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Odnyiec yia v ac@aleia

ZHMANTIKEZ OAHIIEZ NTATHN AZOAAEIA

AIABALTE NMPOZEKTIKA KAI OYAA=TE A MEAAONTIKH ANAQOPA.
NPOEIAOMOIHZH: Av n mopTa 1y Ol TOWMOUXEG TNG TOPTAC EXOUV UTTOOTE
(npid, dev Ba mpémel va XPnGCILOTIOLELTE TO POUPVO LEXPL VA EMOKEVAOTE
QAo EUTELPO TEXVIKO.
NPOEIAOMOIHZH: H diadikacia Tou 0€pPIg 1 TG EMOKEVAC TOU YOUEVOU
mou ePINAUBAVEL agaipeon TOU KAAUMUATOC TPOCTACIOE Qo TV EVEPYEL
HIKPOKUUATWY, giva emkivouvn kat Ba mpémel va eKTeAELTal amo Eumelpo
TEXVIKO.
MPOEIAONOIHZH: Ta uypd kat AAeC Tpogéc dev mpémet va {eataivovTal og
oteyavormolnuéva doxeia, kabwg eival empPENT| o€ eKPHEELC.
MPOEIAOMOIHZH: Agrjvete Ta maudid va pnotpomololy To poupvo Xweic
emiBAePn udvo dtav Toug €xouv SoBei emapkeic 0dnyiec, wote va eivat o€
B¢on va xpnotpomoliaouy T0 oUEVO e ao@air TEATIO Kalt VA KATAvooUv
TOUC KIVOUVOUC TG akaTtdAANANG Xpriong.
Auth n ouokeun mpoopidetal udvo yia olKiakh xprion Kat dev mpoopiletal
yla xprion oe:
«  KouliveC TPOOWTTIKOU OE KATAOTAUATA, YPAPEIQ Kl O OTOI0OATIOTE
dMho epyaciakd mepiBarlov,

* QOpLEG
«  &evodoyeia, mavdoyeia kat aMou eidoug mepiBaAlovta dlapiovig amod
TENATEC

+  gvolkla(opeva dwudtia.

XPNOIMOTIOLELTE [OVO OKELN TIOU €ival KATAMNAA yia poUpPVOUC
UIKPOKUUATWV.

Orav (eotaivete Qayntd oe mMaoTika A xdptiva doxeia, va mapakoloubeite
T0 (OUPVO YlaT UTTApKEL KivOuvog avagAeEnC.

0O 9oUpVo¢ pIkpoKUPATWY TpoopileTal yia To (EoTapia TPOPipwy Kal
agePnuatwv. H amoéripavon Tpogiiwy 1 To OTEYVWHA POUXWV KAl TO
(éoTapa BepuavTikwy emMOEUATWY, TAVTOPAWY, GPOUYYAPLWY, UYPWV
POUXWV Kall TTOPOHOIWV QVTIKEIMEVWY EVOEXETA VOl EVEXOLV KivOUVO
TPAUMATIOMOU, AVAPAEENC A TTUPKAYIAC,

Av evtomioTei (Byaivel) Kamvoc, amevepyomolnoTe ) amoouvOEoTe Th
OUGOKEUN Kall KPATAOTE TNV OPTA KAEIOTH Y101 VO OUYKPATHAOETE TIC PAOVEC,
To (¢0Tapa aQEPNHATWY 0€ POUPVO HIKPOKUHATWY EVOEKETAI VAL
TIPOKOAEDEL KABUOTEPNUEVO EKPNKTIKO BPACHO Kall, WE €K TOUTOU, Bal TTpémel
va mpoaéyete IBlaitepa dtav Kpatdre 1o doyeio.

To mEPIEYOUEVO TWV PMIMEPS Kall Twv BAlwv e MASIKEC TPOPEC IPEMEL Va
avakveital i va avadeveTat kat va yivetal ENeyxog Tng Beppokpaciag mptv
Qo TNV KATAVAAWGH, VIOl TNV AITOQUYI EYKAUUATWV.

Ta auyd Ue o kENPAC TouC Kal Ta BpaoTd auyd dev Ba mpémelva
(eoTaivovTal o€ PoUPVOUS IKPOKUUATWY, KaBwE eVEEXETAL Va EKpayolV
aKOpa Kl METd To (€0Tapa 0TO POUPVO UIKPOKUUATWY.

O poUpvog Ba mpémel va kaBapiCeTal TAKTIKA Kal Vol a@aipouvTal Tuxov
UTTOAEILOTO TPOPIHWV.
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Odnyiec yia v ac@aleia

Av o @oUpvoc ev diatnpnBei kaBapdc, umopei va mpokAnBei pBopd otnv
em@Avela n omoia evdexetal va emnpedoel apvntika tn didpketa {whg Tng
0OUOKEUNC Kal val TPoKANBoUV emiKivOUVEC KATAOTATELC.

O poUpvo¢ pKpOKUPATWY TIPoopilETal yia xpron HOvo EmMdvw 0Tov
mdyko TG koudivag (auTévouog), 0 PoUPVOC MIKPOKUUATWY OV TIPEMEL Val
TomoBeTeital uéoa o€ VIOUAATL,

Aev emrpémetal n Xprion UETOMIKWY SOXEIWV Yo TPOPIUA Kal apePripaTa
KOTA TO PAOIHO LIE UIKPOKUMATAL

Mpémel va mPOGEXETE WOTE va un Byddete amod tn B€on tou Tov
TIEPIOTPEPOUEVO OIOKO GTAV aalPEiTe Ta GOEia amd T GUOKEUN.

H ouokeun| dev mpémel va kaBapileTal pe atuokabaplotn.

H ouokeur| dev mpémel va kaBapiletar pe midaka vepou.

H ouokeun dev mpoopiletal yla ykatdotaon o€ 00Ikd oxripaTa, TpoxdomiTa
Kot GANGL TTOPOLOLal OXHATAL.

H ouokeur| auth dev mpoopileTal yia xprion amd dropa
(oupmepINapBaVOUEVWY TWV TTAIBIWY) LIE TIEQIOPIOUEVEC CWHATIKEC,
ALoONTNPIAKES ) TVEVUATIKES IKAVOTNTEC, 1 LE ENEIDN EUMEIRiag Kal
yVwong, ektoc av Bpiokovtat umd emiPAeyn i Toug éxouv dobei odnyieg yia
N XPrion TG GUOKEURC amod dTopo Tmou eival umeuBuvo yia Ty aoedeld
TOUG,

Tamaidid Ba mpémel va emtnpouvTal, £101 WoTe va dlac@ahileTal mwg dev
mai{ouv e Tn OUOKELN.

4 ENnvikd

AUTH n GUOKEUN Umopei va xpnatpomoleital amd madid nAikiag vw Twv 8
ETWV Kl ATOHO LIE TIEQIOPIOUEVEC CWHATIKEC, AIOONTNPIOKEC I TIVEVHOTIKES
IKAVOTNTEC i) ENNEIPN epmelpiac Kal yvwong, av Bpiokovtat umd emiBAedn

A Toug éxouv 600l 08nyieg yia TN Xprion TN CUOKEUAC e a0PaAA TPOTO
Kall EQOOOV KATAVOOUV TOUG OXETIKOUC KivOUvoug, Tamaudid Gev mpémel va
maiCouv e Tn ouokeur. O kaBaplopog Kai n cuvtripnon dev Ba mpémet va
TpayuatomolouvTal amod Ta madid xwpic emiPAen.

Av 10 kahwdio Tpopodoaiac umootel {nuid, mpémel va avTikataotadei amd
TOV KOTOOKEVAOTH, TOV avTITPOowmo oépPIic Tou ) évav CeI0IKEVPEVO
TEXVIKO, TIPOKELEVOU va amo@euyBei TuxOv Kivouvog,

AuToc 0 poupvog Ba mpémel va tomoBetnOei T owoTn KateuBuvon Kat oTo
OWoTO UYPOC TTIOU VAl EMITPEMOULV TV EVKOAN TPOGBACN 0NV KOINGTNTA TOU
(OUPVOU Kal 0TV TEPIOXT TWV KOUUTWV EAEYXOU.

[POTOU XPNCIMOTOICETE TO POUPVO Yia TPWTN Yopd, Ba mpémel va

Tov Béoete o€ Aertoupyia Ue To oA vepou emi 10 AemTd Kall JETA va Tov
XPNOILOTIOIOETE.

Av amé 1o Qoupvo e¢EpyeTal mepiepyog 00pUBOC, 0ouN KAUEVOU 1 KATVOC,
AMmooLVEEDTE APEOWC TO KAAWAIO PEVUATOC Kall EMKOIVWVHOTE e TO
TANGIEOTEPO KEVTPO OEPPIC.

0 oUPVOC HIKPOKUUATWY TTPéel va TomoBeTn D¢l pie TETolov TPOTO, WOTE
va undipyel mMpoOoRacn oTo QIC.
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MPOEIAONOIHZH: Otav n ouokeun Bpioketal 0t cuvduaoTikr Aettoupyia,
Ta maudid Ba mpEmel va xpnolomolouy To GoUpEvo LOvo umd emiBAedn, Adyw
TWV VPNAWV BePUOKPATIWY TIOU AVANTTUGOOVTAL MEGA OTO YOUEVO.

Katd tn xpron ¢ ouokeung emkpatolv uPpnAéc Beppokpaaciec. Mpooéxete
va pnv €pBete o€ emagr e Ta BEPUAVTIKA OTOIXEID TTOU UTIAPXOLY OTO
E0WTEPIKO TOU OUPVOU.

MPOEIAONOIHZH: Xta mpoofdoipa onpieia evdexetal va mKkpatouy
UPNAEC Beppiokpaoiec katd T xprion. KpathoTe pakpid ta pikpd maudid.
Mn xpnotuoroleite okAnpd kaBaploTIKA pe amogeaTikd A atyunpd
HETOMKA epyaleia ambEeong yia va KaBapioETe T YUAAv EMPAVELD TG
mOPTAC Tou PoUpvou, SIdTI pmopei va ypat{ouvioeTe TV emM@Avela Kal va
mpokAnBei Bpavon tou yuahiov.

Amayopevetal n xprion atpokabaploTh.

MPOEIAOMNOIHZH: Befaiwbeite 61 n cuokeun éxel TeOel ekt Aertoupyiag
TPOTOU QVTIKATAOTACETE T AGUTIAL YIA VOl AMTOQUYETE TOV KivOuvo
nAektpomAngiac.

H ouokeur| dev mpémel va eykabioTatal miow ané dlakoounTikA ToETa,
TIPOKEILEVOU Va amoQeVYETal N umepBEpuavan.

MPOEIAONOIHZH: Xt cuokeun Kal 0Ta MPOGPACIUA Oueia EMKPaTolV
uPnAéc Beppiokpaaieg Katd T xpron.

MpoogxeTe va unv £pBete og emagn pe Ta BeppavTIKA oToIXEI.

AloTnPAOTE PAKPIA a6 T GUOKELN Ta TTaOIA NAIKIOC KATW Twv 8 ETwV,
€KTOC av BpiokovTal umd cuvexn emthpENoN.

NPOZOXH: Mpémel va undpyel emifAeyn katd tn dladikacia Ynoipato.
Mpémetva undpyel dtapknc emiPAePn katd tn SIGPKELOG IO CUVTOUNG
Stadikaciag Pnoipatoc.

H mépta i n e§wTepIkn em@avela evEEXETaAL va avamTUEOUV UPNAEC
Beplokpaoieg dtav n cuokeur Bpioketal o Aertoupyia.

H Beppokpacia Twv mpooBdotpwy em@avelnv umopei va eival upnAn 6tav
n ouokeun Bpioketal o€ Aertoupyia.

Otem@aveleg ivar mbavd va avantuéouv uPnAéq Beppokpacieg katd
xPrion.

O1 ouokeveg dev mpoopilovat yla xpron we T BoriBeia e¢wtepikou
XPOVoSIaKOTTTN 1 XWPLOTOU GUOTAUATOC TNAEXEIPIGUOU.

AuTH| n) OUOKEUN Umopei va xpnatpomoleitat amd maudid nAikiog dvw Twv 8
ETWV KOl ATOMO € TIEPIOPIOHEVEC OWATIKEC, ALOONTNPIAKEC ) TTVEVUATIKEC
IKAVOTNTEC i ENNEIPN epmelpiac Kal yvwaong, av Bpiokovtat umd emiBAedn

1} Toug €xouv 6oBei 0dnyieC yia T Xprion TS UOKEURG Le ao@al Tedmo
Kal EQAOV KATavooUV ToUG OXETIKOUC Kivduvouc. Ta maudid dev mpémet va
mailouv pe tn ouokeur. O kaBapIopOE Kal ol Epyaciec cuvTripnong amd Tov
xprotn Oev Ba mpémel va mpaypatomolouvTal amd maudid, EKToc av eival dvw
Twv 8 eTwv Kai Bpiokovtal umd emiPAeyn.

Na tomoBeteite Tn ouokeun Kai To KaAwAIO TG 0€ oneio ou Gev PTdvouv
Tad1a KATW Twv 8 ETWV.
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00nyiec yia v ac@aleia

levikég odnyieg yia v aopaleia

TuyOv TPOTTOMOINGELS 1 EMOKEVE TTPEMTEL VAl EKTENOUVTAL UOVO OO EISIKEUPEVO TIPOOWTTKO.

Mn (eoTaiveTe TPO@IA 1} LypA o€ OTEYavVOTTOINUEVA GOXEID YIa TN AEIToUpYia LIKPOKULATWY.

Mn xpnotpomoteite Bevdivn, Stahutikd, ovémveupa, atpokabapioTh 1y kaBaptotr ubnArig mieong yia va kaBapioete To
@oupvo.

Mnv TomoBeTeite To poUPVO KOVTA o€ BEPUAVTIKO GTOIKEID 1) EDQNEKTO UMKO, GE LYPO, MITapd 1} GKOVIGHEVO UEPOG, OE MEPOC
T0 0T0(0 €ivall EKTEDEILEVO OTO AEGO NAAKG QWG 1} 0TO VEPO, OTTou evOEXeTal va UMIAapEel Slappor agpiou 1} € avwpalo
€500

Autoc 0 oUpvog pEMeL va givat KATAMNAA YEIWHEVOS GUPQWVA LE TOUC TOTIKOUG Kall €BVIKOUE KAVOVIGHOUG,
XPNOIUOTIOLEITE TAKTIKG £Va OTEYVO TTAV{ Y10l VOl AMOMAKPUVETE TIC EEVES OUGIEG A0 TOUG AKPOSEKTES KAl TIC EMOPEC TOU PIC
Tpoodooaiac.

Mnv tpapare, unv kapmtete umepBoAkd Kat pnv TomoBeTeite Bapid avTiKeipeva mavw oTo KAAwSIo PEUUATOC,

Av mipokUYeL Slappor agpiou (Mpomavio, Uypagplo KAIL), agpioTe apéow To xwpo. Mnv ayyi&ete To kahwdio pevpatod.
Mnv ayyiCete To kahwdio pevpaTog pe Bpeypéva xépla.

Mnv armevepyomoleite 1o eoUpvo amoouvdéovTag 1o KaAwSIo PEUHATOC EV) BpioKeTal O Aettoupyia.

Mnv e10dyete Ta SayTuld oag 1 Eéveg ouaiec. Av el0éNBouv aTo PoUPVO EEveC ouoieg, amoouvdéaTe To Kahwdio peUpaTog
Kall EMKOWVWVAOTE € TO TOTIKG KEVTPO 0PI TG Samsung.

Mnv aokeite umepBoAikr| miean Kat unv TpavTIAleTe To Youpvo.

Mnv TomoBeteite To Qolpvo Mvw G £0BPAVOTA AVTIKE(EVA.

BeBatwBeite 611 n TdoN, N SUXVETNTA KAl N €VTAOT TOU PEULATOC AVTIGTOLXOUV OTIG IPOSIaypapég Tou TIPoidvToc,
TTepenoTe Kad 1o Pi¢ Tpoodoaiag otny mpila. Mn xpnatuoroteite moAmpI{, KOAWSIO EMEKTAONG ) LETAOKNHATIOTEC,
Mnv aykioTpaveTe To Kahwdio peupaTog o€ LETAANKA avTIKeipeva. Mnv TomoBeTeite To KaAWSI0 PEVUATOC AVANETT OE
QvTIKelpeva A Tow amo 1o goupvo.

Mn xpnotpomoteite @Bappévo @ig Tpopodoaiag, eBappévo kahwdio peupatog iy xahapr mpida. Na eBapuéva @I
TPoodoaiag 1 KaAwdia PEULATOC, EMKOWWVIOTE LE TO TOTIKG KEVTPO 0épPIG TG Samsung.

Mn pixvete Kat pnv Yekalete vepd ameuBeiag 0To eoupvo.

Mnv TomoBeTeite avTikeipeva mavw 1 HECA 0TO OUEVO I TAVW GTNY TOPTA TOU YOUPVOU.

Mnv WexddeTe 0 POUPVO PE TITNTIKA UNIKG, OTILG EVIOHOKTOVAL.

Mnv tomobeteite eUgAeKTA UNKA péTa 0TO YoUPVO. EEISH ol aTpioi Tou alkooA pmopei va épBouv o€ magr pe Kautd pépn
TOU POUPVOU, Val EI0TE TPOOEKTIKOI GTaV {eaTaiVETE QayNTA 1} TOTA TIOU TIEPIEXOUV OAKOON.

Tanadid evbéyetal va xtummoouy 1 va macouv Ta GaxTuld Toug oty mopta. Kpatriiote Ta madid pakptd amd T mopta
OTAV TNV QVOIYETE ) TV KAEIVETE.

Npozidomoinan yia ta pikpokUpata

To (¢otapa apePnpdTwy o€ POUPVO UIKPOKUUATWY EVOEXETAL VAl TIPOKANEDEL KaBUOTEPNUEVO eKPNKTIKG Bpaopd. Na siote
TIAVTa TIPOCEKTIKOI ATav Kpatdte To Soyeio. Na agriveTe mdvta va mepdoouy TouhdxioTov 20 SeutepONemta mpotol mAoeTe
0 agePripaTa. Av gival amapaitnTo, avakivioTe katd To {éotapa. Na avakiveite mavta petd to (éotapa.

Y mepimwon eykavpatog, akohouBrioTe autég Ti¢ odnyies Mpwtwv fonBelwv:

1. BuBiote TV meployr) Tou eyKAUKATOC O€ KPUO VEPO Yia TOUNdioTov 10 Aemtd.

2. Kahuyre pe évav kaBapd, oteyvo emideaio.

3. MnYxpnotuomoteite Kpéueg, éhaia fj Aoatov.

Mo va pnv mpokAnBei {njuid oo ioko 1 0T oxapa, pnv TomoBeTeiTe To SioKo 1} TN oXAPa O€ VEPO AUESWG META TO YRTIHO.
Mn xpnotpomoteite To @olpvo yia Tydviopa og Mad, emeldr Gev pmopei va eNeyyBei n Beppiokpacia Tou Aadlou. Mmopei va
TipokANnBei amdtopn umepyeihion Kautwv Aadiiv Adyw Bpacpiov.

6 EMnvika
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Mpo@uAdgeIg yia To YoUPVO HIKPOKUPATWY

Xpnotuoroleite p6vo okeun katdMnAa yia polpvoug pikpokupdtwy. Mn xpnotpomoleite petalikd doxeia, oeppitola pe
Xpuon 1 aonpévia Slakoopnan, ouBNid KA.

Agatpeite Ta oUppata 0UoPIENC. Evdéyetat va mpokAnei Boktaiko To€o.

Mn XPnOILOTOIEITE TO POUPVO VIO VOl OTEYVWOETE XaPTIA 1} poUya.

XPNOILOTIOLEITE MIKPOTEPOUC XPOVOUG VIO LIKPOTEPEG TTOGOTNTEC YAYNTOU, WOTE VOl AMOTPEPETE TNV UMEPBEPHAvVON ) TO
Kaypo.

Alatnpeite 10 KaAWSI0 PEUPATOC KAl TO PIC TPOPOSOTIaC MAKPLA amd Vepd Kal TiyEC BeppOTNTAG,

Mot va amo@UyeTe Tov Kivduvo ékpnéng, pn {eataivete auyd pie To kEAEAE Toug 1y Bpaotd auyd. Mn {eotaiveTe agpooTeyr
Soyeia i, doyeia e kevd aépoc, Enpoug KapmoUg, VIOUATES KA.

Mnv kaNOmteTe TIg Bupideg e€aepiopon pe mavi i xapti. Ymdpyel kivouvog va mpokAnBei mupkayid. O poupvog evdéyetal va
unepBeppavOei kat va amevepyomoinBei autopaTa Kat Ba mapaieivel EKTOE AEToUPYIag HEXPL VA KPUWOEL EMPKWG,
Xpnotponolgite mavta yavtia goUpvou 6Tav agalpeite mdta.

AvaKOTEDETE 0 LYPG KaTd TO (E0TapA 1 HETE amd auTtd Kat agrveTé Ta va oTaBolv yia TouldyioTtov 20 SeuTepONETTa PET
0 (€0Tap0, IPOKEIUEVOU VOl OMOTPEPETE TOV EKPNKTIKO Bpaopio.

TtaBeite o amooTaon evog Bpaxiova amé To poUpvo KaTd To AVOIyua TG OPTAC, Y10 Va AMOQUYETE TV TPOKANGN
EYKAUMATWV amo ToV KAUTO aépa 1y atpd mou Byaivel.

Mn xpnotpomoteite To oUpvo dtav eival kevag, O poUpvog Ba otapaTrhoel autdpata va Aerroupyei emi 30 Aemtd yia Aoyoug
A0QANEIOC. ZUVIOTOUIE Va TOMOBETE(TE TAVTA éva TIOTHPL VEPO OTO ECWTEPIKG TOU POUPVOU YIa VOl AMTOPPOQA TNV EVEPYELT
MIKPOKUHATWY, O€ TIEPITTTWON Tou 0 gpoUpvoc Tebel akolola oe Aettoupyia.

Katd v ykataoTaon Tou goUpvou, POVTIOTE Val OPIOETE TOV KEVO XwPo Tou 0pilETal o€ auTd To eyXElpidio Xprong.
(Avatpéte oy evotnTa «EykatdoTacn Tou polpvou LIKPOKUUATwWY».)

Na giote mpooexTikoi OTav ouvdEeTe ANEC NAEKTPIKES OUOKEVEC O€ TPICEC o BpiokovTal KovTd 0TO QoUPVO.

Mpo@udgeig yia  AerToupyia PIKPOKUHATWY

H pn Tpnon twv mapakdtw pETpwy mpopUAagnG evoeéxetat va mpokahéoel emPAapr ékBeon O evépyela HIKPOKUMATWV.

. Mn xpnotomoleite To poUpvo pe T TopTa avolyT. Mnv mapepBaivete oTiq Lavdahwaelc aopaleiag (aopaheteg
moPTAC). Mnv €lodyeTe {éva aVTIKeipeva oTIC oméG TG HavOalwang acealeiog.

. Mnv TomoBeTeiTe Kavéva aVTIKEIEVO QVAPEST OTNY TOPTA KAt OTNY TTPOGOYN TOU OUPVOU Kl NV APRVETE (ayntod
1} umoAeiupaTa KaBapIoTIKOU Vol GUOCWPEVOVTAL OTIC EMPAVEIES OTeyavomoinong. Alatnpeite kabapn Ty mopTa Kat
TIC EMPAVELEC OTEYAVOTIOINOIC TG, OKOUTITOVTaG HE €va UYPO TTaVi KaL, 0T GUVEXELD, L€ €Ol LAAAKO OTEYVO TV
ueTd amd kaBe xpron.

. Mn xpnotpomolgite To poupvo av éxel umooTei {npud. Na Tov XpnCIHOTIOLEITE POVO Ao EMOKEVAOTE! amod
EIGIKEVEVO TERVIKO.
ZNHavTIKO: N OPTA TOU YOUPVOU TpEMeL val KAEivel owaTd. H mdpta Sev mpémet va ivat otpePAwpévn, ol apBpwoelg
NG MOPTAC Sev MPEMEL VAl £ival OTTACHEVEC 1} XAAAPEC, OL TOIOUYEC TG TOPTAC KOl 0L EMQAVELEC aTeyavomoinang Sev
TipémeL va €xouv umooTel {nuid.

. 'OeC 0L TTPOCOPHIOVES 1 EMIOKEVEC TTPETTEL VAl EKTENOUVTCL ATTO EIGIKEVHEVO TEVIKO.

MG30T5018CC_GC_DE68-04591K-00_EL.indd 7
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00nyiec yia v ac@aleia

Nepropiopévn eyyunon

Lwoti Amoppipn autov Tou Mpoidvrog (AmoPAnTa HAektpikol & HAektpovikou E§omhiapiov)

H Samsung Ba xpewael éva moad EMOKEVRG YIa TNV AVTIKATACTAON £VOG EEAPTAKATOC 1 1O TV EMOKEUR V¢ aloBnTikou
ehattparTog, av n {nuid mou éxel umooTei n povada 1y 1o e€dpTnia mpoKABnKe amd Tov meNAT. Ta QVTIKEipEva TTou
KaAUTTTEL 0 6pOG auTog mephapPdvouy Ta e€RG:

. Mopta, hapé, ewrepikd mepiBAnua i mrivakag eENéyyou mou éxel BaboUlwpa, EXEL YPaTOOUVIES 1 éxel OTIACEL

. Aiokog, 08nyd¢ KUNGNG, OUVEEDHOG 1 OXAPa TIOU EXEL OTIAOEL 1 A€iTEL,

Xpnolpomoleite auTdv T YoUPVO LGVO Yia TO GKOTIO Yia TOV 0moio TPoopilETal, OMwG MEPYPAPETOL OTO TIAPOV yXELPiBIo
Xpnong. OL mpoeIdomoIfaELS Kat ol oNHAVTIKEG 0nyieg yia v ac@dhela mou mepthapBavovTal o€ autd To eyxelpidio

Sev kahuTTouv ONeg TIC MBAVES GUVBIKES Kall KATAOTATELS TTou evaExeTal va mpokuouv. Amotehei Sikr oag eubivn va
XPNOILOTIOLELTE KO AOYIKI Kall VO TIDOTEETE KATA TNV EYKATAOTAGN, T GUVTHPNGH KAl TO XEIPLOHO TOU OUPVOU 00,
Emreidn} o1 mapakdtw odnyieg Aerroupyiag KaAUmTouy S1Apopa MOVTEND, Ta XAPAKTNPIOTIKA TOU POUPVOU UIKPOKULATWY 0O
eVOEXETAL VAl BIaPEPOLY ENAPPWC OO QUTA TTOU TIEPYPAPOVTAL OE AUTO TO EYXELPIOIO, EVG) EVOEKETAL VA PNV loxUouY OAa
Ta oUpBoNa mpogidomoinong. Av EXETE EPWTHTEL I AVNOUES, EMKOWVWVIOTE LU TO TOTIKG KEVTPO OEPPIC TNG Samsung 1y
{ntrote Por\Beta kat mMinpogopieg ot Siadiktuakr TomoBesia www.samsung.com.

Xpnotponoleite autov To eoupvo Lovo yia To (éatapa gaynTtou. Mpoopiletal Hévo yia otkiakn xpron. Mn (eotaivete
kavevdc eiboug updopata i padihapla pe yépion amoé kokkoug. O kataokeuaoTrig Sev pépel Kaplia ubuvn yia {piég mou
mpokahoUvTal amd Ty akatdAnAn i AavBacuévn xprion Tou goupvou.

Tava amo@UyeTe T eBopd TS EMPAVELNS TOU YOUPVOU Kal EMIKIVOUVEC KATAOTATELC, Val SlaTnpEiTe MAvTa To oUPVO
kaBapd kat KaAd cuvTnEnpévo.

Oplopdg opddag mpoiovrog

Autd 1o mpoidv amotehei e§omiiopd ISM Opddag 2, Katnyopiag B. H opdda 2 mepthapBaver dho tov e€omhiopd ISM otov
oroio mapdyetal fj/Kall XpnoIHOMOLETal GKOTIHA EVEQYELD PASIOOUXVOTATWVY HE T Hop@H NAEKTPOHAYVNTIKAG akTivoBohiag
yia v eneepyaoia uhiko, kaBwg kat Tov e§omiopd EDM kai 6uykdAAnong togou.

0 e€omhiopoc Katnyopiag B eivat katdAAnAog yia xpron o KATOIKIES Kal O€ EYKATAOTATEL TTOU €ival ameubeiag
ouvdeSepEveC O€ SIKTUO TIAPOXC PEUMATOS XAMNATG TAONG, TO 0T0{0 TPOPOSOTE! KT QI TTOU XPNGILOTOIOUVTAL YIal
0IKIOKOUC OKOTTOUC,

(loxVe1 o€ xwpeg pe EexwproTa ouoTrpata culoyrc)

AuTé To 01jua Tou eppavileTal EMAvw 0To TIPOIGY, 0Ta ECAPTHLATA ToL 1 0T eyeidla
TI0U T0 0UVOSEUOLY, UTIOSEIKVUEL OTL TO TTPOIGV Kall Tal NAEKTPOVIKA TOU EEapTRaTa (Y.
QOpPTIOTAG, aKOUOTIKG, kaAwdio USB) dev Ba mpémet val pimtovtat padi pe Ta undlowma
OIKIOKG amoppippaTa PeTd 1o TENo Tou KUKAou {wrig Toug. Mpokelpévou va amopeuxBouv
evOexopeves BhaPepéc ouvémeleg oto mepIBaMov 1 Ty vyeia e€artiag Tng ave§éheykng
S1aBeang amoppIupdTwy, oag mapakaloUpe va Slaywpioete autd Ta mpoidvTa amno
GMOUC TUTIOUG AMOPPIMKATAWY KAl VOl Tl AVOKUKAWOETE, WOTE val BonBnoete oty Piiotun
EMAVOYPNOILOTOINGN TWV UNKWY TOPWV.

Orotkiakoi xprioTeg Ba mpémel va ENBouv o eMKoVwVia ETe e TO KataoTnpa om'

émou aydpacav autd To TPOIOV, EITE e TIG KATA TOTIOUG UTTNPEGIEC, TPOKEILEVOU va
TANPOYOPNBOUV TIG NEMTOPEPEIEC OXETIKA JE TOV TOTIO KAl TOV TPOTIO € TOV OTIoi0
pmopolv va Swaouv autd Ta moiovTa yia acar Tpog To MepIBAMOV avakUKAwWoN.
Ot emyelprioeic-yprioteg Ba mpémet va ENBouv o Emagn pie Tov TPOUNBeuTH Toug katva
ehéyEouv Toug poug Kal TI¢ ToUmoBéaelg Tou cupBoAaiou ayopdg. AuTd To ooV Kat
Ta NAeKTPOVIKA Tou §apTriuata Sev Ba mpémel va avapiyvUovTal pe GMa ouvnBiopéva
anoppippata mpog S1dbeon.

T mMinpo@opieg OXETIKA piE TIG SEPEVTEL] TG Samsung avagopiKd LE TNV TIPOoTaGia Tou TePIBANOVTOG KAl TIC
KOVOVIOTIKEG UTIOXPEWTELS TTOU alYOPOUV OUYKEKPIUEva TTpoidvta .. REACH, WEEE, umatapie, emokegBeite v
nAektpovikn Sieubuvon;:
samsung.com/uk/aboutsamsung/samsungelectronics/corporatecitizenship/data_comerhtml

8 EMnvikd
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Eykardaotaon

E€aptipara 0éon eyKataoTaong

Avdhoya pe To LovTENO TTOU ayopdoaTe, EXETE OTNV KATOXT) GAC KOt OPIOHEVA ECAPTALIATA, Ta OToid UMopEiTe Vat
XPNOILOTIONGETE UE OIKIAOUG TPOTOUG,

. EmAéCTe pia emimedn kat opi{ovia emavela, e UPog
niepimou 85 cm amd To ddmedo. H empdvela Ba mpéme va

4 o N 01 Aaktohog KNG, mpoopiletal yia Tonoétnon oto umooTnpiCel To BAPOG TOU YOUPVOU UIKPOKUHATV.
KEVTPO TOU (OUPVOU UIKPOKUHATWV. . Mo aepiopd, Slaopahiote 6ti undpyel amdotaon 20 cm
@ 0 SaktVNog KUNiong oTnpilel Tov MEPIOTPEPOPEVO Sioko. endvw kat 10 cm oty aplotepr/de€id/miow mheupd Tou
\_ e Y, (©OUPVOU UIKPOKUUATWY.
C . Mnv TomoBeTeite T0 QOUPVO UIKPOKUUATWY OE ONEIO pe
4 N\ 02 Mepiotpepopevog Siokog, mpoopiletal yia TomobETnon nor;\)\r'] tomi vaa;pia gnwstm :s Mouc <pnoli'1pv;uc -';“
€MAvw 0ToV SaKTUMO KUNIONG, LE EQAPLOYH TOU KEVTPIKOUD - - 5.
02 ; ) L UIKPOKUUATWV 1} KONOPLQEP. §
THaTOC 070 00VBEOo. . Tnpeite Tig Mpodlaypagég Tpogodooiag pelpatog autoy 8
\_ Y, 0 meploTpeQOEVOC SioKOG amoTeNe! T KUpLa EMPAvel A 20cmendvw T;]S o6 \c/of K Ziu(pd:ws ;(p . onco’TsiTS évco =
Ynoipatoc. Mropei va agatpeBei edkola yia va kaBapIoTeL. B. 10cmmiow ? p’ i p i o POk . g
¢ 10cmmevpKd EYKEKPIUEVD KAAWSIO EMEKTAONG, AV Tal XPEIALEDTE.
e N 03 Ixdapaykpw, mpoopiletal yia tomofEon endvw oTov ' . ) ; 0 §
ﬂi(pll:JT :ﬁ (:(',usvz . (F;KO Y non D. Yoc85 cmand o Samedo ﬂp?rou xpnlomonow’msrs 0 ([)OUpVOluleOKUuQTUJVlYlG
- TIPWTN (QOPd, OKOUTTIOTE TO ECWTEPIKO Kal TV TOIMOUKA TNG
03 H petalikr oxapa pmopei va xpnotpomoinBei yia yriotpo TIOETAG e éva UYPd Tavi.
070 YKPIA Kall GUVSUACHEVO PriaIpO.
N J Nepiotpepopevog Siokog
4 Di 0 . ¢ \ibeq 28 ¢ . C . , . ,
4 N O'g::(;'(‘:o:g;:: uva:fsirnsoc:;fa(lss 1;6\/8: ig::} i?m ApalpéaTe 6Aa Ta UNIKG GUOKEUAGIOG MG TO ECWTEPIKG TOU
& cahie car‘:) " :(?)(‘()):oui ouvéuao\ilKo(JcpT (')rrogc (OUPVOU UIKPOKUUATWV. TomoBeTaTe To SaKTUMO KUNGNG
o aio 0:2 v:( oKL 670 VKoL Boped w Kal Tov TePLoTPEPOEVO Sioko. BeBatwBeite ot 0 diokog
o ) coTai p M floTOYkp Bon ) TIEPIOTPEPETAL EAEVBEPQ.
N ) Statnpeitat tpayavi n QUUN TwV APTOOKEVAGUATWY KAt
e mitoag.
/\ NMPOZOXH

Mn xpnotpomoleite T0 POUPVO MIKPOKUPATWY XwPiG Tov SakTUAO KUNONG Kat TOV EPIOTPEPGHEVO SiKo.

EMnvika 9
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Zuvtiipnon

KaBapiopog

Avtikataotaon (emokevn)

KaBopiCeTe TaKTIKA TO OUPVO UKPOKUUATAY, Y10 VOl OMOTPEPETE TN CUGOWPEUDT PUTTWV EMAVW 1 LEDT GTO QOUPVO
MIKpOKUpATWV. AwoTe emiong 18laitepn mpocoy) 0Ty mOPTa, 0NV EM@AVELQ OTEYAVOTOINGNG TG MOPTA, KaBWG Kat oTov
TIEPIOTPEPOHEVO BIOKO Katt TO GaKTUMO KONIONG (UGVO yial Ta KATAMNAA MOVTERQ).

Avn mépta dev avoiyel 1) Sev Kheivel opahd, eENéyETe mPWTa av EXOUV GUOOWPEUTEL PUTTOL GTIC TOIMOUXES TN TOPTOG,
XpnoluomotoTe éva MaAaKS Tavi pe GamouvavePo yia va KaBapioETe TIG ECWTEPIKEG KA TIC EGWTEPIKES EMPAVEIEC TOU
(QOUPVOU UIKPOKUMATWY. ZEMOVETE KAl OTEYVWOTE KA.

A@aipean emipovwv pinwv pe SUGAPETTES OOUEC OO TO ECWTEPIKO TOU POUPVOU MIKPOKUPATWY

1. MeT0 QOUPVO HIKPOKULATWY KeVO, TOMOBETHTTE éva ANT{AVI APQIWLEVO XUMO AEHOVIOU GTO KEVTPO TOU
TIEPIOTPEPOHEVOU SioKOU.

2. OgpPAVETE TO YOUPVO MIKPOKUUATWY yia 10 NEMTE TN PéyloTn (OXU.

3. ‘Otav ohokAnpwBEei 0 KUKNOG, TIEPILIEVETE HEXPL VO KOUWOEL O POUPVOC IKPOKUHATWY. ITn GUVEXELD, QVOIETE TV
mopTa kot KaBapioTe o BdNapio Ynoiuatog.

/\ MPOZOXH

. Awanpeite kaBapr Ty mopTa Kall T EMQAVELD OTEYavVOToiNong TE mopTa, kaBug kat BePatwbeite 611 n mopta
avoiyel Kal KNeivel opad. AlapopeTikd, evbéxetat va pelwBei n Sidpkeia {wiig Tou poUpvou HIKPOKUPATWY.

. TPOGEETE Val PNV TEGEL VEPO OTIG OMTEC EE0EPITLOU TOU YOUPVOU MIKPOKUUATWV.

. Mn xpnotpomoLeiTe AmOSETTIKEG H XNHIKEG OUIEC Y TOV KaBAPIOUO.

. Metd amd kdBe Xprion ToU POUPVOU MIKPOKUMATWY, XPNGILOTIOIOTE EVal 1{TTIO AMOPEUTTAVTIKG Yia va KaBapioeTe T
Bahapio YnoipaTog, apoy TEPIUEVETE VA KPUWOEL O POUPVOG MIKPOKUMATWV.

A\ nPOEINONOIHIH

AuTdg 0 POUPVOC UIKPOKUUATWV Oev TIEPIEXEL EEAPTAPATA TTIOU UITOpOUV Va avTikataoTtaBouv amd 1o xprotn. Mnv

TIPOOTIABOETE VO AVTIKATAOTHGETE I VOl EMOKEUAOETE EEAQTIAMATA TOU (POUPVOU UIKPOKULATWY HOVOL GOG

. AV QUTIHETWTIOETE KAMOI0 TPOBAN{A UE TOUG HEVTETESEC, T OTEYQVOTIOINGI /KL TV TIGPTA, EMKOWVWVIOTE L EVav
EIGIKEVUEVO TEKVIKO 1} TO TOTTIKG KEVTPO GEPPIC TNG Samsung yla TEXVIKK UTOOTHPIEN.

. Av BENETE Va QUTIKATAOTAOETE TO AUTTIPQ, EMKOWVWVIOTE JUE TO TOTIKG KEVTPO 0EPPIC TNG Samsung. Mn Tov
avtikafioTare povol oag.

. Av QVTIHETWTIOETE KATTOLO TIPOPANLA e TO EEWTEPIKG TTEPIBANIO TOU YOUPVOU LIKPOKUUATWY, AITOOUVOEDTE TPWTAL
T0 KOAWGIO PEVUHATOC OO TNV TTNYI PEVLATOC KO, TN GUVEXELD, EMKOVWVOTE LE TO TOTIKG KEVTPO OEPPRIC TNG
Samsung.

Opovrida yia maparetapévo xpoviké Sidotnpa axpnaoiag

Av Gev TPOKEITAL VOl XPNOILOTIOIOETE TO POUPVO IKPOKUPATWY Yia TOPATETAEVO XPOVIKG SLAGTNLIO, AMOoUVEEDTE TO
KOAWSI0 PEVUATOG KAl METAKIVOTE TO YOUPVO UIKPOKUUATWY OE Evav OTEYVO XwPo, Xwpig okdvn. H okdvn kat n vypacia
TIOU GUOGWPEVETO OTO ECWTEPIKO TOU POUPVOU UIKPOKUUATWV EVOEXETAL VOl EMPEATEL TV amdS0aT TOU POUPVOU
UIKPOKUPATAV.

10 ENnvika
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XapaKTPIOTIKA TOU OUPVOU HIKPOKUHATWV

DoUpvo HIKPOKUPATWV Mivakag eAéyyou

™\ 01 0B6vn

02  Microwave (Mikpokupara)

03 Grill (kp\)

04 Microwave+Grill (MikpokOpaTa + ykpi\)
05  Power Defrost (Amoyuén)

06  Grill Fry (Tnyaviopa oo ykpih)

01 07  Auto Cook (Autopato Yrotpo)

08  Meiwon/Ab¢non (Bapog/Mepida/Xpovoq)
09  OK(Po\dy) x
— ) 10  STOP/Eco (Awakomr/OKoNoyiko) 2
02 |=| Microwave _ . ; 3
11 START/+30s (ENAP=H/+30 eut.) (Fovikd kAeidwp) 3
03 [F] orill 2
o
]
04 [E] Microwave+Grill ;
.§'
05 @ Power Defrost §
=
3
06 ¢ Grill Fry 2
=
— £}
06 07 08 09 10 11 07) v Auto Cook g
08 < oK > 08
01 Aaprmoptac 02 Mopta 03  Omécedaepiopol &
04  Oeppavtikd aTolyeio 05  Oug 06  Aopdhelec mopTag ®
10 stop START 11
07  Nepiotpepdpevog Siokog 08  Xuvdeopog 09  AaktOMog kOMioNg /Eco Qjﬁ;

pu—y

10 Oméquavédlwong aopadeiog 1 Mivakag eNéyyou

EMnvika 11
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Xp1ion Tou ¢oUPVOU MIKPOKUHATWY

Nwg AerToupyei 0 PoUPVOC PIKPOKUPATWY

‘EAeyx0¢ 6woTiG AetToupyiag Tou poUpvou HIKPOKURATWVY GG

Ta LIKPOKULATA €ivall NAEKTPOUAYVNTIKA KUPATA UPNARC GUXVOTNTOG, TWV OMOIWV 1) EVEPYELD EMMTPEELTO PAGIUO 1 TO
(éoTapa tou eaynTol xwpic va aMAdeL n pop@n 1} T0 XpWHa Tou.
Mmopéeite va xpnOIHOTOLE(TE TO POUPVO HIKPOKUUATWY 0ag yia:

. Amopuén

. Z¢otapa

. Yroio

Apxri Ynaipartog

4 N 1. TapikpokUpata mou SnuioupyodvTal amo To Hayvnteo
——— avakAwvTal 0Ty KOINOTNTA Tou oUpvou Kat SlavépovTal
PR >3 Z{;‘ OOIOHOPPO, KABWG TO PayNTO MEPIOTPEPETAL TTOV
- d
*.\ ﬁ ! TIEPIOTPEPOEVO SioKo . Me autdv Tov Tpomo, To paynTo

§ Qo ! i WRVETaL OOIOOPQA.
E] . > A 2, To MIKPOKUHATA Amoppo@wvTal amd Ta Tpogipa o€ Babog
§ - - 2,5 cm mepirmou. £Tn cuvéela, To Yriotpo ouveyietat kabug
'§_ - / N BePUATNTA SIOXETEVETAL OTO ECWTEPIKG TOU GayNTOU.
E 3. Ouxpovot Pnoiuatog Stagépouv avéhoya e To Soxeio mou
= XPNOIHOTOLETaL Kl TIG IGIOTNTES TV TPOPILWY:
EJ
'§ . Motdtnta Kat mukvéTTa
-g_ . MepiektikdnTa o€ vepod
g . Apxikn Beppokpaaia (av ritav oto Yuyeio 1y ox1)

THMEIQSH

Emrei6r} 1o eowtepikd Tou @ayntol Yrivetal péow g Soyteuong g BepudTnTag, To Yotuo cuvexiCetal akdun Kat agol
Bydete T0 paynTo amd To YoUEVO MIKPOKUMATWV. [pEMEL va TNPEiTe TOUC XpGVOUG Mapapovig mou mpoadlopilovial oTi¢
OUVTAYEG Kall O€ AUTO TO EYXEIPIdIo ETat woTe val Slacpahietat:

. To OHOIOHOPPO PRGIUO TOU PayNTOU LEXPL TO EOWTEPIKS TOU.
. H i1 Beppiokpacia o€ GAo To @aynTo.

H mapakdtw am Sladikacia oag emrpémnel va eEAEYXETE 6T 0 YOUPVOC LIKPOKUPATWY GG GOUNEVEL KAVOVIKG OUVEXWG.
Av éxete onoladrimote mpoPArjuata, avatpé€te oTnv evotnTa «AvTIHETWMION TIPOPANHATWV» OTIG OENiSEC 40 £w 44.

SHMEIQSH
0 @olpvoC pkpoKupdTwy mpémel va ouvdeBel oe kataMnAn mpida toiyou. O meploTpepdpevog Siokog mpémelva
TomoBeTnBel 0TO ECWTEPIKS TOU YOUPVOU UIKPOKUUATWV. Av Xpnotuoroteital Babpida toyuog Katwtepn TG péYLOTNG
(100 % - 900 W), Ba ypelaoTei meploodtepn wpa yia va Bpdoel 1o vepo.

' N\
3 [E] Microwave
. )
4 <> N
START (2
/+30s
\_ A (3sec) )

1.

2,

TpaBr&re T AaPr yia va avoieTe Tnv mdpTa TOU YOUPVOY
UIKPOKUHATWV.

TomoBeTroTE éva TIOTIPL VEPO OTOV IEPIOTPEPOIEVO ioKo
Kall, 0TN OUVEYELD, KAEIOTE TNV TIOPTA.

Matiote 10 Microwave (Mikpokipata).

Matrote enavelnupéva to START/+30s (ENAP=H/+30
SeuT.) yia va opioeTe Tov Xpovo oTa 4 1y 5 Aema.

0 oUpvo¢ LIKPOKUUATWY Beppaivel TO VEPO yia Tov
kaBopiopévo xpovo. ENéyEre kat BeBaiwbeite 0Tt To vepod
Bpade

12 ENvika
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YRowpo/{éoTapa

H akohoubn diadikacia e€nyei Tov Tpomo Ynaiuarog fy (eatdpatog gayntou.

MAvTa va eENEyYETE TIC PUBMICEIC PNGIATOC TTPOTOU AMOMAKPUVBELTE AMd TO YOUPEVO MIKPOKUUATWV.

1. TpaPrre n AaPr yia va avoiete Tv mdpTa TOU YoUpVOy
MIKPOKUPATGV.

|§I Microwave 2. TomoBetoTe TO PAYNTO GTO KEVTPO TOU MEPIOTPEPOLEVOU
Siokou kat, 0T ouvéyela, KAeioTe T opTa.
/\ MPOZOXH

Mnv XpnoIpoToIEiTE TO POUPVO HIKPOKUUATWY OTAV Eival KEVOC,
3. Matiote To Microwave (Mikpokipata).
. Y 086vn Tou mivaka eNéyxou eugaviletal o
avTioToIYO EIKOVISI0 () Kl n wéyiot Babpida
1ox00¢ (900 W).

4,  Tatiote <> (Meiwon/AvEnan) yia va emiéCete v
emBuunTr Babpida 1oxUog Kat, 0T CLVEXEL, TIATHOTE TO

OK > oK.

. Avarpé€e otn evotnTta «Babpideg 1oxvog

Kal XpoVIKEG KAipakee» ot oehiba 14 ylo v
KatdMnAn BaBuida oxvoc.

>

O @

START
/+30s
A (3sec)

)

MNatote < 1 > (Meiwon/Av§non) yia va pubuioete Tov

€MOUUNTO XPOVO YnailaTod,

. Yy 086vn Tou mivaka eNéyxou eppavileTal o
XPovog Ynaiparto.

Matrote START/+30s (ENAP=H/+30 §ut.) yia va

eKIVOEL TO PriOIHO.

. To @wg avapet kat o mePIoTPEPSEVOC diokog apyilel
VOl TIEPIOTPEPETA.

. Otav ohokAnpwbei To Yrioiuo, nyei o
XOPAKTNPLOTIKAE FXOG TOU POUPVOU IKPOKUUATWY
4 @opé¢ Kat aTnv 086vN Tou Tiivaka eENéyxou
epgaviletat n Tpéyovoa wpa. TEhog, nyei o orjpa
umevBOUoNG TENOUC Wiat opd KABe Nemrtd, 3 gopéc.

>
©
-
[=]
=]
-
(=}
c
b=}
(=]
g
©
<
o
c
E
=
o
=3
=
c
3
=]
€
<
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Xp1ion Tou ¢oUPVOU MIKPOKUHATWY

PUBmon g wpag

BaBpidec 1ox00G Kat XpoviKéG KApaKeG

Ortav ouvdebei n Tpogodoaia peupatog, ol evieielg «88:88» kat, aTn ouvéyela, «12:00» Ba epgaviaToly autdpaTa 0TV
066vn. PuBuiote Tv Tpéxouca wpa. H wpa pmopei va mpoAnbei ae pohdl 24 wpwv 1y 12 wpwv. Mpémetva pubpioete T0
pOAGL:

. ‘Otav €yKATAOTAGETE TO POUPVO UIKPOKUHATWY Yia TIPWTN Gopa

. Metd amd Slakomm pevpaTog

STHMEIQSH

Mpémel va aMAETe TV wpa XELPOKIVITA, TIPOKEIEVOU VOl EQAPUOCETE T Bepivr wpal.

4 N 1. MNatote o OK.
1 OK

S J

g N 2. Marjote <1} > (Meiwon/Abgnen) yia vo emiéete pohdt
2 24 wpwv i} 12 wpwv Ka, 0T ouvéyela, matiote OK.
3 < OK > 3. Totote < 1> (Meiwon/AvEnan) yia va pubpioete Ty
4 Wpa Ka, 0Tn ouvéxela, matiote OK.

\ / 4,  MMatiote < > (Meiwan/Ab€non) yia va pubpioete Ta

\emta kay, oTn ouvéxela, matriote OK.
THMEIQSH

'Otav 0 poUpPVOg LIKPOKULATWY Gev Aertoupyei, atny 08ovn Tou mivaka e\éyxou epgaviletal n wpa.

H Aerroupyia Babpidag toxuog aag ivel T SuvatdtnTa va mpooapuoleTe TV TOoOTNTA TG SIOXETEVOPEVNG EVEPYELOG Kal,
(G €K TOUTOU, TO XPOVO TTOU AMAITELTall Yia TO YAGIUO 1 To (£0TapA TOU (aynToU ag, avaloya e To €i60¢ Kal Ty moootnTa.
Mnopeite va emhégete petadu €€ Babpidwv 1oxvoc.

BaBpida 1oyuog Mocoatd ‘E§oS0¢
YWHAH 100 % 900W
METPIA YWHAH 67 % 600W
METPIA 50% 450 W
METPIA XAMHAH 33% 300W
AMNOYY=H 20% 180 W
XAMHAH 1% 100W

O1 xpovol PnoiuaTog ou TIapEKoVTal 0TI GUVTAYES Kal O€ QUTO TO EYXEIPIBI0 AVTIOTOIKOUV OTN GUYKeKpIévn Babpida
10X00G TTOU UTIOSEIKVUETAL,

. 0 xpovog Ynaipatog petwvetal av mAESeTe tia ugnr BaBuida toxvog.

. 0 xpovog Ynoaipatog au§dvetal av emAEEETe pia xapnAr BaBuida loxvoc.

14 ENnvikd
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Npocappoyn Tou xpdvou Ynoiparog Awaxom Tou Ynaiparog

Mnopefte va aUEAOETE 1 vl PEIOETE Tov Xp6vo YNoiaTog 6Tav 0 oUpvoc UIKPOKUUATWY HayelpeeL Mnopeite va diakéyete To Yrioipo omoiabrmote aTiypr yia va:
. ENéy€ete 10 payntd
. TUpiOETE I VO VOKATEWETE TO PAYNTO

. EAéy&re Mg mpoywpdel To Priaipo omoladrmoTe oTiyr, avolyovtag am\d T mopTa Kat, 0Tr GUVEXELD, USHoTe 1y

EWOTE TOV XPOVO Pnaoiuatog, av eival amapaitnTo.
. A@noeTe T0 PaynTo va oTadel

MéB0odoc 1

ST<A>RT MNatrote to START/+30s (ENAP=H/+30 §eut.) yia va auéroete Nava SiakéPeTe MpoowpIva 1o Prioipo

74305 Tov Xpovo Ynoipiartog katd 30 SeutepOhenta. 1. Avoi€te Tv mépta A matote pia popd To STOP/Eco (Atakomi/OkoAoyiko).

A (3sec) . Mapddetypa: Mo va mpooBéoete Tpia Nemmtd, matioTe €61 . To Y{o1Ho SIOKGTTTETAI TIPOoWPIVA.

@opéc 10 koupmi START/+30s (ENAP=H/+30 Seur.). 2. Tion ouvéyion tou Ynaiparog, k\eiote v mopTa Kat matrote 1o Koupni START/+30s (ENAPZH/+30 Seur.).
EHMEIQZH Ta va S1akoyete minpwg 1o YPrioipo
Mnopefre wévo va audaete tov xpduo ynoiuatoc 1. Avoite v ndpta i matiote pia gopd 1o STOP/Eco (Atakommi/OtkoAoyika).
MéBodog 2 . To Yrotpo SlakomTeTal MPOoWPIVA.
< > Matrote < 1 > (Meiwon/Av§non) yia va pubpioeTe Tov Xpdvo 2. T[atote §avato koupni STOP/Eco (Atakomr/OtkoAoyikd).

ynoiparoc.
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Xp1ion Tou ¢oUPVOU MIKPOKUHATWY

PUBman tn¢ Aetroupyiag e§oikovopnang evépyelag Xprion tng Amoyuén

0 oUpvOC LIKPOKULATWY Slabétel Aertoupyia E0IKOVOUNONG EVEPYELD. H Aerroupyia Amdpuén odg empénel va amoPUEEeTe kpéag, TOUNePIKE, Wapt, Wwi Kat kéik. O xpdvog amdpuéng katn
BaBuida toxvog pubuiCovtar autopara. Eoeic amwg emAEyeTe To PGYPapa Kat To Bapod.

. Morote 1o STOP/Eco (Atakommy/Okohoyika). H 086vn

@ TOU TivVaKal ENEYYOU ameEVEPYOTTOLE(Tal. A NPOZOXH
?Egg + Tavaakup@oete T Netmoupyia eoikovopnang evépyetag, Xpnatomoleite pévo Soxgia kataMnAa yia pOUPVOUC UIKPOKULATWY.
avoi&te v mopta 1y matrjote 1o STOP/Eco (Awakomry/
OwoMoyIKa). Tty 066vn Tou mivaka eAEyxou epgpaviletal e N\ 1 TpaPrgre haBr yia va avoiete Ty mopta Tou godpvou
N Tpéxouoa kpa. 2 IKPOKUPATAV.
3 (oj Power Defrost 2. TomoBeTAOTE TO PayNTO OTO KEVTPO TOU TIEPIOTPEPOHEVOU
IHMEIQZH L Y, §iokou Kat, 0TN OUVEYELD, KAEIOTE TNV TOPTA.
Autépamn Aerroupyia e€otKovepaNG EVEpYELDC 3. Tlatrote 1o Power Defrost (Amoyuén).
To mpoidv eMavéPYETal O€ KATAOTAON AVapoViiG av Sev udpyel orjua e10680u € 25 Aemrtd oTo péao g pUBHIoNG 1} Evoow 4 N 4 Marjote <1 > (Meiwon/Abgnan) yia va em\éete Tov Tomo
n Aerroupyia éxel Tebei oe mavon. Emiong, av a@rioeTe Tv mOpTa avoIyTr, N EGWTEPIKK AUXVia amevepyoroleital autopaTa 4 TOU TPOPipoU Ka, 0TN ouvexelo, mathote To OK.
pEeTd amd 5 Nerrta. z < OK > . 0 EPI0OTEPES TANPOYOPIES, AVATPELTE OTNV
evotnta «Meptypagn mpoypappatog andpuéne»
N / otn oehida 17.

5. Marjote <1} > (Meiwon/Au€nen) yia va pubpioete To
uéyeBog TG pepidag Ka, 0Tn ouvéxela, motrote OK.

6.  Marqote 1o START/+30s (ENAP=H/+30 §€ut.) ylava
<> ekivioel n amouén.
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ﬂégl 6 . 'Otav N0l 0 XapaKTNPIOTIKGG YOG TOU (POUPVOU
A (3sec) UIKPOKUATWY, Qvoi€Te TV MOPTa Kall YUpIOTE TO

@aynTo.

7. K\eiote TV mOpTO KA, 0TI GUVEYELD, TIATHOTE TO
START/+30s (ENAP=H/+30 &€ut.) yia ouvéxion g
anouéng.

. Otav ohokAnpwdei n amdyuén, nxeio
XOPAKTNPIOTIKAG FXOG TOU YOUPVOU LIKPOKUUATWY
4 popé¢ Kat aTnv 086vn Tou Tiivaka eENéyxou
epgaviletat n ipéxouaa wpa. TENOG, nyei To orua
umevBULIONG TENOUC Lial @opd KABE AemTo, 3 QopéC.

16 ENnvika
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Neptypacr mpoypappatog anéypugng
tov akohouBo mivaka avagépovtal Ta Slagopa PoypAUHaATa, Ol TOGOTNTEC, Ol XPOVOL TTAPAMOVAG KAl Ol TapaiTnTES
OUOTACELC Yia TN Aertoupyia Amopuén.

Kwdikog Oaynto Méyebog pepidag 0dnyieg

4 Yuwpi/Kék 125-1000 g TomoBeTrote T0 Ywyi o€ XapTi Koudivag Kal YupioTe To amo
NV AAAN MAEVPA, HONIC X TEL O XAPAKTNPLOTIKOG XOC

Agaipéote 6Aa Ta UMk uokevaoiag ptv omd Ty anopuén. TomoBeTAOTE To Kpéag, To MOUNEPIKS Kall To YdpL OE €va PNXO 10U GOUPVOU IKPOKULGTY. TOMIOBETHOTE TO KEIK O éva

YudAwo TATo 1} éva KEPOIKG Ao KEPOUIKO TIATO Kat, av elval Suvatdv, yupioTe To amd v

GMn mheupd HONIC NXTOEL 0 XOPOKTNPIOTIKAG YOG TOU

Kwdikog Oaynté Méyebog pepidag 0dnyieg
- - - - - - - (QOUPVOU UKPOKUHATWV.
1 Kpgag 200-15009 Kahuyre Tiq akpeg Le ahoupvoyapto. NupioTe To kpéag amo AUTO T0 TpOYPapa eivat KatdMnMo yia Oha Ta €id
TV GMn mheupd, Gtav nyrioe1 0 XApaKTIPIOTIKGG oG Tov Yoy, oAdKANPoU 1 0€ TEPAxIA, KaBWG Kal yia PwpdKIa Kat
(POUPVOU UIKPOKUMATWV.

umaykétec, TomoBeToTe Ta YwiAKIA KUKAKA.
AuTd 1o MPAYpappa Eivat KATAMNAO Yia Hoaxapl, apvi,

xolpwo, pmpi{OAeg, maiddkia kat kipd. Aprote va otabei yia

AuTo 10 MPOYpapLA Eval KATAMNAO yia OAa Tal €idn KEK
{UpNG payldg, pmokaTa, Toilkeik kat (Oun opoNdtag. Aev

2060 herrté. efvat KoaraMnAo yia Q0un (axapomaoTIKiG, KEIK GpoUTwv
2 Mouhepikd 200-1500¢ Kahuyte Ta modia Kat Tig YTePOUYES 0Ta AKPA TOUG HE Kal P KEua, KaBwg Katl KEIK pe EMKANUYN GoKoAdTag,
ahoupvoxapto. lupioTe T0 TOUAEPIKO amd TV GMn AgrioTe va otabei yia 5-20 et

TIAEUPA, OTAV N OEL O XAPAKTNPIOTIKOC FX0G TOU YOUPVOU
UIKPOKUMATAV.

AuTo T0 MPdypapa eivat KatdMnAo 600 yia oAOKAnpo
KOTOMOUNO GO0 Kall YIa KOPATIOL KOTOTIOUNOU.

Aoprote va otabei yia 20-60 Aerrt.

3 Yapt 200-1500¢ Kahuyte T oupd Tou Yaptol pe ahoupvoxapto. Mupiote 10
WapLamé Ty AAn mAeupd, OTav NXAGEL O XAPAKTNPIOTIKAG
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X0 TOU (POUPVOU HIKPOKUUATWV.

AuTo 10 MPdYpapia Eivat KATAMNAO T600 Yia 0AOKANPO
WapL 600 Kat yla @INETa Yapio.

Agniote va otaBei yia 20-50 Aerra.

EMnvika 17
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Xp1ion Tou ¢oUPVOU MIKPOKUHATWY

Xprion Tou Tnydviopa oTo yKpIA

H Aerroupyia Tnydviopa oto ykpih Slabétel 15 mpokabopiopéve pubpioel; Ynoipatoc. Aev xpeldletat va pubpioete oute

TOUG XPOVOUC Ynaipatog oute T Babuida loxvog.

/N NPOZOXH

Xpnatporoteite povo Goyeia KataMnAa yia ¢oUpvoug MIKPOKUUATWV.

/ N\

3 & Grill Fry

S J
4 N\
) & < OK >
E
g N
.
E 3%
£ START (5
2 /+30s
-g. \_ B (3sec) )
€
<

1.

Tpapr&re T Aapn yia va avoi€ete T mépTa Tou PoUpvou
MIKPOKUPATWV.

TomoBeTAOTE TO PAYNTO OTO KEVTPO TOU TEPIOTPEPOUEVOU
Siokou kal, TN GuVéxela, KAeioTe T TopTa.

Matrote 1o Grill Fry (Tnyaviepa oo ykpiA)

Matrote < i > (Meiwan/AvEnon) yia va emAé€ete Tov TUMo
TOU TPOYIHOU Kal, 0Tn ouVéyela, matrioTe To OK.
. M mepIoodTepeC MANPOPopieS, avatpé€Te
oty evotnta «eptypagr Tou mpoypappaTog
Tnydviopa oo yKpth» oTig 0eNideC 18 € 20.

Natrote 1o START/+30s (ENAP=H/+30 &eut.) yia va

Eexvnoel n ermoupyia Tnyaviopa oto ykpiA.

. 0 (poUpVOG LIKPOKUUATWY PRAVEL TO GaynTo
OUPPWVA HE TV emAeypévn mpokaBoplopévn
pubion.

. ‘Otav ohokAnpwOei To Yroiuo, nei o
XAPAKTNPIOTIKAG YOG TOU POUPVOU HIKPOKUHATWY
4 popéc kat oty 086vN Tou Tivaka eENéyxou
eppavietat n péxouca wpa. TENG, nyei o orpa
unevBUUIoNG TEAOUC piat popd KABe AemTo, 3 popéc.

Nepiypapri Tou mpoypdppatog Tnyaviopa 6o ykpiA

Kwdikdg Oaynto MéyeBog pepidag Odnyieg

1 Katepuypéveg 400 TomoBETAOTE TIC KATEYUYHEVES TNYQVITES TTATATES OTOV

TNYQVITEG TTOTATEG Sioko kpoUoTag pe T oxapa. TomoBETHOTE TI péoa
0TO POUPVO IKPOKUMATWV. EMAEETE TO Mpoypappa
Tnyaviopa oto ykpiA [1] kat matriote 1o koupmi START/+30s
(ENAP=H/+30 &eut.). Metd To rioipo, agriote va otodei
yia 2-3 Aemtd.

2 Katepuypéveg 500 TomoBETAOTE TIC KATEYUYUEVES XOIPIVEC UMPI{OAEG OTOV
XOIPIVEC UMPICONEC Sioko kpoUOTaC e TN oxGpa. TOMOBETAOTE TI péoa

0TO YOUPVO HIKPOKUMATWV. EMAECTE T Mpoypapa
Tnydviopa oto YKei\ [2] Kat maTrioTe To Koupmi

START/+30s (ENAP=H/+30 &eur.). Otav nroet o
XOPOKTNPLOTIKOG YOG, YUPIOTE TO (aynTo Kall, 0T OUVEXELD,
natrote 10 START/+30s (ENAP=H/+30 eut.) yia ouvéela.
MeTd 10 ProIpo, aproTe va oTaBei yia 2-3 Aemra.

3 Katepuypéveg 350 TomoBETAOTE TIC KATEYUYHEVES KPOKETEG KOTOTIOUAOU
KPOKETEC otov §ioKo KpoUaTag e T oxdpa. TomoBeToTe TIC péoa
Kotomoulou 0TO YOUPVO HIKPOKUMATWV. EMAECTE T Mpoypapa

Tnyaviopa oo ykpih [3] kat matriote to koupni START/+30s
(ENAPZH/+30 8eut.). Metd 1o Yrioipio, agroTe va otabei
yia 2-3 Aemtd.

4 Katepuypéveg 350 TomoBETAOTE TIC KATEYUYHEVES KPOKETEC TTATATAC OTOV
KPOKETEC TaTATOG Sioko kpoUoTag pe T oxapa. TomoBETHoTE TI péoa

0T0 (OUPVO UIKPOKUpATWY. EMAECTE TO MpOYpappa
Tnydviopa oo ykpih [4] kat atroTe To koupni START/+30s
(ENAP=H/+30 &eut.). Metd To Prioipio, agrioTe va otodei
yia 2-3 Aemtd.

18  ENnvika
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Kwdikog Oaynto Méyebog pepidag 0dnyieg Kwdikog Oaynto Méyebog pepidag 0dnyieg
5 Kateyuypéva Corn 450-500 TomoBetriote Ta kateyuypéva Corn Dog atov ioko 9 Kareyuypéva otik 300 TomoBeTroTE Ta KATEYUYUEVD OTIK TUPLOU aTov Gioko
Dog KpoUoTag e T oxapa. TomoBeTAOTE Ta Uéoa TO POUPVO TUploY kpouoTag pe T oxapa. TomoBetiote Ta péoa oo polpvo
UiKpokupatwv. EmAéETe To mpdypappa Tnyaviopa oto HIKpOKUpATWV. EMAEETE To Mpdypappa Tyaviopa oto
ykpiA [5] kat matriote o koupmi START/+30s (ENAPZH/+30 YkpIA [9] kau mariote To koupmi START/+30s (ENAP=H/+30
Seut.). Metd 1o Yroipo, agrioTe va otaBei yia 2-3 Aemd. 8euT.). Metd 10 Yoo, agroTe va oTaBei yia 2-3 AemTa.
6 Kateguypévo Ydpt 300 TomoBetroTe To KaTeYUypévo Pdpl avé atov Sioko 10 Kateyuypéva 300 Nadwote eEAappd TV EMPAVELD TWV OTIPIVYK POA.
TIavE KPOUOTOC e T oxApa. TomoBeTOTe To péda 0To PoUpvo OTIPIVYK POA TomoBETAOTE Ta KATEYUYHEVA OTIPIVYK POA OTOV
UiKpokupatwv. EmAéETe To mpdypappa Tnyavioua oo Sioko kpoUoTag pe T axapa. TomobeThoTe Ta péca
YK [6] kat matrote To koupni START/+30s (ENAP=H/+30 0TO YOUPVO HIKPOKUMATWV. EMAECTE TO Mpoypaupa
Seut.). Metd 1o Yroipo, agrioTe va otaBei yia 2-3 Aemd. Tnyaviopa oto ykpiA [10] Kat MATAOTE TO Koy
- ) ) - ] START/+30s (ENAP=H/+30 &evt.). Otav nyrioeto
7 Katepuypéveg 500 TomoBeTOTE TIC KATEYUYHEVEC PTEPOUYEC KOTOMOUAOU L , X ,
) Buffalo atov Sioko kpoUaTaC pe T oxGpa. TomoBETHOTE TIC XOPOKMPIGTIKOLTIXOG YUPIGTE TO YITEO K, TN GOVEEHT,
WE?OUVEC . . o ; He™ ox 'p ) . f natjote 1o START/+30s (ENAP=H/+30 §eut.) yia cuvéxela.
kotomouou Buffalo €6 OTO YOUPVO MIKPOKUMATWV. EMAECTE T Mpoypappa , , , , ,
) ) ) Metd 1o Yriotpo, agriote va otabel yia 2-3 Aemtd.
Tnyaviopa oto ykpiA [7] kat matroTe 1o koupri START/430s
(ENAP=H/+30 8€ut.). Metd To Prioipio, apnoTe va otabei n Katayuypéveg 300 NadwoTe ENAPPA TV EMPAVELD TWV KATEPUYHEVWY Yapidwy
yia 2-3 Aemd. yapideg mavé navé. TomoBETAOTE TIC KATEYUYHEVE yapiOeg Mave oTov
] ] ] ] ] ) Sioko kpouoTag pe T oxapa. TomoBETAOTE TIG Héoa 0TO
8 Karepuypéveg 400 TomoBETOTE TIG KATEYUYHEVEG KPOKETEG TUPLOU GToV Gioko ) , . ) ,
' ) ) o0 Torofert ) ) (pOUPVO UIKpoKupdTwy. EMAETE To Mpdypapiua Tnyaviopa
KPOKETEC TUPLOU KpOUOTClC'pS ™ :x;;?s. ool eymora nchso’u 0T0 YOUPVO 70 YKo (1] K TTAOTE 10 Kouyi START/4+30
HIKpOKUpATLY. ’m eeto rrpc?ypqupa nravioHa OT_O (ENAP=H/+30 &eut.). Otav nroel 0 XapaktpLoTIKOG
ykpiA [8] kat matriote To koupmi START/+30s (ENAPZH/+30 . . . . ,
Seut.). Metd 1o Yriotuo, agriote va otabei yia 2-3 Aemtd. fIXO6, YUPIOTE TO PAYITTO KEL, G CUVEXELS, TATTOTE TO
- 010, agn Y ) START/+30s (ENAP=H/+30 &eut.) yia ouvéxela. Metd to
PRAOIHO, aroTe va oTabei yia 2-3 NemTd.
12 Kateyuypéva 300 TomoBetrote Ta kateYuypéva Saytulibia kpeppudiol aTov
Saytuhila Sioko kpouoTag pe Tn oxapa. TomoBETAoTE Ta Péoa oTo
KpEpHUSIoU (QOUPVO UIKPOKUATWV. EMAEETE T Mpdypappa Tyaviopa

010 YK\ [12] kau marrioTe 1o koupmi START/+30s
(ENAP=H/+30 &evut.). Metd 1o Yrioipo, agrioTe va otabei
yia 2-3 Aemtd.
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Xp1ion Tou ¢oUPVOU MIKPOKUHATWY

Kwdikog

Oaynto

MéyeBog pepidag

0dnyieg

13

Kateguypéveg
XOVTPOKOMEVEC
TIATATEC

350

TomoBETOTE TIC KATEYUYUEVEG XOVTPOKOULIEVEC TTOTATE
otov dioko KpoloTag [e T oxdpa. TomoBeThaTe Ti¢ péoa
0TO YOUPVO MIKPOKUATWV. EMAEETE T mpdypappa
Tnyaviopa oto ykpiA [13] kat MaTAOTE TO Koupn
START/+30s (ENAP=H/+30 &evt.). Metd 1o Yrioipo, agriote
va otaBel yia 2-3 Aemtd.

14

MmoUtia
KOTOMOUNOU

500

Nadwote eagpd Ta pumouTia Kotémoudou. MpooBéate
KapUKeUpaTa, omwg mpotipdare. TomoBetrote Ta

umoUTia KotémouAou aTov Gioko KPOUDTAG HE T axApa.
TomoBeToTE Ta EST OTO POUPVO HIKPOKUKATWY. EmAéETe
T0 MPAYpappa Tnyaviopa oTo YKpW\ [14] kol matrote T0
koupri START/+30s (ENAP=H/+30 §ut.). Metd 0 Yrioiuo,
agrioTe va oToBei yia 2-3 Aemd.

15
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(repolyeg
KOTOMOUNOU

500

Nadwote ehagpd TiC QTepolyeC Kotomouhou. Mpocbéate
KApUKELHOTa, Omwg mpoTipdTe. TomoBeToTe TI¢

(QTEPOUYEG KOTOMOUAOU GToV Si0KO KPOUOTAC HE Tr OXAPA.
TomoBeToTE TIC €0 0TO POUPVO UIKPOKUMATWY. EMAECTE
T0 MPGYPAHa Tnyaviopa oTo YKpW [15] Kol maTrote T
koupmi START/+30s (ENAP=H/+30 §eur.). Metd o Yriotpo,
a@roTe va oTabei yla 2-3 \erd.

20 EMnvikd
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Xprion Tou Autopato Yoo

H Aerroupyia Autéparto Yrotuo SlaBetel 33 mpokaBoplopéveg pubpioel; Ynaiuatog. Aev xpelaletat va pubpioete oUTe Toug

XpOvoug Ynaipatog oute T Babpida loxvog.

/\ NPOZOXH

Xpnolporoteite uovo Goxeia katdMnAa yia goUpvoug UKPOKUUATWV.

e \
3 s Auto Cook

. )

e \
4
e < OK >

. %

1.

Tpapr&re T Aapn yia va avoi€eTe v mopTa Tou poUpvou
UIKPOKUMATWV.

TomoBETAOTE TO PAYNTO OTO KEVTPO TOU TIEPIOTPEPOLEVOU
§iokou Kat, 0TN OUVEYELD, KAEIOTE TNV TOPTA.

Matrote 10 Auto Cook (Autdparo Yriotpo).

Matiote < 1 > (Meiwon/Av§non) yia va emhé€ete Ty

€MBUUNTA Katnyopia Kal, 0Tn cuvéyela, matioTe 1o OK.

. 1. Yylewo payeipepa

. 2. Owiako emdopmio

. 3. Amoyuén Ywpiol

Motrote < 1/ > (Meiwon/AvEnan) ya va emAé¢ete Tov Tomo

TOU TPOQIpOU Kay, 0T ouvexela, matrote 1o OK.

. M0 MEPIO0OTEPES MANPOYOPIES, AVATPELTE OTNV
evotnTa «Mepiypagn mPoypaUpaTog autopaTou
Pnaipatoey otic oeNideg 21 éwg 26.
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<>

START (7
/+30s
B (3sec)

Matote < /> (Meiwan/AvEnan) yia va emiéCete 0

Bapog Tou TpoYipIoU Kat, 0T cUVEXElD, TatroTe To OK.

. Ta MePI00OTEPES MANPOPOPIES, AVOTPECTE OTNV
evotnTa «eptypagn mpoypappaTog autopaTou
Ynoipatogy otic oeNideC 21 éwg 26.

. Avéhoya pie To emeyéVo pevoU, iowg va EXETe Povo
pia emhoyr Bapouc StaBéatpn.

. Aev xpeialetat va emhé€ete Bapog yia tn Aeroupyia
Otkiako emdopmo.

Matrote 1o START/+30s (ENAP=H/+30 deur.) yia val

Eexvnoel n \ermoupyia AutopaTto Prioipo.

. 0 (poUPVOG LIKPOKUUATWY PRAVEL TO GaynTo
OUHWVA HE TNV EMAeypéVn TipokaBoplopévn
pubion.

. ‘Otav ohokAnpwOei To YrAoluo, nyei o
XAPAKTNPIOTIKAG YOG TOU YOUPVOU HIKPOKUHATWY
4 popéc kat oty 086vn Tou Tivaka eNéyxou
eppavietal n péxouca wpa. TENog, nyei To orpa
umevBULIoNG TENOUC pial popd KABe NemTo, 3 OpEC,

Y10V MOPAKATW TIVAKO AVAPEPOVTAL Ol TOGOTNTEG Kall oL KATAMNAEC 0dnyieg yia Ti 33 mpokaBoplopéveg emoyég
Pnoipatog. Ot mpokaBoplopéveg emAoyEC KatnyoplomolouvTal o€ Yylewd payeipepa kat Otkiakd emdopmio.

/\ NPOZOXH

Xpnalporoleite yavtia goupvou otav Byalete To paynTo.
Meprypagn mpoypappaTog AUTOHATOV YPNaipatog

1. Yyiewo payeipepa

Kwdikog Oaynté Méyebog pepidag 0dnyieg

1-1 ‘Etoipio yeopa 3509 TomoBETOTE TO YEUA OE £Val KEPAUIKO TIATO Kal

(maywpévo) 4509 KONUYTE O e Slagpavn) LepBpdavn yia golpvo
UIKPOKUATGV. AUTO TO IPOYPapHa Eivat KatdMno yia
Yyeupara mou mepthapBavouy 3 cuaTaTikd (. KPEaG e
06AToQ, Aaxavikd Kot GUVOSEVTIKG OTTWG TaTaTeC, pUllA
pakapovia). AprioTe va otabolv yia 2-3 Aemtd.

12 ledpa yla 3509 TomoBeTOoTE TO YeU A OF éva KEPAWIKO TIATO Kall
XOPTOPAYOUG 4509 KaAOTE TO pe Slagavi) HepBpavn yia poupvo
(Naywpévo) UIKPOKUATWV. AUTO TO TIPOYPappa eivat KatdMnAo

yla yeupata mou mepAauBavouy 2 ouoTatikd (.
pakapovia pe odhtoa iy pUQL pe Aayavikd). Agriote va
otabei yia 2-3 Aemtd.

EMnvika 21
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Xpron Tov poUPVOU HIKPOKUHATWV

Kwdikog Oaynto Méyebog pepidag Odnyieg Kwdikog Oaynté Méyebog pepidag 06nyieg
1-3 AvBUNa pmpdkolou 2509 Zem\OveTe kal kaBapioTe Ta avBUMIa pmpdKolou. 1-6 Imavakt 1509 MAOvete kat kaBapiote To omavakL. TomoBeTHoTe To o€
5009 TomoBEeTHOTE T OHOIOHOPPA GE £VO YUAMVO UTTON £va YUAAvo o pe Kamdki, Mnv mpooBéoete vepo.
pe kamdki. MpooBéate 30-45 ml vepoU. (2-3 koutaNiég TomoBETAOTE TO UITOA GTO KEVTPO TOU EPIOTPEPOLIEVOU
NG ooumac) TomoBETioTE TO MO 0TO KEVTPO Siokou. Wriote e To pmoh okemaopévo. Avakatéyte
TOU TIEPLOTPEPOHEVOL Siokou. WHOTE e TO UrmoN eTa 1o Yrioipo. AprioTe va otaBei yia 1-2 Aemtd.
OKEMOAOHEVO. AVOKATEYTE PETA TO YAGIHO. AUTO TO ] ] ) ; ] ]
. ] . . ) . 1-7 Dpéako KaAPTOKL 5009 MA\Ovete Kat kaBapioTe Ta Qpéoka KaAaUmOKIa Kot
TPOYPapHa gival KatdMnAo 1600 yia Lmpdkoa 600 Kat
. \ . - (2Tepn) tomoBetriote oe éva oA yuahivo mato. Kahoyte
Yia Tepayiopéva KohokuBakia, peNTaveg, kohokuBeg 5 ) ) 2 )
mimepiéc. Agriote va otaBei yiol 1-2 Aemtd. we lacpavn HepBpcn K(,m rnya ?OUPVO )
UIKPOKUMATWV KOl TOUTOTE TN tepPpavn. AQnoTe va
1-4 Kapdta o€ peteq 2509 Zem\Uvete Kat kaBapioTe Ta KapOTa Kat KOYTE Ta OF otaBei yia 1-2 Nemd.
OHOIOHOPQES PETEC. TomoBeTOTE OF éva yudhivo ] ] - l ] ]
. . ) 1-8 KaBapiopiéveg matdreg 2509 KaBapioTe kat MAOVETE TIG TATATES Kall KOTE TIG OF
> o pe kamakL. MpooBéate 30-45 ml vepou. (2-3 . )
3 . , , 5009 oplot6poppa koppdtia. TomoBetriote o éva yudhvo
E] KouTaiég Tn¢ ooumac) TomoBeToTe To oA 010 ) ) )
= . . . , oA W kamakL. Mpoabéote 45-60 ml (3-4 kKoutaMiég
e KEVTPO TOU TIEPIOTPEPGEVOU SioKou. WrioTe pe To ) ) . )
< . . . . . NG ooumag) vepo. TomoBeTriaTe To Mol oTo KévTpo
14 ITON GKEMOOUEVO. AVAKATEYTE META TO PAOIHO. AUTO
= , ] , , , TOU TIEPIOTPEPOPEVOU Siokou. WHOTE e TO HoA
S T0 MPAypappa givat KATAMNAO TOGO yia TepayIopéva ) ) ) )
e A ] X P okemaopévo. AQroTe va aTaBouv yia 2-3 AemTa.
= KapdTa 600 Kall yia avBuhia amo kouvouridia 1 yia
= } , . ,
'§ yoyyUNia. Agrjote va otaBouv yia 1-2 Aemrd. 19 Kaotavo poQt 2509 XPNOILOTIOIOTE €Vl UeYANO TTUPILIYO YUAAIVO TIATO e
c . . . . . . .
§~ 1-5 Dpéoka pacoldkia 2509 MAUveTe Kat kaBapioTe Ta PPEOKA OCOAAKIA. (luooBpaopévo) kandK!. flpooBéote T Simhdota moadtnTa Kpdou vepol
5 . . . . (500 ml). Yot e To MATO OKEMOOEVO. AVaKATEYTE
< TomoBeTAOTE T0 OUOIOPOPPA OE EVa YUAAVO LITTOA e ; ) ) Stote alé
kamaxt. MpooBéote 30 ml (1 koutaid TG coumag) vepd ey aéno ,TOAXD,OVO napapoevr’]c del :%0)\0 E(?TE ahatika
0w YiveTe 250 g. pupwdIKa. AgrioTe va otabei yia 5-10 errtd.
TomoBeTroTe To UOA 0TO KEVTPO ToU TIEPIOTPEPOpEVOU 1-10 Makapovia ohikiig 2509 XpnotpomotoTe éva peyaho mupipayo yudivo mato
Siokou. YioTe pe T0 UMoA OKEMaoévo. AvakaTéyte GNeong e kamdkt. MpooBéote 1 L BpaoTd vepo, pia mpéla ahdTt
Hetd T Priotpo. Apriote va otabolv yia 1-2 Nerta. Kal avakaTéyte kahd. HoTe pe To mdro EeokénaoTo.
AvakaTéTe pIV T0 XPOVO MAPALOVAG Kal, KATOTIY,
otpayyite kahd. AprioTe va aTaBouv yia 1 emto.
22 ENMnvikd
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Kwdikdg Oaynto MéyeBog pepidag 0dnyieg Kwdikdg Oaynto MéyeBog pepidag 0dnyieg

1-1 Kwéa 2509 XpNolUomoIoTE €val PeyAo TUpipiayo YudAvo TATo He 1-16 TtBoc yahomouAag 3009 MAOveTe Ta TEUAXIO Kal TOMOBETAOTE T OF €Val KEPOUIKO
KamakL. Mpoobéote n Simdota moadTnTa KPUOL VEPOU (2Ten) mato. KaAOYTE P peUBPAvN Yo OUEVO LIKPOKUHATWY.
(500 ml). ¥ryote pie o mdto okemaopévo. Avakatéyte Tpumnote T pepBpavn. TomoBetroTe To mdTo oTov
TIPWY A6 TO XPOVO MAPAUOVAG Kall TPOoBEaTE aNdTL Kal TIEPIOTPEPOEVO Gioko. AProTe va oTabei yia 2 Aemd.
HupwAIKA. AgrioTe va oTabei yia 1-3 Aemtd.

1-17 Dpéoka eNéTa Yaplod 3009 M\UveTe To Yapt Kot TomoBeTHOTE TO 0€ éva

1-12 Myoupt 2509 XpnoluomoloTe éva Peydo mupipiayo yudhivo maTo pe (2Tep,) KEPOUIKOG TATO, TPooBEaTE 1 kouTahid TnG oumag
Kamdkt. NMpooBéate Tn Simdoia moadtnTa kpUou vepou XUHO Aepioviou. KoAOWTe pe pepppavn yia goupvo
(500 ml). Yjote pe T0 MATO OKEMOOWEVO. AVAKATEYTE iKpokupatwv. Tpummote T pepBpdvn. Tomobetrote
TIpWY AT TO XPOVO MAPALOVAG KAl MPOoBEGTE aNGTL KAl T0 MATo OTOV MEPIOTPEPOEVO ioko. AprioTe va oTaBe
HUPpwAIKA. AroTe va oTaBel yia 2-5 NemTd. yia 1-2 Aemta.

1-13 Nayavikd oykpatév 5009 Tomobetrote padi To Aayavikd, 6w MPOUAYEIPEPEVES 1-18 Opéoka pNéTa 3009 MAUVeTE T0 Yéipt Kat TOMoBETHOTE TO O€ €val
TIOTATEC KOPEVES OF QETEC, KONOKUBAKIO OF QETEC Kal cohopol (2tep) KEPOIUIKOG TATO, TPOoBETTE 1 KOUTANIG TG coUTag
VTOATEC, Kall KAPUKEUOTE Tal O€ évat YUAAVO TUPES XUHO Nepioviov. KaAOYTe pie HepBpavn yia poupvo
KataMnhou peyéBouc. Mpoabéate Tpippévo Tupi amd pikpokupdatwv. Tpummote T pepBpdvn. Tomobetrhote
mavw. TomoBeTroTe T MATO 0TN OXAPA TOU YKEIA. 70 A0 OTOV TTEPIOTPEPOEVO ioko. AgrioTe va oToBel
Agriote va otaBouv yia 2-3 Aema. yia 1-2 \emtd.

1-14 | Nropdreg Ynréq 4009 M\Ovee kat kaBapioTe TIC VIOPATEC, KOYTE TIC 0T péon 1-19 | Opéoke yapidec 2509 M\OveTe TiG yopibeg kat omoBetroTe Tig oe éva
Kall TomoBeT 0T TIC 0 éva upipayo midro. MpooBéate KEPOIKG TATO, TPooBETTE 1 KouTaNd TG GoUMag
TPILEVO TUpi amd Tavw. TomoBeTioTe To marto ot XULO Aepioviou. KoAOWTe pe PepBpavn yia poupvo
oxdpa Tou ykpi\. AprioTe va oTabei yia 1-2 emtd. IKPOKUMATWV. TPUMAOTE T pepBpdvn. TomoBetrote

T0 MAT0 OTOV MEPIOTPEPOEVO ioko. AprioTe va oTaBe
1-15 Y1{80g kotomoulou 3009 MAUVETE Ta TEPAXIQ KAl TOMOBETAOTE Tal OF £Val KEPAUIKO yai-2)emd.
(2Te) mMATo. KONOYTE e pepBpavn yia poUpvo LIKPOKUUATWY.

Tpummote T peppavn. TomobetroTe To mdto oTov 1-20 (Opéokia meoTpopa 4009 TomoBetriote 1-2 oAdkAnpa ppéoka Ydpia o€ éva mato
TIEPIOTPEPOEVO Gioko. AproTe va oTabei yia 2 Aemtd. (1-2 pépia) KATAMNAO Y1 polpvo piKpoKupdtwy. MpooBéote pia

mpéCal aNdT, 1 KOUTANI TG 0OUTTOG XUMO Aepioviol

Kall pUpwAIKA. KaNoye pe pepfpdvn yia eovpvo
UIKpoKupdatwy. TpumioTte T HepPpdvn. TomoBetriote
TO MATO OTOV TEPIOTPEPOLEVO SioKo. AgrioTe va oTaBe
yia 2 Aemal.
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Xpron Tov poUPVOU HIKPOKUHATWV

Kwdikog Oaynto Méyebog pepidag Odnyieg Kwdikog Oaynto Méyebog pepidag 0dnyieg
121 | Yntowapt 4009 A\eilpe TV éToa TOU Yaplol (METTpoa F Totoupa) 22 | Ywpipmavdvag 1 pepiba Zuotatika
(1-2 Wapia) e a1 Kol TPOGBE0TE MUPWBIKA Kall UTTaXAPIK. (6Tep) 3 pmavdveg, 120 g peiypa vl myaviteg, 120 g yaha, 1 avyd,
TomoBetroTe Ta Ydpia Sima-Sinha, e To kegaN Tou 2 koutahigg TG codmag olpom Bovng,
€vi¢ MGt TNV oupd Tou GAou, Mvw 0T oxdpa Tou 1. Wokdyte T pmavéva,
YK\ TupioTe am6 v GAn mieupd PG akouaTei o 2. AvakatéyTe og éva UMW TO LEyHa YIo TYQVITEG, TO YAAa, TO auyd Kai To
XAPOKTNPIOTIKGG 1X0C. AQroTe val aTaBouv yia 3 Nemtd. alp6TI BOVIG.
1-22 Yntd piéta colopol 3009 TomoBethote opoIdpop@a Ta GIAETA Yaplol 0Tn 3. MpooBéoe m kmaviva kol avopele kahd.
(2 piétq) oxdpa Tou YKpIA. TupioTe amd Ty AAn meupd PONIC 4. AbeidoTe To jieiyp € 6 XpTiva moTodKia.
OKOUGTEl 0 YaPaKTPIGTIKGC YOG, APROTE v OTaBo0 5. TomoBetroTe Ta XapTiva MoTNPAKIA 0TO GOUPVO UIKPOKUMATWY Kall EMAECTE
yia 2 X, 10 Autéparto Yriotuo [2-2].
6.  Metd 10 YroIno, aproTe va oTabei yla 2-3 Nemrd.
= ) ) 23 Appdo Kéik 1 uepida ZuoTaTikd
5‘ 2. Owakd emdopmo 170 g alebpy, 50 g Boltupo, 150 g {axapn, 3 auyd, 10g
§ PIEIKIV TIGOUVTER
< Kwdikog Oayntd Méyeog pepidag 0dnyieg
8. 1. Avakatéyte 1o foutupo Kat T {ayapn o€ €val pmwh.
E 2-1 Meydho kéik 1 pepida ZuoTaTIKA 2. [poobéote Ta auyd Kat avapeifTe KoAd.
E Kapudiou 120 g ahevpy, 150 g Boutupo, 100 g pavpn {axapn, 2 auyd, 3. [pooBéote To aeUpl, TO UMEIKIV TTOUVTEP KAl GUVEYIOTE VOl AVAKATEVETE.
g 50 g Yhokoppévn kapudoyixa, 4 g UMEKIV TOUVTER 4, Adedote 10 peiypa o€ €va Boutupwpévo yudhivo A TAAGTIKG pmwA.
'§_ 1. AVaKaréyte 1o BodTupo ket T Hadpn {ayapn o éva rwh. 5. TomoBetoTe T0 UMW 0T0 POUPVO LIKPOKULATWY Kat EMAEETE TO AUTOpATO
& 2. T[lpocbéote Ta auyd kat avapeifTe KaNd. Yrioio (2:3].
3. TpooBéote T aNelpI, TO UMEIKIY TIAOUVTED Kall GUVEXIOTE VOl VAKOTEVETE. 6. Merdoyriowo, apnote va otabeiyia 2-3 hera.
4,  TpooBéote ta kapudIa kol avapeifTe Kahd. 2-4 Mnpdouvt 1 uepida TuoTaTIKA
5. AdedoTe To peiypa o€ éval Boutupwpévo Yuahvo f TAoTIKO pmw. 90 g aNelp, 2 kouma Miwpévo Boutupo, 230 g {axapn,
6.  TomoBethoTe T0 UMwA 0TO YOUPVO LIKPOKUPATWY Kat EMAEETE TO AUTOpaTo 2 avyd, 40 g Kakdo o€ oKV
Yrowo [2-1]. 1. Avakatéyte To foUtupo, Ta auyd XTummpéva kat T {ayapn o€ va pmwh.
7. Merd o yrioo, agriote va otaBei via 2-3 hem. 2. [pooBéote 1o aheUpl, TO KAKAO OE GKOVN KAl GUVEYIOTE VOl AVOKATEVETE.
3. Adedore 1o peiypa og va BouTupwHEVO YUANVO f) TAAOTIKO UMWA.
4, TonoBetoTe T0 UMW 0TO POUPVO LIKPOKULATWY Kat EMAEETE TO AUTOpATO
YAotpo [2-4].
5. Metdto Yrioiuo, agriote va otabei yia 20-30 Aemrtd.
24 ENnvikd
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Kwéikdg Oaynto MéyeBog pepidag 0dnyieg Kwéikog Oaynto MéyeBog pepidag 0dnyieg
25 Mourtiyka pe auyd 1 pepida TuoTaTika 2-7 Kék o€ kouma 1 uepida TuotaTikd
(3tep) 250 g yaha, 40 g {axapn, 2 auyd 30 g Boutupo, 60 g {axapn, 1 auyd, 50 g ahelpt, 30 g yaAa,
1. Zmaote 1a U0 auyd og éva pmwh. XTUmroTe ENagpd Ta auyd pe évav 6.9 aviia, 3 g okdvn apuyBahou, 1,5 g méikv mouvtep
auyoydaptn. OpovTioTe WOTE TO AKPO TOU AUYOYSAPTN VOl AKOUKTG GUVEKWG 1. Avakatéyte Kahd To foUTUPO KAl TO QUYO LECT O€ Jic KOUTTAL.
0ToV TUBPEVa TOU UMW), WOTE va Un Snuoupyeite umepPONKOC appog. 2. [pooBéote 1o aheUpl, T {axapn, TO UMEIKIV TTAOUVTEP KAl GUVEXIOTE vl
2, Avakatéyte To yaho kat T {axapn o€ éva GMNOo pmw. QVOKOTEVETE.
3. TlpocBéote To yaha O0Ta XTUMMUEVA ALY, XTUTIWVTAC OUVEXWG TO LElyHa. 3. MpoobBéote T okdévn apuyddhou, ™ Bavilia kat avaKATEYTE, WGOTOU
4,  TlepdoTe TO pelypa Tou avyol amd éva Nemto coupwTrpl. ZU0TE ToV avapetyBouv.
TIUBEVA TOU COUPWTNPIOU LE Jlal OTTATOUAA. ATOUAKPUVETE TOV appd TTOU 4,  TomoBeToTe TNV KOUTA OTO YOUPVO MIKPOKUUATWV Kall EMAEETE TO AUTOHATO
€VOEXOUEVWE VOl GXNHOTIOTEL OTNV EMPAVELD IE EVO KOUTAAL yriotpo [2-7].
5. ASEIGOTE TO pEiya OE MTONGKIO YIO KPERQL 5. Metd 1o Yrioipo, agroTe va oTabei yia 2-3 Nemrtd.
6.  TomoBeTroTe Ta UMOAAKIC GTO POUPVO IKPOKUPATWY Kal EMAECTE TO 28 Café Latte 1 pepida SUOTATIKG
Autpiato Yoo [2-5]. 2 g okovN Kagé oTiypric, 50 g vepo, 125 g yaha
7. Metd 1o Yriolpo, TomoBetrote 0To Yuyeio Kat opBipeTe..
1. AvakaTéYTE T oKOVN Kagé OTIYUrG Kal TO VEPO péoa oTnv Kouma.
26 Kéik ookohdrag oe 1 pepida Tuotatika 2. Pitetoydhaoe @A Kouma
koura 309 Botupo, 60 g {dxapn, 1 auyd, 40 kpéia ydhakTog, 25 9 3. TonoBetoTe T0 yaha 0TO POUPVO LIKPOKUHATWY Kall EMAEETE To AUTOHATO
ahelpy, 15 g kakao og okovn, 1,5 g Bavilia, 50 g npiyAukn Yrioio [2:8].
00KOMGTO OE KOHATAKIa 4, Otav nyoE! 0 XaPaKTNPIOTIKGC FXOC, OQAIPEDTE TV KOUTIAL
1. Avakatéyte koA To BoUTupo, TO auyo KAl TNV KPEA UEGT OE Jia KOUTTa, 5. TomoBeTnOTE TO MEYHO TOU KAPE OTO POUPVO UKPOKUUATWY Kat EMAEETE TO
2. T[lpocbéote To ahelpt, T {ayapn Kal GUVEXIOTE VO AVOKOTEVETE. koupni START/+30s (ENAP=H/+30 8eut.).
3. T[lpoabéote 1o Kakao, T Pavikia kat avakaTéYte, wodTOU avapelKBolv. 6. Agou ohokAnpwBei To YAGIUO, avakaTéYte KA Kat Ta SUo Kal oepPipeTe.
4, Pi€Te Kl QVOKATEYTE TA KOPHATAKIO GOKONATOG,
5. TomoBetoTe TV KOUTA OTO YOUPVO MIKPOKUMATWY Kall EMAEETE To AUTOUATO
Yoo [2-6].
6.  Metato Yrioipo, agriote va otabei yia 2-3 \emrtd.
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Xp1ion Tou ¢oUPVOU MIKPOKUHATWY

Kwéikdg Oaynto MéyeBog pepidag 0dnyieg
29 Mpdovo todu 1 pepida TuoTaTika
Latte 6 g mpdotvo Tadi o€ okdvn, 15 g {ayapn, 250 g yaha
1. Avakatéyte ON Ta OUGTOTIKA PEGA OF pia KoUTal,
2. TomoBeToTe TV KOUTIA OTO YOUPVO HIKPOKUMATWY Kall EMAECTE To AUTOUATO
Yoo [2-9].
3. Agou ohokAnpwBei To Proipo, avakatéyte Kahd Kal oepBipeTe.
2-10 Tod pe yoha 1 pepida TUoTaTIKA
2 aKeNAKIa pavpo Tod, 60 g vepo, 125 g yaha
1. Avakatéyte Ta QakeNdkia Lavpou Teaylol Kat To vepd péa o€ pia koumal.
2, Pi€te o0 ydha og M kouma
3. TomoBeToTe TO peEiyla TOU TOAYIOU OTO POUPVO UIKPOKULATWY Kat EMAEETE
§_ 0 Autépiaro Prito [2-10].
:: 4,  'Otav nxnoel 0 XapakTnPIOTIKOG fXOG, APAIPEDTE TV KOUTTaL.
.§ 5. TomoBetoTe 10 yaha 0TO POUPVO UIKPOKUHATWY KAl TIATHOTE TO KOUM
e START/+30s (ENAP=H/+30 8eur.).
©
§ 6. Aol ohokAnpwBei To Yrioipo, avakaTéyte KaAd Kat Ta SUo Kot oeppipeTe.
:
2
=
&
5
<
26 EMnvikd
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3. AnoYuén Ywpiod

Auti n Aerroupyia mepthapBavel amdyuén kat (Eotapa Kateuypévou Ywito. To kateYuypévo Ywyi Ba sival tpayavo oto
€€WTEPIKO, OTILIC TO PPETKO YW, AUTO TO IPOYPAHA VAL KATAMNAO VIOl ITAYKETES, KPOUATAY, MITAYKEN KATT.

/\ NPOZOXH

Autd 1o MPdypappa givat KaTAAMNAO Yia KaTePuypEVO, nuévo Ywli. Aev eival katdMnAo yla kateguypévn {oun.
0 Siokog kpouaTag mpémel va gival poBeppacpévoc. AkohoubroTe Tiq odnyieg.

Kwéiwdg

Oaynto

MéyeBog pepidag

0dnyieg

3

Anoyuén Ywpioy

100-600 g

TomoBetrote 0 §ioko KPOUTTAG OTOV TIEPIOTPEPOPEVO
Sioko. EMAEETE TO MPOYPAIMA AUTOHATOU YN oipaTog
kaumratrjote 1o Koupmi START/+30s (ENAP=H/+30
Seut.). Znv 066vn Ba eppaviotei n évoei§n «HEAL
(©épuavon) yia v mpobépuavan Tou diokou
KpouaTag, Otav nxfoel 0 XapaKTNPIOTIKOG AXOG, N
mipobéppiavan éxel ohokAnpwOel. TomobeTriote T0
KATEYUYHEVO Pwii EMavw aTov §ioko kpoloTag Kat
TOMOBETAOTE TO 0TO POUPVO PIKPOKUKATWY. MaTrioTe
Ko TréN To koupmi START/+30s (ENAP=H/+30 Seut.).
Metdto Yroto, agrote va otadei yia 2-3 Nemd.
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YRopo oo yKpIA

Tuvduacpo¢ PIKPOKUHATWVY KAl YKPIA

Me 10 ykpth prropeite va {eaTaveTe Kal va poSOYROETE TO YaynTo Ypryopa, Xwpic T XPrion HIKPOKUHATWV.

. MAvTa va XpnolUomoLE(Te yavTia Goupvou OTav ayyilete Ta okeln Péoa 0To poUpVO LIKPOKUPATWY, yiati Ba gival

IO\ (€0Td.

. Mmopeite va emtOxeTe KAAUTEPX AMOTEAETHATA YNGILATOC Kol p0SOYNGIUATOG v XPNGILOTIOLETE TN OY3Pa TOU

YK

- J

4 2\
3 [ Grill

S J

s 2

o < >

O 6
START
/+30s

S B (3sec) )

Tpapr&re T Aapn yia va avoi€ete Tv mépTa ToU PoUpvou
MIKPOKUPATWV.

TomoBetriote To QaynTo EMAvw TN OYAPA TOU YKEW Kal,
0T OUVEELD, KAEIOTE TV TOPTaL

MNatrote o Grill (Tkpth).

. Y 0B6vn Tou mivaka eNéyxou eugaviletal o
avTioTolyo elkovidio (|Z|).

. Aev pmopeite va puBuioete ™ Beppokpacia Tou
YKEI\

Motrote < 1> (Meiwan/Av§non) yia va pubpioete Tov

€MOUUNTO XPOVO YNoiUaTog 0To YKPW.

. 0O HéyioTog xpdvog Ynoipatog aTo YK\ gival 60
\emta.

Natrote 1o START/+30s (ENAP=ZH/+30 deut.) yia va

eV ogL To Y010 oTo YKEIN.

. ‘Otav ohokAnpwBei To YAGIUO 0To YKPW, Nyei 0
XAPAKTNPIOTIKAG AXOG TOU POUPVOU HIKPOKUHATWY
4 popéc Kat otV 086N Tou Tivaka eNéyxou
eppavietat n péxouca wpa. TENog, nyei To orpa
unevBUIoNG TEAOUC piat popd KABe AemTo, 3 popéc.

Mmopeite emiong va ouvSUAGETE PAGIUO IKPOKUPATWY Kat YK, yia ypriyopo WAGILO Kal podoYroIuo TauToxpova.

/\ NPOZOXH

Nat XpNGIOTOLELTE TIAVTOl LAYELPIKA OKEUN TTOU Eivat KATAMNAQ ial Xprion G poUPVOUC UIKPOKUMATWY Kal
ouparikoug polpvoug. Ta yudhva Kal Ta KEpapIka mdTa eival I6avIKG, KaBwg EMTPEMOUV GTA MIKPOKUMATA Va
S1elo8 00UV OUOIOPOPPA OTO PaYNTO.

MAvTa va XPNOIOTIOIELTE YAVTIA POUPVOU GTaV ayYilETe Ta OKEUN LEDD OTO POUPVO UIKPOKULATWY, YiaTi Ba gival
oA {g0Td.

Mmopeite va BEATIWOETE TO PRGIHO KAl TO PHOIUO OTO YKPIA OV XPNOIUOTIOLELTE Tr OXAPA TOU YKEIA.

= . R UKPOKUHATWY.
Microwave+Grill 2, TomoBeTOTe TO PayNTO EMAVW 0T GXAPC TOU YKPIA Kal,

0T OUVEXELD, KAEIOTE TNV mOpTa.

3. Matote 1o Microwave+Grill (MikpokUpata + yKpiA).
. Ttnv 086vn Tou mivaka eNéyxou epgpavietatn
npoemheypévn Babuida toxuog (600 W).
. Ttnv 0B6vn Tou mivaka eNéyxou epgavietal o

avTioTolo £lkovibio (, |Z|).

4,  Matqote <} > (Meiwan/Ab€non) yia va emié€ete Ty
emBuunTr BaBpida LloXVOG Kat, 0T GUVEXEID, TTIATHOTE TO

o < OK > OK.
. Mmopeite va emAégete T Babuida toyvog petacy
TWV Tipwv 600 W, 450 Wy 300 W.
. Aev umopeite va puBpioete T Beppiokpacia Tou
YKPIN.
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Xp1ion Tou ¢oUPVOU MIKPOKUHATWY

4,  TonoBetroTe Tov Hioko KPOUGTAG OTN METANNIKY oxapa

5. MNatjote < > (Meiwan/AvEnan) yia va pubpioete 10
/5 < > ) o i L ) ( ,n Enan) yava publioete tov 4 ) (1} ooV MEPIOTPEPOEVO BiOKO) HETT OTO POUPVO
€mBupNTO XpOVo YPnaipatog. .
) ) ) ) , IKPOKUUATWV.
. O péytotog xpdvog Ynoipatog eivat 60 Aema.
6.  MNatriote START/+30s (ENAP=H/+30 &eut.) yia va
<> 6 Eexvnoe To Yriowo. .
START « Otav ohokAnpwdEi TO YriGiLIo, el 0 p N 5. EmA&€te Tov katdMnho Xp6vo kat loxu Ynoipotoc.
é g’ 05) XAPAKTNPIGTIKAC 1{XOC TOU GOUPVOU UIKPOKULATWY (Avatpé€te oTov avtiotoixo Tivaka)
sec
. J 4 gopéc kal ot 0B6vn Tou Trivaka eENéyyou < OK >
eppavietat n péxouca wpa. TENg, nyei o orpa L p
unevBUIoNnGg TEAOUC Hiat popd KABe AemTo, 3 popéc.
, , , /\ NPOZOXH
Xpron Tou diokou KpouaTag
. Na xpnaiponoleite mavtote yavTia povpvou yia va Byalete To Sioko KpouaTag amd To Youpvo.
Autéc o Siokog kpovotag fonfd oo va podoPnBei 1o paynTd, Gt ovo amd Tavw, e To YKpMh, 0AG Kat amd KaTtw. To . Mnv TomoBeteite 010 Sioko KpoUoTAC AVTIKE{EV Tou SEv avTEyouy G UPNEC BepHoKpasiec,
KaTw pépog podoyrveTal Kat yivetal Tpayavo Aoyw g b Beppokpaaiag mou avamtiooeTal aTov Sioko kpoUoTag. . MoTé pny TomoBeTefe 0 5iaKo KPOUTTAC TTO YOUPVO, XWPIC TOV TEPITTPEPOHEVD SiaKo.
Ta 814popa GaynTa oy UMOPE(TE Va ETOIUATETE 0TOV GiOKO KPOUGTAC avapEPOVTAL OTOV THVAKA TNG EMOpEVNE oeNibac. O . SNHEOTE 6T1 0 Biokog KpoUoTac Sev elva katdMRAOG yia TAUGILO GTO VT IO TIATWY.
Siokog kpoUaTaE MmopEl eMmiong val pnotuomoInBel yia UMEIKOV, auyd, NOUKAVIKA KATT.
SHMEIQSH

e 1. TomoBetrorte 1o ioko kpouaTag ameubeiag emdvw oTov

. INUEWOTE 6T 0 GioKog KPOUOTAG PEPEL OTPWAT MO TEYAOY, N omoial Sev el AVTOYT OE YPOATOOUVIEG. Mn

epioTpepyevo dioko kampoBeppdveTé Tov e Tov XPNOILOTIOLELTE LN A QVTIKEIpEVQ, yia TapAdetyLa payaipt, yia va KOYETE kATt mdvw oTov §ioKo KpoUoTag.

WhrAdepo oUvBUAGHS HkpOKUATLA-yKEIA (600 W . KaBapiote Tov Sioko kpouaTag e (€0TO vePO Kat AmoppUMAVTIKG Kal EEMUVETE e kaBapd vepo.

+TkpIA] TpGvIac TouC Ypovoug kal Tic odnyieg o . Mn xpnotpomoteite BoUptoa TpIpipaTog 1 okAnpo opouyydpt, SlapopeTika Ba @Bapei n 6TPWON 0To EMAVW LEPOG,

QVaPEPOVTQL OTOV TTIVAKA.
2. AvUrvete gaynto, Omwg UMEKOV Kat auyd, aNEiYTE Tov

/ @ \ 8ioko e Aadtyia va podoynei kahd.

3. TomoBetroTe T0 PaynTod 0T0 GioKO KPOUOTAG,
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7a¢ 0LVIGTOULE vVa mPoBePHAVETE Tov Sioko KpoUoTag ameuBeiag emvw oTov MEPIOTPEPGHEVO SioKo.
MpoBepuavete 1o ioko kpouaTag e To suvduaopd 1oxwog 600 W + Ikpih yia 3-4 Aemtd.
TnPRAOTE TOUG XPOVOUC Kall TIC 08NyiEg TTOU avaypdgovTal OTov Tivaka.

Oaynto Méyebog pepidag loxug Xpovog Ynaipatog (Aemrrd)
Mivi mitoa-Zvak 9X309(2709) 300 W + kpth 9-10
(Katepuyuévo)
o Odnyieg
MpoBeppdvere Tov Sioko kpouoTag emi 3 Aemtd. AMAWOTE OLOIOHOPPA TIG MVt TITOEG OTOV
Sioko KpouoTag. TomoBeTraTe Tov GioKo 0ToV MEPIOTPEPOEVO Sioko. AgrioTe va oTaBolv
yia 3 Aemd.
Nivoa (Kpoa) 3003509 450 W + Tkp\ 5%5-6Y2
0Odnyieg
MpoBeppdvete Tov Sioko kpouaTag emi 5 Aemtd. TomoBeThaTe TV Maywévn mitoa oTov
Sioko. TomoBetrioTe Tov §ioko KPOUGTAE GToV TIEPIOTPEPOPEVO Sioko. APraTe va aTtabolv
yla 3 Aemta.
Kpokétec paptod 1509 (5tep) 600 W + kpiA 6-7
(Karepuypéveg) 3009 (10 Tep,) 89
0dnyieg
MpoBepuavete Tov dioko kKpoloTag ni 4 Nemtd. ANeite Tov Sioko e 1 koutahid g coumag
Aadt.
TomoBeTrioTe TIg KpokETEC Yaplo KUKAKG aTov Sioko. MupioTe Ti¢ amd Tnv GMn mieupd peta
an6 3 Nemtd (5 Tep.) 1y Petd amd 5 Aemtd (10 Tep.). AgrioTe va otaBolv yia 3 Nemd.
Kpokéteg kotomouhou 125¢ 600 W + kpiA 45
(Kateuypévec) 2509 6-7

0Obnyieg

MpoBeppavete Tov Sioko kpouaTag emi 4 Aemtd. ANeiyTe Tov Sioko e 1 koutaNid Tng ourag
NSt TomoBeTroTe TIG KPOKETEG KoTOMOUAOL TV Sioko. TomoBeTraTe Tov Sioko KpoUaTag
01N oydpa. fupiote Tig amd Tv dMn mieupd petd amd 2 Aemtd (125 g) 1y 4 Aemtd (250 ).

Agnote va otabouv yia 3 Aemtd.

Qaynté MéyeBog pepidag loxug Xpovog Ynaiparog (Aemtd)
Mméikov 4p¢teq(809) 600 W + Tkpth 3-3%h
0dnyieg
MpoBepudvete Tov dioko kpouotag eni 3 Aemtd. TomoBetroTe TI¢ péte oTov Sioko kpovoTag,
T pia Simha oty aMn. TomoBeTroTe Tov ioko kpouoTag aTn oxapa. AprioTe va otabolv
yia 3 hemra.
Nropareq Yntég 2009 (2 tep,) 450 W + Tkph 23
0dnyieg
MpoBepuavete Tov Sioko kpouatag emi 3 Aemtd. KOYTe Ti¢ vioudteg otn péon. AmaoTe Aiyo
Tupi emdvw Toug. TomoBeTroTe TI¢ KukAikd oTov Sioko kpouaTac. TomoBetroTe Tov Sioko
kpouotag ot oxdpa. AProTe va otabolv yia 3 Aemd.
Mmptéxt 2Tepdya (125 g) 600 W + Tkplh 6-62
(Katepuypévo)
Wonk 08nyieg
MpoBeppdvere Tov dioko kpovotag emi 3 Aemtdl. TOMOBETAOTE TO KATEYUYWEVO UTIPTEKI GTOV
Sioko kpouotag, TomoBetrioTe Tov Sioko KpoUaTag oTn axapa. [UpIoTe YeTd amd 3-4 hema.
AgrioTe va otabei yia 3 Aemd.
Mmaykéreg 200-250g (2 Tep.) 450 W + Tkpih 67
(Katepuypéve)
VopHevec 0dnyieg
MpoBepuavete Tov Sioko kpouoTag emi 3 Aemtd. TomoBETHOTE TIG UMAYKETES Le EMKAAUYN
(m.x. vioudra-tupi) endvw aTov Sioko,  pia dimha otnv GAAn. TomoBeTraTe Tov Sioko
kpouotag ot oxdpa. AProTe va otabolv yia 3 Aemd.
Nitoa (Katepuypévn) 300-350¢ 450 W+TkpIA 11-12
0dnyieg
MpoBeppdvete Tov dioko kpovotag eni 3 Aemtd. TomoBETAOTE TNV KATEYUYWEVN TITTOA OTOV
Sioko kpouoTac, TomoBetioTe Tov Sioko KpoUTTaE oToV TEPIOTPEPOLEVO Sioko. APrioTe va
otabei yia 1-2 emtd.
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Xp1ion Tou ¢oUPVOU MIKPOKUHATWY

Xprion Tou loviké kAeidwpa

0 poUpvoc LIKpoKUPATWY SlaBETeL Eval E101KO TIPAYPAKLA YOVIKOU KAEWSWIATOC TTIOU <KAEIGWVED TO POUPVO MIKPOKUHATWY,

(OTE Va pnv pmopei va Tedei katd AdBog oe Nerroupyia amd maudid kat 6aouc Sev yvwpilouv Tov Tpomo Aerroupyiag Tou.

&

START
/+30s
A (3sec)

Anevepyomoinon Tou Bopupntn

Ta va evepyomolfoeTe Tn Aerroupyia foviko

Kheidwyia, matioTe mopateTapéva T

START/+30s (ENAP=H/+30 &eut.) emi 3 SeutepOera.

. 0O mivakag eNéyxou Kheldwvetat kat aTnv 086vn Tou
mivaka eAéyxou epaviCetal n évoeidn «L.

|
L

Mo va amevepyonoloeTe T Aerroupyia loviké KAeibwpa,
notroTe napatetapéva 1o START/+30s (ENAP=H/+30
deut,) eni 3 Seutepohena.

Mnopeite va amevepyomolrioete To BoppnTh omote BENeTE.

[ va omevePYOTOIOETE TOV XOPAKTNPIOTIKG X0, TATAOTE
<kat > (Meiwon/Ab€non) ouyxpovac.

01 va EVEPYOTIOIAOETE Kall TIANL TOV XOPOKTNPIOTIKG HXO,
TIOTAOTE Kol AL < kal > (Meiwon/AvEnon) cuyxpovac,

Oaynto MéyeBog pepidag loxug Xpovog Ynaiparog (Aemta)
Nardreg PnTég 2509 600 W + Tkpih 4-5
5009 7-8
0dnyieg
MpoBeppdvere Tov dioko kpovotag emi 3 Aemtd. KOYte Ti¢ matdte otn péon. Tomobetriote
TIC 07OV 8ioKO KpoUOTAC LE TNV KOUUEVN TTAEUPA TTPOG Tal KATW. TOMOBETAOTE TIC KUKAKA.
TomoBetrote Tov dioko ot oydpa. AgrioTe va aTaBouv yia 3 Aemtd.
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00nyo¢ XPrioNng HAYEIPIKWY OKEVWV

Mpokelpévou va YnBei To paynTo 0To YOUPVO MIKPOKUUATWY, Ta LIKPOKULATA Ba pémel va éyouv T SuvatotnTa va

€10XWPHO0LY 0TO YayNTd XwpiC va umdpEouv avTavakAAoELS 1 va amoppo@nBolyv armo To MATo Tou XPNOIHOTOLETaL. KatdMnho
Katd ouvénela, mpémet va Sivetat IGiaitepn mpoooyr Katd TV eMAOYH TwV HAYEIPIKWY OKEUWV. AV 0TO OKEUOG avaypageTal Mayetpikd okeon Yia povpvo ZxoMa
OTL ivat KaTAANAO Yia GOUPVO HIKPOKUATWY, Sev XPEIATETal Va aVNOUKEITE. HIKPOKUpATWY
L0V TOPAKATW Tivaka avagépovTal SLApopol TUMOL LAYELPIKWY OKEVQV, N KATOANAGTNTA Kall 0 TPOTIOE XPrONG TOUG 08 0 TKeON amd Aemto v Mmopolv va xpnaipomoinouv yia to (EaTapa gaynTav r uypav. To
QOUPVO HIKPOKULATWV. yuahi \emto yuaNi evoéxetal va omaoel 1y va payioel av Beppaveei amotopa.
KatdMnho . Tudhiva Bada v Mpénetva agaipebei to kaAuppa. KatdMnAa pévo yia (éotapa.
Mayelpikda okeun yia goupvo Iyohia Métalo
HIKPOKUHATWY . Mdra X Mmopei va mpokAnBei Boktaikd T¢o 1 mupkayid.
, / ) . ) ) )
Ahoupvoyapto X MTIOp%l va XPnOl!l0ﬂ01l1’9€l o3 ules; n?ogrnrsc \élaérlrpoorama . St e X
OPIGUEZ;NOOWE;W.F@ TZ umepfo ;\KO lpr]c'nuo. v S)F£T0l J—
va )1\'['(:)0 r]’ €i o) TGlI'(O 1680, Qv TO’G OUpIVEXapTO FplGK'ETGl T
oAU KovTa ol'ra ronxwugra Tou (!)oupvou UIKPOKUHATWY 1} av —
XPnolpomoleiTal o peyaAn moooTnTa.
Xapri
Aiokog kpouaTag 4 Mnv mpoBeppiaivete yia mepIoodTePo amo 8 Aemta. 4
- - - - — - . Mdra, phtldvia, 4 Mo Yriotpo pikprig xpoviki Sidpketag kau (éotapa. Emiong, yia v
Mopoehaviva kat mAwva v/ H mopoehavn, Ta miliva, Ta epualwpéva mmAiva Kat n gwoeopiky . . , )
0 \avn givat ouvhBWC KATAMNAQ, EKTOC av PEPOUV ETONNKN XopromEroEtEc Kl aT0ppGENON TG EMmAéov uypasiac S
OKeln Tl0p0’E n n nAg, QEPOLV L n Xt Koulivag =
Slakoopnon. s
— - - — - - - . Avakukhwpévo yapti X Mnmopei va mpokAnBei BoAtaiiké Too. £
TMoAUESTEPIKA XapTIVa v/ Optopéva Kateuypéva aynTd elval CUoKEVAoEVa OF TéTola mdTa. =
TIATa Iag XPHoNS Maorikd 5
SUOKEUAOIEC TOYUPAYEIOY . Doyeia v 181aiitepa av eivat BeppomaoTikd pe avtoxr otn Beppotra. §
L , ) , ) Oplopéva GMa maoTikd evééyetat va mapapopewdolv 1y va =
. Doxeia amo v/ Mmopouv va xpnatpomoinBolv yia o (éotapa Tou payntou. ) , ) &
. . . , , , QAMOXPWHATIOTOUV G UPNAEC BEPHOKPATIEC z
TIOAUOTUPEVIO Tuydv umepBéppavan evdéeTal va POKAAEGEL TO NWGIHO ToU . ) . E
’ Mn xpnotpomoteite MAaoTIKR perapivn. e
noluoTupeviou. &
. . ) ) ) . Aagavic hepBpavn 4 Mmopei va ypnotpormoinei yia tn Siatripnon g uypaoiag. Aev
. XapTiveg GaKoUNeG 1y X Evéxetat va mdoouv puid. . . , . . .
) Ba mpémel va épyetat og emagn pe 10 paynTo. Mpooéxete katd Ty
epnuepida ) ) , J ) , )
agaipean g hepPpavng, kabwg evogxetal va dlaguyel KauTog aTUOC.
. Avakukhwpé Mmopei AnBei BoXtaiiko To€0.
VGK,U, Sl ) X mopei vamporhnBet Bolis %o . JUOKEVOOEG /X Movo av pmopolv va Bpacouy r va xpnatpormoinBoly o€ oupvou,
Xapti A petaAkr . , " . . . .
) KaTEYUYHEVWY Aev Ba mpémet va ivat aepoaTeyeic. TPUMHOTE pe éva mpouvl, av
Slakoopnon ., .
TIPOIOVTWV Xpetdletat.
Fuék .
UaAVA OKEn KepokoMa 1§ A\adokoha v Mmopei va xpnatuorotnBei yia t Slatrpnon T uypaciag kat Ty
. Emtpané(ia okeln v Mmopoulv va xpnotuomoinBowy, €KTo av G£pouv METAANKR QnoQUYR TITGINCATAV.
Y10 pOUPVO Slakoopnon.
v/ :Zuviotdral VX :Xprion We mpoooyn X :MnaogaNég
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006nyo¢ Ynoipatog

Mikpokupata

Ta pikpokUpata Sieladuouv aTo QaynTo, ENKoVTaL KAl amoppoQwvTal amd Ta uypd, To Aimog Kat T {ayapn mou mepIEXEL.
Ta pikpokUpaTa auéavouy ot peyao Babuo T KIvNTIKOTNTA Twv Lopiwy Tou aynToU. H peydAn KIVTIKGTNTA TwV Hopiwv
autav dnuioupyei TP Kat n BepudTnTa mou eKAVETaL Prvel TO YaynTo.

Yhowo

Mayeipikd oKe0n yia Prioipo e PIKpoKUpaTa

Ta payelpika okeun mpémel va emtpémnouy T Sleioduon UKPOKUMATWY, Yia LeYaNITEPN aMOTENESUATIKOTNTA. Tal
MIKPOKUMATO aVaKAVTOL am6 ETaMa Mg avogeidwtog xahuBag, ahoupivio kat Yahkog, ald pmopoly va Sieladuoouv
0€ UNIKG OTTw¢ KEpapikd, yuai, mopoehavn kat MhaoTikd, kaBwg kat o xapti kat {0Mo. a autov Tov Aoyo, TOTé pn
Xpnotpomoleite PETaMIKA Soxeia yia To Priaipo Tou gaynTov.

Tpogipa kardAnha yia Pricipo pe pKpoKUpaTa

Yrdpxouv moAa €i6n Tpogipwy KataMnAa yia Yriotpo pie LIKPOKULATE, OTTwG Tal @pETKA 1) Ta KATEYUYHEVA AaXaVIKA,
Ta @pouTa, Ta {UHapIkd, To PUTL, Ta SnpNTPLaKd, Ta GOTPIa, Ta PAPIA KAl TO KPEQ, ZANTOEC, KPEUES KAOTAPVT, GOUTTES,
TIOUTIYKE OTOV ATUO, HApUENdSEC Kal Toupatd eivat emiong katdMnAa yia YricIo o€ poUpvo MIKPOKUPATWY. [eviKd, TO
PROIHO KE HIKPOKUpaTa gival IBaVIKG Yia omolodrimoTe paynto Ba UmopoUde val IPOETOIMAoTE o€ €aTia. Ma mapddetypa,
Nwpévo Boltupo 1} cokodTa (avaTpegTe 0To KEQAANO PIE TIG CUMBOUAEG KAl TIG TEVIKEC).

IKEMaopa Kata tn Sidpkela Tou Pnoiparog

To OKEMOOA TOU GaynToU KATA TN SIAPKELR TOU PNGIMaToC Eival TOAD GUavTIKG, Kabwg To vepd mou e€atpiCetal
oupBAaMel oTn GlodIKAGiO PNGIHATOC e T HoP@N ATHOU. Mopeite val OKEMALETE TO PayNnTO pe SIAPOPOUE TPOTIOUG: TLY. HE
KEPAIKA mATa, MAAOTIKA KaAUppaTa iy Slagavi pepBpavin KataMnAn yia pIkpoKUpaTa.

Xpovol mapapovig
A@ou ohokAnpwBei To YAGIHO, 0 XPOVOC TAPAOVIG Eival SHAVTIKGG S10TL €Tat elowveTal n BEPHOKPAOIa 0TO ECWTEPIKO
Tou payntou.

08nyoc Ynoipatog yia Katepuypéva Aayavika

Xpnotpormotnote éva KataAAnAo YuaAivo pmol mup€ pe Kamakt. WHoTe e To Umo OKEMAopEVO Yia To eAdyloTo duvatd
XPOVIKO SIG0TNHA - avaTPéETE OTOV iVaKaL, ZUVEXIOTE TO YHOIHO VIO VA EXETE TO EMBUUNTO AMOTENEAL

AvakivioTe U0 Qopég Katd T SIAPKeLD TOU YNGIUaTOg Kat pia gopd LETd To Yriotpo. META To Yrioipo, Pmopeite va
TpooBEoeTe ANGTL, MUPWEIKA ) BOUTUPO. ZKEMAOTE KATA T GIAPKELD TOU XPOVOU TIAPAHOVAG.

Oayntd MéyeBog pepidag loyug Xpovog (Aemrta)

XmavAkt 1509 600W 56

0dnyieg

MpoaBéate 15 ml (1 koutahid Tg coumac) kpuo vepo. AQrioTe va oTadei yia 2-3 AemTd.
Mmpdkoho 3009 | 600W | 89

0dnyieg

MpooBéate 30 ml (2 koutahiég TG coumag) Kpuo vepo. AprioTe va oTabel yia 2-3 Aemtd.
ApaKdg 3009 | 600W | 7-8

0dnyieg

Mpoabéate 15 ml (1 koutahid Tg coumac) kpuo vepo. AQrioTe va oTadei yia 2-3 AemTd.
(Opéoka pacodkia 3009 | 600W | 72-8%

0dnyieg

MpoaBéate 30 ml (2 koutahiég TG coumag) Kpuo vepo. AgrioTe va aTaBolv yia 2-3 Aemtd.
AvapikTa Aayavika 3009 | 600W | 7-8
(Kapdta/Apakde/ 0dnyie
Kahapmox) MpoaBéate 15 ml (1 koutahid g soumac) kpdo vepd. APRTe va aTaBouy yia 2-3 AemTd.
AvapikTta Aayavika 3009 | 600W | 7%-8%
(Kivé(iko oTUM) 0nyiec

MpooBéate 15 ml (1 koutahid g soumag) kpUo vepd. AprioTe va oTaBolv yia 2-3 Aentd.
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03Ny Pnaiparog yia gpéoka Aayavika

Xpnotpomnotnote éva katdAnAo yudhivo pmoA mupé€ pe kamak. MpooBéate 30-45 ml (2-3 koutahiég Tng coumac) kpUo vepd
yia kdBe 250 g, EKTOC av GUVICTATAL AN TTOoOTNTA VEPOU — QVOTPESTE OTOV TTIVAKA.
Yrote e To pmoA OKEMAGEVO yia TO ENdXI0TO SuvaTd XPovIKO SIGoTNUa - avaTpéTe OTov Tivaka. ZuvexioTe To Yriotpo

Y10 val xeTe 10 emOUNTO amoTéAeopa. AvakatéyTe pia popd katd ) Sidpketa Kat pia popd apol ohokAnpwBei To Yriotpo.

MeTd 1o Yrioto, Umopeite va mpoaBéaete adTl, LUpwSIKA 1y BOUTUPO. ZKEMAOTE KATA T SIAPKELD XPOVOU TIOPAKOVIC

3 \emTwv.

ZupBouli:  Koyte Ta @péoka Aaxavikd O opolopop@a Tepayia. oo mmo pikpd eival, 1000 o ypryopa a Yndouv.

Oaynto MéyeBog pepidag loxig Xpovog (Aentd)
Mmpdkolo 2509 00W 445
5009 7-8

0dnyieg
Mpoetolpdote avBUAa opoldop@ou HeyéBoug. TomoBETHOTE Ta KOTOAVIA GTO KEVTPO.
Aogrote va otaBei yia 3 Aemrta.

Nayavakia BpuEeMwv 2509 | 00W | 662
0dnyieg
MpoaBéate 60-75 ml (4-5 koutahiég TG couma) vepd. ApnaTe va otabouv yia 3 Aemtd.

Kapéta 2509 | 900W | 45
0dnyieg
Koyrte ta kapdta oe opoldpoppa tepdyia. AeroTe va otabouv yia 3 Aemd.

Kouvoumidt 2509 900W 5-5%

5009 728

0dnyieg
MpoeTolpdote avBUAia opotopop@ou LeyéBoug. KOTe Ta peydha avBulia o péon.
TomoBETAOTE Ta KOTOAVIA 0TO KEVTPO. AProTe va oTabei yia 3 AemTd.

KolokuBia 2509 900W 4-47;
0dnyieg
Koyre Ta kohokubia oe péteg. Mpoabéote 30 ml (2 koutaliég Tng ooumac) vepd 1y éva
KoppaTakt Boutupo. WroTe ta péypt va yivouv Tpugepd. Apnate va otaBouv yia 3 emtd.

Oaynto MéyeBog pepidag layug Xpovog (Aerrta)

MeNtlaveg 2509 900W 34
0Obnyieg
Koyre Tiq pehit{ave o€ UIKPEG PETEC Kat pOVTIOTE e T KOUTANIA TG 0oUMmag XUMO Aepovio.
Agriote va otaBouv yia 3 Aema.

Mpdoa 2509 900W 44
Odnyieg
Koyrte tampaoa oe yovtpéq ptec. AproTe va otabolv yia 3 Aemd.

Mavitapia 125¢ 900W 1%5-2

250¢ 23

0dnyieg
MpoEToIAoTE Tal pIKPA pavitdpla oAdKANpa Kat Ta Leyaa, koppéva o @étec. Mnv
ipoabéaete kaBoNou vepo. PavTioTe e xupd Aepoviov. MpooBéate aNdm kat mmépL.
Ytpayyi€te mpwv 1o oepPipiopa. AproTe va otabolv yia 3 AemTd.

Kpeppodia 2509 900W 5-5%
Odnyieg
Kore ta kpeppudia o€ péteg 1y otn péon. NMpooBéate udvo 15 ml (1 koutahid g covmag)
VEPO.
Agrote va otabolv yia 3 Aemtd.

Mmepta 2509 900W 45
0dnyiec
Kote T mimepid o€ PikpéC péte. AproTe va oTabei yia 3 Aemtd.

Mardreg 2509 900W 45

5009 7-8

0Odnyieg
ZuyioTe TIC KaBapIopéveC MATATES Kal KOYTE TIC o€ GUO I O€ TEOOEPA OOL KOUMATIAL
Agnote va otabouv yia 3 Aemtd.

Toyyoht 250¢ 900W 5156

0dnyieg
Koyre 1o yoyyOM o€ pikpoug kuBoug. Agrote va oTaBei yia 3 Aemtd.
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006nyo¢ Ynoipatog

08nyoc Ynoiparog yia puli kat {upapika Zéotapa

Pl Xpnotwonoufote éva pieyho yudho ok mupé€ e kamdk! - 1o pUCt dimhacidletal o€ Gyko katé To Yriaipo. 0 @oUpvoC pikpokupdTwy Ba {eaTavel To QaynTo o IO UIKPGTEPO XPOVO amd 600 xpelalovTat ot €aTieg Kat ot supatikof
Wjote pe To pmo okemaopévo. Agol ohokAnpwbEei o xpdvog Ynoiuatog, avakivioTe mpv amd To Xpovo pospvoL
TapapovA Kot pooBéate aMdTt 1y Hupwdika kat Boutupo. To pull eviéxetal va €xel amoppo@rioel GAo T Mropefte ve XonIHOTOTOETe g o5y Tic BaBIBES I0y00¢ Kl ToUC ypOvouC (ETTAATOR Tou VagEpOVTaLTOV

VEPO ETA TNV 0NOKApWaN TOu XPOvoU YnaipaTog. . . . . . , . . . . X
. e Dovuih  u0é ) (o Lia oA g ) akéhouBo mivaka. Ot xp6vol Tou avagépoval aTov Tivaka agopolv uypd mou Bpickovtal o Beppokpacia dwuatiou and
Zupapikd:  Xpnolporotote éva peydho yudAivo pmoh mupég,. MpoaBéate Bpaotd vepd, pia mpéla ahdm Kat avakaTéyte 18 €0¢420°C  Taywyévo paynT ow BeloKeTal o€ Beppokpacia amé +5 uc +7°C.
Kad. WrioTe e To pmod {eakémaoTo. AVaKATEVETE KATd Kapoug Katd T Sldpkela kat agou ohokAnpwbei to

PROIO. ZKEMAOTE TO UIMOA KATA TO XPAVO apapovig Kat, katdmy, atpayyi€e kahd. TomoBETon Kat GKEMAoHA
Qaynté MéyeBog pepidag loyig Xpovog (Aemtd) AmoUyete To (£oTapa eyGNwv TOsOTHTWY, 6w UeyaAa TEpAXIa kpEATOG - EKOUV TV Tdon va YrivovTal umepBONKA Kat
Neukd U 2509 900W 1516 va Xavouv ta uypd Toug mpotoU {eataBolv EMAPKWE 0To KEVTPO TouG. To (£0Tapa LKWV TEpaYiwV Elval TTO EMTUXNUEVO.
MiooBpacpévo 375 17%5-18Y;
(MicoBpaoyévo) g o BabBuideg 1oyvo¢ kat avadevon
Odnyi
nvlsf; , ) ) , i Oplopéveg TPOES umopoly va {eataBolv ota 900 W, evw dMeg mpémet va {eotaivovtat ata 600 W, 450 W 1} akdpia kai oTa
MpoaBéate 500 ml kpuo vepo. (250 g) Mpoabéate 750 ml kpuo vepo. (375 g) 300W.
Aon Bei yia 5 herrta. )
PrIoTE VA oTavEiyia > Aema EAéyére Toug mivakeg yla kaBodriynon. levikd, eivat kahutepa va (E0TAIVETE TO GayNnTo XpnOIHOmoIWVTAS XapnAec Babpideg
Kaotavé pid 2509 900W 20-21 10XUOC, OV TO (AyNTO Elvall TPUQEPO, O HEYANEC TOOOTNTEC 1} av POKerTal vat {eoTabel TOAD Ypryopa (Y. KPEATOMTEC).
(MiooBpacpévo) 3759 23 Avakaréyte kad 1 yupioTe To gaynto and Ty M meupd katd To (éotapa, yia kohitepa anotehéopiara, Omote givau
08nyiec Suvatdy, avakaTéPTe Kat AN mpv amd 10 oepRiplopa.
MpooBéaTe 500 ml kpuo vepd. (250 g) MpoaBéate 750 ml kplo vepo. (375 g) Mpooé€te ilaitepa KaTd To (ETapia LYPWV Kall BPEPIKWV TPOPWV. M Vol amoUYETE Vo BPACEL TO UYPO KAl Vol EKPaYEL
AgrioTe va oTaei yia 5 NemTd. L€ QMOTENEGO TV TIPOKANGI EYKAUUATWY, AVAKATEYTE TIPLY, KaTA TN SidpKela Kat petd To {éatapia. AlatnproTe Ta 6To
o AT 2%0g | 900W | 1617 (povupvo uleOK'uuuva Kf’l‘l’ﬂ 0 Yp6vo na’pauovnc. Zuvno-rou%xe va TOTIC’)GSU]GETi ota UVpC'l £€vaTAOTIKG KOUTAN 1) éval
S K " it yudhivo kahapdkt. Amo@uyeTe Ty unepBéppavon (Kat, EMoEVWG, TO XUOIUO) TOU GaynTou.
= (Kavoviké +Aypio piQ)) 08nyiec ) ] ) ) ) ) ) ) )
8 Eivat mpoTipdTePO va UMOTIMAGETE TO XPOVO PNaiHaTOG Kall VA AUEHOETE TO XP6vo (E0TANATOC, AV XPEIAOTE.
€ MpoaBéate 500 ml KpUo vepo. AgrioTe va otabei yia 5 hemrtd.
Q.
'§ AvapiKTa SnunTeIoKA 2509 | 900W | 17-18
o . .
A (PUQ + AnunTptakd) Odnyiec
MpooBéate 400 ml kpUo vepd. AprioTe va aTaBolv yia 5 \erd.
Zupapid 2509 | 900W | 10-11
0dnyieg
MpoaBéate 1000 ml {eatd vepo. AprioTe va aTaBolv yia 5 Nemta.
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Xpovoi {eaTapaTog Kat Tapapovig

Karté to (éotapia Tou gaynTou yia mpwth @opd, Kahé Ba fTav va oNPEOETE TO XPOVO Tou XpeldleTal, yia LeMovTIKY
avagopd.

Mdvta va BeBaiwveote 6t To (eoTapévo eaynTo éxel (eoTabel eowTepIKA.

A@note 1o paynto va otabei yia Aiyo PETd To (EoTapa €101 WOTE Vo TETEL ) BepoKpaaia.

0 OUVIOT(}EVOC XPOVOG TOPAMOVIAC LETA TO (é0Tapa €ivat 2-4 NEMTQ, EKTOC av OTOV TTVOKA GUVIOTATAL GANN TIUN.
Mpooé€te 1diaitepa katd To (E0Tapa UYPWV Kall BPEPIKWY TPOPWV. AVaTPEETE EMONG 0TO KEQAAAIO OETIKA LE Ta HETPA
TPOPUAENG.

ZéoTapa uypwv

Napatipnon

Mavta va agrvete éva xpoviko mepiBwplo TOUNAIoTOV 20 SEUTEPONEMTWV LETA TNV AMEVEPYOTOINGT TOU GOUpVOU
MIKPOKUMATWY, WoTe va e€lowBei n Bepplokpaaia. AvakivioTe katd To (éotaa, av elvat amapaitnto Kat MANTA va
QVAKIVEITE PETd omd To (éoTapia.

01 va amo@UYETE va BPACEL TO LYPO Kal Vol eKpayei Kat val TPoKANBoUV eyKaupaTa, TomoBETHoTe éva KOUTAN 1 €va yudhivo
KOAOMAKL LEOT 0TC TTOTA KAl AVAKATEWTE Ta TIPLY, KaTdl T SIApKeLa Kat peTd To {éoTapa.

ZéoTapa PPEPIKWV TPOPWV

Bpegiki Tpogn

AdeidoTe péaa o Babl kepaptko mato. KaAOYTE pie MAAOTIKO Kamakl. Avakatéyte Kahd petd to (éotapial AprioTe va
otaBei yia 2-3 emrtd mpoto oepipeTe. AvakatéPte ko i Kat eNéyEte T Beppokpacia. H ouviotwpevn Beppiokpacia
oepPipiopatoc eivau 30-40 °C.

Bpegikd yaha

ASe1d0TE T0 YANa O AMOCTEIPWHEVO YUAMVO UMUMEPO. ZEOTAVETE XWPIG Vol TO OKEMACETE. M0TE pny (E0TAIVETE PmIUMEPO
pe T O, kaBuwG To pmipmepd evdéxeTal va ekpayei av umepBeppavBel. AvakivioTe Kahd TV armoé To Xpovo Tapaovig
kau §avd mptv amd o ogpPipiopal NoteNéyyete mdvta pe mpoooxr T Beppokpacia Tou Bpe@ikol YAAAKTOG 1 Twv PPEPIKWY
TPOYWV TPOTOU TAIOETE TO PwPo. ZuvioTwHEVN Beppokpacia oeppPipiopiatog: mepimou 37 °C.

H Bpeoikr Tpo@r| mpémel va eéyxeTat Ue 1laitepn mpoooxr Tptv To aepRipIopa, 1o va amo@euyBolv Ta eykadpata.
Xpnatporotnote Tic Babuideg 1ox00g Kat Toug xpdvoug Tou SivovTal GToV IPAKATW TIVAKA WG EVEEIKTIKES TIEG Yial
(éotapa.

ZEGTOpA UYPWV KA TPOPWV

XpnotporotoTe Tic fabuideg lox0og Kat Toug xpdvoug mou Sivovtal e auTOV ToV TivVaKa WG EVOEIKTIKE TIEG yia (éoTapa.

Oaynto MéyeBog pepidag layug Xpovog (Aerrta)
Motd (Kawég, Tadt kat 150 ml (1 Arlawy) 900 W 1-1%
Nepo) 300 ml (2 phitCavia) 2-2%
450 ml (3 pAit{avia) 3-3%
600 ml (4 Ait{avia) 34
0dnyieg

Béte 1o uypd og pAit{avia kat (eaTAVETE XWPIG Vol Tol OKEMATETE:

1 @N{avi a0 kévTpo, 2 PAit{Avia To éva amévavTi amd 1o dAo, 3 GAT{Avia o€ KUKNO.
AQHOTE TO PEGQA OTO YOUPVO HIKPOKUMATWV KATA T SIAPKELD TOU XPOVOU TTOPAMOVAG Kal
avakatéyte Kahd. AprioTe va otaBei yia 1-2 Aemtd.

Youma (Maywpévn) 2509 900W 23
3509 3-3%
4509 3%-4
5509 45
0Odnyiec

AdeiaoTe péoa oe BB Kepapkd MATo ry oA,
KaAOWTe pe mAaoTiko Kamakl, Avakatéyte Kahd petd o (éotapia. Avakatéyte Lava mpiv amd
10 oepPipiopa. AprioTe va otabei yia 2-3 emtd.
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Payou (Maywpévo) 3509 600 W 45-5"

Odnyieg

TomoBetriote To payoL e éva Babl kepaptko mATo. KaAOYTE pie MAAOTIKO KamaKkL.
AvakateveTe ava SlaoTtruata katd to (éotapia kat {avd mpiv armd To XpOvo TAPAHOVAG Kal T
oepPiptopia. Agriote va otaBei yia 2-3 Aemd.

EMnvika 35

MG30T5018CC_GC_DE68-04591K-00_EL.indd 35

2020-02-14 X 4:23:19



006nyo¢ Ynoipatog

o
[=3]
—1
-<
oS-
Fal
<€
=
Q.
5
3
A

ZéoTtapa BPEQIKWV TPOPWV Kal YAAAKTOG

Xpnotporotore Tic Babpideg ox00g Kat Toug xpdvoug mou Sivovtal oTov TvaKa wg EVOEIKTIKES TIUES yia (éoTaplal.

Oayntd

MéyeBog pepidag

loxo¢

Xpovog

Bpegikn 1ogry
(Aayavika + Kpéag)

1904

600W

30 deut.

0dnyieg

Adeidote péaa o Babl KepapIko mATo. YHOTE He TO TIATO OKEMAOMEVO. AVaKaTEYTE
apol ohokAnpwBEei 0 xpdvog Ynaiuatog. Mptwv amo To oepPipiopa, avakatéPte kahd kat
ehéyte ™ Bepuokpaaia pe mpoooxn. Apnate va oTadei yia 2-3 Aemrta.

Bpe@ikdg xuhdg
(AnpnTpiokd + [aha +
OpoUta)

190¢g

600W

20 beut.

Odnyieg

Adeidote péaa o Babl kepapikd mAto. YHOTE Ue TO TATO OKEMAOHEVO.
Avakatéyte agou ohokAnpwbei o xpdvog Wnaipatog. Mpiv amd To cepipiopa,
avakatéyte KaNd kat eNéy&e T Beppokpaoia pe mpoooxr. ArioTe va otabei yia

2-3 \emmtd.

Bpegikd yaha

100 ml
200 ml

300W

30-40 eut.

1 Nemo €wg
1 hemt6 kat 10 Seurt.

0dnyieg

AVOKOTEYTE ) VaKIVAGTE KAAd KOl 8ELAOTE G AMOOTEIPWHEVO YUAMVO UMPTERO.
TomoBeTAOTE 0TO KEVTPO TOU TEPIOTPEPOEVOU SioKou. WHOTE e To pmol EeokémaoTo.
AvakivioTe KaAd Kot agrioTe va otabei yia 3 AemTd.

Mptwv amé 1o oepBipiopia, avakviote KaAG Kat eENéyETe T Beppokpacia pe mpoooxT.

Oaynto MéyeBog pepidag loxug Xpovog (Aemta)
ZupopIKd pe oaNToa 3509 600W 3%h-4%,
(Maywpéva) 08nyiec

Tormobethote Ta (upapika (my. omayyét i Aalavia) oe éva eminedo Kepapikd mdto. Kahuyrte
HE LEPBPAVN Yia pOUPVO UIKPOKUUATWV. AVOKATEYTE TTPL amd To aepBipiopia.
Agrote va otaBolv yia 3 Nerd.
lepoTd QUPAPIKA PE 3509 600 W 4-5
oahtoa (Maywpéva) 0Bnyiec
TonoBetriote Ta yepioTa {upapikd (my. papiohia, Toptehivia) oe éva Babl kepapiko mdro.
Kahuyte pe maoTikd Kamdkt. AvakateUeTe ava Slaotripata Katd To (éoTapa Kat §ava mpiv
armd 0 XpOvo mapapovig Kat To oeppPiptopa. Agriote va ataBouly yia 3 Nemrtd.
leUpa o€ mato 3509 600W 4-5"
(Maywpévo) 4509 5%-6%
0dnyieg
TomoBeTroTe T0 YeULa, ToU amoTeAeiTal amd 2-3 MaywHEVO GUOTATIKG, OF €Val KEPOIKO
maro.
Kahuyte pe pepppdvn yia @olpvo UIKpOKUPATwWY. AQHoTe va oTadei yia 3 Aemtd.
‘Etoipo povtu Tuptod 4009 600W 67
(Maywpévo) Odnyiec
TomoBeTroTe T0 £T0IHO Yia GEPRIPIOUa PovVTU TUPLOY G YUaAVO Umod TUPEE KaTAAAnAou
JEeYEBOUC e KAmAKL. AVOKATEVETE TIEPIOTAOIOKA KATd T SLAPKELa Kot apol oAokAnpwBEei n
Siadikaoia Tou {eoTapaToc, AvaKaTéYTE IV T0 0ePRipIopa. AProTe va otabei yia 1-2 Nemtd.
36 EMnvika
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Anopuén

Ta ikpoKUpaTa ivat évag oA KaAdG TpOTOG yia va amouxeTe KateYuyuévo gaynTd. Ta pikpokOpata Eemaywvouy
01yG-01yd TO KATEYUYHEVO GAYNTO, O UIKPO XPOVIKO SIAOTNA. AUTO UMTOpEi va €ival LeyANo TAEOVEKTNA, QV ELQAVIOTOUV

EOQVIKA EMOKETTEC TTOU SEV TOUC TEPIUEVATE.

Ta KateYuypéva TOUAEPIKA TTPETEL Vol EEMAYWa0UY KNG TIPIV LOYELEUTOUV. AQQIPEDTE TUXOV METAMIKA oUpaTa Kal
EeTUNIETE Ta M0 TO TIEPITUAYG, €TOL WOTE VOl GTPAYYITOUV Ta LYPA Ao Ty anoYuén.

TomoBETAOTE TO KATEYUYHEVO GAyNTO € £V TIATO, XWPIG Vel TO OKEMATETE. TeipeTe To mATo, oTpayyi€Te Ta uypd Kot
APAIPEOTE Tal EVTOGBIA TO CUVTOPOTEPO SuvaTov. Na eAéyxeTe To aynTé avd Slaotrpata yia va Peatweite 6Tt dev
Beppaivetat,

Av Ta LikpdTEPQ Kat AeTOTEP PéPN TOU KATEWUYHEVOU (QaynTou apyicouv va BeppiaivovTal, Pmopeite va Ta KOADPETE,
TOMOBETWVTAC MIKPEC TOVIEG ANOUHIVEXAPTOU YUPW TOUG, KATA TN SIGpKELa TG amOYuEnG.

Av n e€wrepikn em@avela Tou mouNepkol apyioet va Beppaivetal, oTapatioTe Ty amdPuén Kat aproTe To va oTabei yia
20 Aemtd, mpotoU GuveyioeTe. AQROTe T YApL, TO KPEAS Kall Tal TOUAEPIKA va 6TaBoUv, TPOKEIEVOU va ohokAnpwBei n
amdyuén. O xpdvog mapapovg yia Ty mrpen amowuén Ba motkilel, avahoya pe T moodTTa mou amoYuyeTal Avatpegte
OTOV TAPAKATW TrVEKAL

ZuuBouli:  Tatpdiua amouxovtal KahuTtepa dTav eivar emimeda mapd 6tav €xouv LeyahUTePO TAXOG Kall Ol
UIKPOTEPES TOCOTNTEG XPELAloVTal NyOTEPO XPOVO amo TIG peyoNiTepec. Na BupdoTe autr T oupBouln
OTAV KATAYUXETE KAl AMOYUXETE TPOPIUA.

MotV amoPugn Kateuypévou paynTol amd Beppokpacia mepimou -18 £w¢ -20 °C, XpNGILOTOIATE TOV TAPAKATW TTiVaKa

yia kaBodrynon.
Daynto MéyeBog pepidag loxug Xpovog (Aemta)
Kpéag
Kipag 2509 180W 6-7
5009 912
Xolpweg umpt{oAeg 2509 180W 5-7

Oaynto Méyeog pepidag loyug Xpovog (Aerrta)
Moulepikd
Koppdia kotémoulou 5009 (2 Tep) 180W 14-15
ONoKAnpo Kotémoulo 12009 180W 32-34
Odnyieg
Mpwta, TOMOBETATTE T KOUHATIC TOU KOTOTOUNOU LE TV TTETGA TIPOG Tal KATW 1 TO
0MOKANPO KOTAMOUAO e TO 0THBOG PO Ta KATW OF €val PR KEPALIKS maTo. KaNyTe Ta
NemTOTEPQ PPN, OTIWG TIG PTEPOUYES KOll Tl AKPO! e ANOUHIVXAPTO.
TupioTe agou MapéNBe o HiodC xpdvog Tg amoYuéng!
Agrote va otabouv yia 15-60 herrta.
WYapt
Okéta Yapiou 2009 180W 6-7
OMoKAnpo Wapt 4009 180W 11-13
Odnyieg
TomoBETOTE To KATEYUYLEVO PAPL OTO EDOV EVOC PYOU KEPaIKoU Tidtou. TomoBetroTe
T AeTOTEPQ LéPN KATW A6 Ta X UTepa LEPN. KOAOWTE TIC NETTTEG AKPEG TV QINETWV Kal
TNV 0upd 10U 0AOKANPOU Yaplou pe ahoupvoyapTo. fupioTe apol apéNBel o LIodG Xpovog
e anoyuéng! Apnote va otaBouv yia 10-25 Aemd.
Opouta
MoUpa 3009 180W 6-7

Odnyieg

Am\oTE Ta PpoUTa O éva pnXO, OTPOYYUNO YUdAVO TATO (e Heyan SIGPETPO).
Agrote va atabolv yia 5-10 Nerrtd.

0bnyieg

TomoBETAOTE T0 KPEAG OTOV EPIOTPEPOHEVO Sioko. KaNIYTE TIC AemTOTEPES AKPEC e
ahoupvdxapto. NupioTe agou mapéNdet o uiodg xpdvog e amdyuéng!

Aonote va otaBolv yia 15-30 Aerrta.
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006nyo¢ Ynoipatog

Oaynto MéyeBog pepidag loxug Xpovog (Aemta)
Youi
ZTpoYYUAd YwuAKIa 2TE. 180W 1-1%
(kabéva mepimou 50 g) 4Tl 23
Toot/ZavTtouitg 2509 180W 4-4Y
TEpuavIKO Ywpi 5009 180W 79
(ANebptamo ordpl + -
Yikahn) Odnyizc
TomobBetriote Ta 0TPOYYUN YwpdKia o€ KUKAO f To Ywpi opt{ovTiwg emdvw o€ XapTi
kou{ivag, aTo péaov Tou TepIoTPEPOLEVOU Siokou. [upioTe aol mapéNdel o HodE XpOvog
e amoyuéng! Agriote va otaBouv yia 5-20 Aerra.
TkptA

To BeppavTiko oTolxeio Tou YKPIA BpiokeTat KATw omd TV 0pOEPH TOU POUEVOU.
Aertoupyei Tav n mdpTa eival KAELOTH Kat 0 EPITPEQOEVOC Siokog meploTpépeTal. H mepiaTtpogr Tou diokou Bondd to
@aynTd va podilel mo opotdpopa. H mpobéppavon Tou ykpih yia 3-5 Aemtd Ba kavel To gaynto va podicel Tayutepa.

IKeln yia 1o yKpIA
Qa mpémel va gival Tupipaya Kal Pmopoulv va epiéyouv peTao. Mnv xpnotpomolioeTe MAaoTIKG okeUog omoloudrimote
€iboug, ylati umopei va MwoeL.

Tpo@ipa katdAAnAa yia Yoo aTo yKpiA
Maiidaki0, NouKavika, PmpI{ONeC, UMQTEKIQ, PMEIKOV KAt XOLPOHEPL, AETTTEC LEpIGEC Waplov, 6AvTouITG Kal OAwV TwV 18wV Tal
TOOT € YEUION.

Inpavtikg mapatipnon
Omore ypnotpomoleitat n Aerroupyia Hovo ykpih, oag umevBupiCoupie 4TI Ta TOPIUA TIPEMEL val TomoBETOUVTaL 0T OXApa
ToU YKpIA, EKTOC av SiveTal SlapopeTikn odnyia.

MixpokUpata + yKpiA

Auth n Aerroupyia Ynoipatog suvdudlel T aktivofoloupievn BeppdTnTa amd To yKpIA He TV TaxUTnTa ToU YnoipaTog
L€ TO LIKPOKUATOL AETOUpYED UOVOV OTaV N OPTA Elvall KAELOTH Kt 0 TIEPIOTPEPOPEVOC GioKOG MEPIOTPEPETAL. AOYW TNG
TIEPIOTPOPIG TOU TTEPIOTPEPOLEVOU Siokou, To paynTo podilel opotopopea.

Y€ aUTO TO POVTENO UTIGPXOUV TPEIC GUVOUAOTIKEG AEITOUPYiEG:

600 W + ykpth, 450 W + ykpth kat 300 W + ykpiA.

TKeUN Yo PRGIHO HE PIKPOKUHATA + YKPIA

Na xpnotuoroteite okeln mou SlamepvavTal amd Ta pikpokupata. Ta okeln Ba mpémet va eivat mupipiaya. Mn pnotpomoleite
UETANIKA OKEUN pE TN 0UVBUaOTIKA Aertoupyia. Minv xpnotpomolioeTe maoTikd okeuog omoloudimoTe idouc, ylati pmopei
va NWoEL.

Tpo@ipa KatdAAnAa yia PriGipo pe PIKPOKUHATA + YKPIA

Tpogég KataMnAeg yla WAoo pie Tn cuvduaoTikr Aeroupyia eivat OMa Ta €ibn payeipepévou payntou mou ypetdlovtat
(éotapa kat §epoPnoiyo (my. payelpepéva (upapikd), kaBug kat eayntd mou xpeld{ovtal GUVTOpO XPovo Ynailatoc, yia
va Eeponbei n emgavela. Emiong, n Aerroupyia autr pmopei va xpnatpomolnBei yia pepide eayntol pe eydho maxoc,
mou ypetdlovtat Eepodnpiévn Kat Tpayavr EMeAveld (.x. KOUUATIA KOTOMOUAOU, val Ta YupileTe oTn Léon Tou Xpovou
Pnoipatog). Avatpé€Te oTov TivaKa TOU YKPIA YIO TEPIOCOTEPEC AEMTOMEPELEC

InpavTikA mapatipnon

‘Onote ypnotpomoleital | ouvSUAOTIKI AEToupyial (MIKpOKOMATa + YKEWN), 00 umevBupi{oupie 0TI Ta TPOQILA TTPEMEL
V0 TOMoBETOUVTal 0T 0XAPa Tou YKPIA, EKTOC av Sivetal SlagopeTikr odnyia. Avatpéte oTig odnyieg mou Sivovtal oo
TIOPAKATW S1Aypapua.

Qa mpémelva yupieTe T0 eaynTo, av BéNeTe va podilel kat armd Tig SUo MAEUPEC.

38 EMnvikd
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08nyo6 Xpriong YKPIA yia VWA Kot KATEPUYpEVa TPOQIpa

MpoBeppdvete T0 ykpIA 0T Aettoupyia ykpA yia 3 \emrd.
XpnatpomotoTe Tic Babpide LoxU0g Kal Toug Xpdvoug mou SivovTal GTov TVAKA WG EVOEIKTIKEG TILEC YOl Y010 OTO YKPIN.

Nwmd tpé@ipa MéyeBog pepidag layug 1 Bripa (Aemta) 2 Bripara (Aemrtd)
Yntd piha 2 uha 300 W + Mkpth 7-8 -
(mepimou 400 g)
Odnyiec
Tpunmote Ta UriAa, 0QAIPEDTE TA KOUKOUTOIL KAl YEUIOTE Tal e 0TaQiOES ka pappehada.
MNoomaiote Ta pe éteg apuyddtou. TomoBeTrote Ta urha o€ éva pnyd mdTo MUpEE,
TomoBetriote To marto aneubeiag oTn oxapa Tou YKPI.
Kopudtia 5009 (2Tep.) 300 W + kpth 8-10 6-8
Kotomouhou 0nyiec

ANeiYTe Ta KOPpATIA TOU KOTOOUNOU He AddI ka imayapikd. TomoBetioTe Ta KukAikd o oxdpa
ToU YKPI\. META TO YRGILO 0TO YKPW, AQrOTE va 6Tabouv yia 2-3 Nemrd.

/\ nPozOXH
Xpnatporolteite yavtia poupvou otav Byalete 1o paynTo.
Nwma tpo@ipa MéyeBog pepidag loxug 1 Brpa (Aerrta) 2 Brpata (Aemrtd)
OéregT00T 471ep. (25 g o KaBéva) Mévo ykpih 34 23
0dnyieg
TomoBETAOTE TIC YETEG TOOT TN OYAPA TOU YKEW, T pia Simha aTnv AAAn.
Ntopdreg Pntég 4009 (2Tep) 300 W + Tkpih 56
0dnyieg
Koyrte Tiq viopdteg ot péon. Amwote Niyo Tupi emdvi Toug, TomoBeTAaTe TIC KUKAIKA OF €val
eninedo, yuahivo mupé€, TonmoBeTriote To oTn oydpa Tou YKPIA.
Agnote va otaBolv yia 2-3 Aemd.
Opuyaviopévo 471¢ep.(3009) | 300 W + Tkpih | 45 |

Ywyi Ue viopdra
Kat tupi

0bnyieg
Mpwta PAOTE TIC PETE Tou YwioV. TOMOBETHOTE TO QPUYAVICHEVO YW HE T YapviTolpa 0TV
WnAr oxdpa. AprioTe va otaBei yia 2-3 Aema.

Yntd kotoémoulo

12009 450 W+ 21-22
MeploTPEPOLEVOG
Siokog ykpih

300 W + kpth 21-22

Odnyieg

ANeiyre 10 Kotomouho pe Aadt kat pmayapikd. TomoBeTioTe To o€ éva mato KatdAAnAo yia poupvo
UKPOKUMATWY Kal TOTOBETHOTE TO OTOV TTEPIOTPEPOMEVO Sioko. META TO PRTILO 0TO VKW, APROTE
va otaBel yia 5 hemta.

Mordeg YnTég 5009 | 600 W + TkpiA | 7-8 |
0dnyieg
Koyrte Tig madteg otn péan. TomoBETOTE TIG KUKNKA EMAVW 0T 0XAPA TOU YKPIA, HE TNV KOPUEVN
TIAEUPd TIPOG TO YKPIA.

Kateyuypéva 4009 300 W + kpih 18%5-19%

Nalavia Mavo ykpih 12

0dnyieg

TomoBETAOTE TO PPETKO OYKPATEV OE Eval TIATO, KATAMNAO Yia pOUPVO UIKPOKULATWY.
TomoBeTroTE T0 TATO GTOV MEPIOTPEPOPEVO Gioko. MeTd To Yrioiplo, agrioTe va otabei yia
2-3 \emtd.

W6 ydpt 400-500 g 300 W+ Tkpih 57 5Y2-614
0Odnyieg
ANeipre v métea Tou Yaplol pe Addt kat poaBEoTe PUPwSIKA Kot Pmayapikd.
TomoBetriote SUo Ydpia Sima-imia (e To Ke@AA Tou evg ML 6TV 0Upa To ANOU) TIAVW TN
oxdpa Tou YKpIA.
MeTd to Yrotpo oto YKPM\, agrote va otaBoly yia 2-3 Aemd.

Kateguypévn 300-350g 450 W + Tkph 11-12 -

nitoa 05|1Vi€<i

TomoBeTioTe TNV KATEYUYHEVN TITOD 0TOV KUKNO 0T aXApal Tou YKPIA. TOmoBETAOTE T 0YGpa Tou
YK\ oToV EPLOTPEPOLEVO Sioko. AgrioTe va oTabei yia 1-2 Aemtd.
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06nyo¢ Ynoiparog Avtipetwmon npofAnpdtwy Kat Kwdikoi mAnpo@opiwv

ZupPouléc Kal GUOTACELG Avtipetwmion npofAnpdrwv

Av avtipeTwileTe KAmolo amd Ta mapakdtw mPoBAuaTa, SOKIMAOTE TIC AUGELS TTOU QVOPEPOVTOL.
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Awarpo pehov Tou éxel KpUOTAAAWOEL

TomobBetrote 20 g kpuoTaMikol pehiol oe éva Likpd BaBl yudhivo maro. Zeotavete yia 20-30 Seutepohemta ota 300 W,
EXPIC OTOU NWOELTO MEL,

Awaipo {ehativng

Am\iote Ta Enpd @UMa Cehativng (10 g) emi 5 Nemrtd o€ Kpuo vepo. TomoBeTHoTe T oTpayylopévn {ehativn Oe €val MIKPO
ol mupé€, Zeotdvete yia 1 Aemrtd ota 300 W. AVaKaTEYTE META TO MWOTO.

FAdoo (yia KEIK Kat ToUpTEC)

Avakatéyte yAaoo aiypnc (mepimou 14 g) pe 40 g {ayapn kat 250 ml kpuo vepo. WrioTe xwpi okémaopia o€ yudivo pmoh
TUPEE yia 3,5 éwg 4,5 \errtd ota 900 W, Léxpt To yAAoo va yivel Slagaveg. Avakatéyte 8uo Qopég Katd To YHGIO.

Napaokeun pappehadag

TomoBetrote 600 g ppoUTwy (Y. Sidpopa poupa) oe yudAivo UmoX UpES KatdMnAou peyéBoug pe kamdkt. MpooBéate
300 g {ayapn ouvTrPNONG Kall AVOKATEYTE KA.

Yrote okemaopévo emi 10-12 hemrtd ota 900 W. AvakatéyTe apKETEC POPEC KATA TO PriaIpo. ASEIGOTE TO peiypa kateuBeiav
€ pikpd Palaia pappehadag pe Bidwtd kamdkt. Apnote va 0TaBouv okemaopéva yia 5 Aemtd.

Napackeun moutiykag/Kpépag KAGTapVT

Avaei€te 1o pefypa moutiykag pe {axapn kat yéAa (500 ml) akohouBwvtag T 0dnyieg Tou TapackeuaoTr Ka avakaTeYTe
kahd. Xpnotpormotrate yudhvo pmoh mupé€ katdMnAou LeyéBoug pe KamakL.

Yrjote okemaopévo emi 6,5 €wg 7,5 \emtd ata 900 W. Avakatéte apKETEG QOPEC KATA TO YROIKO.

KaBoupSiopa apvydahou

Am\woTe opoldpop@a 30 g ETV apuydahou o€ éva Kepapkd mdTo peaaiou peyéBouc. AVaKATEYTE APKETEC POPEC KATA
0 kaPoupvTiopa yia 3,5 éwg 4,5 Nemrtd ota 600 W.
AgrioTe va oTabei yia 2-3 \emTd 0T0 OUPVO UIKPOKUUATWV. XPNGILOTIOLE(TE YAvTia poupvou otav Byalete To maro!

MpopAnua | Artia Evépyeia
Tevikd
Ta koupmia Gev pmopolv | EvSéxetar va éxouv maoTei E€veg ouaieg ApaipéoTe TIq Eéveg ouaieg kal
va matnBolv cwoTa. QVAPEDT OTOl KOUTLAL mpoomadiote §avd.

Ma 10 povtéha agnc: Yypaoia otnv
€CWTEPIKN EMQAVELL.

TKoumioTe TV Uypacia amo Ty e§wTepkn
EMQAavelq.

H Aertoupyia yovikoO KAEISwHaToG €ival
EVEPYOTIOINHEVN.

AnevepyomolroTe Tn Aerroupyic Yovikoo
KAEWuaTog,

Aev epgpaviCetarn wpa.

H otkohoyikr Aerroupyia (e§otkovopunang
EVEPYELOQ) Elval EvepyoTonuéN.

AmevepyoToInoTE TNV OIKONOYIKI
\ettoupyia.

0 (poUpVOg HIKPOKUPATWY
Sev Nermoupyei.

Aev mapéyetat pevpa.

BeBaiwBeite o mapéyetal pevpa.

H mépta eivat avoiy.

Kh\eiote Tv mdpta kat mpoomadriote avd.

Ot unxaviopoi acpaleiag avoiyuatog
TIOPTA €ivat KOAUEVOL e Eéveg ouaieg,

AgaipéoTe TI¢ Eéveg ouoieC Kat
npoomadiote avd.

0 (poUpVOg HIKPOKUPATWY
OTaOTA eV PpiokeTal o€
\ermoupyia.

0 xprotng Avolge T TOPTa yia va YupioeL
TO QayNTO amod TV AMn Meupd.

A@oU yupioete To paynté and Ty

GMn m\eupd, matrioTe avd To Koupmi
START/+30s (ENAP=H/+30 &evut.) yia va
apxioel va ertoupyei 0 poupvoc.

40 EMnvika

MG30T5018CC_GC_DE68-04591K-00_EL.indd 40

2020-02-14 X 4:23:19




NpopAnpa Artia Evépyela NpopAnua Artia Evépyeia
0 oUpvog 0 oUPVOC LIKPOKUPATWY PriveL yia MeTd amd YAoto yla mapateTapévo H e§wtepikn emodvela Aev umdpyel EMIPKIE XWPOC ESOEPIOHOU Yndpyouv avoiypata el6odou/e€odou aTo
QTEVEPYOTIOLETAI KATA TN | TIAPATETAWEVO XPOVIKG SidoTnpa. XPOVIKO SIG0TN 0, aQrioTE TO (polpvo TOU POUPVOU Y10 T0 OUPVO UIKPOKUUATAV. €UMPAG KAl TO TTOW PEPOG TOU YOUPVOU
\erroupyia Tou. MIKPOKULATWY VAl KPUWOEL UIKPOKUPATV €ivall TION) MIKPOKUPATWY Yia e€aepIopd. Alatnpeite
0 aveptotrpag Wuéng dev Aerroupyei. BePatwbeite 611 akoLyeTal 0 fX0G TOU (eotr katd m Sidpketa Ta Sidkevatmiov kaBopifovtat aTov 0y
G Aermoupyiag. £YKATAOTAONG TOU TTPOIGVTOG,

avepoThpa YuEne.

Mpoomabeite va XpnoIHOMOIOETE T0
(POUPVO IKPOKUHATWV XWPIG Vol TIEPIEXEL
QaynTo.

TomoBeThoTe T0 YaynTo PEGQA OTO YOUPVO
MIKPOKUPATWV.

Yndpyouv avTIKEipeva endvw aTo Goupvo
UIKPOKUPATWV.

Agaipéote OAa Ta aVTIKEipeva
TIOU UTAPXOUV EMAVW OTO POUPVO
UKPOKUUATOV.

Aev undpyel Emapkig xwpog e¢agpiopoy
Y10 T0 OUPVO HIKPOKUUATWV.

Ymdpyouv avoiypata eloddou/e€odou oo
EUMPAC KOl TO TTH{OW PEPOG TOU YoUpVOU
MIKPOKUMATWV yia EEEPIONO.

Awapeite Ta Sidkeva mou kaBopilovtal
0TOV 08NY0 EYKATAGTAONC TOU TIPOIOVTOC,

Hmopra dev pmopei va

Yroheippata gaynTou givat KoMnuéva

KaBapioTe 10 goUpvo LIKPOKUPATWY Kal,

MoMam\d @i¢ Tpogodoaiag
xpnotporotouvtat oty idia mpida.

KaBopiote pdvo pia mpica mou Ba
Xpnotpomoleitat yio 1o poUpvo
MIKPOKUPATWV.

AxouyeTal EepOG YOG
KOTa T ¥prion Kat o
(pOUPVOG UIKPOKULATWY
dev Nertoupyei.

To Yrotpo paynTol o€ OTEyavomoinpéva
Soyeia 1y o€ Soxeia pe kamakt evééyetal va
TIPOKAAEDEL §EPOUG YOUC.

Mn xpnotuomoleite oTeyavomoinuéva
Soyeia, kabug evdéyetal va okaoowv
KaTa T S1dpkela Tou Ynoipatog Aoyw g
S1a0TONG TWV TIEPIEKOHEVV TOUG,

avoiel owoTa. QVAPEDQ OTNY TTIOPTA Kl TO EOWTEPIKO TOU | 0T GUVEXELD, QVOIETE TV TOPTA.
(POUPVOU UIKPOKUHATWV.

H 8épuavon, 0 QoUPVOG LIKPOKUPATWY evoéyeTal va TomoBetrote éva At{avi vepod o€

oupumep\apBavopévng un Aertoupyei, Prvetat oAy eaynto i £éva Goxeio katdMnAo yla poupvoug

G Aetmoupyiag XPNOILOTTOLOUVTal AKATANANAQ HAVEIPIKA | MIKPOKUMATWV Kl XPNGILOTOLAOTE Ta

(eotdparoc, dev
\erroupyei owoTd.

OKEUN.

MIKpoKUpaTa €Mt 1-2 NemTd yia va eENéyEeTe
av 10 vepo (eotaivetal Mewwote v
TIOGOTNTA TOU GayNnToU Kall apxioTe Eavd
™ Aerroupyia. Xpnaotuomotrote éva doyeio
Pnoipatog pe enimedo mubuéva.

H \erroupyia Yrvetai moAu paynto. Mewwote Ty moodtnTa Tou gaynTou Kat
Eemaywpatog dev apyiote §avd T Aertoupyio.

EKTENE(Ta.

To E0WTEPIKO PwG H mépra éxel mapapeivel avoryT yia To e0wTePIKO YU EVOEKETaL VA

€ivat aoBeve 1y dev Heyaho xpoviko Slaotnpa. QEVEPYOTOLEITAL AUTOHATA OTAV EKTENELTA
EVEPYOTOIETAL. n ooMoyIkn Aerroupyia. K\eiote kat avoite

ava v mopta fy matroTe To Koupni STOP/
Eco (Atakomr)/O1koloyIKo).

To 0wTEPIKO QW €ival KAAUPEVO aMo
Eévec ovoiec.

KaBapioTe 1o e0wtepikd Tou ovpvou
MIKPOKUPATWY Kat ENéyETe Eava.
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Avtipetwmon mpoAnpdtwy Kat Kwdikoi mAnpo@oplwv

NpopAnpa Artia Evépyela NpopAnua Artia Evépyeia
AkoUyeTal éva Av xpnatpomoteital n Aerroupyia A@oU yupioETE TO PaynTo amod v H pwrevdtnta oto H puwrewdtnta alMadel avaloya pe Tiq OtaMayég otnv €080 10XUOG KATA TO
TIPOEIBOMOINTIKG OrjUal auTépaTo Ynoipatog, autd 1o GMn meupd, matrioTe §avd To koupni E0WTEPIKO TOU GOUPVOU | ahhayég oy €£060 1oxU0G, CULPWVA HE Yriotpo Sev amotehouv Suchertoupyia. Auto
Katd 1o Yriotpo. TIPOELSOMOINTIKG Orjpal onpaivel ot elvat START/+30s (ENAP=H/+30 &evt.) yia IKpOKUUATWY TIOKINEL | T Aettoupyia. Sev amotehei SuoAertoupyia Tou poupvou
Wpa va yupioete amo TV AMn M\eupd To | va apyioel va \erroupyei 0 poupvog UIKPOKUPATWV.
(paynTé kaTé To Gemdywpa. MIKPOKUATY. To Priotpio TeNeiwoe, o | Tia va e€aepioel 0 poupvo piKpokupdtwy, | Aut Sev amotehei Suchemoupyia Tou
0 oUpvOG LIKPOKUUATWY | O QoUPVOG UIKPOKUMATWY €ival BeBatwbeite 6110 POUPVOC MIKPOKUUATWY 0 QVEMIOTAPAS PUENG 0 avepoTipag PuEng ouveiletva (QOUPVOU UIKPOKUUATWY.
Sev Bpioketal g amoluta | TOMOBETNWEVOG GE AVOLOLOUOPPN €lvat tonoBeTnpévog o€ pia emimedn Kat \ermoupyei akopa. \ermoupyei yia mepimou 3 \emtd peta my
opilovtia Béon. EMPAVELQ. otabepr| em@avela. 0MoKAjpwOon Tou Ynoipatog,
Mpokahotvtat omvBrpeg | Xpnoipomolouvtal petalhikd Soxeia otn Mn xpnotpomoteite Letalikd Soxeia. NeproTpepopevog Siokog
Kmd' ™ didpkeiatou }‘ElTOUpViG U)ﬂinGT?dEiﬂde)uGTO( Tou Evi Kveftal, o Aev umdpye SakTuNog KUNONG TonoBetrote To Saktihio KUMoNg kat, 0T
Ynoiaroc, $OUPVOU HIKPOKUATW\. TIEPIOTPEPOLIEVOS 1} 0 SaktOMog KUMioNG Sev ival ouvéela, mpoomadrioTe Eavd.
0 polpvog HikpokupdTtwy | Hmopta Gev éxel kheioel owoTd. Kheiote v mopta kat eNéyEre §ava. Siokog pevyel amd T TomofeTUévog OwoTd.
apxiel apéowc va B¢éon Tou Ny oTapaTd va
\ermoupyei otav ouvdéetat TIEPIOTPEPETAL.
oty napoxj pedpatog, O MEPIOTPEQOHIEVOC 0 SaktiMog kuNion Sev eivat MPOGOPHGOTE T TOOHTNTA TOU QaynToD
0 polpvog LikpoKupdTtwy | H mapoyr pevpatog A n mpiCa Sev éxet BeBaiwbeite 611 n mapoyn pevpatog Katn Siokog o€pveTal yla TV TomoBetnévog owoTd, TomoBetribnke Kall N Xpnolpomoleite oA peydha Soyeia.
EKTTEUTTEL NAEKTPIOKO. YelwBel owota. mipiCa éxouv yewBei owoTd. TIEPIOTPOQN. oAU paynTo 1 To Soeio eival oAy
1. 1alevepo. EvGéxeTal va UMApXel VEpo 1 aTpoC og AQHOTE T0 YOUPVO HIKPOKUHAT®WY vt “‘C‘Vd)‘olm' ayyiCeito Eof*’TEp'Ké Toiywha
2. Avadidetal OPIOLIEVES TIEPTTLIOELS, AVANOYQ UE TO KPUWOEL KAL, 0T OUVEXELD, OKOUTTIOTE TOV TOU §OUPVOU HIKPOKUHATWY.
QATUOG PéOW UIag @aynTd. Autd dev amotehei Suoherroupyia | pE Uia OTEYVH TIETOETA yia TA TIATAL. O mePIOTPEPOPEVOC Yroheiupata gayntou givat KoMnuéva Agaipéote Ta umoeipuaTa eayntol mou
Xapapadag oty TOU POUPVOU HIKPOKUUATWV. Siokog kpotahilel evay OTOV TIATO TOU (POUPVOU UIKPOKUMATWV. €ivat KOMNWEVa GToV TIATO TOU QoUpvoy
nopra. KIVELTO KOl TTPOKOAE UIKPOKUPATWV.
3. Tapapévelvepd Bopupo.
070 PoUpVO
UKPOKUMATAV.
42 ENnvika
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Avadibetal Kamvag Kata
NV mpoBéppiavon.

Kata v apyikr Nerroupyia, evoéxetat
va avadidetat kamvog and ta
BepuavTikd oTolKEID THY TPWTN POPa
10U Ba XPNOIUOTIOIATETE TO POUPVO
UIKPOKUMATAV.

Autd Sev amotehei Suoertoupyia kat, av
XPNOILOTIOINOETE TO POUPVO MIKPOKUHATWV
2-3 popé, Ba mpémel va oTapaTAEL

Xpnotoroteitat AaBog Tumog 1 péyebog
UQYELPIKWY OKEUWV.

NpopAnpa Artia Evépyela NpopAnua Artia Evépyeia

TkpI\ Avosidetat pia YroAeiupata gaynTou i MAaoTIKO éyel XpnatuomotoTe T Aeroupyia atpol Kat,

AvadiSetaikamvockatd | Kotd Ty apyike Aertoupyia, evaéxetat AuTo 8ev amotehei Suohemoupyia kat, av Buodpeom oopriand o | Aicboet kat éxet KOMOEL OT0 EOWTEPIKO OTN GUVEKEID, OKOUTIOTE e éval OTEYVO

™ Aermoupyia. va avadidetal Kamvog and Ta XPNOIHOTIOIACETE TO POUPVO UIKPOKUUATWY EGuJ‘l‘EleO’ R | OV PoupvaL. navt M"lOPE'TE va ronolesrnoete‘ Ha et
BepUavTIKA GTOIKEID TNV TPWTN QoA 2-3 popéc, Ba mEMEL val GTAUATHTEL BIKOOKUBCIOE, NeHlovioU 0To E0WTEPIKO TOU poUpVOU
10U B0l YPNOUHOTIOIGETE T0 OUPVO IKPOKUMATWV Kall va Tov B€oeTe e
HKPOKUVATQV. \eroupyia, yia va amopakpUVETE TV 00U

Mo ypryopa.
Ymapye! aynto endvw ota BeppavTikd A@riOTE TO POUPVO HIKPOKUPATWY Vat Yenvee
oToueia. KPUWGEL Kal, OTN GUVEKELC, AQQIEDTE TO 0 (poUpvog pIKpOKUPATWY | H mépTa TOU POUPVOU HIKPOKUHATWY Av avoiyete ougvd v mopTa, Ba pelwbel
(GaYNTO a6 Ta EpHAVTIKA OTOIKE(C. Sev Privel owoTa. QVOIYETaI BUYVA KaTd T SidpKeLD TOU N E0WTEPIKI BeppOKpaTia Kat aUTd
oiuaroc. evOEXETaL VA EMNPEGOEL TO AMOTENEGHA TOU
To eaynTo €ivat oAU Kovtd 010 VKA. TomoBethoTe T0 PaynTo o€ KATANNAN Vo Lpnc[):moc e v
QamooTaON KATA T0 Yoo, '
Ta Koupmid EAEyX0U TOU GOUPVOU PuBpioTe 6woTa T KOUUA ENEYXOU TOU
To @aynTo Gev Exel MPOETOIACTEL /KAl BeBatwbeire 61110 PaynTo éxel v Bev - . ] . o
“omoBemBel owotd ooeTolaotel Kal Tomolet Al o IKPOKUMATWV 8gv éouv pUBLIOTEL 0WOTA. | QOUPVOU LIKPOKUPATWY Kat poomiabrioTte
n ] POETOIA n ] gava.

E e PO To ykpi\ fy d\a e§apTripata Sev €xouv TomoBetrote 6woTd Ta e§apTUaTa.

0 oUpvog Likpokupdtwy | Hmopta eivat avolyT. Kheiote v mopta kat mpoomabriote §ava. TomofeTndei owoTd.

dev Nertoupyei.

Xpnotyormotote katdMnAa payelpikd
OKEUN e emimedo mubpéva.

YTapyel aynTo eMdvew oTa BeppavTikd
oTolygia.

A@roTE TO POUPVO UIKPOKUHATWY Val
KPUWOEL KAL, TN CUVEXELD, AQAIPEDTE TO
aynTé amd Ta BepuavTIKA oTolKE(.

Avadidetat oopr Kapévou
1} TAQOTIKOU KaTA T
Xprion Tou poupvou
UKPOKUMATAV.

Xpnatponolouvtal MAAGTIKA 1 Un
avBekTIKd 0T BepudTnTa payelpka
oKeun.

Xpnatpomoleite yudhiva Layelpikd okeon,
KaTaMnAa yia uPnhég Beppokpaoiec.
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Avtipetwmon mpoAnpdtwy Kat Kwdikoi mAnpo@oplwv

Texvikéq mpodiaypapég

H SAMSUNG mpoomafei suveywg va BeXTicvel Ta mpoidvta tne. la autdv ov Adyo, ol mpodiaypagpég oxeSlaopoU Kal auTég

Kuwsikog "MPO(POPWV ot odnyieg xpriong evdéyetat va pomomoinBouv xwpi¢ mpogidoroinon.
Kwdikdg minpogopiwv Artia Evépyela Movtého MG30T5018C*
KaBopiote Tamifjktpa kat EAéyETe av umdpyel vepd otV Mnyn pedpatog 230V ~50HzAC
Ta koupmd eNéyyou em@dvela yopw and Ta miiktpa. Av mpokipet Eavd, Katavéhwon 1oytoc
cdo éyouv matnBei yia QreVEPYOMOIOTE TO POUPVO HIKPOKUPATWV Yio TIEPIO0GTEPO Méyiotn tox0c 2900W
TIEPIOOOTEPO AMO a6 30 deutepohenTta Kat mpoomabroTe va Tov pubuiceTte MikpokUaTa 1400 W
10 beutepohena. €ava. Av epgaviotei Eavd, kaléoTe To Tomko Kévrpo Tkpih (BeppavTikd oToieio) 1500 W
eCumnpétnong mehatwv g SAMSUNG.
fompémanc e loyoc €680u 100W /900 W- 6 BoByibec (IEC-705)
SHMEIQSH Yuyvotnta Aertoupyiag 2450 MHz
Av n mipoTev6pevn Non dev Nioel To pOBANKG, EMIKOIVWVATTE e TO TOTIKG KEvTpo eEumnpétnong MeNaT@v Tg Aaotdoec (XY xB)
SAMSUNG. E¢wrepiké (wadi pe T Aapn) 517x297,3x4253 mm
Kot\dtnta poupvou 357 x255% 357 mm
‘Oykog 30 Aitpa
Bapog
KaBapod 15,9 kg mepimou
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SAMSUNG

Yag eVNHEPWVOULE OTL N eyyUnon T Samsung AEN kahUmTel moképelg and To Turpa aépPic yia eneghynon e Aeroupyiag Tou mpoidvog, SiopBuan eapahpévng eykatdataong iy mpaypatomoinon ouviiBoug kabapiopol fy suvtipnong.

EXETE EPQTHZEIZ H XXONIA;

XQPA KAAEZTE TON APIOMO 'H ENIZKEQOEITE MAZ ZTHN HAEKTPONIKH AIEYOYNZH
AUSTRIA 0800 72 67 864 (0800-SAMSUNG) www.samsung.com/at/support
BELGIUM 02-201-24-18 www.samsung.com/be/support (Dutch)

www.samsung.com/be_fr/support (French)

DENMARK 70701970 www.samsung.com/dk/support
FINLAND 030-6227 515 www.samsung.com/fi/support
FRANCE 0148630000 www.samsung.com/fr/support
GERMANY 0619677 55577 www.samsung.com/de/support
[TALIA 800-SAMSUNG (800.7267864) www.samsung.com/it/support
CYPRUS 8009 4000 only from landline, toll free www.samsung.com/gr/support
0o oo

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 www.samsung.com/pt/support

SPAIN 911750015 www.samsung.com/es/support

SWEDEN 0771726786 www.samsung.com/se/support
SWITZERLAND 0800726 786 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
MG30T5018C*
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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;

« Dby 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.

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.

English 3
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Safety instructions

Failure to maintain the oven in a clean condition could lead to
deterioration of the surface that could adversely affect the life
of the appliance and possibly result in a hazardous situation.
The microwave oven is intended to be used on the counter top
(freestanding) use only, the microwave oven shall not be placed
in a cabinet.

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

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

The appliance shall not be cleaned with a steam cleaner.

The appliance should not be cleaned with a water jet.

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

4 English

This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.
Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without supervision.
If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard.

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

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

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

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

MG30T5018CC_GC_DE68-04591K-00_EN.in 4



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.

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.

MG30T5018CC_GC_DE68-04591K-00_EN.in 5
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Safety instructions

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.
Reqgularly use a dry cloth to remove foreign substances from the power plug
terminals and contacts.

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

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

Do not touch the power cord with wet hands.

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

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

Do not apply excessive pressure or impact to the oven.

Do not place the oven over fragile objects.

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

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

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

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

Do not pour or directly spray water onto the oven.

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

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

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

6 English

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.

MG30T5018CC_GC_DE68-04591K-00_EN.indd 6
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Microwave oven precautions

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

Remove wire twist ties. Electric arcing may occur.

Do not use the oven to dry papers or clothes.

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

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

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

Always use oven mitts when removing a dish.

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

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

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

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

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

Microwave operation precautions

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

to microwave energy.

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

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

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

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

English 7
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Safety instructions

Limited warranty

Samsung will charge a repair fee for replacing an accessory or repairing a cosmetic

defect if the damage to the unit or accessory was caused by the customer. Items

this stipulation covers include:

«  Door, handles, out-panel, or control panel that are dented, scratched, or
broken.

« A broken or missing tray, guide roller, coupler, or wire rack.

Use this oven only for its intended purpose as described in this instruction manual.

Warnings and Important Safety Instructions in this manual do not cover all

possible conditions and situations that may occur. It is your responsibility to use

common sense, caution, and care when installing, maintaining, and operating your

oven.

Because these following operating instructions cover various models, the

characteristics of your microwave oven may differ slightly from those described in

this manual and not all warning signs may be applicable. If you have any questions

or concerns, contact a local Samsung service centre or find help and information

online at www.samsung.com.

Use this oven for heating food only. It is intended for domestic use only. Do not

heat any type of textiles or cushions filled with grains. The manufacturer cannot

be held liable for damage caused by improper or incorrect use of the oven.

To avoid deterioration of the oven surface and hazardous situations, always keep

the oven clean and well maintained.

Product group definition

Correct Disposal of This Product (Waste Electrical & Electronic

Equipment)

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

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

(Applicable in countries with separate collection systems)

This marking on the product, accessories or literature
indicates that the product and its electronic accessories
(e.g. charger, headset, USB cable) should not be disposed
of with other household waste at the end of their working
life. To prevent possible harm to the environment or human
_ health from uncontrolled waste disposal, please separate
these items from other types of waste and recycle them
responsibly to promote the sustainable reuse of material

resources.

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

items for environmentally safe recycling.

Business users should contact their supplier and 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 : samsung.com/uk/

aboutsamsung/samsungelectronics/corporatecitizenship/data_corner.html

8 English
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Installation

Accessories

Installation site

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

Ve

01

~

/\ CAUTION

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

02 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.

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

04 Crusty plate, see pages 28 to 30.
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.

20 cm above

10 cm behind

10 cm on the side

85 cm above the floor

OonwmwrE

Turntable

«  Select aflat, level surface
approximately 85 cm above the floor.
The surface must support the weight of
the microwave oven.

«  For ventilation, secure 20 cm above
and 10 cm at the left/right/rear side of
the microwave oven.

« Do not install the microwave oven in
hot or damp surroundings, such as next
to other microwave ovens or radiators.

«  Conform to the power supply
specifications of this microwave oven.
Use only approved extension cables if
you need to use.

«  Wipe the interior and the door seal
with a damp cloth before using your
microwave oven for the first time.

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

MG30T5018CC_GC_DE68-04591K-00_EN.indd 9

2020-02-14 X 4:23:36

English 9

=)
w0
—
=
)
=5
o
=}




Maintenance
Cleaning Replacement (repair)
Clean the microwave oven regularly to prevent impurities from building up on or A WARNING

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.

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

repair the microwave oven yourself.

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

« If you want to replace the light bulb, contact a local Samsung service centre.

To remove stubborn impurities with bad smells from inside the microwave oven Do not replace it yourself.

« If you encounter a problem with the outer housing of the microwave oven,

1.  With an empty microwave oven, put a cup of diluted lemon juice on the centre )
first unplug the power cord from the power source, and then contact a local

= of the turntable. :

5 2. Heat the microwave oven for 10 minutes at max power. >amsung service centre.

g 3. When the cycle is complete, wait until the microwave oven cools down. Then, Care against an extended period of disuse

3 open the door and clean the cooking chamber. - - - -

o If you don't use the microwave oven for an extended period of time, unplug the
/\ CAUTION power cord and move the microwave oven to a dry, dust-free location. Dust and
«  Keep the door and door sealing clean and ensure the door opens and closes moisture that builds up inside the microwave oven may affect the performance of

smoothly. Otherwise, the microwave oven’s lifecycle may be shortened. the microwave oven.
«  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.

10 English
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Microwave oven features

Microwave oven Control panel
—\ 01 Display
a o3 o3 g3 02 Microwave
03 Grill
" 04 Microwave+Grill
= 05 Power Defrost
y C] 06 Grill Fry
01
07 Auto Cook
M . , D 08 Decrease/Increase
EV / ' | ey (Weight/Serving/Time)
B 02 [E] Microwave 09 OK (Clock) <
i 10 STOP/Eco 5
o 03 [ oril 11 START/+30s (Child Lock) 2
i sl . 5
] 2 & 04 Microwave+Grill e
| = om J 2
05 @ Power Defrost i
S
06 & GrillFry (=
a
06 07 08 09 10 11 07 {3 Auto Cook
08 < oK > o8
01 Door handle 02 Door 03 Ventilation holes o
04 Heating element 05 Light 06 Door latches
10 7TOP ?TART 11
07 Turntable 08 Coupler 09 Roller ring Eco Lo0s
10 Safety interlock 11 Control panel
holes
J

English 11
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Microwave oven use

How a microwave oven works

Checking that your microwave 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

You can use your microwave oven to:

colour.

o Defrost
*« Reheat
«  Cook

Cooking principle

-

NOTE

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.

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.

Cooking times vary according to the

container used and the properties of

the food:

«  Quantity and density

«  Water content

« Initial temperature (refrigerated
or not)

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 microwave oven is
working correctly at all times.
If you have any problems, see the “Troubleshooting” section on pages 40 to 44.

NOTE

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

1. Pull the handle to open the microwave
) oven door.

< [E] Microwave 2. Place a glass of water on the turntable,
and then close the door.

Press Microwave.

. Press START/+30s repeatedly to set the
@ time to 4 or 5 minutes.
START@ | 5. The microwave oven heats the water
/+30s ;
B (3sec) for the set time. Check and make sure
the water is boiling.

12 English
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Cooking/Reheating

The following procedure explains how to cook or reheat food.

/\ CAUTION
Always check your cooking settings before leaving the microwave oven
unattended.
1. Pull the handle to open the microwave
. oven door.
3 Microwave 2. Place the food on the centre of the
turntable, and then close the door.
/\ CAUTION
Do not operate the microwave oven when it
is empty.

3. Press Microwave.
«  The control panel display shows
the corresponding icon (|§|) and
the maximum power level (900 W).

4. Press < or > (Decrease/Increase) to
select the desired power level, and then

o < OK > press OK.

«  Refer to the “Power levels and time
variations” section on page 14 for
the appropriate power level.

>

O @

START
/+30s
A (3sec)

J

Press < or > (Decrease/Increase) to set
the desired cooking time.

The control panel display shows
the cooking time.

Press START/+30s to start cooking.

The light turns on and the turntable
starts to rotate.

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

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 % 900 W
You must manually change the time to apply daylight saving time. MEDIUM HIGH 67 % 600 W
4 ") 1. PressOK. MEDIUM 50 % 450 W
1 OK MEDIUM LOW 33% 300 W
\ / DEFROST 20% 180 W
Z g N\ 2. Press <or > (Decrease/Increase) to %
a 2 select 24-hour or 12-hour clock, and LOW 1 toow
% S < OK > then press OK. The cooking times given in recipes and in this booklet correspond to the specific
% \4 3. Press < or > (Decrease/Increase) to set power level indicated.
S - the hour, and then press OK. «  The cooking time decreases If you select a higher power level.
o 4. Press < or > (Decrease/Increase) to set «  The cooking time increases If you select a lower power level.
c the minute, and then press OK.
(1]

NOTE

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

14 English
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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

S'S?RT Press START/+30s to increase the cooking

/+30s time by 30 seconds.

A (3sec) «  Example: To add three minutes, press

START/+30s six times.
NOTE
You can only increase the cooking time.
Method 2
< > Press < or > (Decrease/Increase) to adjust

the cooking time.

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.

MG30T5018CC_GC_DE68-04591K-00_EN.indd 15
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Microwave oven use

Setting the energy save mode Using Power Defrost

The microwave oven has an energy save mode. Power Defrost enable you to defrost meat, poultry, fish, bread and cake. The
defrost time and power level are set automatically. You simply select the

«  Press STOP/Eco. The control panel

@ . programme and the weight.
display turns off.
STOP - To cancel the energy save mode, open /N\ CAUTION
/Eco ) )
the door or press STOP/Eco. The control Use only containers that are microwave-safe.

panel display shows the current time.

1. Pull the handle to open the microwave

NOTE ® oven door.
3 *)  Power Defrost
Auto energy saving function 0 2. Place the food on the centre of the

The product returns to standby status if there is no input for 25 minutes in the 3 It:)urntagle, ancljjt:en Elose the door.
middle of setting or while the operation has been paused. Also, if you leave the . ress Fower Deirost

door open, the interior lamp automatically turns off after 5 minutes. 4. Press < or > (Decrease/Increase) to
z 4 select the type of food, and then press
a8 e < 0K > OK.
g . For more information, see the
@ “Power defrost programme
g description” section on page 17.
S 5. Press <or > (Decrease/Increase) to set
2 the serving size, and then press OK.
3 6. Press START/+30s to start defrosting.
<> «  When the microwave oven beeps,
START (6 open the door and turn the food
/+30s
B (3sec) 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.

16 English
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Power defrost programme description

The following table presents the various Power Defrost programmes, quantities,
standing times and appropriate recommendations.
Remove all kind of package material before defrosting. Place meat, poultry and

fish on a flat glass dish or ceramic plate.

Code

Food

Serving Size

Instructions

Code

Food

Serving Size

Instructions

1

Meat

200-1500 g

Shield the edges with aluminium

foil. Turn the meat over, when the
microwave oven beeps.

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

Poultry

200-1500 g

Shield the leg and wing tips with
aluminium foil. Turn the poultry over,
when the microwave oven beeps.

This programme is suitable for whole
chicken as well as for chicken portions.
Stand for 20-60 minutes.

Bread/Cake

125-1000 g

Put bread on a piece of kitchen paper
and turn over, as soon as the microwave
oven beeps. Place cake on a ceramic
plate and if possible, turn over, as soon
as the microwave oven beeps.

This programme is suitable for all kinds
of bread, sliced or whole, as well as

for bread rolls and baguettes. Arrange
bread rolls in a circle.

This programme is suitable for all kinds
of yeast cake, biscuit, cheese cake and
puff pastry. It is not suitable for short/
crust pastry, fruit and cream cakes as
well as for cake with chocolate topping.
Stand for 5-20 minutes.

Fish

200-1500 g

Shield the tail of a whole fish with
aluminium foil. Turn the fish over, when
the microwave oven beeps.

This programme is suitable for whole
fishes as well as for fish fillets.

Stand for 20-50 minutes.
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Microwave oven use

Using Grill Fry

Grill Fry has 15 pre-programmed cook settings. You do not need to set either the

cooking times or the power level.
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1.

Pull the handle to open the microwave
oven door.

Place the food on the centre of the
turntable, and then close the door.
Press Grill Fry

Press < or > (Decrease/Increase) to

select the type of food, and then press

OK.

«  For more information, see the
“Grill Fry programme description”
section on pages 18 to 20.

Press START/+30s to start Grill Fry.

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

/\ CAUTION
Use only containers that are microwave-safe.
4 M\
3 & Grill Fry
N %
e B\
& < oK >
N %
&
START (5
/+30s
B (3sec) )

«  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.

Grill Fry programme description

Code

Food

Serving Size

Instructions

1

Frozen French
Fries

400

Place frozen French fries on the

crusty plate with the rack. Put them

in the microwave oven. Select the

Grill Fry program [1] and press
START/+30s button. After cooking, stand
for 2-3 minutes.

Frozen Pork
Cutlet

500

Place frozen pork cutlet on the

crusty plate with the rack. Put them

in the microwave oven. Select the

Grill Fry program [2] and press
START/+30s button. When the beeps,
turn the food and then press the
START/+30s to continue. After cooking,
stand for 2-3 minutes.

Frozen Chicken
Nuggets

350

Place frozen chicken nuggets on

the crusty plate with the rack. Put

them in the microwave oven. Select

the Grill Fry program [3] and press
START/+30s button. After cooking, stand
for 2-3 minutes.

Frozen Potato
Croquettes

350

Place frozen potato croquettes on

the crusty plate with the rack. Put

them in the microwave oven. Select

the Grill Fry program [4] and press
START/+30s button. After cooking, stand
for 2-3 minutes.

18 English
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Rings

Code Food Serving Size Instructions Code Food Serving Size Instructions
5 Frozen Corn 450-500 Place frozen corn dogs on the crusty 9 Frozen Cheese 300 Place frozen cheese sticks on the
Dogs plate with the rack. Put them in Sticks crusty plate with the rack. Put them
the microwave oven. Select the in the microwave oven. Select the
Grill Fry program [5] and press Grill Fry program [9] and press
START/+30s button. After cooking, stand START/+30s button. After cooking, stand
for 2-3 minutes. for 2-3 minutes.
6 Frozen Fish 300 Place frozen fish cutlets on the 10 | Frozen Spring 300 Slightly oil the frozen spring rolls on
Cutlets crusty plate with the rack. Put them Rolls the surface. Place frozen spring rolls
in the microwave oven. Select the on the crusty plate with the rack. Put
Grill Fry program [6] and press them in the microwave oven. Select
START/+30s button. After cooking, stand the Grill Fry program [10] and press
for 2-3 minutes. START/+30s button. When the beeps,
. turn the food and then press the
7 Frpzen Buffalo 500 Place frozen bpffalo wings on the START/+30s to continue. After cooking,
Wings ;rusty pllate with the rack. Put them stand for 2-3 minutes.
in the microwave oven. Select the
Grill Fry program [7] and press 11 | Frozen 300 Slightly oil the frozen breaded shrimps
START/+30s button. After cooking, stand Breaded on the surface. Place frozen breaded
for 2-3 minutes. Shrimps shrimps on the crusty plate with the
rack. Put them in the microwave oven.
8 Frozen Cheese 400 Place frozen cheese cutlets on the Select the Grill Fry program [11] and
Cutlets _crusty pl_ate with the rack. Put them press START/+30s button. When the
n ﬁhe microwave oven. Select the beeps, turn the food and then press the
Grill Fry program [8] and press' START/+30s to continue. After cooking,
START/+3ps button. After cooking, stand stand for 2-3 minutes.
for 2-3 minutes.
12 | Frozen Onion 300 Place frozen onion rings on the

crusty plate with the rack. Put them

in the microwave oven. Select the

Grill Fry program [12] and press
START/+30s button. After cooking, stand
for 2-3 minutes.
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Microwave oven use

Code

Food

Serving Size

Instructions

13

Frozen Wedge
Potatoes

350

Place frozen wedge potatoes on the
crusty plate with the rack. Put them

in the microwave oven. Select the

Grill Fry program [13] and press
START/+30s button. After cooking, stand
for 2-3 minutes.

14

Chicken Drum
Sticks

500

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

Grill Fry program [14] and press
START/+30s button. After cooking, stand
for 2-3 minutes.

15
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Chicken Wings

500

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 Grill Fry program [15] and press
START/+30s button. After cooking, stand
for 2-3 minutes.

20 English

Using Auto Cook

Auto Cook has 33 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.

' N\
3 A Auto Cook

& J

- N
4
e < OK >

& J

1.

2.

Pull the handle to open the microwave
oven door.

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

Press < or > (Decrease/Increase) to
select the desired category, and then
press OK.
. 1. Healthy Cooking
. 2. Home Dessert
« 3. Bread Defrost
Press < or > (Decrease/Increase) to
select the type of food, and then press
OK.
«  For more information, see
the “Auto Cook programme
description” section on pages 21 to
26.
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&

START (7
/+30s
A (3sec)

Press < or > (Decrease/Increase) to
select the weight of food, and then
press OK.

. For more information, see
the "Auto Cook programme
description” section on pages 21 to
26.

«  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.

Press START/+30s 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.

The following table presents quantities and appropriate instructions about
33 pre-programmed cooking options. The pre-programmes are categorized into
Healthy Cooking and Home Dessert.

/\ CAUTION
Use oven gloves when taking out food.

Auto Cook programme description

1. Healthy Cooking

Code Food Serving Size Instructions
1-1 | Ready Meal 350¢g Put meal on a ceramic plate and
(chilled) 4509 cover with microwave cling film.

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

1-2 | Vegetarian Meal 3509 Put meal on a ceramic plate and
(chilled) 450 g cover with microwave cling film.
This programme is suitable for meals
consisting of 2 components (e.g.
spaghetti with sauce or rice with
vegetables). Stand for 2-3 minutes.
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Microwave oven use

22 English

Code Food Serving Size Instructions Code Food Serving Size Instructions
1-3 | Broccoli Florets 250 g Rinse and clean broccoli florets. Put 1-6 | Spinach 150 g Rinse and clean spinach. Put into a
500 g them evenly into a glass bow! with glass bow! with lid. Do not add water.
lid. Add 30-45 ml water. (2-3 tbsp.) Put bowl in the centre of turntable.
Put bowl in the centre of turntable. Cook covered. Stir after cooking.
Cook covered. Stir after cooking. This Stand for 1-2 minutes.
programme is suitable for broccoli )
as well as sliced courgette, egg 1-7 | Corn on the Cob 500 g Rlns_e and clean corn on_ the cobs and
plant, pumpkin or pepper. Stand for (2 pes) pgt |ntq an oval g'?ss d.|Sh' Cove‘r
1-2 minutes. Wlth microwave clmg film and pierce
film. Stand for 1-2 minutes.
1-4 | Sliced Carrots 250 ¢ Rinse and clean carrots cut into
round slices evenly. Put them into 1-8 | Peeled Potatoes 2509 Wash apd.peel.the potatoes and cut
a glass bow! with lid. Add 30-45 m 500 g into a S|m|lar‘5|ze., Put them into a
= water. (2-3 tbsp) Put bowl in the glass bow! with lid. Add 45.—60 ml
3 centre of turntable. Cook covered. (3-4 tbs?.) vvateglPu(t; bo}lNl n th%
g Stir after cooking. This programme is centre o turnta. & LooK covered.
S suitable for sliced carrots as well as Stand for 2-3 minutes.
% cauliflower florets or turnip cabbage. 1-9 | Brown Rice 25049 Use a large glass ovenware dish with
3 Stand for 1-2 minutes. (parboiled) lid. Add double quantity of cold water
o 1-5 | Green Beans 250¢ Rinse and clean green beans. Put (500 ’.“')' (T-OOK covered. Stir before
them evenly into a glass bowl with standing time anq add salt and herbs.
lid. Add 30 ml (1 tbsp) water when Stand for 5-10 minutes.
cooking 250 g. 1-10 | Wholemeal 25049 Use a large glass ovenware dish with
Put bowl in the centre of turntable. Macaroni lid. Add 1 L hot boiling water, a pinch
Cook covered. Stir after cooking. of salt and stir well. Cook uncovered.
Stand for 1-2 minutes. Stir before standing time and drain

thoroughly afterwards. Stand for
1 minutes.
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Code Food Serving Size Instructions Code Food Serving Size Instructions
1-11 | Quinoa 250 g Use a large glass ovenware dish with 1-16 | Turkey Breasts 300 g Rinse pieces and put on a ceramic
lid. Add double quantity of cold water (2 pcs.) plate. Cover with microwave
(500 ml). Cook covered. Stir before cling film. Pierce film. Put dish on
standing time and add salt and herbs. turntable. Stand for 2 minutes
Stand for 1-3 minutes. . ) ) . )
1-17 | Fresh Fish Filets 3009 Rinse fish and put on a ceramic
1-12 | Bulgur 250 g Use a large glass ovenware dish with (2 pcs) plate, add 1 tbsp. lemon juice. Cover
lid. Add double quantity of cold water with microwave cling film. Pierce
(500 ml). Cook covered. Stir before film. Put dish on turntable. Stand for
standing time and add salt and herbs. 1-2 minutes.
Stand for 2-5 minutes. ) . )
1-18 | Fresh Salmon 3009 Rinse fish and put on a ceramic
1-13 | Vegetable Gratin 500 g Put the vegetables, such as Filets (2 pcs) plate, add 1 tbsp. lemon juice. Cover
precooked potato slices, courgette with microwave cling film. Pierce
slices and tomatoes and sauce into a film. Put dish on turntable. Stand for
suitable sized glass pyrex dish. Add 1-2 minutes.
grated cheese on top. Put dish on the ) )
grill rack. Stand for 2-3 minutes. 1-19 | Fresh Prawns 2509 Rwsepmmmsonapqammpmmn
add 1 tbsp. lemon juice. Cover with
1-14 | Grilled Tomatoes 400 g Rinse and clean tomatoes, cut them microwave cling film. Pierce film.
into halves and put in an ovenware Put dish on turntable. Stand for
dish. Add grated cheese on top. 1-2 minutes.
Put dish on grill rack. Stand for -
1-2 minutes. 1-20 | Fresh Trout 400‘g Pgt 1- 2 fresh whole ﬁsh into an
(1-2 fish) microwave oven proof dish. Add
1-15 | Chicken Breasts 300g Rinse pieces and put on a ceramic a pinch salt, 1 tbsp. lemon juice
(2 pcs.) plate. Cover with microwave and herbs. Cover with microwave
cling film. Pierce film. Put dish on cling film. Pierce film. Put dish on
turntable. Stand for 2 minutes. turntable. Stand for 2 minutes.
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Microwave oven use

24 English

Code Food Serving Size Instructions Code Food Serving Size Instructions
1-21 | Grilled Fish 400 g Brush skin of whole fish (trout or 2-2 | Banana Bread 1 serving Ingredients
(1-2 fish) gilthead) with oil and add herbs and (6 pcs.) Banana 3 pcs. Pancake mix 120 g, Milk
spices. Put fish side by side, head 120 g, Egg 1 pc., Malt syrup 2 tbsp.
to tail on the grill rack. Turnover, as 1. Chop the banana.
soon as the beep sounds. Stand for 2. Combine a pancake mix, milk, egg, malt syrup in
3 minutes. bowl.
1-22 | Grilled Salmon 300¢g Put fish steaks evenly on the grill 3. Add bana_na a”q mix well.
Steaks (2 steaks) rack. Turnover, as soon as the beep 4. Pouramixture !n 6 papgr cups.
sounds. Stand for 2 minutes. 5. Put paper cups in the microwave oven and select
the Auto Cook [2-2].
6. After cooking, stand for 2-3 minutes.
2. Home Dessert 2-3 | Sponge Cake 1 serving Ingredients
< ) ) ) Flour 170 g, Butter 50 g, Sugar 150 g,
g Code Food Serving Size Instructions Fgg 3 pcs., Baking powder 10 g
é 2-1 | Walnut Pound 1 serving Ingredients 1. Combine a butter and sugar in bowl.
(D) Cake Flour 120 g, Butter 150 g, Black sugar 2. Addegg and mix well.
% 100 g, Egg 2 pcs., Walnut (Chopped) 3. Add a flour, baking powder and keep stirring.
2 50 g, Baking powder 4 g 4. Pour a mixture in greased glass or plastic bowl.
o 1. Combine a butter and black sugar in bowl. 5. Put the bowl in the microwave oven and select the
2. Add egg and mix well. Auto Cook [2-3].
3. Add a flour, baking powder and keep stirring. 6. After cooking, stand for 2-3 minutes.
4. Add a walnut and mix well. 2-4 | Brownie 1 serving Ingredients
5. Pour a mixture in greased glass or plastic bowl. Flour 90 g, Butter(Melted) % cup, Sugar
6. Put the bowl in the microwave oven and select the 230 g, Egg 2 pcs., Cocoa power 40 g
Auto COOK_D'H' ) 1. Combine a butter, beaten eggs, sugar in bowl.
7. After cooking, stand for 2-3 minutes. 2. Add a flour, cocoa powder and keep stirring.
3. Pour a mixture in greased glass or plastic bowl.
4. Put the bowl! in the microwave oven and select the
Auto Cook [2-4].
5. After cooking, stand for 20-30 minutes.
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Code Food Serving Size Instructions Code Food Serving Size Instructions
2-5 | Egg Pudding 1 serving Ingredients 2-7 | Mug Cake 1 serving Ingredients
(3 pcs.) Milk 250 g, Sugar 40 g, Egg 2 pcs. Butter 30 g, Sugar 60 g, Egg 1 pc., Flour

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

1. Crack the two eggs into a bowl. Lightly beat the egg )
powder 3 g, Baking powder 1.5 g

with a balloon whisk. Don't let the tip of the whisk

leave the bottom of the bow! to avoid creating too 1. Combine the butter, egg together in a mug until well
much foam. combined.
2. Combine milk, sugar in other bowl. 2. Add the flour, sugar, baking powder and keep
3. Add the milk to the beaten egg while whisking the stirring.
mixture. 3. Add the almond powder, vanilla and stir until just
4. Sieve the egg mixture with a fine mesh strainer. combined.
Scrape off the bottom of the strainer with a spatula. 4. Put the mug in the microwave oven and select the
Remove any foam on the surface with a spoon. Auto Cook [2-71].
5. Pour the mixture into custard cups. 5. After cooking, stand for 2-3 minutes. =z
6. Put the cups in the microwave oven and select the 5.8 | café Latte 1 serving Ingredients g'
Auto Cook [2-5]. Instant coffee powder 2 g, Water 50 g, =
7. After cooking, refrigerate and serve. Milk 125 g <
2-6 | Chocolate Lserving | Ingredients 1. Mix the coffee powder and water in mug. 2
Mug Cake Butter 30 g, Sugar 60 g, Egg 1 pc., . Pour milk in other mug. w
Heavy cream 40 g, Flour 25 g, Cocoa 3. Put the milk in the microwave oven and select the §
powder 15 gA, Vanilla 1.5 g, Semi-sweet Auto Cook [2-8].
chocolate chips 50 g 4. When the beeps, take mug out.
1. Combine the butter, egg and cream together in a 5. Put the coffee mixture in the microwave oven and
mug until well combined. press the START/+30s button.
2. Add the flour, sugar and keep stirring. 6. After cooking, mix all well and serve.
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 [2-6].
After cooking, stand for 2-3 minutes.

o
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Microwave oven use

. ] - 3. Bread Defrost
(Goslo ee SISk LibIATeIEIL This function is defrosting and reheating for frozen bread. Frozen bread will have
2-9 | Green Tea 1 serving Ingredients crisp outside like fresh bread. This program is suitable for baguettes, croissants,
Latte Green tea powder 6 g, Sugar 15 g, Milk bagels and so on.
25049 A\ CAUTION
1. Mix all ingredients in mug. < This program is suitable for frozen bread which is baked. It is Not suitable for

2. Put the mug in the microwave oven and select the frozen dough.

Auto Cook [2-9]. «  Crusty plate Must be preheated. Please follow the instructions.
3. After cooking, mix well and serve.

510 | Milk Tea 1 serving Ingredients Code Food Serving Size Instructions
Black tea bag 2 pcs., Water 60 g, Milk 3 Bread Defrost 100-600 g Put the crusty plate on the turntable.
125¢ Select auto cook program and press
1. Mix the black tea bag and water in mug. the START/+30s button. Display
2. Pour milk in other mug. will show “HEAt" for preheating
§ 3. Put the tea mixture in the microwave oven and the crusty plate. When the beep,
5 select the Auto Cook [2-10]. preheating is done. Place frozen
é 4. When the beeps, take mug out. bread on the crusty plate and put
o 5. Put the milk in the microwave oven and press the them in the microwave oven. Press
2 START/+30s button. the START/+30s button again. After
2 6. After cooking, mix all well and serve. cooking, stand for 2-3 minutes.
o
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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.

4 N

S J

4 2\
3 [F] aril

- J

- 2

>

O 6
START
/+30s

3
B (3sec) )

1.

Pull the handle to open the microwave
oven door.

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

Press Grill.

«  The control panel display shows
the corresponding icon (Ifl).

«  You cannot set the temperature of
the grill.

Press < or > (Decrease/Increase) to set

the desired grilling time.

«  The maximum grilling time is
60 minutes.

Press START/+30s 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.

1. Pull the handle to open the microwave
oven door.

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

[E] Microwave+Grill 5

3. Press Microwave+Grill.
«  The control panel display shows
the default power level (600 W).
e The control panel display shows
the corresponding icon (&], [%)).

4. Press < or > (Decrease/Increase) to
select the desired power level, and then
< OK > press OK.

« You can select the power level

from 600 W, 450 W, or 300 W.
«  You cannot set the temperature of
the grill.
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Microwave oven use

4. Place the crusty plate on the metal rack

4 N 5. Press < or > (Decrease/Increase) to set - (or turntable) in the microwave
5 < > the desired cooking time. :
«  The maximum cooking time is
60 minutes.
<> 6 6. Press START/+30s to start cooking. . ' ' )
START «  When the cooking is complete, the - N 5. Select the appropriate cooking time
é.?sgcs) microwave oven beeps 4 times and and power. .
_ J the control panel display shows < OK > (Refer to the table on the side)
the current time. Then, the end
) ) L %
reminder signal beeps once every
minute for 3 times. A\ CAUTION
Using the crusty plate «  Always use oven glqves to take out the crusty plate, as will become very hot.
« Do not place any objects on the crusty plate that are not heat-resistant.
This crusty plate allows you to brown food not only on the top with the grill, but «  Never place the crusty plate in the oven without turntable.
< also the bottom of the food turns crispy and brown due to the high temperature «  Please note that the crust plate is not dish washer-safe.
3 of the crusty plate. Several items which you can prepare on the crusty plate can
g be found in the chart (see next page). The crusty plate can also be used for bacon, NOTE
S eggs, sausages, etc. «  Please note that the crusty plate has a teflon layer which is not scratch-
e ] resistant. Do not use any sharp objects like a knife to cut on the crusty plate.
3 1. Place the crusty plate directly on the «  Clean the crusty plate with warm water and detergent and rinse off with clean
c turntable and preheat it with highest water.
® Microwave-Grill-Combination [600 W « Do not use a scrubbing brush or a hard sponge otherwise the top layer will be
+ Grill] by following the times and damaged.

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.

.
- %
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We recommend to preheat the crusty plate directly on the turntable.
Preheat crusty plate with 600 W + Grill function for 3-4 minutes.
Follow the times and instructions in the table.

Food Serving Size Power Cookmg Ll
(min.)
Mini Pizza- 9X30g(2700Q) 300 W + Grill 9-10

Snack (Frozen)

Instructions

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

3 minutes.

Food Serving Size Power Cookmg uls
(min.)
Bacon 4 slices (80 q) 600 W + Grill 3-3%
Instructions
Preheat crust plate for 3 minutes. Put slices side by side on
crust plate. Put crust plate on rack. Stand for 3 minutes.
Grilled 200 g (2 pcs.) 450 W + Grill 2%-3
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.

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.

Burger (Frozen)

2 pieces (125 q) 600 W + Grill 6-61%

Instructions

Preheat crust plate for 3 minutes. Put frozen burger on the
crust plate. Put crust plate on rack. Turn over after 3-4 min.
Stand for 3 minutes.

Baguettes
(Frozen)

200-250 g (2 pcs) 450 W + Crill 6-7

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.

Fish Fingers 150 g (5 pcs) 600 W + Grill 6-7
(Frozen) 300 g (10 pcs.) 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.
Chicken 125g 600 W + Grill 4-5
Nuggets 2504¢ 6-7
(Frozen)

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 @) or 4 min. (250 g). Stand for

3 minutes.

Pizza (Frozen)

450 W+Grill 11-12

300-350 ¢

Instructions

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.
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Microwave oven use

- sl e Using Child Lock
Food Serving Size Power . - — - ) ) )
(min.) Your microwave oven is fitted with a special child lock programme, which enables
Baked Potatoes 250 600 W + Grill 45 tl'a1e m|tcrovvaavte .otvaen tctjj b(:alllocked so that children or anyone unfamiliar with it
500 7.8 cannot operate it accidentally.
Instructions <> « To activate Child Lock, press and hold
. . START/+30s for 3 seconds.
Preheat crust plate for 3 minutes. Cut potatoes in halves. START ™ ntrol panel is locked. and th
Put them on the crust plate with the cut-side to the bottom. /+30s etcol 0 |:|Jad_e lls och ed. ?L,, €
Arrange in a circle. Put the plate on the rack. Stand for B (3sec) con ro panel dispiay snows L
3 minutes.
«  To deactivate Child Lock, press and hold
START/+30s again for 3 seconds.
Switching the beeper off
< ;
a You can switch the beeper off whenever you want.
o
g «  To turn the beeping sound off, press
S < > < and > (Decrease/Increase) at the same
e time.
o «  To turn the beeping sound back on,
§ press < and > (Decrease/Increase) at
the same time again.
30 English
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Cookware guide

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

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

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

they should be used in a microwave oven.

Cookware LS NS 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.
or metal trims
Glassware
«  QOven-to- v Can be used, unless decorated with a
tableware metal trim.
«  Fine glassware v/ Can be used to warm foods or liquids.

Delicate glass may break or crack if
heated suddenly.

Cookware LIRS Comments
safe
o (lassjars v Must remove the lid. Suitable for warming
only.
Metal
« Dishes May cause arcing or fire.
»  Freezer bag twist X
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 X 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
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Cooking guide

Microwaves

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

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

Cooking

Cookware for microwave cooking

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

Food suitable for microwave cooking

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

Standing times

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

Cooking guide for frozen vegetables

Use a suitable glass pyrex bowl with lid. Cook covered for the minimum time - see
table. Continue cooking to get the result you prefer.

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

Food Serving Size Power Time (min.)

Spinach 1509 600 W 5-6

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

Broccoli 300 g | 600 W | 8-9

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

Peas 300 g | 600 W | 7-8

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

Green Beans 300 g | 600 W | 714-8%

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

Mixed Vegetables 300 g | 600 W | 7-8
(Carrots/Peas/ Instructions

Corn) Add 15 ml (1 tbsp.) cold water. Stand for 2-3 minutes.
Mixed Vegetables 300 g | 600 W | 714-8%

(Chinese Style) Instructions

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

Use a suitable glass pyrex bow! with lid. Add 30-45 ml cold water (2-3 tbsp.) for
every 250 g unless another water quantity is recommended - see table.

Cook covered for the minimum time - see table. Continue cooking to get the result
you prefer. Stir once during and once after cooking. Add salt, herbs or butter after
cooking. Cover during a standing time of 3 minutes.

Hint: Cut the fresh vegetables into even sized pieces. The smaller they are cut,
the quicker they will cook.
Food Serving Size Power Time (min.)
Broccoli 2509 900 W 4%-5
500 g 7-8
Instructions
Prepare even sized florets. Arrange the stems to the centre.
Stand for 3 minutes.
Brussels 250 g | 900 W | 6-6%
Sprouts Instructions
Add 60-75 ml (4-5 tbsp.) water. Stand for 3 minutes.
Carrots 250 g | 900 W | 475
Instructions
Cut carrots into even sized slices. Stand for 3 minutes.
Cauliflower 250¢ 900 W 5-5%
500 g 7%-8%
Instructions
Prepare even sized florets. Cut big florets into halves.
Arrange stems to the centre. Stand for 3 minutes.
Courgettes 2504 900 W 4-4%
Instructions
Cut courgettes into slices. Add 30 ml (2 thsp.) water or a knob
of butter. Cook until just tender. Stand for 3 minutes.

Food Serving Size Power Time (min.)

Eggplants 250 ¢ 900 W 3%-4
Instructions
Cut eggplants into small slices and sprinkle with 1 tbsp. lemon
juice. Stand for 3 minutes.

Leeks 2509 900 W 4-4%
Instructions
Cut leeks into thick slices. Stand for 3 minutes.

Mushrooms 125¢g 900 W 1%-2

250 g 215-3

Instructions
Prepare small whole or sliced mushrooms. Do not add any
water. Sprinkle with lemon juice. Spice with salt and pepper.
Drain before serving. Stand for 3 minutes.

Onions 250 g | 900 W | 5-5%
Instructions
Cut onions into slices or halves. Add only 15 ml (1 tbsp.) water.
Stand for 3 minutes.

Pepper 250 g | 900 W | 4155
Instructions
Cut pepper into small slices. Stand for 3 minutes.

Potatoes 25049 900 W 4-5

500 g 7-8

Instructions

Weigh the peeled potatoes and cut them into similar sized
halves or quarters. Stand for 3 minutes.

Turnip Cabbage

2504

900 W

5%-6

Instructions

Cut turnip cabbage into small cubes. Stand for 3 minutes.
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Cooking guide

Cooking guide for rice and pasta

Rice: Use a large glass pyrex bow!l with lid - rice doubles in volume during
cooking. Cook covered. After the cooking time is over, stir before
standing time and salt or add herbs and butter. Remark: the rice may not
have absorbed all water after the cooking time is finished.

Reheating

Pasta: Use a large glass pyrex bowl. Add boiling water, a pinch of salt and stir
well. Cook uncovered. Stir occasionally during and after cooking. Cover
during standing time and drain thoroughly afterwards.

Food Serving Size Power Time (min.)
White Rice 25049 900 W 15-16
(Parboiled) 3759 17%-18%
Instructions
Add 500 ml cold water. (250 g), Add 750 ml cold water. (375
Q)
Stand for 5 minutes.
Brown Rice 25049 900 W 20-21
(Parboiled) 3759 22-23
Instructions
Add 500 ml cold water. (250 g), Add 750 ml cold water.
o (375 9)
§ Stand for 5 minutes.
3 Mixed Rice 250 g | 900 W | 16-17
e (R el Instructions
o Rice) Add 500 ml cold water. Stand for 5 minutes.
Mixed Corn 250 g | 900 W | 17-18
(Rice + Grain) Instructions
Add 400 ml cold water. Stand for 5 minutes.
Pasta 250 g | 900 W | 10-11
Instructions
Add 1000 ml hot water. Stand for 5 minutes.
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Your microwave oven will reheat food in a fraction of the time that conventional
ovens and hobs normally take.

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

Arranging and covering

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

Power levels and stirring

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

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

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

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

It is preferable to underestimate cooking time and add extra heating time, if
necessary.
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Heating and standing times Remark
When reheating food for the first time, it is helpful to make a note of the time

Baby food particularly needs to be checked carefully before serving to prevent

taken - for future reference. L burns. Use the power levels and times in the next table as a guide lines for
Always make sure that the reheated food is piping hot throughout. reheating

Allow food to stand for a short time after reheating - to let the temperature even
Oﬁt- . ) | A Reheating liquids and food

The recommen nding tim rr ing is 2-4 min n n r ) ) ) ) ) )

. € gco ended StaA ding time after reheating is utes, unless anothe Use the power levels and times in this table as a guide lines for reheating.
time is recommended in the chart.

Take particular care when heating liquids and baby food. See also the chapter with Food Serving Size Power Time (min.)
the safety precautions. Drinks (Coffee, | 150 ml (1 cup) 900 W 1-1%
Reheating liquids Tea and Water) 300 ml (2 cups) 2-2%
— - 450 ml (3 cups) 3-3%
Always allow a standing time of at least 20 seconds after the microwave oven 600 ml (4 cups) 31%-4

has been switched off to allow the temperature to even out. Stir during heating, if
necessary, and ALWAYS stir after heating.

To prevent eruptive boiling and possible scalding, you should put a spoon or glass
stick into the beverages and stir before, during and after heating.

Instructions

Pour into cups and reheat uncovered:

1 cup in the centre, 2 cups opposite of each other, 3 cups in a
circle. Keep in microwave oven during standing time and stir

Reheating baby food well. Stand for 1-2 minutes.

Soup (Chilled) 2504 900 W 2%-3
Baby food 350¢g 3-3%
Empty into a deep ceramic plate. Cover with plastic lid. Stir well after reheating! 450 ¢ 3%-4 S
Let stand for 2-3 minutes before serving. Stir again and check the temperature. 55049 4%-5 2
Recommended serving temperature: between 30-40 °C. Instructions a

Pour into a deep ceramic plate or deep ceramic bowl. =

Baby milk Cover with plastic lid. Stir well after reheating. Stir again a
Pour milk into a sterilised glass bottle. Reheat uncovered. Never heat a baby's before serving. Stand for 2-3 minutes.
bottle with teat on, as the bottle may explode if overheated. Shake well before Stew (Chilled) 350 g 600 W 4%-5%

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.

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.
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Cooking guide

Food

Serving Size Power Time (min.)

Pasta with
Sauce (Chilled)

3%-4%

350 g 600 W

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

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.

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.

Filled Pasta 350¢ 600 W 4-5

with Sauce Instructions

(Chilled) 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.

Plated Meal 350 g 600 W 4%-5%

(Chilled) 450 g 5%-6%

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

Cheese Fondue
Ready-To-Serve
(Chilled)

400 g 600 W 6-7

Instructions

Put the ready-to-serve cheese fondue in a suitable sized
glass pyrex bowl with lid. Stir occasionally during and after
reheating. Stir well before serving. Stand for 1-2 minutes.

Baby Porridge

190¢g 600 W 20 sec.

(Grain + Milk + Instructions
Fruit 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 1 min. to
1 min. 10 sec.

Instructions

Stir or shake well and pour into a sterilised glass bottle.
Place into the centre of turntable. Cook uncovered.
Shake well and stand for at least 3 minutes.

Before serving, shake well and check the temperature
carefully.
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Defrosting

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
liguid and remove any giblets as soon as possible. Check the food occasionally to
make sure that it does not feel warm.

If smaller and thinner parts of the frozen food start to warm up, they can be shield
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.)
Poultry
Chicken Pieces 500 g (2 pcs.) 180 W 14-15
Whole Chicken 1200 g 180 W 32-34

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 15-60 minutes.

Food Serving Size Power Time (min.)
Meat
Minced Meat 250 g 180 W 6-7
500 g 9-12
Pork Steaks 250 g 180 W 5-7

Fish

Fish Fillets 20049 180 W 6-7

Whole Fish 400 g 180 W 11-13
Instructions
Put frozen fish in the middle of a flat ceramic plate. Arrange
the thinner parts under the thicker parts. Shield narrow ends
of fillets and tail of whole fish with aluminium foil. Turn over
after half of defrosting time! Stand for 10-25 minutes.

Fruit

Berries 3004g 180 W 6-7

Instructions

Spread fruit on a flat, round glass dish (with a large diameter).

Stand for 5-10 minutes.

Instructions

Place the meat on turntable. Shield thinner edges with
aluminium foil. Turn over after half of defrosting time!

Stand for 15-30 minutes.
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Cooking guide

Food Serving Size Power Time (min.)
Bread
Bread Rolls 2 pcs. 180 W 1-1%
(Each ca. 50 g) 4 pcs. 2%-3
Toast/Sandwich 2509 180 W 4-4%
German Bread 500 g 180 W 7-9
Wheat + Rye
( R Instructions
Flour) ) ) ) .
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.
Grill

The grill-heating element is located underneath the ceiling of the cavity.

It operates while the door is closed and the turntable is rotating. The turntable’s
rotation makes the food brown more evenly. Preheating the grill for 3-5 minutes
will make the food brown more quickly.

Cookware for grilling

Should be flameproof and may include metal. Do not use any type of plastic
cookware, as it can melt.

Food suitable for grilling

Chops, sausages, steaks, hamburgers, bacon and gammon rashers, thin fish
portions, sandwiches and all kinds of toast with toppings.

Important remark

Whenever the grill only mode is used, please remember that food must be placed
on the grill 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 grill 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.
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Grill guide for fresh and frozen foods

Preheat the grill with the grill-function for 3 minutes.
Use the power levels and times in this table as guide lines for grilling.

/\ CAUTION
Use oven gloves when taking out.
Fresh food Serving Size Power 1 step (min.) | 2 step (min.)
Toast Slices | 4 pcs. (each 25 g) Grill only 3-4 2-3
Instructions
Put toast slices side by side on the grill rack.
Grilled 400 g (2 pcs) 300 W + Grill 5-6 -
Tomatoes | nstryctions
Cut tomatoes into halves. Put some cheese on top. Arrange in a
circle in a flat glass pyrex dish. Place it on the grill rack.
Stand for 2-3 minutes.
Tomato- 4 pcs. (300 Q) | 300 W + Grill | 4-5 | -
Cheese Instructions
Toast Toast the bread slices first. Put the toast with topping on the grill
rack. Stand for 2-3 minutes.
Baked s00g | ecow+crill | 78 | ]
Potatoes Instructions
Cut potatoes into halves. Put them in a circle on the grill rack with
the cut side to the grill.
Frozen 400 g 300 W + Grill 18%-19% -
Lasagne Grill only 1-2

Instructions
Put the fresh gratin into a small microwave oven proof dish. Put
the dish on the turntable. After cooking stand for 2-3 minutes.

Fresh food Serving Size Power 1 step (min.) | 2 step (min.)
Baked 2 apples 300 W + Grill 7-8 -
Apples (ca. 400 g)
Instructions
Core the apples and fill them with raisins and jam. Put some
almond slices on top. Put apples on a flat glass pyrex dish.
Place the dish directly on the grill rack.
Chicken 500 g (2 pcs.) 300 W + Grill 8-10 6-8
Pieces Instructions
Brush chicken pieces with oil and spices. Put them in a circle on
the grill rack. After grilling stand for 2-3 minutes.
Roast 1200 g 450 W + Grill 21-22
Chicken turnover
300 W + Grill 21-22
Instructions
Brush the chicken oil and spices. Put in an microwave oven proof
dish and place on turntable. After grilling stand for 5 minutes.
Roast Fish 400-500 g 300 W + Grill 5-7 5%-6%
Instructions
Brush skin of whole fish with oil and add herbs and spices.
Put two fish side by side (head to tail) on the grill rack.
After grilling stand for 2-3 minutes.
Frozen 300-350 g 450 W + Grill 11-12 -
Pizza

Instructions

Put the frozen pizza on the circle on the grill rack. Put the grill

rack on the turntable. Stand for 1-2 minutes.
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Cooking guide

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 900 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 bowl
with lid. Add 300 g preserving sugar and stir well.

Cook covered for 10-12 minutes using 900 W. Stir several times during cooking.
Empty directly into small jam glasses with twist-off lids. Stand on lid for 5 minutes.

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 900 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 microwave 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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Problem

Cause

Action

Problem

Cause

Action

The microwave
oven exterior is
too hot during
operation.

There is not sufficient
ventilation space for the
microwave oven.

There are intake/exhaust
outlets on the front and rear
of the microwave oven for
ventilation. Keep the gaps
specified in the product
installation guide.

Objects are on top of the
microwave oven.

Remove all objects on the top
of the microwave oven.

The door cannot

Food residue is stuck

Clean the microwave oven

The power The microwave oven After cooking for an
turns off during has been cooking for an extended period of time, let
operation. extended period of time. the microwave oven cool.
The cooling fan is not Listen for the sound of the
working. cooling fan.
Trying to operate the Put food in the microwave
microwave oven without oven.
food inside.
There is not sufficient There are intake/exhaust
ventilation space for the outlets on the front and rear
microwave oven. of the microwave oven for
ventilation.
Keep the gaps specified
in the product installation
guide.
Several power plugs are Designate only one socket to
being used in the same be used for the microwave
socket. oven.
There is a Cooking sealed food or Do not use sealed containers

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.

be opened between the door and and then open the door.
properly. microwave oven interior.

Heating including | The microwave oven may Put one cup of water in a
the Warm not work, too much food is microwave-safe container

function does not
work properly.

being cooked, or improper
cookware is being used.

and run the microwave

for 1-2 minutes to check
whether the water is heated.
Reduce the amount of food
and start the function again.
Use a cooking container with
a flat bottom.

The thaw
function does not
work.

Too much food is being
cooked.

Reduce the amount of food
and start the function again.

The interior light
is dim or does
not turn on.

The door has been left open
for a long time.

The interior light may
automatically turn off when
the Eco function operates.
Close and reopen the door or
press the STOP/Eco button.

The interior light is covered
by foreign matter.

Clean the inside of the
microwave oven and check
again.
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Troubleshooting and information code

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
rattles while
turning and is
noisy.

Food residue is stuck to the
bottom of the microwave
oven.

Remove any food residue
stuck to the bottom of the
microwave oven.
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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.

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.

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
cooking.

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.

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

burning or plastic
smell when using
the microwave
oven.

cookware is used.

for high temperatures.
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Troubleshooting and information code

Technical specifications

Information code

Information code

Cause

Action

Control buttons
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

Gele 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.
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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

MG30T5018C*

Power source

230V ~ 50 Hz AC

Power consumption
Maximum power
Microwave
Grill (heating element)

2900 W
1400 W
1500 W

Qutput power

100 W /900 W - 6 levels (IEC-705)

Operating frequency

2450 MHz

Dimensions (W x H x D)
Outside (Include Handle)
Oven cavity

517 x 297.3 x 425.3 mm
357 x 255 x 357 mm

Volume 30 liter
Weight
Net 15.9 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
DENMARK 707 019 70 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 77 555 77 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
GRecce 30 210 6637691 from ot and nd e Wi samsUng.com/gr/suppor

LUXEMBURG 26103710 www.samsung.com/be_fr/support

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

IRELAND (EIRE)

0818 717100

www.samsung.com/ie/support
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