and pasta Reheating

Rice: Use a large glass pyrex bow! 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

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.

is finished.

Pasta: Use a large glass pyrex bowl. Add boiling water, a pinch of salt and stir Arranging and covering
well. Cook uncovered. . _ o Avoid reheating large items such as joint of meat - they tend to overcook and dry
Stir occasionally during and after cooking. Cover during standing time out before the centre is piping hot. Reheating small pieces will be more successful.

and drain thoroughly afterwards.

- - - ; Power levels and stirring
Food Serving Size Power Time (min.) ) )

- - Some foods can be reheated using 800 W power while others should be reheated
White Rice 2509 800 W 16-17 Using 600 W, 450 W or even 300 W.
(Parboiled) Instructions Check the tables for guidance. In general, it is better to reheat food using a lower

Add 500 ml cold water. Stand for 5 minutes. power level, if the food is delicate, in large quantities, or if it is likely to heat up

Brown Rice 250 g 800 W 21-22 very quickly (mince pies, for example).
(Parboiled) Instructions Stir well or turn food over during reheating for best results. When possible, stir

again before serving.

Add 500 ml cold water. Stand for 5 minutes. Take particular care when heating liquids and baby foods. To prevent eruptive

Mixed Rice 25049 ‘ 800 W ‘ 17-18 boiling of liquids and possible scalding, stir before, during and after heating.
(Rice + Wild Rice) Instructions Keep them in the microwave oven during standing time. We recommend putting
Add 500 ml cold water. Stand for 5 minutes. a plastic spoon or glass stick into the liquids. Avoid overheating (and therefore

spoiling) the food.
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MI.XEd Corr_l 2509 ‘ 800 W ‘ 1819 It is preferable to underestimate cooking time and add extra heating time, if
(Rice + Grain) Instructions necessary.

Add 400 ml cold water. Stand for 5 minutes.

Heating and standing times
Pasta 250 g | 800 W | 11-12 ) S _
- When reheating food for the first time, it is helpful to make a note of the time
Instructions _ taken - for future reference.
Add 1000 ml hot water. Stand for 5 minutes. 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.
The recommended standing time after reheating is 2-4 minutes, unless another
time is recommended in the chart.
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Cooking guide

Take particular care when heating liquids and baby food. See also the chapter with
the safety precautions.

Reheating liquids and food
Use the power levels and times in this table as a guide lines for reheating.

Reheating liquids Food Serving Size Power Time (min.)
Always allow a standing time of at least 20 seconds after the oven has been Drinks (Coffee, Tea 150 ml (1 cup) 800 W 1-1%
switched off to allow the temperature to even out. Stir during heating, if necessary, and Water) 250 ml (1 mug) 172-2
and ALWAYS stir after heating. To prevent eruptive boiling and possible scalding, Instructions
you should put a spoon or glass stick into the beverages and stir before, during Pour into cup and reheat uncovered. Put cup / mug in
and after heating. the centre of turntable. Keep in microwave oven during
Reheating baby food standing time and stir well. Stand for 1-2 minutes.

Soup (Chilled) 2509 800 W 3-3%
Baby food: Instructions
Empty into a deep ceramic plate. Cover with plastic lid. Stir well after reheating! Pour into a deeplceram.lc Dlaﬁe. Cover vv|th'p|ast|c lid. Stir
Let stand for 2-3 minutes before serving. Stir again and check the temperature. well after reheating. Stir again before serving. Stand for
Recommended serving temperature: between 30-40 °C. 2-3 minutes.

Stew (Chilled) 3500 600 W 5%-6%

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.

Remark:

Instructions

Put stew in a deep ceramic plate. Cover with plastic
lid. Stir occasionally during reheating and again before
standing and serving. Stand for 2-3 minutes.

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.
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Pasta with Sauce 3509 600 W 4%-5%

(Chilled) Instructions

Put pasta (e.g. spaghetti or egg noodles) on a flat ceramic
plate. Cover with microwave cling film. Stir before serving.
Stand for 3 minutes.

Filled Pasta with 350 g 600 W 5-6

Sauce (Chilled) Instructions

Put filled pasta (e.g. ravioli, tortellini) in a deep ceramic
plate. Cover with plastic lid. Stir occasionally during
reheating and again before standing and serving. Stand
for 3 minutes.




Manual defrosting

Food Serving Size Power Time (min.)
Plated Meal 3504 600 W 5%-6%
(Chilled) Instructions

Plate a meal of 2-3 chilled components on a ceramic dish.
Cover with microwave cling-film. Stand for 3 minutes.

Reheating baby food and milk
Use the power levels and times in this table as guide lines for reheating.

Food

Serving Size Power Time

Baby Food
(Vegetables + Meat)

190 g 600 W 30 sec.

Instructions

Empty into ceramic deep plate. Cook covered. Stir after
cooking time. Before serving, stir well and check the
temperature carefully. Stand for 2-3 minutes.

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. Stand for 2-3 minutes.

Baby Milk

100 ml 300 W 30-40 sec.
200 ml 50 sec. to 1 min.

Instructions

Stir or shake well and pour into a sterilized glass bottle.
Place into the centre of turn-table. Cook uncovered. Shake
well and stand for at least 3 minutes. Before serving,
shake well and check the temperature carefully. Stand for
2-3 minutes.

Microwaves are an excellent way of defrosting frozen food. Microwaves gently

defrost frozen food in a short period of time. This can be of great advantage, if

unexpected guests suddenly show up.

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

liquid 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

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

stand for 20 minutes before continuing.

Leave the fish, meat and poultry to stand in order to complete defrosting. The

standing time for complete defrosting will vary depending on the quantity

defrosted. Please refer to the table below.

Hint: Flat food defrosts better than thick and smaller quantities need less time
than bigger ones. Remember this hint while freezing and defrosting food.

For defrosting of frozen food with a temperature of about -18 to -20 °C, use the
following table as a guide.

Food Serving Size Power Time (min.) g
Meat é‘
Minced Beef 250 g 180 W 61-7% =
500 g 10-12 g

Pork Steaks 250¢ 180 W 7%-8Y5

Instructions

Place the meat on a flat ceramic plate. Shield thinner edges
with aluminium foil. Turn over after half of defrosting time!
Stand for 5-25 minutes.
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Cooking guide

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! Stand for 15-40 minutes.

(Wheat + Rye Flour)

Fish
Fish Fillets 250 g (2 pcs.) 180 W 6-7
400 g (4 pcs) 12-13
Instructions
Put frozen fish in the middle of a flat ceramic plate. Arrange
the thinner parts under the thicker parts. Shield narrow ends
with aluminium foil. Turn over after half of defrosting time!
Stand for 5-15 minutes.
Fruits
Berries 250 g 180 W 6-7
Instructions
Distribute fruits on a flat, round glass dish (with a large
diameter). Stand for 5-10 minutes.
Bread
Bread Rolls (Each 2 pcs. 180 W -1
about 50 q) 4 pcs. 2-2%
Toast/Sandwich 250 ¢ 180 W 4%-5
German Bread 500 g 180 W 8-10

Instructions

Arrange rolls in a circle or bread horizontally on kitchen
paper in the middle of turntable. Turn over after half of

defrosting time! Stand for 5-20 minutes.
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Food Serving Size Power Time (min.) Grill
Poultry The grill-heating element is located underneath the ceiling of the cavity. It
Chicken Pieces 500 g (2 pcs.) 180 W 14%-15% operates while the door is closed and the turntable is rotating. The turntable’s
Whole Chicken 900 g 180 W 28-30 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 microwaves + 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 microwaves + 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.q.
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 frozen food

Use the power levels and times in this table as guide lines for grilling.

Frozen Food Serving Size Power 1 step (min.) 2 step (min.)
Bread Rolls MW + Grill 300 W + Grill Grill only
(Each ca. 50 g) 2 pcs. 1-1% 1-2

4 pcs. 2-2% 1-2

Instructions

Arrange rolls in a circle on rack. Grill the second side of the
rolls up to the crisp you prefer. Stand for 2-5 minutes.

the dish on the rack. After grilling. Stand for 2-3 minutes.

Baguettes + 250-300g | 450 W + Grill 8-9 -
Topping (2 pcs.)

(Tomatoes, Instructions

Cheese, Ham, Put 2 frozen baguettes side by side on the rack. After
Mushrooms) grilling. Stand for 2-3 minutes.

Gratin 400 g 450 W + Grill 13-14 -
(Vegetablesor | nstryctions

Potatoes) Put frozen gratin into a small, round glass pyrex dish. Put

Pasta (Cannelloni,
Macaroni,
Lasagne)

400 g

MW + Crill

300 W + Crill
18-19

Grill only
1-2

Instructions

Put frozen pasta into a small flat rectangular glass pyrex
dish. Put the dish directly on the turntable. After grilling.

Stand for 2-3 minutes.

Chicken Nuggets

250 ¢

| 450 W + Grill |

5-5%

3-3%

Instructions

Put chicken nuggets on the rack. Turn over after first time.

Oven Chips

250 g

| 450 W + Grill |

9-11

4-5

Instructions

Put oven chips evenly on baking paper on the rack.
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Cooking guide

Grill Guide for fresh food Fresh Food Serving Size Power 1 step (min.) | 2 step (min.)
Preheat the grill with the grill-function for 3-4 minutes. g 450-500g | 300 W + Grill 10-12 12-13
Use the power levels and times in this table as guide lines for grilling. (2 pcs)
Fresh Food Serving Size Power 1 step (min.) | 2 step (min.) Instructions
Toast Slices 4 pcs. Grill only 6-8 4-5% Prepare chicken pieces with oil and spices. Put them in a
(each 25 g) circle with the bones to the middle. Put 1 chicken piece not

Instructions into the centre of the rack. Stand for 2-3 minutes.

Put the toast slices side by side on the rack. Lamb Chops/Beef | 400 g (4 pcs.) Grill only 12-15 9-12
Bread Rolls 2-4 pieces Grill only 2-3 2-3 Steaks (Medium) | |nstryctions
(Already Baked) | |nstructions Brush the lamb chops with oil and spices. Lay them in a
Put bread rolls first with the bottom side up in a circle circle on the rack. After grilling. Stand for 2-3 minutes.
directly on the turntable. Pork Steaks MW + Grill | 300 W + Grill Grill only
Grilled Tomatoes MW + Grill | 300 W + Grill Grill only 250 g (2 pcs.) 7-8 6-7
200 g (2 pcs.) 4Y5-5% 2-3 Instructions
400 g (4 pcs) 7-8 Brush the pork steaks with oil and spices. Lay them in a
- circle on the rack. After grilling. Stand for 2-3 minutes.
Instructions - 1
Cut tomatoes into halves. Put some cheese on top. Baked Apples 1 apple 300 W + Grill 4-4% i
Arrange in a circle in a flat glass pyrex dish. Place it on the (ca. 200 g)
rack. 2 apples 6-7
o - A 400 g)
] Toast Hawaii 2 pcs. (300 g) | 450 W + Grill 3%-4 - (ca. g
§ (Ham, Pin_eapple, Instructions Instructions A - N A
a Cheese Slices) Toast the bread slices first. Put the toast with topping on the Core the apples and fill them with raisins and jam. Put gome
= rack. Put 2 toasts opposite directly on the rack. Stand for almond slices on top. Put apples on a flat glass pyrex dish.
0 2-3 minutes. Place the dish directly on the turntable.
Baked Potatoes 250 g 600 W + Grill 4Y%-5% _ Roast Chicken MW + Grill 450 W + Grill | 300 W + Grill
500 g 8.9 1200 g 22-24 23-25

Instructions

Brush chicken with oil and spices. Put chicken first breast
side down, second breast side up on pyrex dish. Stand for
5 minutes after grilling.

Instructions
Cut potatoes into halves. Put them in a circle on the rack
with the cut side to the grill.
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Troubleshooting and information code

Tips and tricks

Troubleshooting

Melting crystallized honey

Put 20 g crystallized honey into a small deep glass dish.
Heat for 20-30 seconds using 300 W, until honey is melted.

Melting gelatine

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 800 W, until
glaze/icing is transparent. Stir twice during cooking.

Cooking jam

Put 600 g fruits (for example mixed berries) in a suitable sized glass pyrex

bow! with lid. Add 300 g preserving sugar and stir well. Cook covered for 10-

12 minutes using 800 W.

Stir several times during cooking. Empty directly into small jam glasses with twist-
off lids. Stand on lid for 5 minutes.

Cooking pudding/custard

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 800 W.

Stir several times well during cooking.

Browning almond slices

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.
Let it stand for 2-3 minutes in the oven. Use oven gloves while taking out!

If you have any of the problems listed below try the solutions given.

Problem Cause Action
General
The buttons Foreign matter may be Remove the foreign matter
cannot be caught between the buttons. | and try again.

pressed properly.

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 microwave

Power is not supplied.

Make sure power is supplied.

oven does not

The door is open.

Close the door and try again.

work.

The door open safety
mechanisms are covered in
foreign matter.

Remove the foreign matter
and try again.

The microwave
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.
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Troubleshooting and information code

popping sound
during operation,
and the
microwave oven
doesn't work.

using a container with a lid
may causes popping sounds.

as they may burst during
cooking due to expansion of
the contents.

Problem Cause Action Problem Cause Action
The power The microwave oven After cooking for an The microwave There is not sufficient There are intake/exhaust
turns off during has been cooking for an extended period of time, let oven exterior is ventilation space for the outlets on the front and rear
operation. extended period of time. the microwave oven cool. too hot during microwave oven. of the microwave oven for
The cooling fan is not Listen for the sound of the operation. ventilation. Keep the gaps
working. cooling fan. specified in the product
- - - installation guide.
Trying to operate the Put food in the microwave - -
microwave oven without oven. Objects are on top of the Remove all objects on the top
food inside. microwave oven. of the microwave oven.
There is not sufficient There are intake/exhaust The door cannot | Food residue is stuck Clean the microwave oven
ventilation space for the outlets on the front and rear be opened between the door and and then open the door.
microwave oven. of the microwave oven for properly. microwave oven interior.
ventilation. Heating including | The microwave oven may Put one cup of water in a
Keep the gaps specified the Warm not work, too much food is microwave-safe container
in the product installation function does not | being cooked, or improper and run the microwave
guide. work properly. cookware is being used. for 1-2 minutes to check
Several power plugs are Designate only one socket to whether the water is heated.
being used in the same be used for the microwave Reduce the amount of food
socket. oven. and start the function again.
: - - Use a cooking container with
There is a Cooking sealed food or Do not use sealed containers

a flat bottom.

The thaw
function does not
work.

Too much food is being
cooked.

Reduce the amount of food
and start the function again.
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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.

The interior light is covered
by foreign matter.

Clean the inside of the
microwave oven and check
again.




Problem

Cause

Action

Problem

Cause

Action

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.

The brightness
inside the
microwave oven
varies.

Brightness changes
depending on power output
changes according to
function.

Power output changes during
cooking are not malfunctions.
This is not an microwave
oven malfunction.

The microwave

oven is not level.

The microwave oven is
installed on an uneven
surface.

Make sure the microwave
oven is installed on flat,
stable surface.

There are sparks
during cooking.

Metal containers are used
during the microwave oven/
thawing functions.

Do not use metal containers.

Cooking is
finished, but the
cooling fan is still
running.

To ventilate the microwave
oven, the cooling fan
continues to run for about
3 minutes after cooking is
complete.

This is not an microwave
oven malfunction.

Turntable

When power is
connected, the
microwave oven
immediately
starts to work.

The door is not properly
closed.

Close the door and check
again.

While turning,
the turntable
comes out of
place or stops

There is no roller ring, or the
roller ring is not properly in
place.

Install the roller ring and
then try again.

There is
electricity
coming from the

microwave oven.

The power or power socket
is not properly grounded.

Make sure the power and
power socket are properly
grounded.

1. Water drips.

2. Steam emits
through a
door crack.

3. Water
remains
in the
microwave
oven.

There may be water or
steam in some cases
depending on the food. This
is not an microwave oven
malfunction.

Let the microwave oven cool
and then wipe with a dry
dish towel.

turning.
The turntable The roller ring is not Adjust the amount of food
drags while properly in place, there and do not use containers
turning. is too much food, or the that are too large.
container is too large and
touches the inside of the
microwave.
The turntable Food residue is stuck to the | Remove any food residue
rattles while bottom of the microwave stuck to the bottom of the

turning and is
noisy.

oven.

microwave oven.
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Troubleshooting and information code

during operation.

During initial operation,
smoke may come from the
heating elements when you
first use the microwave
oven.

This is not a malfunction, and
if you run the microwave
oven 2-3 times, it should
stop.

from inside the

microwave oven.

interior.

Problem Cause Action Problem Cause Action
Grill There is a bad Food residue or plastic has Use the steam function and
Smoke comes out smell coming melted and stuck to the then wipe with a dry cloth.

You can put a lemon slice
inside and run the microwave
oven to remove the odour
more quickly.

Food is on the heating
elements.

Let the microwave oven cool
and then remove the food
from the heating elements.

Food is too close to the grill.

Put the food a suitable
distance away while cooking.

Food is not properly
prepared and/or arranged.

Make sure food is properly
prepared and arranged.

Microwave oven

The microwave
oven does not
heat.

The door is open.

Close the door and try again.

Smoke comes

During initial operation,

This is not a malfunction, and

The microwave
oven does not
cook properly.

The microwave oven door
is frequently opened during
cooKking.

If you open the door often,
the interior temperature will
be lowered and this may
affect the results of your
cooking.

The microwave oven
controls are not correctly
set.

Correctly set the microwave
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.

burning or plastic
smell when using
the microwave
oven.

cookware is used.

out during smoke may come from the if you run the microwave
preheating. heating elements when you | oven 2-3 times, it should
first use the microwave stop.
oven.
Food is on the heating Let the microwave oven cool
elements. and then remove the food
from the heating elements.
There is a Plastic or non heat-resistant | Use glass cookware suitable

for high temperatures.
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Technical specifications

Information code

Information code Cause

Action

Control buttons

c-do are pressed

Clean the keys and check if there is water
on the surface around key. If it occurs
again, turn off the microwave oven over

over 10 30 seconds and try setting again. If it
seconds. 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.

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

MG23A7013C*

Power source

230V ~ 50 Hz AC

Power consumption
Maximum power
Microwave
Grill (heating element)

2400 W
1300 W
1100 W

Output power

100 W /800 W - 6 levels (IEC-705)

Operating frequency

2450 MHz

Dimensions (W x H x D)
Outside

489 x 275 X 362 mm

Oven cavity 330 x 211 x 324 mm
Volume 23 liter
Weight

Net 14.5 kg approx.
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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.

QUESTIONS OR COMMENTS ?

COUNTRY CALL OR VISIT US ONLINE AT
AUSTRIA 0800 72 67 864 (0800-SAMSUNG) WWW.samsung.com/at/support
BELGIUM 02-201-24-18 o sameunacom/be r/support (rench
DENMARK 707 01970 www.samsung.com/dk/support
FINLAND 030-6227 515 www.samsung.com/fi/support
FRANCE 01 48 63 0000 www.samsung.com/fr/support
GERMANY 06196 77 55577 WWW.samsung.com/de/support
ITALIA 800-SAMSUNG (800.7267864) www.samsung.com/it/support
CYPRUS 8009 4000 only from landline, toll free WWW.Samsung.com/gr/support

80111-SAMSUNC (80111 726 7864) only from land line

GREECE (+30) 210 6897691 from mobile and land line WWW.S3mSung.com/gr/support

LUXEMBURG 26103710 www.samsung.com/be_fr/support
NETHERLANDS 088 90 90 100 wwWw.samsung.com/nl/support
NORWAY 21629099 WWW.Samsung.com/no/support
PORTUGAL 808 207 267 WWW.samsung.com/pt/support
SPAIN 9117500 15 WWW.samsung.com/es/support
SWEDEN 0771726 786 WWW.samsung.com/se/support
UK 0333 000 0333 wWww.samsung.com/uk/support

IRELAND (EIRE)

0818 717100

Www.samsung.com/ie/support
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