@ 1. lox0g: 650 W 2. MpOoBeTEG POPHES YIA WHOIHO

ptraykéTag 3. Mpoobrikn MITTAEOV CUCTATIKWV
KaTd TN SIGPKEIR TOU Ynoidatog 4. AVTIKOAANTIKN
£TMiOTPWON
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@ 1. Power: 650 W 2. Additional moulds for baking

baguettes 3. Adding additional ingredients during
baking 4. Non-stick coating
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APTOMAPAZKEYAZTHX
bread baking machine
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APTOMAPAXKEYAXTHX
bread baking machine

Mponypévog apTomapacKeVAoTAG,
EKTENEI ONEG TIG EVEPYELEG ATTO MOVOG TOV

Advanced bread maker performing
all actions by himself

[1 PITSOS
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@ Ayannvoi mehdvecg!

Xag euxapioToUpe oAU TTou emMIAEETE TN OUOKEUN auTh Kal
00ag KaAwaoopifoupe oTnv oIkoyévela HIKpoouakeuwv PITSOS.

MapakahoUpe diapdoTe TpooexTIKA autd TO eyyelpidio.
181aitepn Tpoooyn Tpemel va 608 aTig Odnyieg AopaAeiag.
MapakaAw kpatiaTe 10 eyxelpidIo yia va gival g€ BEan va 1o
XPNOIUOTIOINCETE KATA T DIAPKEIA TNG ETOUEVNG XPiONG TOU
TIPOIGVTOG.

ZupBouléc yia acpali kat opO1 xprion

Tpiv xpnaipomoiraere 1 ouakeun, diaBdate oA6kAnpo
T0 £y)eIpidIo.

Beaiwbeite 611 o1 ak6Aoubes odnyies Exouv yivel
Karavonreg.

KINAYNOX !/
NMPOEIAONOIHXH!

H pn ouppopewon otig 00nyiec
Ac@aleiag, pmopei va odnynoet
o€ Tpavpatiopo i nAekpoAmmgéia.

o O ctomhiogog autdg  propei  va
xenaoiygotroinBei amd maidid nAikiag
8 (okTw) €Twv KaI Avw Kkal omo
ATOJO  pE  MEIWPEVEG  OWHATIKEG,
WUXIKEG, 10BNTNPIOKES A DlavonTIKES
IKaVOTNTEG, N EAAEIYN epTTEIpiag Kal
yvwaong, aMda pévo umd emiAeyn
& agou €xouv Karavoroel TIC 0dnyieg
OXETIKA pe TV aoQoA}  XpAon
TG OUOKEURG Kal Toug TrBavoug
KIVOUvoug. Ta Traidid dev TTPETTEl val
TIQICOUV WE TN OUOKEUN. Agv TIPETTEN
Va TTPAYHATOTTOIEITAI KABAPITUOG Kal
OUVTAPNON TNG CUCKEUNG TaTO Ta
Traidid xwpig eTmipAeyn.

o H ouokeun ue 1o kaAwdio ouvdeong
TPETTEl va QUAACOETAI JOKPIG aTTO
TTOIOIA KATW TWV OKTW ETWV.

o Mnv Aeitoupyeite T ouokeur) Qv
70 KaAwdlo TpoPodoaiag  Eival
@Bapuévo A 1o TEPIBANUa TOU EXEl
eppaveic PAGRES.

o Eav 10 KOAWBIO TpOQYOBOTIOC

Exel umooTel  (nuid, TpéTEl va
avtikotaoTaBei  opéowg Omod  TOV
KataokeuaoT | i amd €EEIOIKEUUEVO
kai eEouaiodoTnuévo TeXVIKG 1 amd
€€0Ua1000TNIEVO KATAGTNUA TTOPOXIS
UTINPETIWV  GUVTAPNONG-ETTIOKEUWY,
TIPOKEIMEVOU VO aTTOQEUXBEi
0 KivOuvog.

O1 €TMOKEVEG HTTOPOUV VO EKTEAEOTOUV
povo amd amd eCeIdIkeupévo  Kal
€¢oua10d0TNUEVO TTPOCWTTIKO.
Eo@ahuévn emokeury pmopei  va
odnynoel oe ooPapd kivduvo yia
ToV XproTn. Ze mepimwan BAABNG,
ETMIKOIVWVACTE pE €va ECEIBIKEUPEVOD
kal  €fouaiodotnuévo  OouvepPyEio
OUVTAPNONG-ETTIOKEUWV.

o AToouvdéaTe TN OUOKEUR amd v

mpiCa O6Tav dev TNV XPNOIUOTIOIEITE
Kail TTpIv Tov KaBapiouo.

o AmoouvdéaTe TN OUOKEUR amd v

Tpida TpIv TTANCIACETE Ta ECAPTAATA
TIOU KIVOUVTaI KOTA TN Xpron.

To koAwdio Tpogodoaiag  dev
MTTOPEI VO KpEWETAI AT TNV GKPN
ToU TpaTeCIou A TTAyKoU A va ayyidel
BepPEC ETTIPAVEIEC.

Otav agaipeite amd TNV OUCKEUN
m @bppa ynoiparog padi pe 10
WNUEVO Ywi, XpnoiyotrolnTe €IdIKA
yavtia | 0Qaopa yia va amopuyETe
Ta gykaupara, 10T n @OpUA Kai T0
Wwi givar oAU CeaTa.

Mnv ayyilete TIC BepUEC ETTIPAVEIES
NG OUOKEUNG, 1ID10ITEPA TOV dlaVOKEX
TWV XUUa TTPOIGVTWY Kal Ta TrEpixwpa
TWV  OEPAYWYWV. XPNOIWOTIOIROTE
yavtia eoupvou. Merd n diadikaaia
Ynaoiparog, n OUCKeUn eival TTOAU
CeoTn.
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H OBeppokpacia  Twv  dGueca
TPOORACIPWY  ETTIQAVEIWV  UTTOPEI
va gival ugnAoTepn 6Tav n OUOKEUN
AEITOUpVEI.

AQAOTE TN OUCKEUR VO KPUWOEI
TPIV. TNV ATTOOUVAPUOAGYNGT Kal
Tov KaBapiopd. H ouokeur eival
eComhiopévn Pe éva BepUOUOVWUEVO

mepiBAnua.  Ta  peTalikd  pépn
Ceotévovtal Kar@ Tn OIApKEID TG
AsiToupyiag.

Awote 1d1aitepn  TTpoooxn  OTav

METOKIVEITE TNV GUOKEUR, €I0IKA av
péoa Bpiokovtal (aTa UAIKA.

NPOXOXH!

H un ouppoépewon pmopei va
odnynoet o€ vhikéc {npuée.

Mavra va ouvdéere T ouokeun oe Tpida (Hovo
AC) eomhiopévn pe OKpOdEKTN Veiwaong, Kal Taan
oUPewvn pe auth Tou KaBopietal aTnv OVOpacTIKNA
Tmvakida NG CUCKEUNG.

H ouokeur| ev €xel oxedlaaTel yia va guvepyadeal
e e&wTePIKOUG XpovodiakoTTeG 1} GAAo alaTnpa Péow
TNAEXEIPITTNPIOU.

TomoBerteiTe TAVIO T GUCKEUR O €TTiTTEdN Kal iola
EMOAVEI YO va pnv TéoEl katd Tn SIGpKEI Tou
Cupwyarog. Autd eival 101aiTepa onpavtiké - otav
XPNO1HOTIOIOUVTAI TTPO-TIPOYPANUATIOHEVEG AEITOUpYiEG
Kol 6Tav N OUOKEUR QQAVETQl CQUAOKTN. TV
TEPITTWON EGAIPETIKG A€iwv EMPAVEIWY, TOTTOBETOTE
Tr OUOKEUN TTAVW O€ éva AETITO EAACTIKG TTOTAKI.

Karéd tn Aermoupyia Tng cuoKeung, TOTOBETEIOTE TNV OE
améaTtacn ToukayiaTov 10 ekatoaTa pakpid amd GAAa
QVTIKEIpEVa.

Mnv ToTrobETEITE TN GUTKEUN TTAVW 1) KOVTA O€ Koudival
agpiou, NAEKTPIKN 1) 0€ (eaTO POUPVO.

Aev emiTpémeTal va a@aIpeite TN @OpUa Wnaiparog
kard Tn didpkeia Aemoupyiag.

21 ouokeunl pnv Padete ahoupivoxapto 1 GAa
UNIKG €KTOG OTTO EKEIVAl TTOU XENTIUOTIOIOUVTAI YIa TO
YNAoIgo, kaBwg UTopEl va TPOKAAETOUV Trupkayid
1} BPayUKUKAWLa.

Mnv kaAUTITETE T OUCKEUR pe TETOETA, N pe GAAa
uhiké@ Kkata T diapkeia Aeitoupyiag. H Bepudtnta Kai

Mnv TAéveTe Kémw oo TpexoUpEVo veps oUTe va BuBieTe
TN GUOKEUN Kal To KaAwdio Tpopodoaiag O VePO.

Mo va mAOvere 10 TEPIBANUA WV XPNOILOTIOIEITE
OkAnpd ammoppuTTavTIKA, OTTWG YaAaKTwaTd, AoCIOv,
TaoTeg, KAT. Mmopei peragy Twv GMwv va opnaTtolv
T0 ypagika aUuBoAa, 61w TIvakideg, TPOeIdOTIOINTIKG
onuaTa KATT.

Mnv AéveTe Ta PETAAAIKG Pépn OTO TTAUVTAPIO TTIATWY.
Ta okAnpd kaBapioTIKG TOU  XPNOIKOTTOIOUVTAl
0€ QUTEG TIG OUOKEUEG TIPOKOAOUV OKOUPaN Twv
mapamdvw egaptnuaTwy. MAEveTeé T1a, pe 10 XEpI,
XPNOILOTIOIWVTAG TTAPAdOTIOKA UyPd TTIATWY.

H xprion afecoudp GIOQOPETIKWY TG QUTWV TTOU
OUVIOTWVTOI aTd TOV KATAOKEUAOT WTTopel  va
TrpokaAéael BAGRN aTn GUTKEUN.

To wwyi pmopei va macel ewtid, Kal yia autd pn
XPNOILOTIOINTE  TTAPACKEUAOTEG WWHIOU KOVIA O€
€0@AekTa UNIKG 1} KATw OTO €UPAEKTA UAIKG OTTWG
KOUPTIVEG.

Mnv TpaBare 10 @Ig amd v Tpila TPABWVIAG TO
KoAWdI0.

YNOAEIZH
MAnpogopiec kat umodeigerc yia
TN Xprion Tov mpoidvToC.

H ouokeury TpoopileTal yia  oiKiakr  xprion.
e Tepimwon  xpnolpomoinong yia  okomolg
ETMIXEIPNONG EaTIAANG, 01 OPOI €yyUNong aAAGZouv.
Mnv xpnoiyoToleite TTEPIOTOTEPA GUOTATIKA aTd 0,
TI 0pifoUV OI KavVOVIOUOi TTOU TIEPIEXOVTAl OE QUTO
T0 €yXelpidlo. Ze avriBen TepiTTwaon, T0 Wwyi Ba
ynoei avopoiéuop@a fi Ba exuAioer amo My @opua
ynoiparog. AkohoubriaTe Tig 0dnyieg ou Bpickovial
0€ auTo TO EYXEIPIOIO.

Mpiv amé T pUBUION TnG Ouckeung yia éva
OUYKeKpIPévo TUTTO wnaiuarog wwyiol T.x. T vixTa,
TPWTA DOKIPACTE TNV GUVTAYR O€ XPOVO TTOU UTTOPEI
va Trapatpen6ei n ouokeur, egacealifoviag Ot Ta
ouoTaTikG emAéyovial ot KATAANAEG  avoahoyieg,
n {Oun dev ivar TOAU Tray1d i peuoTn, Kail n ToadTTa
NG &gV gival TTOAU peyaAn kai n Cuun dev xOveTal £§w.
Metd 10 TEAEiwpa TG AeiToupyiag, amoouvdETE TO
KOAWAI0 TapoxAG amod Ty Tpica.

Texvikég Mpodraypapéc

Or Texvikég TTpodiaypagég avagépovial oty Tvakida Tng
OUOKEUNG.
O apromapackevaoTig eival pia ouakeun KAdong |,

eComANIoPEVN e KAAWBIO TTOU EXEI OKPODEKTN YEIWONG.
Auti n ouakeur) TTANPEi TIG 1I0XUOUTEG TIPODIAYPAPEG
H ouokeun ouppop@wvetal pe TiG akdAoubeg odnyieg:

0 atudg TPETEI val Exouv duvardTnTa dlaguyng aTmmo
TNV GUCKEUN. TNV TIEPITITWAN KAAUWNG TG GUOKEUNG
pe eUPAEKTA UNIKA, ETTOQ ME KOUPTIVEG, KATT. UTIAPYE!
KivOuvog TrupkayIag.

- HAextpohoyikd uhikd Trou TTpoopideTal va xpnaipoTroinBei
€VTOG 0pIopEVWY opiwv Tdoews (LVD) — 2006/95/EC.
- HAekrpopayvnriki oupBardmra (EMC) — 2004/108/EC.

To mpoidv eéper Tivakida pe 1o orpa CE.
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H Sopn ¢ ouokeviig O

ITOIXEIA THX £YZKEYHZ

o AQaIpOUPEVO KATTOKI

O Aapi

0 MapaBupdki

o Aiavopéag emipoaBeTwy (ouvABwg XUpa) UAIKWV
O E¢aepioTnpeg

o ®oppa ywpiold

o AvadeuTthpag JupwaTog Kol avapI§ng
0 OdAapog ynoiparog

0 KdaTw @oppa yia YnoIpo PmaykETag
@ Mévw eoppa yIo YAGIHO PTTAYKETAG
@ nivakag ehéyyou

AZEZOYAP
® Kourah Socoperpniig
@ Kimrelo dogopeTpnTig

@rdw(og ylo VO 0QaIpéCETE TOV  avadEUTApA
Jupwpartog Kai avapigng

MINAKAZ EAEMXOY

@ 066vn LCD

A@oU OUVOECETE TN OUCKEUR HE Tnv Tapoxn PeUMaTOC,

oV 086vn eppavifovtal Ta aupBoAa «1 3:25». O apiBuog

«1» avagépetal aTo TPOYPAMUA TToU EXEl ETTIAEYEI, eV TO

oUPBoAo «3:25» avagépetal aTn OIGPKEIQ TOU ETTIAEYIEVOU

mpoypdppatog. H 6éon Twv dUo deiktwv kaBopilel v

emAeypévo Baduo podiouarog kal Bapoug. H poetiAeyuévn

pUBuIoN OTaV EVEPYOTIOIEITE TN OUOKEUR €ival «uwnAo

Bapog» (1000 g) kai «péoog PBabBuds  pPodiouaTOgH

(MEDIUM). Kara 1 S1dpkeia Tou TPOYPAPUATOG, OV

086vn epgavifovtal TANPOPOPIEG TXETIKA PE TV TTPOOS0

g diadikaaiag wnoiparog. O xpdvog Tou epgaviletal gty

086vn Ba peiwverar otadiakd. v oBovn eugavifovral

€MionNg Kal GAeG TTANPOYOPIEG TXETIKG UE TO XPOVOUETPO

(TIMER), mpoBépuavan (PREHEAT), Cipwpa (KNEAD),

mavon (REST), atgnon g ¢upng (RISE), whaipo (BAKE),

Aeimoupyia  ouvtripnong Beppdtrag (WARM) kai Téhog

mpoypappatog (END).

@ To wAAkTpo START / STOP - apyiler kai TeAeiwvel T0
TPOYPaULa.

@ Ta wAQkTpa TOU Xpovodiakdtrtn TIMER - pUBuion 1o
pohoyioU.

@ MAfktpo COLOR - pUBuion embupntol Baduol
ynaoiparog.

@ MAAkTpo MENU - emmiAoyr| TipoypapuaTog.

@ MARktpo LOAF - puUBpion Tou Pdpoug, OTWG
TEPIYPAPETal TIAPAKATW.

AerToupyieg TG GUOKEVIG

AEITOYPIIA HXHTIKOY ZHMATOZ

To nxnTiké oAUa evepyoTroIEiTal:

® Meté 0 TaTNUA TwV TTAAKTPWY TTPOYPAUHATIOHOU.

® Kard 1 Aemoupyio, TO Onfua  rxou akoUyetal,
EvnUEPWVOVTAG TN duvatéTtnTa  TPoabikng  ¢npwv
KAPTTWVY, NNIOGTIOPWY, GTAPIBWY, K.ATT., WG UTIEVBUNIOT).

® Metd TV 0AokAfpwan ToU TTPOYPANHATOG.

Merd 1o marnua tou mAnktpou START / STOP

Ii' umdpyel n duvaréTnTa va QmmEVEPYOTTOINTETE
Tov nxo. lNa va 1o Kdvere auré, marfoTe
KaI  Kparjote marnuéva Tautéxpova  yia
mepimou 2 GeutepbAemra ta 600 TARKTPA
Tou xpovodiakémrn TIMER. Av marijoere
maparerauéva  kai 1a  6U0 TAAKTpA TOU
xpovodiakomr  TIMER, akoUyerar  évag
nxog, mpdyua mou onuaivel Ot 0 fxog &ivai
EVEPYOTTOINEVOS.

AEITOYPIIA MNHMHX

Ze TeEPITTWon OUVIOHWY BIOKOTIWY  PEUMATOS, AlydTEPO
amé 15 Aemmd, n Béon Tou TPoypdupaTog amoBnkeveTal
KOl N OUCKEUR PTTOPEI va OUVEXIOEl va ASITOUPYED HETA TV
diakotTr. AuTd gival duvaTd P6vo av To TIPGYPapKa SIaKTINKE
TIpIV ammé TNV @Aaon g {Upwaong. Ze AMn TepiTmwon, eival
avaykaio va gekivijoer A1 atté Ty apyr n 6An diadikaaia.

AEITOYPFIA AYTOMATHX AIANOMHZI TQN
ENINPOZOETQN (ZYNHOQZ XYMA) YAIKQN

270 KATIAKI TNG OUOKEUNG BPioKeTal SIavOpEQg ETTITTPOOBETWY
UNikwv (4). Mropeite va TTpocBéceTe OTa APTOOKEUAOHATA
oag emmpdaBeta TPoidvTa, OTWG PPOUTa, §nEoUs kapToug,
oTagideg, amépoug. Ma va 1o kaveTe auTd, PiCTe To EMIAEYPEVO
TIpoi6V aTo Olavopéa TpIiv amod Ty évapén Tng dladikaaiag
wnaiparog (AetTopepn TepIypagr aTo anueio 4). H ouokeun
TIPoCBETEl AuTOaTa Ta UNIKG OTn QU TNV KATAANAN aTiypr
KaTd T S1GpKEIa TNG avapigng Kai paAagng Tng UUNgG.

H ouokeun, oag divel emmiong Tn duvatéTnTa va TpoobéaeTe
emmAéov UAIKG aTnv Gvw €m@Avela Tou ynaiparog. Autd
T0 OUCTATIKG €ival TPOTINGTEPO va Ta BAAETE aTOV Slavopéa
XUpa uhikwv Trepitrou 30 Aetrtd mpiv 1o TéAOG TG S1ad1Kaaiag
ynaoiparog. Tnv mpocbikn Twv emmAéov ouaTaTtikwy Ba
onuatodoTthcel 10 nxnTIKG oAua. Ta Tpoypdupata oTta
0TT0ia XPNCILOTIOIEITAI QUTA N AcIToupyia, TEpIypa@ovTal
0TOUG TTIVAKEG A€ITOUpYidg.

AEITOYPTIEZ AXOAAEIAL

Eav amd mponyolpevn xpron n Beppokpaaia G CUTKEURG
gival oAU uwnAj, yia va ekivioel véo Tpoypaupa,
perd 1o avamamua tou START, atnv 086vn epgavidetal
n avakoivwan E 01 kai akoOyetal éva nxnTiké arpa. e auth
TNV TEPITTTWON, KpatioTe Tramnuévo 1o TAAKTpo START /
STOP péxpi va eagaviaTei 1o pAvupa E 01 amd v 086vn
Kal epgaviaTolv oty 086vn ol apxIkEG pubuioElg. ZTn
OUVEXEID, aQUIPEDTE TNV QOPUA WNOIUATOG KOl TIEPILEVETE
PEXPI N GUOKEUR VA KPUWGE.

GBM1000W-001_v01



mdoa aTiyun, akoua Kai 6Tav n guokeun Eivai
Jeomn.

AerToupyia Kat XEIPIGROE TG CUOKEVRG G

@ TomoBeTNOTE TNV POPUA YN OiPATOG.

H @dpua wnaiparog KaAUTITETaI Pe avTIKOANTIKA ETiOTPWON.
TomoBetaTte ™ @dpUa wnaiyatog akpIBwg 1o pPETov NG
Baong, oTo eowTEPIKO TNG CUCKEURG. MupioTe TN @dpua amraAd
OTwg KivouvTal ol eikTeG Tou poAoyioU, péxpl va aa@ahiael.

Ii‘ To mpoypaupa BAKE umopei va §ekivijoer ava

Mera tv oAdokAnpwon g diadikagiag
wnaiparog, n AaBi eivar {orn. MapakaAoUue
Xpenaipomoirore yavria koudivag.

@ TomobBernote TOV avadeutApa JUPWHOTOG  Kal
avapigng.

Evowpatwoete Tov avadeutipa (UUWUATOG Kal avauiing
TOTOBETWVTAG TOV AT TO AVOIyUd TOU TTAVW GTOV TIEIPO TTOU
eival yeoa atn épua wnaoiuarog.

@ MpooBéoTe Ta GuaTaTIKA.

MpocBEtere 10 UAIKG OTn @OPHa, oUPQwva pe TN oelpd
Tou TTpoBAETTOVTal 0T OXETIKA auvTayn. Mapadelyparikég
OUVTaYEG avaéPOVTal TIAPAKATW O€ AUTO TO EYXEIPIDIO.

@ ZupmAnpwote  Tov  Blavopéo  XUHO UMKV
(TTPOQIPETIKO).

la va yepioere 10 dlAVOUED, ONKWOTE TO KATIAKI TOU Kal
pi¢re péoa T avaloyn TToodTNTA TwV TIPOCHETWY (PpoUTa,
&npoi  kaptoi, oTaideg, omdpol). H Tooo™TA  TWV
TIPOCBETWY EEAPTATAI OTTO TIG TTPOCWTTIKEG TTPOTIMATEIG. 2N
OUVEXEID, KAEIOTE TO KAAUMHO PEXPI VOl AKOUGETE £Val «KAIKY.
@ ZuvdéaTe To KaAwSIo olvdeang o€ pia Tpida.
@EmAé&Ts 10 €mOupnTd TPOYpappa TEoVIag TO
mARkTpo MENU.

To mARkTpo MENU Xpnaoiyotroieital yia tnv €mAoyn Twv
TIPOYPAUUATWY TTOU TTEPIYPAPOVTAI AETITOPEPWG TIAPOKATW.

AN
1.BasIC () (BAZIKO)

Mo v TpoeTolyacia WwyioU AeukoU, oITapéviou  Kkai
oikaAng. Eivai 1o 1m0 eupéwg Xpnao1uoTToloUpevo TTpdypappa.

2. FRENCH C2D (FAAANIKH ZYMH)
['a TNV Tapaaokeur 1d1aitepa EAAPPIOU AeukoU WwuioU.

3.WHOLE ™™
WHEAT U (YQMI OAIKHZ AAEZEQZ)

l'a mv Tapackeun ywpiol oMKAG aAéaewg.

4. sWeeT (CCCY) (ravko wami)
T'a TNV Tapacokeur Tr.x. YAUKIAG Cpng pe podpI.

N
AR
5. SUPER ( )

N\ (=

6. GLUTEN (=
FREE 7~ \\ (XQPIZ TAOYTENH)

l'a v TpoeToIpaaia Wwuiol Xwpig yAoutévn.

GBM1000W-001_v01

N
7.DOUGH <> (ZYNH)
l'a v apackeur g {UuNg.

8. PASTA
DOUGH (3€) (ZYMH r'IA MAKAPONIA)

ows)
9.JAM () (MAPMEAAAA)
(«
10. BAKE | | (POAIZMA)
Ma podiopa Tou wpiol kai TG {OuNg.
I1.BAGUETTE C22D (MMAKETA)

@ErrlAé§T£ 10 KardAAndo Bdpog yia 10 Sedopévo
TPOYPALHA.

To wAAkTpo LOAF xpnaoipoolgital yia va puByioete 10
Bdpog Tou WwuIoU (BAETTE TTivaKa):

500 g = HIKPO wwpi Bapoug wg 500 g
750 g = éoo Ywpi Ewg 750 g
1000 g = pey@ho ywpi €wg 1000 g

Itn ouvéxela, emiAé§Te To €mBuunTd  emimedo
podiopartog.

To wARkTpo COLOR xpnaipotoigital yia va pubpiceTe Tov
emBuuntd Pabud wnaoiparog: LIGHT (eAagpid), MEDIUM
(uétpio), DARK (1oxupd), RAPID (yprAyopo).

@ PuBpiote ™V wpa évaping Tou TPOypApHATOS
Xpnaoipotroiwvtag Tov Xpovodiakomtn TIMER.
MNapaderypa:

H wpa eival 20:30 kai To Wwyi TpETEl va eival £T0IHO OTIG
7:00 Tr.. 1O €MOPEVO TTPWI, GnAadn o€ 10 wpeg kar 30 Aetrd.
MamoTe 10 TTAAKTPO TOU XPOVOBIAKATITN UEXP! VO EPPAVIOTE
oTnv 086vn 10 aupBoro 10:30, ival To Xpovikd didoTnua
amd Twpa (20:30) Péxp! TNV OTIYUA TTOU TO Wwpi Ba TpEmel
va eivar €roigo. Otav xpnoiyotroleite T Aeitoupyia Tou
XPOVOBIOKOTITN, BEv TIPETTEI VAl XPNOIHOTToIoUVTal EUTTOBN
ouaTarikd, 6Twg yaAa, @pouTa, yIaoUpTi, KPeUHUdI, auyd,
KA

MatnoTe To wARKTPO START / STOP.

Mera 1o marnua tou mAnkipou START / STOP
Ii‘ umdpxel n GuvaréTNTa va QIEVEPYOTTOINTETE
Tov fxo. la va 10 Kkdvere aurd, marnoTe
KaI  KparioTe marnuévo Tautréypova  yia
mepimou 2 SeutepbAemra Ta SUo MANKTpa ToU
xpovodiakémrm TIMER. Edv {avamarjoere
mapareTapéva  kai 1a U0 TWARKIpa TOU
Xpovodiakomrn, akouyeral évag fxog, mpdyua
Tou anpaiver 611 0 X0¢ &ival EvepyomoInuévog.

To mAAkTpo START / STOP xpnaiyotoieital €miong yia va
oTaPaTACE! TO TIPOYPAPHA avd TTaoa aTIyHN. o va 10 KAveETe
auTd, TIaTAGTE Kal KPATAOTE TTATNUEVO Yia 3 deutepOAETTTA TO
TAfkTP0 START / STOP péxpl va akoUOETE NYNTIKO OfHa.



2Tnv 086vn Ba euaviaTei n apyikr Béon Tou emiAeypévou
Tpoypapuarog.  Av BéAeTe  va  ¥pnaoluoToIOETE  €va
BI0QOPETIKG TTPOYpaua, ETIAESTE TO We To TTARKTPO MENU.

@D Avépign kar Jopwpa g oung.

O 0pTOTTaPACKEUAOTAG QUTOUATA avauIYVUEI Kal CUMWVEI TN
COuN WéXp! va OTTOKTATEI TN CWOTH TUVOXH).

Kara ) @don avduiéng kai {Upwaong, To Kamaki

Ii‘ TG OUOKEUNG TPETel va gival kAgioTo. Kard tnv
SIdpKeIa auTAG TNG PACIG PTTOPEITE aKOun va
TPOTOETETE UIKPES TOOOTNTES VEPOU, UYpWV
N GAAwv ouoTarikwy.

@ AgnoTe Tn {UPN Vo QOUOKWOEI.

Metd Tov TeAeuTaio KUKAO {UPwaonNG, N Guokeun Beppaiveral
oTn BEATIOTN Beppokpaaia yia T0 poUoKwua TG {UpNG.

Kard mn Sidpkeia g @aong poucKwuarog g

Ii‘ JUung kAgiote 10 KAmAKI Kai pnv 10 QVOISETe
EXPI TO TEAOG TOU WnOiUATOS TOU WWHIOU.
O1 pwroypagpiegs £Youv OKOT6 va TTapoucIdaouV
Jovo TI§ pdoeis pouokwuarog Tng {Uung.

@Wr’]alpo.

O apromapackeuacThg pubuiel autopata 1o XPOVO
kar Tn Bepupokpacia ynaoipatog. Edv 10 wwpi eival
oAU avoIxToXpwpo Katd 10 TEAOG Tou TIpoypaupaTog,
xpnoipotoioTe 10 TPdypapua BAKE yia va podicete
TEPIOOOTEPO TO Wwpi. Ma va 10 KAvETE aUTO,KPATACTE
mamuévo 10 TAAKTPo START / STOP yia Tepimou
3 OeutepOhetta (uéxpl va akoUoeTe €va nynTIkG aripa)
21 ouvéxela, Tamote 10 TARkTpo MENU kai emiAége To
mpdypaupa BAKE. Otav emiteuxbei 10 £mBuuntéd podioua
otapatioTe T diadikagia, KPATWVTAG TIOTNUEVO  YIa
mepimou 3 SeutepoAemta To TAAKTpo START / STOP (uéxpl
VO aKOUTETE €va NXNTIKG ORual).

Kard v &idpkeia Tou wnaoiuarog kAgiote 1o

Ii‘ KAmaKi Kal pnv 10 avoigere péxpi 1o TéAog ToU
wnoiparog Tou wwuiou. O1 pwroypagics Exouv
OKOTTO Va TTapouUCIdooUV [IOVO TIC PATEIS TOU
wnoiparog.

MpoBéppavon.

Metd v oAokArpwon Tng dladikaciag ywnaoipyarog nyei 1o
koudoUvi, Tpdyua Tou deiyvel OTI TO Wwpi pTopei va Pyei
amé 1 ouokeur. Apéows Gpxilel n dladikacia povowpng
mpoBEppavang.

(15 OAoKARPWOT TWV PATEWY TOU TIPOYPANHATOS.

MeTd v oAokARpwaGnN Tou TTPOYPAUMATOG, ATTOCUVOEDTE TO
kaAwdio amé v Tpida.

A(pulpécm ™ QOPHO YNTiPaTOG XPNOIHOTIOIWVTAG
ydvTia kougivag Kai yupioTe To avamoda.

@E(xv To Ywpi Sev Pyei apéowg amd TNV QOPHQ,
TAPOKOUVAOTE TN QOPHA EAAPPE HEPIKEG POPESG PEXPI VO
TECE TO YPWRI.
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TAPauEVEl UETA OTO YW, UTTOPEITE va KOWETE
Aiyo wwpi kai papnére Tov éAika é§w. Mmopeite
EMioNG va xpnaipormolaere 10 yavr{o yia va
agpaipéaere Tov EAIKa avapeigng.

Iil Av o avadeuripas {upwparog Kai avaupiing

MpogToipacia pmraykérag.

Merd v Toapaokeu G {UPNG XPNOIMOTIOIWVTAG TO
mpdypappa 7 DOUGHT (ZYMH), Ba mpémel va PETOQEPETE
T QUUn OTIG POPPES yia whAalo pmaykérag (9) (10).
OUVEXEID, OI POPUES e Tn CUun Ba Trpéel va ToroBeTnBoUv
oTo BaAapo goupvou avri aTo BdAapo ynaiuarog.

Tonoeémon ™G KaTw Qopuag yio yAoipo (9) atov
poupvo.

Metd TV agaipean g ¢ApUaAg yia YAGIHO, TV GOpua padi
pe v {Oun Ba Tpémel va TV BAAETE pETASU Twv yavTZwv
oTo BdAapo goupvioparog, €101 WOTE va TTPOCKOMEiTal
€PAPUOOTA OTOUG YAVT(OUG.

TomoBeTwvrag TIS POPUES YoUpViaUAToS OTOV
poupvo, mpooéére va eival ol AaBég 6pBieg
(kdBeta TPOG TNV EMPAVEId TWV QOPUWYV).
Tomoberwvrag 1g AaBés oe aurq T 6o,
EUKOAUvETaI N agaipeon Twv KaAoumwv amé
TNV GUOKEUI.

@Tonoeémon ™G mavw @épuag poupvigparog (10)
0TO POUpVO.

Tnv TGvw QOPHa YOUPVICHATOG TIPETTE VA TNV KPEPGTETE
oTa peTaAikG dykioTpa TTou BpickovTal 0To Avw PEPOG TOu
BaAdpou YnoipaTog. X1 guvéxela, KAEIoTe TO KOTTAKI Kal
OuveyioTe OTIWG OTNV TIEPITITWON TOU WNOTHATOG WWwIOU
(pdaoeig 13 €wg 15), 1 exiveiote To TPdypappa 10 BAKE
(POAIZMA).

la TNV TPOETOINACIA UTAYKETAS HITOPEITE
Ii‘ EMIONG va XPnOIUOTIOINGETE TO TPOYPANUA
11 BAGUETTE. To mpoypaupa ywpiferai os 600
oradia. Kara rnv mpwrn, n {Gun avauiyvierai,
Jupwveral kar pouakwvel. 210 OeUTePO 0TASIO,
Ol UTTaKETEG POUCKWVOUV Kai wivovrar. Merd
70 MPWTo OTAdI0, N OUOKEUNR OTauATd Kai
akouyeral éva nXNTIKG ONUA EVNUEPWVOVTAS
10 Xprorn Om mpémel va perapépel m {Uun
orng @opuss yia wnoiuo pmaykérag. Merd
v T10m00ETNON TWV QOPUWV OGTO QOUPVO
(o1 Aemropépeieg meplypdgpovral ara  anueia
18, 19 kai 20) 6a mPEmel va EMAVEKKIVITETE
10 MpOypappa marwvrag 1o mAnkipo «START
/ STOP». Xg auré 10 onueio, 6a apyiosl 10
beutepo  arddio. O1  guykekpiuévol xpovol
Twv Slapopwv oradiwv mapoucidfovral oTov
mivaka «PAZEIZ AEITOYPIIQN ZYZKEYHE».
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®AZEIZ AEITOYPTIQN ZYZKEYHZ

1
AEITOYPTIA
BASIC*
BAK'Q&(‘%“'“"’ LIGHT (ehapp0) MEDIUM (érpio) DARK (0k0Upo) RAPID (ypiiyopo)
LOAF (pparoAa) 5009 | 750g | 1000g | 500g | 7509 | 1000g [ 5009 | 7509 | 1000g | 500g | 7509 | 1000 g
DELAY TIME . ) . . . . . . . . . .
(kaBuaTépnon Evapng) 15:00 | 15:.00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
PREHEAT
(pobépuavan)
((Klgl‘]iﬁzl) 5m | 5m | 5m | 5m | 5m | 5m | 5m | 5m | 5m | 5m | 5m | 5m
REST (mauon) 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
KNEAD 2
(Copwya 2) 20m | 20m | 20m 20m | 20m | 20m 20m | 20m | 20m 20m | 20m | 20m
RISE 1 (potokwypa 1) | 40m | 40m | 40m | 40m | 40m | 40m | 40m | 40m | 40m | 15m | 15m | 15m
KNEAD 3
(Copwpa 3) 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
RISE 2 (pouokwpa 2) | 25m | 25m | 25m 25m | 256m | 25m 25m | 25m | 25m 9m 9m 9m
KNEADING 4
- 1 1 1 1 1 1 1 1 1 1 1 1
(Copwya 4) 0s Os 0s 0s Os 0s 0s Os 0s 0s Os 0s
RISE 3 (povokwpa 3) | 50m | 50m | 50m | 50m | 50m | 50m | 50m | 50m | 50m | 30m | 30m | 30m
BAKE (ynaiuo) 46 m 51m 5m | 48m | 53m | 60m | 53m | 58m | 65m | 48m | 53m | 60m
WARM
(Siamfipnon Bepomiac) 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME . i . X i . X i . i . .
(0UVONKGC XpOvog) M 316 | 3:23 3:13 318 | 3:25 318 | 3:23 | 3:30 | 2112 217 | 2:24
2
AEITOYPTIA
FRENCH*
BAK'Q&%“'W LIGHT (eAappo) MEDIUM (uérpio) DARK (0k0Upo) RAPID (ypiiyopo)
LOAF (pparoAa) 5009 | 7509 | 10009 | 500g | 750g | 1000g | 500g | 750g | 1000g | 5009 | 7509 | 10009
DELAY TIME . . . . . . . . . . . .
(kaBuaTéPNTN EvOpENe) 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:.00 | 15:00 | 15:.00 | 15:00 | 15:.00 | 15:00 | 15:00
PREHEAT
(Tpobépuavan)
((KJ\:JE/?B]) 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
REST (mauon) 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
KNEAD 2
(Copwpa 2) 20m | 20m | 20m 20m | 20m | 20m 20m | 20m | 20m 20m | 20m | 20m
RISE 1 (povokwua 1) | 39m | 39m 39m 39m | 39m 39m 39m | 39m 39m 15m 15m 15m
KNEAD 3
(Copwya 3) 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
RISE 2 (potokwpa2) | 31m | 31m | 31m | 31m | 31m | 31m | 31m | 31m | 31m 15m [ 15m | 15m
KNEADING 4
(Copwa 4) 10s 10s 10s 10s 10s 10s 10s 10s 10s 5s 5s 5s

GBM1000W-001_v01
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2

AEITOYPTIA
FRENCH*
BAK'Q‘?&%@“'“"’ LIGHT (eAappo) MEDIUM (uétpio) DARK (0K0Up0) RAPID (ypiiyopo)
RISE 3 (povokwua 3) | 60m | 60m | 60m | 60m | 60m | 60m | 60m | 60m | 60m | 30m | 30m | 30m
BAKE (ynoipo) 48m | 50m | 53m | 50m | 52m | 55m | 55m | 57m | 60m | 50m | 52m | 55m
WARM
(Siarionan Bepuéiac) 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME . . . . . . . . . . . .
(GUVONIKOC YPOVOC) 3:28 | 3:30 | 3:33 | 3:30 | 3:32 | 3:35 | 3:35 | 3:37 | 340 | 2:35 | 2:37 | 2:40
3
AEITOYPTIA
WHOLE WHEAT*
BAK'Q&%“'W’ LIGHT (eAapp0) MEDIUM (uérpio) DARK (ak0Upo) RAPID (ypiiyopo)
LOAF (pparloha) 500g | 7509 | 1000g | 500g | 750g | 1000g | 500g | 750g | 1000g [ 500g | 750¢g | 1000g
DELAY TIME . . . . . . . . . . . .
(kaBuaTépnon évapng) 15:00 | 15.00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
PREHEAT
(mpoBépuavan) 30m | 30m | 30m | 30m | 30m | 30m | 30m | 30m | 30m 5m 5m 5m
KNEAD 1
(Copwya 1) 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
REST (maton) 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
KNEAD 2
(Copwia 2) 15m 15m 15m 15m 15m 15m 15m 15m 15m 15m 15m 15m
RISE 1 (potokwpa 1) | 49m | 49m | 49m | 49m | 49m | 49m | 49m | 49m | 49m | 24m | 24m | 24m
KNEAD 3
(Copwya 3) 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
RISE 2 (povokwpa 2) | 26m | 26m | 26m | 26m | 26m | 26m | 26m | 26m | 26m | 11m [ 11m | 1m
KNEADING 4
(COpwya 4) 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
RISE 3 (povokwpa 3) | 45m | 45m | 45m | 45m | 45m | 45m | 45m | 45m | 45m | 35m | 35m | 35m
BAKE (ynaiuo) 48m | 50m | 53m | 50m | 52m | 55m | 55m | 57m | 60m | 50m 52m 55m
WARM
(Siamfipnon Bepuémiac) 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME . . . . . . . . . . . .
(0UVONKGC XpOvOg) 3:43 | 3:45 | 348 | 345 | 3:47 | 350 | 3:50 | 3:52 | 355 | 2:30 | 2:32 | 2:35
4 5 6 7 8 9 10 1
* =, *
AEITOYPFIA m & Byl 8 |28| = | ¢ BAGUETTE*
Sx < <<
Z a |ax| 8| 8| @ | LIGHT [MEDIUM| DARK
LOAF (pparoAa) 5009 | 7509 | 1000g | 1000 g - - - - - - -
DELAY TIME . \ . . . . . .
(kaBuaTépnon Evapng) 15:00 | 15:.00 | 15:00 - - 15:00 - 15:00 - 15:00 | 15:00 | 15:00
PREHEAT om
(TpoBéppavan)
(Eﬂiﬁgl) sm | 5m | 5m | 5m | 5m | 5m | 3m | 5m sm | 5m | 5m
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4 5 6 7 8 9 10 11
x =, *
AEITOYPFIA m & Byl 8 |28| = | ¢ BAGUETTE*
Sx < <<
z a2 |ax| 8| 8| ~ @ | LIGHT [MEDIUM| DARK
REST (mataon) 5m 5m 5m Om 5m Om Om Om Om
(?%Eﬁzg) 20m | 20m | 20m | 15m | 10m | 20m | 11m | 10m 20m | 20m | 20m
RISE 1 (potokwypa 1) | 39m | 39m | 39m | 12m Om 60m Om 55m | 55m | 55m
KNEAD 3
(COpoopa 3) 10s 10s 10s 0 0s 0s 0s Os
RISE 2 (pouokwypa 2) | 26m | 26m | 26m 0 0 Om Om 0m
KNEADING 4
(COpwia 4) 5s 5s 5s 0 0s 0s 0s Os
RISE 3 (potokwpa 3) | 52m | 52m | 52m 60 m Om 0 15m [ 15m | 15m
BAKE (ynoipo) 50m | 55m | 60m | 48m | 55m Om 70m [60-90m| 52m | 57m | 62m
WARM
(Siafipnon Beppomag) 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME
(Gwvoheg yoovoq) | 317 | 322 | 327 | 1:20 | 2:10 | 1:30 | 0:14 | 125 | 1:00 | 227 | 232 | 237

* — Ymapyel n Suvardtnta autépamg SIaVOPAG Tw EMTTPOTBETWY (GUVABWG XUKA) GUCTATIKWY.

KaBapiopoc kat cuvtiipnon

® T[lpiv amd v mpwn Xpron, TAOVETE KOAG TV @OpUa
YnaoipaTog, TI POPPEG, TOV avadeuThpa (UUWUATOG Kal
avapigng pe ATTIO aTroppuUTIaVTIKG (BEv EMITPETIETE Va
BubiceTe T0 BoyEIO yIa TO WHTIHO OE VEPD).

©® [piv amd v TpW™ XPAON, CUVICTATAI VO CAEieTe
70 KaIlvoUpylo doxeio, TIG @OpUES Kal Tov avadeuTthpa
Cupwpatog kai avapigng pe AiTog avBekTIkd o€ uwnAr
Bepuokpacia kai aTn ouvéxela va Ta (E0TAVETE OTO
@oUpvo yia Tepimou 10 Aemrrd. MOAIG Kpuwaoouy,
agaipéaTe T0 NiTTog a6 T0 DOXEIO WE MIA XAPTOTIETOETA.
Xépn o¢ auty T Aermoupyia  TipooTaTeUETal
N avTIKOMNTIKY ETIKGAUWN. AUTH TNV EVEPYEID UTTOPEITE
va v emavahappavere amé kaipd ot kaipgd.

® [piv v amobrikeuan 1 Tov kKaBapIoPd TTEPILEVETE val
Kpuwael n auakeun. Mpiv amé mv emdpevn diadikagia
(0pwong kal ynoipatog, n ouckeur Ba TpEmEl va
KPUWGEI YIa TIEPITIOU WIOT Wpal.

©® Mpiv KaBapioete Tnv OUOKEUR, aQAIPECTE TO QIG
amé v Tpifa Kkai TepIpévere va kpuwael. MNa To
TAUCIMO, XPNOILOTIOINOTE éva ATTIO ATTOPPUTIAVTIKO.
Mnv  xpnoipotroiite  xnuikG  kabapioTikd, Bevdivn,
KaBapIoTIKG goUpvou ) oTrolodrTToTe GAAO pECO TTOU
umopei va yapdgouv f va mpokaréoouv BAGRN oty
EMKAAUYN TNG GUOKEUNG.

©® Ag@aipéaTte 6Aa Ta UANIKG KaI T WixOUAQ OO TO KATTAKI,
10 TEPiBANpa kai To BaAapo wnaiuartog pe T Boribeia
uypng Tetoérag. Aev emimpemetal va Bubifere T
OUOKEUN O€ vepd, N va pixvere vepd oTo BdAayo
ynoiparog!

GBM1000W-001_v01

® MNa va dieukoAuvBei o KaBapiopdg, pTmopeiTe va

OQAIPETETE TO KATIAKI, BETOVTGG TO UMO ywvia Kal
TPABWVTAG TO TTPOG TA ETAVW.

To doxeio wnoipatog, TPETEl va TO  OKOUTTIOETE
efwrepikd pe éva uypd mravi. To eowTEPIKG Tou doyeiou
pmopei va TAUBEI pE Uypd OTTOPPUTIAVTIKG TTIATWV.
Mn BuBidete 10 Go)eio OE VEPD.

Tov avadeutipa CUPWMOTOG Kal avapigng Kai Tov
Tieipo Kivnong kaBapioTe Ta apéowg PeTa T Xprion.
Av 0 avadeutipag CUUWUATOG Kal QVARIENG TTapaEiveEl
péoa ato doyeio, apyétepa Ba eivar dUokoAo va
QTTOPOaKPUVBET aTTO €KEL. Z€ AUTA TV TIEPITITWOTN, YEPIOTE
10 doxeio pe CeaTd vepd Kal agraTe To yia 30 Aemrd.
‘Emerma, agaipéaTe Tov avadeuTtipa.

To Ooxeio eival EMKAOAUPPEVO  HE  AVTIKOMNTIKN
emioTpwon. Mnv xpnoiyooleite YeTaMAIk@ avTikeipeva
mou Ba pmopoloav va 1o xapagouv. To xpwua Tng
emioTpwong 6a aMESe! e T xprion TG GUTKEUAG. AuTO
eival gualohoyikd. Aut n alayry dev petaBaMel Tig
1016TNTEG TG EMIKAAUYNG.

Mpiv Tnv amobrikeuon Tng cuakeung, Peaiwbeite ot
N OUOKEUR EXEl KPUWOEI EVIEAWG Kal Eival OTEYVA.
Tnv ouokeur) TTEMEl va TNV QUAGOTETAI [E TO KOTTAKI
KA€I0TO.
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EPQTHZEIZ KAl AANTHZEIZ ZXETIKA ME THN ZYZKEYH

NMPOBAHMA

AITIA

AYZH

Amé 1o BdAapo ynaipartog
1} amé ToUg aEpaywyous
Byaiver kammvog.

Ta ouaTariké kKOAMnoav aTo

BdAapo wnaiuarog fy aTo EEWTEPIKG

Tou doxeiou Ynaiuarog.

ATOOUVOEDTE TN OUCKEUR aTT TV TTapoXn peUPaTog kai kabapioTe To
e&wrepIkG Tou doyeiou wnaiparog fj To BaAapo wnaiparog.

Ta ouoTarika dev
avapixnkav f 1o ywpi
wriBnke avopoiéuopea.

AavBaopévn puBuion Tou
TpoypduuaTog.

EAéyére 10 emiAeypévo pevol kai GAAeg puBpioeig.

MariBnke 1o TAAKTPO START /

STOP katd T didpkeia Agitoupyiag

N GUOKEUNG.

Mnv xpnaipoTolgiTe Ta idia GUCTATIKG Kal apyioTe Tnv 0An diadikagia
gava amé mv apyn.

Karé m diapkeia g Aeitoupyiag
eTmaveIAnupéva avoixTnke 1o
KATTAKI.

To kamdki yTropei va avoigel évo eav o xpdvog atnv 0B6vn eival
peyahuTepog amé 1:30 (10xUer p6vo yia Ta TTpoypdpuata 1,2,3,4).
BeBaiwbeire 6T T0 KaTAKI £XEI KAEIOEI TWOTA.

Makpd S10KoTT PEUPATOS KATd T
A€IToupyia TNG GUOKEUAG.

Mnv xpnaipotroieite Ta idia ouaTarika kai apxioTe v 6An diadikagia
gava amé mv apyn.

H mepioTpogr Tou éAika avauigng
eival urAokapiopévn.

EAéygre 611 0 éAikag avapigng dev prAokapioTnke amd oTrOpoug, KATT.
ByaiAte £¢w 1o doxeio wnaipatog kar eAEyETe av To §apa Kivnang
TIEPIOTPEQPETAI. AIAQOPETIKA, TIPETTEI VO SWOETE TNV GUCKEUN, GTO ONEio
ETTIOKEUNG.

To ywpi Bouhitidel oto
KEVTPO Kall OTO KATW PEPOG
eivan uypo.

To ywyi éueive TTOAU Kalp6 01O
Goxeio Perd 1o YAaIPo Kal TNV
B¢ppavan.

ByaAte To wwpi amé T0 doxeio YnaiuaTog Tou Ywpiol TpIv aéd T
AerToupyia Béppavong.

To wwyi eival duokoro
Va aTopaKpuvBEi ammo 1o
Goyeio.

To KaTw PéPOg TG PPavZoAag
KOMnae aTov ENika avapigng.

Mpiv amd 1o emépevo Yriaipo kabapiaTe Tov £Aika avapeigng Kai Tov
Tieipo kivnong. Eav eivar amapaitnto, yepioTe 1o doxeio pe (EaTO vepO
Kkai agraTe 1o yia 30 AetTd. Autd Ba oag ETITPEWE! va AQaIPETETE
€UKkoAa Kai va kabapioeTe Tov EAIKa avapeing.

H povada dev
EVEPYOTIOIETAN.
Evepyotroigital 1o nxnTiko
onua. H 08évn deixvel To

H povada dev kpuwae LETd
TNV TTponyoulevn diadikaaia

MatiaTe kai kparAoTe Tarnpévo 1o TARKTPo START / STOP péxp!
TNV 086VN EUPavIaTEL 0 KavOVIKOG KWAIKAG TOU TIPOYPAUMATOG.
ATTooUVOEDTE TN GUOKEUN aTmd To NAekTPIKG BikTUO. AQaIpéaTe To doyeio
wnoiparog kal aQAGTE TO VA KPUWOEI PEXPI Va aTTOKTATEI BEpUoKpaaia

0uBoAo E 01 wnaluaro. dwyartiou. ZTn GuUVEXEID, CUVOEDTE TN GUOKEUN OTNV TIPIa Kal
v EVEPYOTTOINCTE TNV §avd.
Z€KivNOE TO TEOT TNG OUOKEUAG. M0 va TO KAVETE QUTO, TIATWVTAS Kall
KPATWVTOG TTATNPEVO TO TIAFKTPO menu, armoouvVOEDTE T GUTKEUN ATt
X . } i TNV TIPida Ka aTN ouvéxela ouvdEDTE TV Eavd. AQriaTe TO TIARKTPO.
Zmy 990\/” engaviceran Z’q)a)\pa npoypapymog [Mpayparotoleital 1o TEOT NG CUCKEURG. ATTOOUVOEDTE TTANI TN OUCKEUR
n évoeign «EEE». 1} NAekTPOVIKG GPAAUQ. R s . . p .
amé 10 NAEKTPIKS BikTUO. ZTNV 0BOVN TIPETTEN VOl EMPAVITTET O KAVOVIKOG
KWBIKAG TOU TIPOYPANMATOG. AICQOPETIKA, TTPETTE VOl SWOETE TNV
OUCKEUN, Y10 ETTIOKEUR.
KAAZZIKEZ LYNTATEXZ

H ouokeun eivar 181aitepa KATaANAn yia
XPAOT ETOIHWV PIYPATWV WYwpIoU, Ta
omoia eivai SiaBéaipa aTa KaraaTApaTa.

AEYKO YQMI

(Bapog wwpioU mepitmou 900 g)

YQMI ME BOYTYPOrAAO
(Bapog wwpiol Tepimmou 900 g)

ZUOTOTIKA: ZUoTaTIKG:

Nepo 1y yaAa 425 ml BoUtupo amé yaha | 375 ml
AT 1 % kouTaAdKI AT 1 kouTaAdKI
Zayapn 1% KouTaAdKI Zayapn 1 KouTaAdKI
AAeUpi TUTTOU 500 600 g AAelp1 100U 500 500g

=npn payia 1 kouTaAdKI =npn payid 1 kouTaAdKI

Mpdypaupa: BASIC h FRENCH

Mpoypapua: BASIC h FRENCH
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ZYMH ME KAPYAIA KAI ETAQIAEZ
(B&pog {upng mepimou 900 g)

YQMI ME HAIOZMOPO
(Béipog wwpioU mepitou 900 g)

YQMI ME EMTA ZMOPOYZ
(Bapog wwpiol Tepimmou 700 g)

ZUOTaTIKG:
Nepd i yéa
Mapyapivn
1) BoUTupo
AAaT
Zayapn

Ahelpi TUTTOU 500
=npi payia
Z1a0ideg
Tepayiopéva kapudia

350 ml

1 % koutahid Tg
goyTag

1 KouTaAdKI

2 KouTaNIEG TG
goyTag

5409

1 KouTaAdKI
1009

3 kouTaNIEG TNG
oouTag

ZUOTOTIKA:

Nepo 350 ml

BoUtupo 1 koutaNi& TG
ooyTag

Ahelpi TUTTOU 550 540 g

HAi6oTopol 5 KouTaNIéG TNG
ooyTag

AhGI 1 KouTaAdKI

Zayapn 1 koutaNi& TG
ooyTag

Znpr payia 1 KouTaAdKI

ZuoTaTikg:

Nepd fi yéha 300 ml

Mapyapivn 1 % koutahid Tg

1} BouTupo goyTag

ANGTI 1 KoUuTaAdKI

Zaxapn 2 %2 koutaNia g
goyTag

Ahelpi T0TIOU 550 2409

AAelpI atapiol

oNikig aAéoEwg 2409

Nipd&deg amd

7 dnunTPIOKA 609

=npr payia 1 KouTaAdKI

Mpoypappa: BASIC

Mpodypaupa: BASIC

ZupBouAi: Mmopeite va avTIKaTaoTioEeTe
TOUG NNIBOTTIOPOUG e KOAOKUBAOTIOPOUG.
To Yra1Ho Twv aTIOPWY O€ Eva TYAVI, TOUg
KAVEl va €Xouv TTIo €vovn yeuon.

Mpéypaupa: WHOLE WHEAT
2TV TEPITITWAN XPARonG oASKANpwv
OTIOPWV TIPETTEI TIPWTA VOl TOUG EXETE
pouNiaoel (kavTe To vwpitepa).

YQMI ME KPEMMYAI
(Bapog wwpiol Tepitou 900 g)

WYOMI OANIKHZ AAEZEQZ
(Bapog ywpiol mepitou 900 g)

KEIK ZOKOAATAZ KAl ®POYTQN
(Bapog wwpiol Tepitmou 700 g)

ZuoTaTikg:
Nepd i yéha
Mapyapivn
1) BoUTupo
AAaTI
Zayapn

‘Eva peydho
WIAOKOppEVO
KPEWPUDI

AAeUp1 100U 550
=npi payid

250 ml

1 koutaAhid g
oolTag

1 KouTaAdKI

2 kouTaNI£G TNG
oolTag

1 1epdyio
540 g
1 KouTaAdKI

2uoTarikg:

Nepo i yéa 300 ml
Mapyapivn 1% Koutahid Tng
1} BoUTupo oolTag
Auya 1 tepdyio
AAdTi 1 KouTaAdKI
Zayapn 2 KouTaAdkia
AAelpi TUTIOU 550 360 g

Ahelpi aitapiod

oAikAg aNéaewg 180 g

=npn payia 1 kouTaAdKI

ZuoTarikd:

Nepo 275 ml

Kpépa aokoarag-

(QOUVTOUKIOU 90 ml

AAaTI 1% KOUTaAGKI
Zaxapn ayvn 1% KoUTaAGKI
Ahelpi TUTTOU 500 3009

AAelpI amAd 150 g

Znpr payia 1 KOUTGAAKI

Mpoypappa: BASIC

Auté To Wwpi Ba TpETE va ynBei apéows.

Mpéypappa: WHOLEWHEAT

[Mpogoxn: XpnaIuoToIRVTag T0 TPOYpapua
«DELAY TIMER» avTi Twv auywv TpéTel va
TIPOCBETETE TIEPIOTOTEPO VEPOD.

Mpoypaupa: FRENCH

YQMI FOCACCIA ME AENTPOAIBANO FAANIKEZ MMAKETEZ ZYMH A MITZA

KAI ZKOPAO (Baipog wwpioU mepitou 900 g) (UNika yia 3 TriToEg)

ZUOTaTIKG: ZuaTaTika: ZUOTaTIKG:

Nepd 200 ml Nepd 300 ml Nepd 300 ml
EAaidAado 1 koutaAid TNG MENI 1 koutahi& TG AAaTI *l, kouTaAdKia
Wihokoppévo goUTag Ahai oolmag EAaidhado 1 Koutahid Tng
QpETKO Zayapn 1 KouTtaAdKI oouTag
devipoAifavo 2 KouTaNIEG TG AAelpi TUTIOU 550 1 kouTaAdKI AAelp1 T0TOU 500 4509
2KOpdo, oouTag =npn payia 5409 Zayapn 2 KOUTaAGKIQ
Eepoudiapévo kal 1 KouTtaAdKI =npr Hayid 1 koUTaAGKI
Bpuppariouevo 3 okeNideg

Alelpi 500 3509

AAaT 1 KouTaAdKI

=npr payia /2 KOUTAAGKI

Mpoypapua: DOUGH

Mpdypaupa: BAGUETTE

Meré T diadikaaia tng {Upwang HoIpaaTe
N ¢0pn o€ 2-4 pépn. MAGBETE pakpiég
@PaTiOAES Kall TOTIOBETAOTE TIG OTIG POPUES
Xapagre diaywvia n (0un kai TomobeTAoTE
TNV GT0 YOUPVO

Mpodypapua: DOUGH

Meré ) Sladikaagia TG (Upwong,
Traipvoupe TV (0N Kail SIaPOPQUVOULE PE
TOV TTAGOTN €val OTPOYYUAG OXAiKa Kail TO
agAvoupe yia 10 Aerrtd. AAeiyTe pe odAtoa
T ¢0pn Kkai BaAte Ta ouaTatikd. Wrivoupe
070 POUPVO Yia 20 AeTTTd.

GBM1000W-001_v01
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MAPMEAAAA MOPTOKAAI MAPMEAAAA OPAOYAA MAPMEAAAA ®PAOYAA
ZUOTaTIKG: ZUOTATIKA: ZUoTaTikg:
MoprokdAia 400 g ®pdaouAeg, Opéoka opéoupa,
Aepévia 100 g TAUPEVEG Kal TAUpéva 450 g
2:1 TINKTWTIKA kaBapiouéveg 4509 TMnkTwrikr {axapn 4509
{axapng 2509 MnkTwrikA {axapn 450 g
Mpoypapua JAM Mpoypappa JAM Mpoypapua JAM
MAPMEAAAA BEPIKOKO YOMI ME BYZZINO YQMI ME AAEYPI XQPIZ TAOYTENH
(Baipog wwpioU mepimou 700 g) (Bapog wwpiol Tepitmou 900 g)
ZUOTaTIKG: ZUOTOTIKA: ZuoTaTikg:
®péoka TAuppéva 450 g Xupog Buaaivou 75 ml Nepd fi yéAa 425 ml
Bepikoka Faha 20ml AhaTil 172 KouTaAdKI
Kpuo vepd 2 koutahiEG TNG MéN 159 Zayapn 1% xoutaAdKI
golTag BoUtupo 159 AAeUp1 100U 500 500 ypaypdapia
MnkTwtikr {axapn 4509 TNaoupti BUoCIVO 1359 ahelpl Xwpig
=0opa ghoudag Buoaiva xwpig yhoutévn
Aepoviou + xupdg A6 Y2 hepovi KOUKOUTGI 209 =npn payid 1 KouTaAdKI
AAelpi TUTIOU 550 4109
Znpr payia 1 KouTaAdKI
Mméikiv douviep Y5 KOUTAAI
Ahdril "> KOUTOAGKI
Zayapn 1 KouTaAdKI
Mpoypappa: JAM Mpoypaupa: BASIC  SWEET Mpoypappa: BASIC rj FRENCH

2T0UG TTiVAKEG TTAPEXOVTAI TIOIPADEIYMOTA TUVTAYWY e EVOEIKTIKEG TTOOOTNTEG UNIKWY KaI ouaTaTIkWy. Aev Trpémel va Bewpeite autég Tig
ouvtayég wg payelpikd BipAio. AkoAouBAaTE TIg CUNPWVA PE Ta TTPOCWTTIKA Tag yoUaTd Kal TIG YAOTPOVOHIKEG apXEG TTOU TIEPIYPAPOVTal OTN

BiBAIoypawia kai Ta eyxeIpidIaL.

NOTE MMPOPEITE NA NPOZAPMOZETE TIZ ZYNTATEZ

AYZH
MPOBAHMA MIGANH AITIA (Meprypagn
KOTWTEPW)
To Ywyi ouTKwVEl TTapa ne , o | - s
Tiohd yphyopa. Mapa oAU payid, Tapa oAU aAepl, 6X1 OpKETO AGTI. alb
-H payia A Aeiter A dev eivar apkeTh. alb
- MaNié A pmayidrikn payia. e
- MoAU eaT6 uypo. c
To Wwyi 6V POUTKWVEI v " - . . d
KaBONOU Fj Oy ETTAKLIK. - YTpe magn TG HayIdg e KATmolo uypo.
Ad&Bog 100G aAeuplol Ay pmrayidTiko aAedp. e
- Méapa oAG uypd 1) TOAU Aiya uypa. alblg
- Aiyn Caxapn. alb
H (Qpn q)ot’Jch)vg ndpu’ - Av 10 vepO eival TIOAU HOATKO, N LayId QOUCKWVEI TTIO YPrHyopd. f
oAU kar xOvetal £¢w amo
10 OO)EI0. - Mapa oAU yaha TrpokaAei {Upwaon G payidg. c
H moadtnta tng UUNG ivar ueyaAutepn amoé Tnv xwpenTikGTTa TOU dOXEIOU Kal TO Wwii af
Bouhiaer.
. i i - H Opwon eival oAU pikpr i TOAU ypriyopn Adyw Tng utrepPoAIKrg Beppokpaaiag Tou .
To yuwpi Bouhiacer ot péon. vepoU 1} Tou Bakapou Ynaiparog, f Tg uepBOAIKAG UyPaTiaC. ol
- EMeiyn dharog Ay pn apkerr {axapn. alb
- Népa moMa uypd. h
- Népa oAU akedpr A Aiya uypa. alblg
To wwpi eivar Bapy, - Aiyn payid 1 gaxapn. alb
opwhiaopévo. - Mapa moMa ppoUTa, aheUpt oAk aAéaewe i GAAa ouaTaTika. b
- Makid A pmayidriko aAelpl. e

16

GBM1000W-001_v01




AYZH
MPOBAHMA MIGANH AITIA (Meprypagn
KOTWTEPW)
) ) ) - Méapa oA uypd ) TOAU Aiya uypd. alblg

To yuyi BSZ;;VG' Ynevo - MNépa oAU vypaaia. h
’ - Zuvtayr pe uypd ouaTaTikd, 6TTWG T0 YiaoUpTI. g

- Mapa oAU vepd. g

Tpaxid ugr Tou Yuwpiod, EMeIyn akamioo. b
fi Tépa oAEG TpUTTEG OTO - - - — -
. - YynAf uypaaia, TOAU (0T vepo. hii

- Népa moMa uypd. c

- O 6ykog Tou WwyioU gival TOAU peyahog ae axéan pe To doxeio. alf
- Mépa oAU akelpl, €181KE yia T0 GOTTPO Wwi. f

Ay, oTioyyeg - Méipa TToAG payid n Aiyo ahdri. alb

emeaveia.
- Mapa moAU {axapn. alb
- AMNa yAuka ouaTarika ektog amo T {axapn. b
O1 péteg Tou WwpioU gival
avioeg iy Bpiokovral GwAol - To wwi 6ev KpUwae apketd (o atpdg dev mpoAaBe va diaglyer). j
péoa.

TNV EMIQAVEIR TOU YwpIoU - Meté amd v avapein g Juung, éueive aAelpl 0Ta OTA ECWTEPIKA TIAEUPIKA i

UTIGpXE! OAEUPL. TOIXWUATA TNG GOPUAG. g

Nioeig oTa rapamdvw mpofAfpaTa
a) Tpémel va peTprnoeTe e aKPiBEID T GUTTATIKA.
b) Mpémel va mpooapudaeTe TNV TTOGOTNTA TWV CUOTATIKWY

Kai va BePaiwBeite 0TI Exouv TPOCTEBET OAA TA GUCTATIKA.

c) Oa mpémel va mpooTebei GAAO Uypd 1) va To apACOETE

va kpuwaoel oe Beppokpacia dwyariou. Ta ouaTaTikd
Tpémel va TpooTiBovtal gUuQwva pe T oelpd Tou
opieTal 0T OXETIKA guvTayr. XTn PEON TOU aAEUPIOU
kavete Adko kai pifete péoa koppamiacpévn A gnpl
payid. Mnv ag@nvere Tn J0pn va épBer oe duean
€TAQN ME TO UYPO.

d) XpnoipoTroleite pOvo PPETKA Kal CwOTA aTToBNKeUpEVa

ouOTaTIKA.

e) Meiwote 10 OUVOAKG TTO0G Twv CUCTATIKWY, HNV

g) Ze

TPOCBETETE TIEPITOOTEPO AAEUPI Ao O, TI avaQéPETal
ot ouviayr). MpEmel va PEIWOETE TV TTO06TNTA TWV
ouaTaTIKWY Katd V4.

Mpémel va PEIWOETE TNV TTOOOTNTA TwV Uypwv. Edv
XPNGOIKOTIOIOUVTAl GUCTATIKA TTIOU TIEpIEKouV vepd, Ba
TIPETTEI VO PEIWTETE TNV TTOGOTNTA TWV UYPWV.
TIEQITTTWON  TIOAU  uypoU  KkaipoU, TTPOCBEDTE
1-2 KoutaAiég TG ooUTTag AlydTepo VePo.

h) Ze mepimmwaon Bepuold kaipoU, pnv XPNOILOTIOIETE T

Aeitoupyia Tou XpovodIakdTITn. XpnalgoToInoTe Kpla
uypa.

Apéowg petd 1o WAoo, To wwpi Ba Tpémel va
agaipedei ammd 10 Goxeio kal apriaTe TO va KPUWaE! yia
TOUAGYIOTOV 15 AeTTT@ TTpIV aTTO TNV KOTTH.

Mpémer va peiwBei n moodmTa MG payiag f GAwv Twv
GUOTATIKWY KaTA Y.

GBM1000W-001_v01

ZupBouléG GXETIKA JIE TIC GUVTAYEC

1. ZuoTaTikd
® Noyw Tou yeyovdrtog OTI KGBe ouaTaTikG Tailel éva

OUYKekpIpévo poho oTnv emTuyia Tng Sladikaagiag Tou
Ynaoigatog Wwpiou, n owaoTh ToodmTa tival 1600
onuavtikr 600 N a€Ipd G TPOTBAKNG TOUG.

Ta Baaikd ouaTatikd 6Twg uypd, akedpl, adri, {axapn
kai payia (umopei va xpnoipotmoinBei &nprj i vwtm
payid) emmnpeddouv Ty emiTuxia oV Tapackeur| {0ung
kal Ywyiol. Xpnaigomoleite Tavia Tig katdAnAeg
TIOOOTNTEG TWV CUCTATIKWY OTIG CWOTEG AVOAOYiEG.
[péTel va xpnOIUOTIOIRCETE GUOTATIKA Ue Beppokpaaia
dwyariou, av n {UUN TTPETTEI VA TIPOETOINOOTEN AUETWG.
Katd tov kaBopioud mpoypapuarog pe Acitoupyia Tou
XPOVODIOKOTITN, OUVIOTATAI VO Xpnalyotoleite kpla
OUaTaTIKA Y1 va Pnv apxioel n payid va Juuwveral
VWpITEPQ.

H papyapivn, 10 Boutupo kai 10 yaAa emmpeddouv
yelan Tou YwyioU.

H mooémTa g {axapng umopei va peiwBei kard 20%,
yIa va yivel n EMQAVEID TTIO ATTICL KA TTIO AETITA, N oTroial
Oev emmnpedlel Ta amoteAéouara Tou ynoipatog la
va gival n képa (KpolaTa) Mo ATIA Kal o HaAaKIG,
MTTOPEITE VO QVTIKATAOTAGETE TN {axapn Ye PEAI.

H yhoutévn katd Tnv avaupign g QUUNG TTOPEXE!
avriaToixn dopf 070 Wwpi. To TEAEI0 peiyua Tou akeupiol
amoteAeital amd 40% aletpl ohikng aréoewg Kar 60%
Aeukd akelpl.

Av BEAETE va TTPOGBETETE OTO Wwi GTIOPOUS TITNPWY,
aQAOTE TOUG Wia vOxTa aTo vepd. MelwoTe TV ToaoTnTa
TOU aAEUPIOU Kal Tou UypoU (Ewg T0 TTOAU 1/5).
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To oI €ival amapaitnto 61av XpnolgoTIolEiTal T0
alelpl oikaAng. Mepiéxel yaAa kai o§ika Baktpia ou
KGvouwv 1O Wwyi va eivar eAagpUltepo kal KaAUTepa
Cupwpévo. To TPOCUNI PTTOPEITE VO TO TTPOETOINAOETE
pévor oag, aAa auto eivar xpovoBopa diadikaaia. Ta
70 AOYO QuTO, OTIG TTAPOKATW CUVTAYEG EQApHOLETal
OQUUTIUKVWWEVO TTPOCUUIN e okovn. Eival dlabéaipo
ot ouokeuaoia Twv 15 ypaupapiwy (yia 1 kiAd akelpi).
Yag ouvioToUpe va  XPNOIUOTIOIEITE TIG aKOAOUBEG
ouvtayés (Y2, % f 1 moakéro). Eav €xere mpoobEéoel
AiyéTEPO TIPOCUUI OTT 6, TI AVaQEPETAI OTN GUVTAYH, TO
Wwyi Ba Bpuparicetal.

Av 10 TIpoQUpI ot okdvn €xel didgopa emiTeda
mokvwong (makéro Twv 100 ypappapiwv yia 1 KIS
alhelpl), n Too6TTA TOU OAEUPIOU TTPETTEN va PEIWOET
katé 80 ypappapia ava 1 KIAG aAeupl.

Mmopei emmiong va xpnoipotomnBei kai uypd Tpodupl.
[Mpémel va eQappoleTe TIG TTOOGTNTEG TIOU avaypa@ovTal
01N guokeuaaia. MepioTe ™ peloUpa pe uypo TTPOlUp!
kal TpooBéoeTe GMa uypd ouOTaTIKA Of OWOTEG
TOCOTNTEG, GUUPWVA PE TN GUVTAYH.

To mpoluul aitou ouyva TwAeital ae §npn Hopen.
EvioyUer Tv eumabeia g {0png, T @peakada kai
yeuon. Emiong, civar mo Amo amd 6, T 10 mpoluu!
aiKaAng.

Ma 10 WAoo WwyioU e TPOQUMI  WTTOpEITE Va
xpnotpoioete 1o mpoypapua BASIC A WHOLE WHEAT.
To mpolUu pmopei va avrikataoTabei pe  évuua
(Opwong yia wAaaiyo H povn diagopd Ba eivar udvo atn
yeuon. To évlupa {Uuwaong eival kataAAnAa yia xpron
0T CUCKEUR YIa TO YRG0 TOU WwpioU.

Xt {Oun, umopeite va TpoaBéaete TriToupo aITapiol,
yia va gival 1o Ywpi ehagpuTepo kai o TAouoia o€
BpetrTikd ouoTarikd. Ma Tov okomd autd, TTPooBEaTE
pia koutahid TG ooUTag TriToupo avd 500 ypauudpia
ahelpl kal augiote v TogdTNTa TOu UYPOU HE Y2
KouTaAIG TG ooUTTaG.

H yAoutévn aitou eivar éva QuUOIKG GUUTIARPWUA TTOU
TIPOEPXETAI OTTO MIO TIPWTEIVN TTOU TIEPIEXETAl OTO
oIrapl. Me autd, 10 Wwpi givar eEAaQEUTEPO Kal EXEI
peyaAUTepo Oyko. To wwui omavia TEQTEl Kal gival
€AAQPUTEPO OTNV XWvEWN. Ta TTAEOVEKTAPATA TOU €ival
1B1aitepa eppavr) Otav WAVETE Wwpi ONIKAG aAéoEwS
i GMa wwyid Tou Tapackeudlovial améd  aAelpi
aAeapévo aTo oTriTl.

Madpn BoOvn TToU XPNOIKOTIOIEITAI O€ PEPIKEG TUVTAYEG,
eival BOvn kpiBapiol akoupoynuévn. Xapn 0€ auto
uTopeite va A@Bete Mo okoUpa kdépa (kpouoTa) aTo
Wwi kai o akoUpa wixa (Tr.x. paupo wwyi). Mmopeite
€MoNg va xpnaoiyomoioete Buvn oikaAng, aAd dev
eival 7600 akoUpa. Kai ta dUo mrpoidvTa eival diabéaipa
070 KATAOTAPATA UYIEIVAG DIOTPOPHG.

H kaBapr, ae pop@r okdvng AekiBivn eivar évag uaikog
YOAOKTWHATOTIOINTAG, O OTT0i0g BEATILWVEI TOV GYKO TOu
YwyioU, kavel v wixa nmiéTepn kai o eAaQPId Kal
70 Ywyi TTapapével GPECKO yia HEYOAUTEPO XPOVIKO
d160TNHa.

2, PUBuion TNG TOOGTNTOG TWV OUGTATIKWV

Av xpelaoTei va au§ioeTe 1) va PEIWOETE TNV TTOC0OTNTA

Twv ouoTatikwy, PBefaiwbeite 6T o avaloyieg TG

ouvtayng Tapapévouv otaBepég. Ma va  ATOKTACETE

éva  IkavotroinTikd  amoTéAeOud, COaG  OUVIOTOUPE va

XPNO1HoTIoIEITE TOUG aKOGAoUBOUG Kavoveg 6aov agopd TG

aMayEg OTIG TTOTOTNTEG TWV CUCTATIKWV:

©® Yypa [ alelpr: To Quudpr TpéTel va gival paAakd (aAAG
Ox1 Tapa TToAU) kai 0koAo yia T {upwaon. H {oun Gev
TpETEl va givar vwdng. H {Oun mpémer va givar e0koAn
va yivel pmaha. Autd dev eivar duvatdv O€ TTUKVEG
(Opeg, OmMwG yia Wwui oikaAng i oAIKAG aAéaewg.
H QOun mpémer va eheyBxei évTe AeTITA@ pETa TO TIPWTO
018810 TG (Upwang. Av gival TTOAU uypr), TpoaBEToupE
Niyo aketpi péxpr va yivel n owoTh ouvoxn. Eav eival
mépa oAU §npn, TPoaBEaTE Pial kouTaAId vePO KaTd Tn
diGpkeia g dladikaoiag (Uuwang.

© AvrikaTdoTOON UYPWV: e TIEPITITWGON  XPAONG
OUCTATIKWY TToU armoteholv aTny aUvBeon Toug uypd
(m.X., HuCABpa, yicoUpTl, K.AT.), Tpémel va pelwbei
N TO06TNTA TOU TTPOaTIBEPEVOU UYpoU. OTav TpooBéTete
auyd, 6a mpémel va Ta BaAete otV pedolpa Kal va
TNV VEMIOETE Pe TA UTTOAOITIA UYPQ, WOTE VO UTIAPXEI
0 éAeyxog NG ToooTTAG Twv cuaTtatikwy. H {iun
TIOU TTapackeuadetal ae Totmobeaia Tou Bpiokeral o€
peyaAo UWOpETPO (TTavw amd 750 PéTpa), Ba POUCKWOE!
pe Taxutepo pubud. Mrmopeite TOTE va WEIWOETE TV
T006TNTA TNG Payiag amé Y do %2 Tou koutahakiol yia
Va PEIWOETE avaAoyIKA T ouakwya TG {0ung. To idio
I0XUEI Kal yia pépn OTTOU TTOPEXETAI EGAIPETIKA HOAQKO
vepo.

3. Mpo6oBeon Kal PETPNON TWV CUCTATIKWY KAl
TWV TOCOTATWY

©® MNavra mpémel va PiXVOUHE TTPWTA Ta UYPA Kol GTO
TéNOog TpooBéToupe TN payld. la va amogeuydei
T0 TIOAU ypAyopo @oUcKwua Tng payidg (€161ka otav
XPNOIHOTIOIEITE TN A€IToupyia Tou XpovodiakoTTn), dev
emTpEmeTal va épBouv Ta uypd O€ ETAQR WE T Hayid.

® Kard Ttn pétpnon TwWV OUCTATIKWV TPETEl va
XpnoipoTroigital wavra TI§ idlEg povadeg pérpnang,
dnAadn va peTpdare Ta ouoTarik@ pe v peolpa ) pe
kout@Aia TToU  ¥pnaolyomolodvial OTo OTiTl, €4v ol
ouvtayég amaitolv Pétpnan o€ koutdAia golTrag A o€
kouTaAdkia yAukoU.

® Oa TPETTEN VO JETPATETE TIPOCEKTIKG TO GUCTATIKA TTOU
divovtal o€ ypapuapia.

©® Mo T pétpnon Twv CUuoTaTIKWY o€ XIAIOTONITPa,
pTopei va xpnalpotoin6ei n Yeloupa Trou euTIEPIEXETAl
0T ouokeuacia, n omoia €xel KAipaka omd 30 Ewg
300 ml.

©® [pbéoBeon @poltwy, &pwv KAPTTWY 1 CITNPWV.
Ta ouaTaTikG Pmopolv va TpoaTefolv o€ Pepovwpéva
TIpoypdupara 6tav akouyetal éva nxnTikoé afpa. Eav ta
ouaTatikG TpoaTeBolv vwpitepa, Ba aAeBolv katd Tn
diadikaaia avapeigng Mg ¢upng.
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4.

0]

ZuvTayég yia XpAON OTN GUOKEUR Yid YAGIPO
Ywpyio0u
Tapamdvw  ouvtayég  Tpoopifovial  yid  WwyId

SlapopeTikwy peyeBwv. To OGUVOAIKO PApog dev TIPETEI
va umrepBaivel Ta 1000 ypaypdpia. Eav dev umdpyouv
OUYKEKPIPEVEG OUOTATEIG yia To BAPOG, autd onuaivel ot
yia éva dedopévo TPOypapUa UTTOPEl va XpnaoipoTroinBei
Kal pikpr) aANG kai peyGAn Too6TnTa UAIKWY. € TIEpITITwon
XpPong Tou oAU ypriyopou TTpoypApuaTog cuviaTdral To
Bapog e pavt¢oAag va eivar mepitou 750 ypappdpia.

5.
°

o

Bapog Kai 6ykog Tou Ywuiol

ZTIG guvTayég Exel kaBoplaTei Pe akpifela To Bapog Tou
wwyiol. Oa TaparmpnoeTe 611 T0 BApog Tou kabapol
GoTpou WwpioU eivar Aiyétepo amd 10 BApog Tou
WwpIoU oAIkAG aAéoewg. AuTd oQeileTal aTO Yeyovog 6T
70 AOTTPO aAEUPI POUTKWVEI KAAUTEPA, KOl WG EK TOUTOU
Ba mpémel va mapakoAouBeital Katd T didipkela NG
S1001Kaciag ynaipaTog.

Mapd Tov akpIPfy Tpoadiopiopd Tou Bapoug uTropei va
oupBolv ehagpég amokAioeig amd autég TiG TipéG. To
Tpaypatiké Bapog Tou wwyiol e¢aptdtal og peyaho
Babud amd mv uypaaia oTo SwpATIO KATA TN OTIYHA TNG
TIaPACKEUAG.

To wwyi pe aeBovn ToodTNTA CITAPIOU £XEl TTAVT
peyaAo OyKo Kal exTeiveTal TEPA OO TIG OKMEG TOU
doyeiou petd 1O TeAeuTaio OTABIO TOU QOUCKWUATOG,
QKOUN Kal av Ta GUCTATIKA PETPRBNKaV KaAd. To wwyi
Oev EeXUAiCel. EukoAdTepa podilel TO TUAKA TOU WwHIOU
Tou Bpioketal é&w amd 10 doyeio ot oxéon e Tou
uTréAoITToU TTOU BPioKeTal PETa.

MNa 1o €ival 10 Wwyi ehagpdtepo, oTa TPOypAPHaTa
SUPER mou wrvouv yAukd wwuid, ouvioTaral va
XPnaoigotoinBolv ouUaTATIKA OE HIKPOTEPES TTOTOTNTEG
amé 611 aTo TPdypapua SWEET.

AmoteAéopaTa TOU YnoipaTog

Ta amoteAéoparta Tou Wnaoiparog egaptwvral amo TIg
ouvbrikeg Tou emKpatolv (okAnpoTNTa TOU VEPOU,
uypaacia Tou aépa, UWOHETPO, OUVOXH TwV CUCTATIKWY,
KAT.). Qg ek ToUTOU, OI Ouviayég Ba TIpmel va
XPNOIWOTIOIOUVTAl WG ONUEID AvaPOPAg, HE TO OTT0i0
avaloya TIG TTPoGapUOloupE OTIG EKATTOTE TUVORKEG.
Mnv amoyonTeleaTe av EXETE QVETTITUXEIG TTPOOTIABEIEG
ywnoiparog. Tore 6a mpémer va Ppeite v armia
G amotuyiag Kal GOKIYAOTE {avad pe aMayég OTIg
avahoyieg.

Edv 10 wwyi dev eival apkeTd podiouévo, UTTOPEITE va
TO QQAOETE 0T OUCKEUR KOl va XPNGOIMOTIOINCETE TO
TPdypapua podicparog.

ZuvigTaral €miong va YAOETE pia @pavifoia Tpiv atméd
T pUBPION TNG AeIToUpyiag Tou XPOVOSIKOTITN yia Tn
didpkela TG vUXTag, Pe OKOTIO, EQOTOV gival avaykaio,
va yivouv ol amapaitteg aAAayEg.
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Owkoloyia - Mpoctacia MepiBariovrog

KaBe xpnomng pmopei va oupBalel oty TpoaTacia Tou
mepIBaMovTog. Aev eivar oUte SUokoAo oUTe dammavnpd.
lMa va 10 kavete auté: To xapTévi ouokeuaaiag TETATE
T0 OTOV KAd0 avakUkAwong xaptiol Tig oakoUAeg ammd
mroAuaiiBuAévio (PE) TeTére Tig 0TOV KAGO TwV TIAAGTIKWV.

®Bappéveg  TUOKEUEG  amoppitToval  POVO
oTa Kard 161oug €18IKA onpeia TePITUAAOYRG
NAEKTPIKWY ~ OUOKeuwy,  eGaimiag  Twv
ETMKIVOUVWY  OUCTATIKWY  TTOU  TTEPIEXOUV
KOl TTPOKEIPEVOU va amro@euxBolv BAaBepés
OUVETTEIEG Y1 TO TIEPIBANOV. I
Mnv amoppimrere v ouckeun padi pe Ta oIKIaKA
amoppipparal

O karaokeuaarris / eioaywyéag dev eubiverar yia omoiadnmore {nuid
mookAnGei amé un okomouuevn xpAon 1 Kakn uerayeipnon mg
OUOKeUn¢ A akardAnAo xelpiouo.

O eioaywyéag / karaokeuaaTig dlatnpei 10 diKaiwa va TpomomoInoe!
T0 TTPOIOV, avd mdoa OTIyuI, TPOKEILEVOU VA TTPOOAPOOTEl OTOUS
VOLIOUS, Kavoves, 00nyies, ) O KaTaoKeuaaTIKoUg, EMTTOPIKOUG,
aioBnTikous, i GAoug Adyous, xwpis mpoeidomoinan.
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(EN

Congratulations on your choice of our appliance, and
welcome among the users of PITSOS products.

Please read these instructions carefully. Pay special
attention to important safety instructions in order to prevent
accidents and/or avoid damage. Keep this User’s Guide for
future reference.

Safety operation instructions

Before starting to use the appliance, become familiar
with the whole content of this user manual.

Dear Customers!

Make sure that you understand the instructions given
below.

DANGER! / WARNING!
Risk of injury

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.

Keep the appliance and its cord out of
reach of children less than 8 years.
Do not operate the appliance if it has
a damaged cord or if the housing is
visibly damaged.

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.
The appliance can only be repaired
by qualified service personnel.
Improper  servicing may cause
a serious hazard to the user. In case
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of defects please contact a qualified
service center.

Unplug the appliance when not in
use and before cleaning.

Switch off the appliance before
handling movable parts.

The cord cannot hang over the edge
of the table or counter and cannot
touch hot surfaces.

Use special pot holders or
a protective cloth while removing the
baking tin with the bread from the
appliance. The baking tin and the
bread are very hot.

Do not touch hot surfaces of the
appliance, particularly dry product
dispenser and areas around
the vents. Use pot holders. The
appliance is very hot after the end of
the baking process.

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

Allow the appliance to cool before
dismantling and cleaning. The
appliance has a heat-insulated cool
touch housing. The metal parts
become hot during use.

Pay special attention while handling
the appliance, especially if it is full of
hot substances.

WARNING!
Risk of property damage

Plug the appliance only to a grounded electrical outlet
with the voltage corresponding to the voltage indicated
on the rating plate.

The appliance is not intended to be operated by means
of an external timer or separate remote-control system.
Always place the appliance on a flat, even surface
so it does not fall during the kneading process of
thick dough. It is especially important while using the

BM1000-001PI_v01



programmed functions and when the appliance is left
unattended. In case of extremely smooth surfaces,
place the appliance on a thin rubber pad.

When in operation, the unit should be placed at least
10 cm from other objects.

Never place the appliance near a gas or electric
cooker or hot oven.

Never remove the baking tin while the appliance is
working.

Never put into the unit any aluminium foil or any
materials other than baking products, as this can
cause a fire or short circuit.

Never cover the appliance with towels or other
materials during use. The heat and steam must be
free to escape. Danger of fire arises if the appliance is
covered with flammable materials or comes in contact
with curtains, etc.

Do not wash under running water. Do not immerse the
appliance and the cord into water.

Do not use abrasive detergents such as emulsions,
cream cleaners, polishes, etc. to clean the housing.
They may remove the graphic information symbols
such as: scales, marks, warning signs etc.

Do not wash metal parts in the dishwasher. Aggressive
detergents used in the dishwasher cause these parts
to darken. Wash them manually using traditional
dishwashing liquids.

The use of accessories not recommended by the
manufacturer may cause damage to the appliance.
Bread can catch fire, therefore never use the unit near
any inflammable materials or beneath anything that
can catch fire (for example curtains).

Do not unplug by pulling on cord.

HINT

Information on the product and
hints on its use

The appliance is intended for household use only. The
warranty conditions change if the appliance is used in
gastronomic business.

Never use more ingredients than given in the recipes
provided in these instructions. Otherwise bread will
be baked unevenly or dough will spill over. Follow the
recommendations in these instructions.

Before trying to bake a given type of bread overnight,
first try the recipe while keeping an eye on the
appliance to make sure that the doses of ingredients
are correct, the dough is not too thick or thin, its
quantity is appropriate and the dough does not
overflow.

When finished baking, unplug the unit from the mains
socket.
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Technical parameters

The technical parameters are indicated on the rating label.
The bread baking machine is a | class appliance equipped
with a cord having a grounding wire with a grounding plug.
The appliance meets the requirements of the applicable norms.

The appliance is in conformity with the requirements of the
directives:

- Electrical equipment designed for use within specific
voltage limits (LVD) — 2006/95/EC.
- Electromagnetic compatibility (EMC) — 2004/108/EC.

The appliance was marked by a CE sign on the rating label.

Appliance features Q

APPLIANCE ELEMENTS

o Removable cover

Q Handle

0 Viewing window

o Loose ingredients dispenser

9 Vents

o Baking tin

0 Kneading peg

O Baking compartment

0 Bottom mould for baking baguettes
@ Upper mould for baking baguettes

m Control panel

ACCESSORIES

@ Spoon to measure the components
(® container to measure the components
@ Hook for taking out the kneading paddie

CONTROL PANEL

D LcD display

After connecting the bread maker to power, the display
shows a symbol “1 3:25". The number “1” indicates the
selected program, the symbol “3:25” indicates the duration
of the selected program. The position of the two markings
indicates the selected browning level and the weight. The
default setting after switching the appliance on is “superior
weight” (1000 g) and “medium browning level” (MEDIUM).
Information concerning the baking process will be shown on
the display while the appliance is operating. The time shown
on the display will gradually decrease. Other information
concerning the timer, preheating, kneading, pause, dough
rising, baking, the keep warm function and the end of the
program will also appear on the display.

@ START/STOP button - starts and stops the program.
@ TIMER - sets the clock.

@ COLOR button - is used to set the desired browning level.
@ MENU button - is used to select the program.

@LOAF button - setting the weight according to the
description below.
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Appliance functions

BUZZER FUNCTION

The buzzer goes off:

® When pressing the program buttons.

©® During operation a sound signal will come off informing
and reminding the user to add nuts, sunflower seeds,
raisins etc.

©® When the end of the program is reached.

After pressing the START/STOP button you can
turn off the sound. In order to do this press
and hold both of the TIMER buttons for approx.
2 seconds. If you press and hold both of the
TIMER buttons for a second time, you will
hear a sound signal informing that sound is on
again.

MEMORY FUNCTION

If there is a brief power cut of up to approximately 15 minutes
the program position is stored and the machine can continue
from this position when power is restored. This is possible
only if the program was stopped before the kneading phase
was reached. Otherwise you will have to start from the
beginning.

AUTO DOSING OF LOOSE ADDITIVES

Within the cover of this device there is a dispenser of bulk
additives (4). Loose ingredients, such as fruits, nuts, raisins,
grains, may be added to baking. In order to this, you have
to place a given product in the dispenser before the baking
process (details provided in paragraph 4). The device
automatically adds products to a cake in an appropriate
moment during cake mixing and kneading.

Additional ingredients may also be added to sprinkle the
upper part of the cake. It is best to place these ingredients
into the dispenser for loose ingredients ca. 30 minutes
before the end of the baking process. Adding the additional
ingredients shall be indicated by a sound signal. Programs in
which this feature is used, are described in tables referring to
phases of device operation.

SAFETY FUNCTIONS

If the temperature of the appliance is still too high to start
a new program after using the appliance previously, the
symbol E 01 will appear on the display after you press the
START button again, you will also hear a beep. In such
a case, press and hold the START/STOP button until the
E 01 symbol disappears from the display and the basic
setting appears on the display. Remove the baking tin and
wait for the appliance to cool.

The BAKE program can be started immediately
even if the appliance is still hot.
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Operating instructions 9

(@ Insert the baking tin.

The baking tin is covered with a non-stick layer. Place
the baking tin exactly in the middle of the base inside the
appliance. Turn gently the container clockwise until it is
blocked.

A The handle is hot after baking. Use pot holders.

@ Insert the kneading peg.

Insert the kneading peg by placing the shank of the baking
tin in the opening of the kneading peg.

@ Put the ingredients.

The ingredients must be put into the baking tin the order
specified in the relevant recipe. Examples of recipes can be
found in this instruction manual.

(@) Fill in the bulk additive dispenser (optional).

In order to complement the dispenser, lift the lid of dispenser
and pour the optimum amount of additives (fruit, nuts, raisins,
beans). The quantity of additives depends on individual
preferences. Then close the lid until you hear a click.

@ Plug in the appliance.

@ Select the desired program using the MENU button.

The MENU button is used to select the programs described
below.

ARR
I. BASIC ( )

For white, wheat and rye bread. This is the most commonly
used program.

2.FRENCH C)D

For the preparation of a particularly light white bread.

3.WHOLE ™MW
WHEAT

For whole meal bread.

4. SWEET (EEE)

For preparing e.g. sweet leavened dough.
N

RN
5. SUPER ( )

6. GLUTEN \(d::

FREE ~ N\
For making gluten free bread.
[

7.DOUGH «—
. N
For making dough.

8. PASTA @
DouGH (3X)

o)
9o.am ()
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((
—
10. BAKE | |
To brown bread or cakes.

II.BAGUETTE C*D

@ Select the weight appropriate for the given program.
LOAF button is used to set the weight of the bread (see table):

500¢ = for small bread up to 500 g
750 g = for medium bread up to 750 g
1000 g = for large bread up to 1000 g

Select the desired browning level.

The COLOR button is used to set the desired browning level.
LIGHT, MEDIUM, DARK, RAPID.

(9 set the program start time by means of TIMER
program selector buttons.

Example:

It is 8.30 p.m. and the bread must be ready for the next
morning by 7.00 a.m., i.e, in 10 hours and 30 minutes. Press
the TIME button until the symbol 10.30 appears on Press the
program selector buttons, until you see 10:30 on the LCD
- it is the time from now (20:30) to the moment, when the
bread is ready. When working with the timing function never
use perishable ingredients such as milk, eggs, fruits, yogurt,
onions, etc.

Press the START/STOP button.

After pressing the START/STOP button you can

Iil turn off the sound. In order to do this press
and hold both of the TIMER buttons for approx.
2 seconds. If you press and hold both of the
TIMER buttons for a second time, you will
hear a sound signal informing that sound is on
again.

The START/STOP button is also used to stop the program at
any time. In order to do so, press and hold the START/STOP
button for about 3 seconds until you hear a beep. The initial
position of the selected program will show on the display.
If you want to use a different program, select the program
using the MENU button.

@ Mix and knead the dough.

The bread baking machine mixes and kneads the dough
automatically until it reaches the right consistency.

During the phase of stirring and kneading

Ii‘ of dough, the lid of the appliance should be
closed. During this phase it is possible to
add small amounts of water, liquid or other
ingredients.

@ Leave the dough to rise.

After the last kneading cycle the bread baking machine is
heated to the optimal temperature for the rising of the dough.
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During the dough growing phase close the
lid and do not open it until the end of baking
bread. The photos are only intended to present
the phases of the dough growth.

@ Baking.

The bread baking machine automatically sets the baking
temperature and time. If the bread is too light at the end
of program, use the BAKE program to brown the bread.
In order to do so, press and hold the START/STOP button
for about 3 seconds (until you hear a beep). Then press the
BAKE button. When the desired browning level is reached,
stop the process by pressing and holding the START/STOP
button for about 3 seconds (until you hear a beep).

During dough baking phase lose the lid and do

Ii‘ not open it until the end of baking bread. The
photos are only intended to present the phase
of baking.

Warming.

Once the baking process is over, the buzzer goes off to
signal that the bread can be taken out from the appliance.
The 1 hour warming time starts immediately.

(15 End of the program phases.
After the end of operation, unplug the appliance.

(16 Take out the baking tin using pot holders and turn
the baking tin over.

@ If the bread does not fall out of the baking tin, gently
shake the baking tin until the bread falls out.

If the kneading peg remains inside the bread,

Iil slightly cut the bread and remove the peg.
You can also use the hook for taking out the
kneading paddle.

Preparation baguettes.

After preparing the dough using the program 7 DOUGHT,
it should be put into the a mould cups for baguette baking (9)
and (10). Then, the moulds filled with the dough should be
placed in cooking chamber instead of the container for baking.

Placing the bottom baking mould (9) into bread
maker.

After removing the container for baking, cake mould with
the containing dough should be pressed between the lower
catches in the baking chamber so as to firmly adhered to the
catches.

When placing the molds in the bread-
maker make sure all the handles are lifted
(perpendicularly to the surface of molds). This
will facilitate taking the molds out of the device.

@ Placing the upper mould for baking (10) into bread
maker.

The upper mould for baking should be hung on metal hooks
at the top of the baking chamber. Next close the lid and
follow the steps as in case of baking bread (phases 13 to 15)
or start the 10 BAKE program.
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In order to prepare baguettes, you can also
use the 11 BAGUETTE program. This program
is divided into two stages. In the first stage the
dough is stirred and kneaded, and then risen.
In the second stage the baguettes still are risen,
and then finally baked until crusty. After the
first stage the device stops, and emits a sound
signal informing the user to put the dough into

]

baguette molds. After putting the dough into
the molds (detailed description of the process
can be found in paragraphs 18, 19, and 20), it is
necessary to resume the program by pressing
the START/STOP button. This starts the second
stage. Detailed information concerning the
individual stages of the program are presented
in the table entitled DEVICE WORK STAGES.

PHASES OF DEVICE OPERATION

FUNCTION 1
BASIC*
BAKING LIGHT MEDIUM DARK RAPID
LOAF 500g | 7509 | 1000g | 5009 | 7509 | 1000g | 500g | 750g | 1000g | 5009 | 7509 | 10009
DELAY TIME 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
PREHEAT
KNEAD 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
REST 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
KNEAD 2 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m [ 20m | 20m | 20m
RISE 1 40m | 40m | 40m | 40m | 40m | 40m | 40m | 40m | 40m | 15m | 15m | 15m
KNEAD 3 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
RISE 2 25m | 25m | 25m | 25m | 265m | 25m | 25m | 25m | 25m 9m 9m 9m
KNEAD 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
RISE 3 50m | 50m [ 50m | 50m | 50m | 50m | 50m | 50m | 50m [ 30m | 30m | 30m
BAKE 46m | 5im | 58m | 48m | 53m | 60m | 53m | 58m | 65m | 48m | 53m | 60m
WARM 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME M 316 | 3:23 | 313 | 318 | 325 | 318 | 3:23 | 330 | 212 | 217 | 2:24
2
FUNCTION
FRENCH*
BAKING LIGHT MEDIUM DARK RAPID
LOAF 5009 | 750g | 10009 | 5009 | 7509 | 10009 | 500g | 7509 | 1000g | 500g | 7509 | 1000g
DELAY TIME 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
PREHEAT
KNEAD 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
REST 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
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FUNCTION 2
FRENCH*
BAKING LIGHT MEDIUM DARK RAPID
KNEAD 2 20m | 20m [ 20m | 20m | 20m | 20m | 20m | 20m | 20m [ 20m | 20m | 20m
RISE 1 39m | 39m | 39m | 39m | 39m | 39m | 39m | 39m | 39m [ 15m | 15m | 156m
KNEAD 3 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
RISE 2 3Im | 31m [ 3Im | 31m | 3Im | 31m | 31m | 31m | 31m 15m | 15m | 15m
KNEAD 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 5s 5s 5s
RISE 3 60m | 60m [ 60m | 60m | 60m | 60m | 60m | 60m | 60m [ 30m | 30m | 30m
BAKE 48m | 50m | 53m | 50m | 52m | 55m | 55m | 57m | 60m | 50m | 52m | 55m
WARM 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME 3:28 | 3:30 | 3:33 | 3:30 | 3:32 | 3:35 | 3:35 | 3:37 | 340 | 2:35 | 2:37 | 2:40
3
FUNCTION
WHOLE WHEAT*
BAKING LIGHT MEDIUM DARK RAPID
LOAF 5009 | 750g | 10009 | 5009 | 7509 | 10009 | 500g | 7509 | 1000g | 500g | 7509 | 1000g
DELAY TIME 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
PREHEAT 30m | 30m | 30m | 30m | 30m | 30m | 30m | 30m | 30m 5m 5m 5m
KNEAD 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
REST 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
KNEAD 2 1%5m | 15m | 15m [ 15m | 15m [ 15m | 15m | 15m | 15m 15m [ 15m | 15m
RISE 1 49m | 49m | 499m | 49m | 49m | 49m | 49m | 499m | 49m | 24m | 24m | 24m
KNEAD 3 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
RISE 2 26m | 26m | 26m | 26m | 26m | 26m | 26m | 26m | 26m Mm Mm Mm
KNEAD 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
RISE 3 45m | 45m | 45m | 45m | 45m | 45m | 45m | 45m | 45m | 35m | 35m | 35m
BAKE 48m | 50m | 53m | 50m | 52m | 55m | 55m | 57m | 60m | 50m | 52m | 55m
WARM 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME 343 | 3:45 | 348 | 3:45 | 347 | 3:50 | 3:50 | 3:52 | 3:55 | 2:30 | 2:32 | 2:35
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4 5 6 7 8 9 10 1
FUNCTION m & Byl 8 |28| = | ¢ BAGUETTE*
u;> ] cap £ § 8 - & LIGHT |[MEDIUM| DARK
LOAF 500g | 7509 | 1000g | 1000 g - - - - -
DELAY TIME 15:00 | 15:00 | 15:00 - 15:00 - 15:00 - 15:00 | 15:00 | 15:00
PREHEAT Om
KNEAD 1 5m 5m 5m 5m 5m 5m 3m 5m 5m 5m 5m
REST 5m 5m 5m Om 5m Om Om Om Om
KNEAD 2 20m | 20m | 20m | 15m | 10m [ 20m | 1m | 10m 20m | 20m | 20m
RISE 1 39m | 39m | 39m | 12m Om 60 m Om 55m | 55m | 55m
KNEAD 3 10s 10s 10s 0 0s 0s 0s Os
RISE 2 26m | 26m | 26m 0 0 Om Om Om
KNEAD 4 5s 5s 5s 0 0s 0s 0s Os
RISE 3 52m | 52m | 52m 60 m Om 0 15m [ 15m | 15m
BAKE 50m | 55m | 60m | 48m | 55m Om 70m [60-90m| 52m | 57m | 62m
WARM 1h 1h 1h 1h 1h - 1h 1h 1h 1h
TOTAL TIME 317 | 322 | 327 | 1:20 | 210 | 1:30 | 0:14 | 1:25 | 1:00 | 2:27 | 2:32 | 2:37

* — Automatic dispenser for loose ingredients is available as an option.

Cleaning and maintenance

©® Before using the device for the first time, clean the
baking container, the molds, and the stirring spatula
by means of a gentle detergent (DO NOT immerse the
baking container in water).

©® Before using the device for the first time, grease the new
baking container, the molds, and the stirring spatula with
a heat-resistant grease, and preheat them in the oven
for ca. 10 minutes. After cooling down, remove the fat
from the baking tin using a paper towel. Thanks to this
operation, the non-stick coating will be protected. Repeat
this operation from time to time.

©® Before storing or cleaning wait to cool down the bread
maker. It takes about half an hour for the appliance to
cool and to be ready again for baking and kneading.

©® Unplug the appliance and wait until it cools down before
cleaning. Use a mild detergent. Never use chemical
cleaning agents, gasoline, oven cleaners or any
detergent that can scratch or damage the coating.

©® Remove all the ingredients and crumbs from the lid,
casing and baking compartment with a moist towel.
Never immerse the appliance into water or fill the baking
compartment with water!
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For easy cleaning the lid can be removed by positioning
it vertically and pulling it out.

Wipe the outside of the baking tin with a damp cloth. The
inside of the tin can be washed with dishwashing liquid.
Do not immerse the tin into water.

Clean the kneading pegs and the drive shaft immediately
after use. If the kneading pegs remain in the tin, it wil
be difficult to remove them afterwards. In such a case fill
the container with warm water and leave for 30 minutes.
Next remove the kneading pegs.

The baking tin has a non-stick coating. Do not use
metal objects that could scratch the coating. The color
of the coating will change during the course of use. This
is a normal situation. This change does not affect the
effectiveness of the coating in any way.

Make sure the appliance has completely cooled down
and is dry before storing. Store the appliance with the
lid closed.
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QUESTIONS AND ANSWERS CONCERNING THE APPLIANCE

PROBLEM

CAUSE

SOLUTION

Smoke comes out of the baking
compartment or the vents.

The ingredients stuck to the
baking compartment or to the
outside of the baking tin.

Unplug the appliance and clean the outside of the baking tin or the
baking compartment.

The bread goes down in the
middle and is moist on the
bottom.

The bread was left for too long
in the baking tin after baking
and warming.

Take the bread out off the baking tin before the end of the warming
function.

Itis difficult to take the bread
out of the baking tin.

The bottom of the total is stuck
to the kneading peg.

Clean the kneading peg and shaft before the next time you bake
bread. If necessary, fill the container with warm water and leave for
30 minutes. This way the kneading pegs can be easily removed and
cleaned.

The ingredients are not mixed
or the bread is not baked
properly.

Incorrect program setting.

Check the selected menu and other settings.

The START/STOP button was
pressed while the machine was
working.

Do not use the ingredients and start the whole process again.

The lid opened several times
while the machine was working.

The lid can only be opened if the time left on the display is more than
1:30 (this concerns only programs 1,2,3,4)
Make sure the lid was closed properly.

Long blackout while the
machine was working.

Do not use the ingredients and start the whole process again.

The rotation of the kneading
pegs is blocked.

Check if the kneading pegs are not blocked by for example grains, etc.
Pull out the baking tin and check if the drivers turn. If this is not the
case, return the appliance to a service point.

The appliance does not start.
The audible signal goes off. The
display shows the symbol E 01.

The appliance is still hot after
the previous baking process.

Press and hold the START/STOP button until the normal program code
appears on the display. Unplug the appliance. Take out the baking
tin and leave to cool at room temperature. Plug in and restart the
appliance.

The display shows the symbol
“EEE".

Program or electronic error.

Start the test run. Press and hold the menu button, unplug the
appliance and then plug it in again. Release the button. The appliance
will perform a test run. Unplug the appliance again. The normal
program code should appear on the display. If this is not the case,
return the appliance to a service point.

BM1000-001PI_v01
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CLASSIC RECIPES

WHITE BREAD BUTTERMILK BREAD
(bread weight approx. 900 g) (bread weight approx. 900 g)
Ingredients Ingredients
Ready-made bread mixtures available Water or milk 425 ml Buttermilk 375ml
in shops can be especially used in the Salt 1% teaspoon Salt 1 teaspoon
appliance. Sugar 1% teaspoon Sugar 1 teaspoon
Flour type 500 600 g Flour type 500 5009
Dry yeast 1 teaspoon Dry yeast 1 teaspoon
Program: BASIC or FRENCH Program: BASIC or FRENCH
NUT AND RAISIN BREAD SUNFLOWER BREAD 7 GRAIN CEREAL BREAD
(bread weight approx. 900 g) (bread weight approx. 900 g) (bread weight approx. 700 g)
Ingredients Ingredients Ingredients
Water or milk 350 ml Water 350 ml Water or milk 300 ml
Margarine or butter 17 tablespoon Butter 1 tablespoon Margarine or butter 1% tablespoon
Salt 1 teaspoon Flour type 550 54049 Salt 1 teaspoon
Sugar 2 tablespoons Sunflower seeds 5 tablespoons Sugar 2 Y, tablespoon
Flour type 500 5409 Salt 1 teaspoon Flour type 550 2409
Dry yeast 1 teaspoon Sugar 1 tablespoon Whole wheat flour 24049
Raisins 100g Dry yeast 1 teaspoon 7-grain flakes 60g
Crushed nuts 3 tablespoons Dry yeast 1 teaspoon
Program: BASIC
Program: BASIC Tip: Sunflower seeds can be replaced with Program: WHOLE WHEAT
' pumpkin seeds. Toast the seeds in a frying | When using whole grains, soak them first.
pan to give them a more intense flavor.
ONION BREAD WHOLE WHEAT BREAD CHOCOLATE AND NUT BREAD
(bread weight approx. 900 g) (bread weight approx. 900 g) (bread weight approx. 700 g)
Ingredients Ingredients Ingredients
Water or milk 250 ml Water or milk 300 ml Water 275ml
Margarine or butter 1 tablespoon Margarine or butter 1% tablespoon Chocolate-nut
Salt 1 teaspoon Eggs 1 spread 90 ml
Sugar 2 tablespoons Salt 1 teaspoon Salt 1% teaspoons
Large, chopped onion | 1 Sugar 2 teaspoons Caster sugar 1% teaspoons
Flour type 550 540 g Flour type 550 3609 Flour type 500 3009
Dry yeast 1 teaspoon Whole wheat flour 180¢g Plain flour 150 g
Dry yeast 1 teaspoon Dry yeast 1 teaspoon

Program: BASIC
Bake this bread immediately.

Program: WHOLEWHEAT
NOTE: While using the “DELAY TIMER”
program, add more water instead of eggs.

Program: FRENCH

ROSEMARY AND GARLIC FOCACCIA FRENCH BAUGETTES PIZZA DOUGH

BREAD (bread weight approx. 900 g) (ingredients for 3 pizzas)

Ingredients Ingredients Ingredients

Water 200 ml Water 300 ml Water 300 ml
Olive oil 1 tablespoon Honey 1 tablespoon Salt % teaspoon
Fresh, chopped Salt 1 teaspoon Olive oil 1 tablespoon
rosemary 2 tablespoons Sugar 1 teaspoon Flour type 500 4509
Garlic, peeled and Flour type 550 540 g Sugar 2 teaspoons
crushed 3 cloves Dry yeast 1 teaspoon Dry yeast 1 teaspoon
Flour type 500 350 g

Salt 1 teaspoon

Dry yeast Y, teaspoon

Program: DOUGH

Program: BAGUETTE
After kneading split the

prepared dough into

2-4 pieces. Form long loaves, and place

them in molds. Make th
the dough and place it i

e diagonal incises on
n bread maker.

Program: DOUGH

After the kneading process, spread the
dough, form a round shape and leave to
rest for 10 minutes. Spread the sauce and
add the desired filling. Bake in the oven for
20 minutes.
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ORANGE JAM STRAWBERRY JAM RASPBERRY JAM
Ingredients Ingredients Ingredients
Oranges 400 g Strawberries, washed Fresh raspberries,
Lemons 100 g and stalks removed | 450 g washed 4509
2:1 jellifying sugar 250 g Jellifying sugar 450 g Jellifying sugar 4509
Program JAM Program JAM Program JAM
CHERRY BREAD BREAD OF GLUTEN-FREE FLOUR
SEarelL (bread weight ca. 700 g) (bread weight approx. 900 g)
Ingredients Ingredients: Ingredients
Fresh apricots, Cherry juice 75ml Water or milk 425 ml
washed 450 g Milk 20ml Salt 1% teaspoon
Cold water 2 tablespoons Honey 15¢g Sugar 1% teaspoon
Jellifying sugar 450 g Butter 159 Flour type 500 Gluten-free flour
Grated rind and juice | from % lemon Cherry yoghurt 1359 500 g
Cherries without Dry yeast 1 teaspoon
stones 209
Flour of 550 type 4109
Dried yeast 1tsp
Baking powder Y2 tbsp
Salt Y tsp
Sugar 1tsp
Program JAM Program: BASIC or SWEET Program: BASIC or FRENCH

The tables include examples of recipes and approximate amounts of ingredients. These information should not be treated as a cookery book.
While baking we encourage everyone to use their own recipes or these found in specialist literature, and stick to one’s likings.

WHEN TO ADJUST RECIPES
PROBLEM PROBABLE CAUSE (DESCSI(:’I'-I'lIg:logELOW)
The bread rises too fast. - Too much yeast, too much flour, not enough salt. alb
- No or too little yeast. alb
- Old or stale yeast. e
- Liquid too hot. c
The bread does not rise at all - The yeast has come into contact with the liquid. d
or not enough.
- Wrong flour type or stale flour. e
- Too much or not enough liquid. alblg
- Not enough sugar. alb
The dough rises too much - If the water is too soft the yeast ferments more. f
and spills over the baking tin. - Too much milk affects the fermentation of the yeast. c
- The dough volume is larger than the tin and the bread goes down. alf
- The fermentation is too short or too fast due to the excessive temperature of the )
The breadrg%edsledown in the water or the baking chamber or due to the excessive moistness. ol
- No salt or not enough sugar. alb
- Too much liquid. h
- Too much flour or not enough liquid. alblg
Heavy, lumpy structure of - Not enough yeast or sugar. alb
bread. - Too much fruit, whole meal flour or another ingredient. b
- Old or stale flour. e
- Too much or not enough liquid. alblg
The bread is not baked in ~Too much humidty. h
the center.
- Recipes with moist ingredients, e.g. yogurt. g

BM1000-001PI_v01
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SOLUTION
PROBLEM PROBABLE CAUSE (DESCRIPTION BELOW)

- Too much water. g

Coarse structure or too many - Nosalt. b
holes in bread. - Great humidity, too hot water. hii

- Too much liquid. c
- Bread volume too big for the tin. alf

- Too much flour, especially for white bread. f
Mushroom-like, unbaked - Too much yeast or not enough salt. alb
surface.

- Too much sugar. alb

- Other sweet ingredients apart from sugar. b

tzzfeslltllfr?;saif tlrj:;e;?; d(I)er. - The bread did not cool enough (the vapor has not escaped). j
Flour dEposci:Ss?n the bread - The flour was not worked well on the sides during kneading. gli

Solutions to the above problems

a)
b)

©)

Measure the ingredients correctly.

Adjust the ingredient doses and check that all the
ingredients have been added.

Use another liquid or leave it to cool at room temperature.
The ingredients must added the order specified in the
relevant recipe. Make a small ditch in the middle of the
flour and put crumbled or dry yeast inside. Do not allow
the yeast to come into direct contact with the liquid.

Use only fresh and properly stored ingredients.

Reduce the total amount of the ingredients, do not use
more flour than specified in the recipe. Reduce all the
ingredients by V.

Reduce the amount of liquid. Reduce the amount of
liquid, if ingredients containing water are used.

In case of very humid weather add 1-2 tablespoons of
water less.

In case of warm weather do not use the timing function.
Use cool liquids.

Take the bread out of the tin immediately after baking
and leave to rest for at least 15 minutes before cutting.
Reduce the amount of yeast or all ingredients by %a.

Remarks on recipes

1.

Ingredients

® Since each ingredient plays a specific role for the
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successful baking of the bread, the correct measuring is
just as important as the order in which the ingredients
are added.

The most important ingredients such as the liquid
flour, salt, sugar and yeast (either dry or fresh yeast
can be used) influence the successful outcome of the
preparation of the dough and the bread. Always use the
right quantities in the right proportions.

Use lukewarm ingredients if the dough needs to be
prepared immediately. If you wish to set the program
phase timing function, it is advisable to use cold
ingredients to avoid the yeast to start rising too soon.

Margarine, butter and milk have an influence on the
flavor of the bread.

Sugar can be reduced by 20% to make the crust lighter
and thinner without affecting the successful outcome of
the baking. You can replace sugar with honey if you want
the crust to be softer and lighter.

Gluten which is produced in the flour during the kneading
provides the structure of the bread. The ideal flour mixture is
composed of 40% whole meal flour and 60%of white flour.
If you wish to add cereals grains, leave them to soak
overnight. Reduce the quantity of flour and liquid (up to
1/5 less).

It is necessary to use leaven with rye flour. It contains
milk and acetobacteria thanks to which the bread is
lighter and it ferments thoroughly. You can make leaven
by yourself, however it is time consuming. Therefore,
concentrated leaven powder is used in the recipes
below. The powder is sold in 15g packets (for 1 kg of
flour). We recommend to follow the recipes below (%, %
or 1 packet). The bread will crumble if you add less
leaven than indicated in the recipe.

If leaven powder with a different concentration is used
(1009 packet for 1 kg of flour) the quantity of flour must
be reduced by 80g for 1 kg of flour.

You can also use liquid leaven. Follow the doses
indicated on the package. Fill the measuring beaker with
the liquid leaven and top it up with other liquid ingredients
in the right doses as specified in the recipe.

Wheat leaven is more often sold in the dry form.
It improves the workability of the dough, its freshness
and taste. Itis also milder than rye leaven.

Use the NORMAL or WHOLE WHEAT program when
baking leavened bread.

You can replace leaven with baking ferment. The only
difference is in the taste. You can use the ferment in the
bread baking machine.

You can add wheat bran to the dough if you want the
bread to be lighter and richer in roughage. Add one
tablespoon of bran for 500g of flour and increase the
amount of liquid by %% tablespoon.
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©® Wheat gluten is a natural additive obtained from wheat

2.

proteins. It makes the bread lighter, the bread also has more
volume. The bread falls more rarely and is easier to digest.
The effect can be easily appreciated when baking whole
meal and other bakery products made of home-milled flour.
Black malt used is some recipes is dark-roasted barley
malt. It is used to obtain a darker bread crust and soft
part (e.g. brown bread). You can also use rye malt, but it
is not as dark. Both products can be purchased in whole
food shops.

Pure lecithin powder is a natural emulsifier which
improves the bread volume, makes the soft part softer
and lighter. The bread retains its freshness for longer.

Adjusting the amount of the ingredients

If the doses need to be increased or reduced, make sure
that the proportions of the original recipe are maintained.
To obtain a perfect result, follow the rules on adjusting the
amount of the ingredients below:

©® Liquids / flour: the dough should be soft (but not too

soft) and easy to knead. The dough should not be
stringy. It should be possible to easily make a ball out
of the dough. This is not the case with heavy dough like
rye whole meal or cereal bread. Check the dough five
minutes after the first kneading phase. If it is too moist,
add some flour until it reaches the right consistency.
If the dough is too dry add a spoonful of water at a time
during the kneading process.

Replacing liquids: When using ingredients containing
liquid (e.g. crud cheese, yoghurt, etc.) the amount of
liquid added should be reduced. When adding eggs,
beat them in the measuring beaker and fill the beaker
with the other required liquids to control the amount.
Dough prepared in a place located at a high altitude
(above 750 meters) will rise faster. You can reduce the
amount of yeast by 4 to %2 teaspoon, to proportionally
reduce the rising of the dough. The same concerns
places with particularly soft water.

Adding and measuring the ingredients and
quantities

Always add the liquid first. Add yeast at the end.
Do not allow the yeast to come into contact with liquid to
avoid fast rising of the yeast (especially when using the
timing function).

Use the same measuring units while measuring the
ingredients, that is measure the ingredients with the
included measuring spoon or spoons used at home,
if the recipe requires measuring the ingredients in
tablespoons and teaspoons.

Measure the ingredients given in grams correctly.

For the milliliter indications you can use the supplied
measuring beaker which has a graduated scale from 30
to 300 ml.

Adding fruits, nuts or cereals. You can add these
ingredients while using specified programs after you
hear a beep. If you add these ingredients too early, they
will be crushed during the kneading process.
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4, Recipes for the bread baking machine

The above-mentioned recipes are for various bread sizes.
The total weight should not exceed 1000 grams. If no specific
instructions concering the weight are given, it means that
both a small and a large amount of the ingredients may be
used for the given program. In case of the super rapid program
the recommended weight of the loaf is about 750 grams.

5. Bread weight and volume

® The weight of the bread is precisely indicated in the
recipes. Itis easy to see, that the weight of the pure weight
bread is lower than the weight of whole meal bread. This
is because white flour rises more quickly, therefore it is
necessary to control the bread during the baking process.

©® Despite the precise weight indications there may be
slight differences. The actual weight of the bread
depends to a large extent on the air humidity in the room
at the moment of preparation.

©® Breads with a large wheat content always have a large
volume and they exceed the container edge after the last
rising phase even if the ingredients are precisely measured.
The bread does not spill over. The part of the bread outside
the tin is more easily browned than the bread inside the tin.

® For the bread to be lighter, in the SUPER program
recommended for baking sweet bread, you can use
a smaller amount of ingredients than in the SWEET program.

6. Baking results

® The result of the baking depends on the conditions
(the hardness of the water, air humidity, altitude, the
consistency of the ingredients, etc.). Therefore, the
recipe indications should serve rather as a reference
point, which can be modified depending on the
given conditions. Do not get discouraged in case of
unsuccessful baking attempts. Try to find the cause of
the failure and try once again with changed proportions.

©® If the bread is not brown enough after baking, you can
leave it in the appliance and use the browning program.

® It is recommended to bake a test bread before setting
the timing function for baking overnight to make the
necessary adjustments if needed.

Ecology — environment protection

Each user can protect the natural environment. It is neither
difficult nor expensive.

In order to do it: put the cardboard packing into

recycling paper container; put the polyethylene

(PE) bags into container for plastic.

When worn out, dispose the appliance to

particular disposal centre, because of the .
dangerous elements of this appliance, which

can be hazardous for natural environment.

Do not dispose into the domestic waste disposal!!!

The manufacturer/importer does not accept any liability for any
damages resulting from unintended use or improper handling.

The manufacturer/importer reserves his rights to modify the product
any time in order to adjust it to law regulations, norms, directives,
or due to construction, trade, aesthetic or other reasons, without
notifying in advance.
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@ ‘Opot Eyyunong

1. H EyyUnon kaAng Aettoupyiag twv mpoioviwv pag
TIAPEXETAL YIa XPOVIKG StdoTnya ikool Tecodpwy (24) pnvav
and Ty npepopnvia g MpWING ayopdg mou avaypdeetat
otn Bewpnpévn anddelEn ayopdg. Na Ty napoxn g
€yyunong anaiteitat n enideign g Bewpnpévng anodelgng
ayopdg otnv omola avaypd@etal o TUMOG Kal 10 HOVIEND TOU
TIPOIOVTOG,.

2. H etaipeia péoa ota avwtépw Xpovika 6pia, o epimwon
mAnppeloUcg Asttoupyiag Tng ouokeung, avahapBavel tnv
UTIOXPEWON TN £Mavapopdg tng og opaAn Asttoupyia

Kal TG avtikatdotaong KAbe Tuxév eAaTtwpatikoy

pEPoUC (MAnv Twv avaA@olpmV Kal Twv eunabwy, 6nwg ta
yudhwa, Aapmntipeg kAn). Anapaitnn npoindbeon yia va
LOXUEL N gyyUnon glval n pgn A€loupyia tng GUOKEUNG va
TIPOEPXETAL and Tnv MOAUPEANR KATAOKEUN TNG Kat OXI £
napadelypatt and kakn xpnon, Aavbaopévn eykatdotaon,
Un TAPNON TV 08NYIWV XpAGNG TNG GUOKEUNG, akatdAAnAn
ouvtipnon and npéowna pn eEouatodotnpéva and tnv BSH
EAAGG ABE i and eEwyeveic mapayovieg 6nwg S1akomeg
NAEKTPIKOU peUpatog i diagopomnoinang tng tdong KA.

3. ZTnv mepimtwon mou To mpoidv dev Asttoupyei owotd
AOyw TNG KATAOKEUNG TOU Kal pOTOV N MANppEAR
Aertoupyia ekdnAwbnke katd tnv mepiodo eyyunong, to
EEouatodotnpévo ZépPig (n 0 €EoualodoTNEVD GUVEPYEID)
g BSH EANGG ABE Ba 10 €MIOKEUACEL {E OKOTIO TN Xprian
yla T 0moia KATaokeUAoTnKe, Xwpig va undpEel xpéwon
yia aviaAAakTika ity epyacia.

4, Aev kalUmTovtal and tnv eyyUnon ot XPEWTELS Kal Ol
KIvdUVoL TIOU OXETIoVTal PE TN PETAPOPG TOU TIPOIOVTOG
TIPOG EMOKEUN GTOV HETANWANTA N Tpog T EEouatodotnpévo
2€pPig tng BSH EAAGG ABE

5. ‘OAeG ot EMOKEVES TG eyyUnang mpénel va yivovat
and 1o E§ouatodotnpévo 2épPIg (n To e§ouatodotnpévo
ouvepyeio) Tng BSH EAAGG ABE.

6. H eyyinon dev kaAUMTel kavéva mpoiov oy
XPNOIHOTIOLELTAL TIEPAV TWV TIPOBLAYPAPWY VLA TIG OTIOIES
KATaokeudoTnke (I.x. OWKIGKA Xprian).

7. H eyylnon kaAig Aertoupyiag mou mapéxetal and tov
KATAoKEUAoTA avel av anokoAnBouv, aAlolwdolv

11 TpomonotnBolv pe OMoLONTIOTE TPOTIO 01 TAIVIES
ao@aleiag i ot E18IKEG SIAKPITIKEG AUTOKOAANTEC
ETKETEC €N TV omolwv avaypd@etal o aplbpdg oelpdg
1 n npepopnvia ayopdg,.

8. H eyylnon dev kaumet:

Emiokeuéc, petatponég n kaBapiopoug mou éhapav xwpa oe
KEVTPO service pn e&ouatodotnpévo and tnv BSH EANGG ABE.
Ad@6og xprian, unepBoliki xpnan, xelpLopd i Aertoupyia

T0U TIPOTGVTOG KATA TPOTIO N GUPPWVO HE TIG 0dnyleg

TIOU IEpLEXOVTaL 0Ta eyxelpidla xprong kai/n ota oxeTikd
£yypaga xpnang, oupnep\appavopévwy tng mAnppehous
(QUAAENG TG GUOKEUNG, TNG TTWONG TG GUGKEUNG KAT.

Mpoidvta pe duoavayvwoto aplbpo oelpds.

Znpiég mou mipokahoUvtal eVOEIKTIKG and aotpaneg, vepo
f uypaolia, pwtd, moAepo, dnpdoleg avatapaxes, Adbog
TAOEIG TOU BIKTUOU TIAPOXNG PEUPATOG, R OTIOLOBNTIOTE AGYO
mou eivat mépav and tov EAeyxo TOU KATAOKEUAGTA fi TOU
€E0U01050TNHEVOU OUVEPYEIOU.

9. H eyylnan mou mpoo@épetat mavel va 1oxUeL poaov

N KUPLOTNTA TNG GUOKEUNG PETABIBACTEL 0€ TPITO MPGOWNO
amno Tov apXIKG ayopaoTh To Gvopd Tou omolou avaypdgetat
0T0 TIAPAOTATIKG ayopdg TG GUOKEUNG.

10. AvTIKATGOTAON TNG CUOKEUNG Yivetal povo pooov dev

elval duvatn n emdiépBwon TG KATOMY MOETONOINGNG TNG

aduvapiag emokeung and to EEouatodotnpévo €pPIg (n To
eEoualodotnpévo ouvepyeio) tng BSH EAAGG ABE.

11. H kdbe emokeun n n avukatdotaon eAATIWPATIKOU
HEPOUG dev MAPATEIVEL TOV XpOVO EyyUNGNG TOU TIPOIOVTOG.

12, EEaptipata kat UAikd ou aviikadiotwvrat katd
BlapKeLa TNG EYYUNONG EMOTPEPOVTAL GTO GUVEPYE(D.

BSH A.B.E. - 170 xAp EBvikiig 050y ABnvav —
Aapiag & Motapou 20, Kngiowa

SERVICE

MaveMnvio TNAEéQwvo EunnpEtnong mehatwv: 18182
(aoTikn xpéwaon)

ABriva: 170 xAp. EBvikng 080U ABnvav — Aapiag & Motapou 20,
Kn@told - t.: 21042.77.700

O¢g¢/vikn: Xalkng — Natpapxikd Muaiag, 57 001, Mepoxi
O€pun — TA.: 2310497.200

Ndtpa: XapaAdpmn 57 & Epevatpwle, 262 24 Wnhd Awvia -
nA.: 2610330.478

Kpritn: EBvikng Avtiotdoews 23 & Kahapd, HpdkAeto -

TnA.: 2810321.573

Kiompog: Apx. Makapiou I’ 39, 2407 Eykwpn Aeukwaia -
Kumpog — tnA.: 77778007

@ Guarantee

The guarantee conditions for this appliance are as defined
by our representative in the country in which it is sold.
Details regarding these conditions can be obtained from
the dealer from whom the appliance was purchased. The
bill of sale or receipt must be produced when making any
claim under the terms of this guarantee.

SERVICE
National customer service line: 18182 (local charges apply).



>nuewoelg / Notes



>nuewoelg / Notes



	user_manual_GBM1000W-001_cover_view
	user_manual_GBM1000W-001_inside_view

