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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (o

ABaoTe TPOCEKTIKA TIS 0dNYiEG XPNONS KAl KPATNOTE TS OE ACQPOAEG
onuelo yia yeMovVTIK avagopd, padl ye tnv andden ayopdg, n ormola
Aettoupyel wg eyyonon (BA. mopokdtw «Eyyonon kat Efumnpg€tnon
MeAatwvy).

* [plv ouvdEoETE TN oLOKeLN BePalwBeite OTL N Thon Tou PELPOTOC TNG
OUOKEUNG 0OG QVTIOTOLXEL ATTOAUTA O TNV TAON TNG NAEKTPLIKAG 0OG
EYKATAOTAONG.

* [1GvTa OLVOEETE TN OUOKELN 00G WE TIPICa TTou dloBETEL Yeiwan. H un
TPNON QUTNG TNG UTIOXPEWONG UTIOPEL VO 0dNYNOEL O€ NAEKTPOTIANEIa
KOl EVOEXOUEVWG 0€ 0ORBAPO TPAUHOATIOUO.

* Mnv a@riveTe TIOTE TN OUOKEUN XWPIC ETiTrpnon Otav BpiokeTal o€
AgLtoupyia.

* 2TEVN ETUTNPNON €ival amtapaitnTn OTav N CUOKELN €ival o€ Aeltoupyia
KOl 1BLa{tepa OTAV PIKPG TTAdLA 1) ATOUA UE EOIKES AVAYKES BpioKovTal
yUpw atto autryv. BeBalwbeite 61t dev Ttaiouy pe ta e€0PTAPOTA 1) TN
OUOKEUN).

* H ouokeun dev TPETTEL va XpNOJOTIOLETaL OTIO ATOUA PE ELDIKEG
QVAYKEC (CWHATIKES I BlavonTIKECS), TTadLd 1 dtoua Tou e BLOBETOLY TNV
QTIOLTOUEVN YVWON KAL EUTIELRIA VIO TN XPNON TNG CUOKEUNG, XWPIG TNV
ETITAPNON KATIOLOL TIPOCWTIOU TIOU YVWPICEL TOV TPOTIO AELTOUPYIOS TNG
OUOKEUNG Kal Ba eival utteLBUVOG YIa TNV ACPAAELA TOUG.

» ©@£0TE EKTOG AELTOLPYIOG TN CLUOKELH KL ATIOOUVOECTE ATIO TO PEVUQL:
- Metd amd kGBe xprion.

- Mpwv amé Tov KABaPLoPO.

* Mn XPNOLJOTIOLEITE TN CUCKELN YL OKOTIOUG TIEQPA ATIO AUTOUG YIa TOUG
OTIO{0UG TTPOOPICETAlL.

* H ouokeun autn poopiletal Yo Xpnon o€ ECWTEPLIKO Xwpo. Mn
XPNOLUOTIOLETE TN CUOKELN O€ LUTIAIBPLO XWPO.



* H ouokeun autr) TIpoopiletal HOVO YLIO OLKIOKN Xpron. KaBe GAN xpnon
OKUPWVEL TNV €yyunon.

* XPNOHOTIOLE(TE TIAVTA TNV CUOKEUN OE OTEYVI) KAL ETITIEON ETUPAVELQ,
QVOEKTIKN OTIS LYNAEG BepuoKPAaies. Idlaitepn TTPOOOXN aTalTeTtal o€
ETUPAVELEG OTIOU N BepuoKpaoia PUTIoPEL va TIPOKOAEOEL TIPOPANUA. 2€
QUTEG TIC TIEPUTTWOELS CLVIOTATAL N XProN TPOCHETNG AVTIBEPUIKNG
ETUPAVELQAG.

* Mnv TOTOBETE(TE TNV OUOKELN KOVTA O€ E0TIEC BEPPOTNTAG, TIAVW N
dimAa o€ eotia agpiou, paTL Koudivag N tavw og (e0TO POULPVO.

* Mn XpNOJOTIOLE(TE TN CUOKELH TIAVW OE PETAANIKN ETILPAVELD (TT.X.
VEPOXUTN).

* Mn AELTOUPYEITE KOl PNV TOTIOBETEITE TN CUOKELN N PEPN TNG OE UEPN WE
uypaoia 1 oe onueia GTIov PToPEL va BpeExeTal.

* [1OTE pnVv A@AVETE TN CUOKELN, TO KAAWDLO ) TO BUCHA Va Bpaxouv. 2
TEPITITWON TIOU N OLOKELN BPOXEL, APALPEDTE APEOWGS TO KOAWALO TOU
PELPOTOC amd TNV TPila Kat unv BAZeTe Ta XEPLO 0ag O0TO VEPO. Mn
BETETE TIOTE TN PBPEYUEVN CUOKEUN OE AEITOUPYIA KOL ETIKOIVWVIOTE HE
éva amo ta ¢ouolodotnueva kEvTpa ettilokevwy MITENPOYMITH.
MPOZOXH: H Adka KaL T0 OWHA TNG CLOKELNG KATA TN Xprion eival
KauTh. ©a TpETEL va gioTe 1BlaiTePa TIPOCEKTIKOL KATd T Xpron.

* H KOKr Xpron NG OUOKELNG UTIOPEL VA TIPOKOAEDEL TPAUUATIOUO.

* Mnv a@rvete 10 KOAWOLO TOU PEVPATOG VA KPEWETAL OTIO TNV GKPN TOU
TPameClov/ TTAYKOU I € ONUELO TIOU PTIOPEL VA TO APTIGEEL KATIOLO TTOLOL.
MnVv a@rveTe T0 KOAWALO VO OKOUUTIA OTIOLOONTIOTE (AT ETUPAVELA.

* [la TNV ATIOPULYN TIVPKAYLAG, UN XPNOLUOTIOLE(TE TN OUOKEUN KOVTA O€
EVPAEKTA UAIKA OTIWG KOUPTIVEG, LPACUOTA, EUAOKAPPBOLVA KTA.

* Mn XPNOIJOTIOLELTE TNV KPETILEPO OKPLPBWS KATW OTIO EVIOIKIOUEVA
VTOUAQTILO.

* Mn XPNOIUOTIOLEITE AXUNPEG AVTLIKEIUEVA, OTIWG PETAAIKES OTIATOUAEG,
daxaipla Kal Tipouvida. MTopel va KAtaoTpEWOLY TNV AVTIKOAANTIKN
TIAGKQ.

* [1OTE PNV ATIOCUVOEETE TN OLOKELN TPARBWVTAG TNV ATIO TO KOAWOLO.
ATtoouvoEoTE TNV TpaBwvtag Ttavia and tnv mpila.

* [TOTE PNV AQrVETE TO KOAWDLO TOU PEVPATOG OIMTAWUEVO KATA TNV
OLAPKELD TNG XPrONG TNG OUOKEUNG. ZeOUTAWOTE TO TEAEIWG.

* Mn XPNOIUOTIOLEITE TIOTE OKANPEA, AELAVTIKA 1 DLOBPWTIKA
QATIOPPUTIAVTIKA I OLAAVTIKA LYPA yia TOV KOBAPLOPO TNG OLOKEUNG.

» KoBopilete tn ouokeur) Yetd amo KABe xpron.



* BeBawwBeite 611 N oLOKeLN) KL N TIAOKA £XOUV KPUWOEL EVIEAWG TPV
TOV KOBapLouo.

* Mn peTaKIveite TN oUOKELN OTAV QUTH £ival O€ AElTOLpYia.

* Mnv ayyiCeTe TN CLOKEUN WE PPEYUEVA I VWTIA XEPLA.

* Mn XpNOLJOTIOLEITE ETTEKTACN KAAWOIOU.

* H ouokeun dev eival oxedlaoPEVN Yia XPHon JE EEWTEPIKO XPOVOUETPO
M JE TNAEXELPLOTAPLO.

* EAEyXETE KOTA DLIACTAKATA TO KOAWDLO YIa TUXOV PBOoPES. Mnv
XPNOLJOTIOLE(TE TN CUOKEUT €AV TO KOAWOLO PEVPOTOC EXEL LTIOOTEL PBOPNA
M av autn EXEL TTIEOEL 1] €XEL LTTOOTEL BAGRBN KOTA OTIOLOdATIOTE TPOTIO. AV
UTTOYLOOTELTE OTL N OUOKELN EXEL UTTOOTEL BAGRN, ETIOTPEWYTE TNV OTO
KOVTIVOTEPO £¢OUCIODOTNHEVO KEVTPO eTtiokeELWY MIMENPOYMITH yia
etetaon.

* 2 € TIEPITITWON TIOU UTTAPXEL TIBavV BAGPBN, PNV ETIXEPNOETE VO TNV
ETILIOKELACETE POVOL 00G. ATtELBLVBEITE O€ €va aTIO TA £¢0LCLODOTNUEVA
KévIpa etiiokevwv MIMENPOYMITH.

» KGBe emiiokeur| amo Pn €60V01000TNUEVO TEXVIKO TWV KEVIPWYV Service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNON.

* XPNOHOTIOLEITE POVO YVNOLO AVTOAAAKTLKA.

* AUT ) N CUOKELN CLUPUOPPWVETAL e TNV OdNyia NAEKTPOUAYVNTIKAG
ouvppatétntag 2014/30/EE, tnv Odnyia XaunAng tdong 2014/35/EE, tnv
Odnyia 2011/65/EE yia tov TEPLOPLOUO NG XPNONG OPLOKEVWYV
ETIKIVOUVWVY 0UOLWV O€ NAEKTPLIKO KOL NAEKTPOVIKO £€OTIAIOO. ETtiong, ue
Vv Odnyia 2009/125/EK y1a TG aTaltAOELS OIKOAOYIKOU OXeDLAONOU YIa
TA TIPOIOVTA TIOU KATAVOAAWVOULV eVEPYELA Kal Tov Kavoviouo (EK) Ap.
1935/2004 oxeTIKG PE T LAKG KOL AQVTIKEIMEVA TTOU TtpoopilovTal va
€pBouv o€ TP PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHIIEX
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. AVTIKOMNTLIKN TIAGKa

. Alokoming Aettoupyiag “O/1”

. PuBuiotn¢ Bepuokpaciog

. EvdekTikn Auyvia Beppokpaciag
. BEvdelkTikn Auyvia Asttoupyiog

. AvTiodaBnTikG TTOdLa

. 2P0 CUOKEUNG

. =UA\vn oTtaToVAG

. ZUAWvoG dlavop£ag Cuung

Mptv TV TTPpWTN Xpricn

» KaoBapiote 10 u€pn NG cuokeung. Asite v evotnta “®@povtida kat Kabaplopog”

OO ~NO O WN =

HMEIQ3H: Evdéxetatl va TpoKOWEL KATIVOG Kal OOPEG KOTA TNV TIPWTN XPron.

1. Zuvd€oTe 10 BUOPA TNG CUCKELNG OTNV TIPICa.

2. Miéote tov dlakotn Asttoupylag (2) otn Béon “I”. H evdelkTikh Auxvia Asttoupyiag (5) Ba
avayel. 3. ZTpEWTe Tov puBuIoTH Bepuokpaciag (3) otn Beon “Dark”. H evdelkTikh Auxvia
Bepuokpaoiag (4) Ba avayel.

4. MOAG n ouokeur @TAOEL 0TN CwoTr Beppokpaoia, n evOELKTIKY Auxvia Bepuokpaciog (4) Ba
oBnoeL

5. AQNOTE TNV KPETILEPQ VO AELTOUPYTOEL XWPIG VAIKA yIa 5 AETTTA.

6. ZTpEYTE ToV pubuLoTH Bepuokpaciag (3) otn Béon “@",

7. ArtoouvdEDTE TO BUONA TNG CUOKEUNG aTd TV TIPIa.

L



H dadikacia auth elval amapaitntn pévo yia tnv Tpwtn Xpron.

Xpnon tng Kpemiépag

* [poetoudote 1o piya g {0UNG Kal Ta LAIKA YLa TIG KPETEG. Agite Tnv evotnta “TpoTelvOUEVESG
OULVTIQYEG VIO KPETTEG”.

Mpw 1n xprion:

» BeBawwBeite 6L n guokeun gival og oplldvtia B€on, o€ OTEYVI] KOL ETITEDN ETUPAVELR, OVOEKTLKT
OTIG UYPNAEG BepUoKpaaieg.

* BeBawwBeite 611 0 dlakdTTNg Acttoupyiag eival otn Béon “O”.

1. ZuvdEoTe 10 BUOPA TNG CUCKEULNG OTNV TIPICa.

2. Mi€ote Tov dlakoTTN Acttoupyiag (2) otn Béon “I”. H evdelktikr Auxvia Aettoupyiag (5) Ba avayel.
3. ZtpéyTe Tov pubuloTr Bepuokpaciog (3) otn Béon “Dark”. H evdelkTikr Auxvia BepUoKpaaiog
(4) Ba avayel.

4. MOAIG n ouoKeur QTAOEL OTN owoTr Beppokpacia, n evOeIKTIKr Auxvia Beppokpaoiag (4) Ba
oBnoeL.

SHMEIQZH: Katd ) ddpkewa Tou ynoipatog, n Auxvia Beppokpaciog avapoaBrvel ava Slooth-
jata wote va dlatnpeital n cwotr) Beppokpaaia.

5. ATAWOTE PE TIVEAO pLa PLKPr) TToodTNTa Aadlol ) Boutlpou otnv TAdKa (1).

6. Mg KOuTtdAa TTEPIXVOTE TO Piyha TNG COPNG TTAvw oTnV TIAGKA (1) Kal aTTAWOTE TO Jiyua ypriyopa
HE KUKAIKEG KIVATELG PEXPL VO ETUTUXETE TNV €TIOLPNTY DIGPETPO TNG KPETIOG XPNOLHOTIOIWVTAG TOV
E0ALVO Blavopuéa Coung (9).

7. AQNOTE TNV KPETTO va YnBEl pExPL TO TTAVW PEPOG TNG VA UNV EVAL UYPO, VO EUPAVICTOUV PIKPEG
TPUTIOVAEG OTNV ETUPAVELD TNG KOL VO UTIOPEL VO ETOKIVNOEL EAAPPWG OTNV AVTIKOAMNTIKA ETIPA-
VELQ.

8. MepdaoTe v E0AVN OTIATOUAA (8) KATW aTIO TNV KPETIO KA avaTIodoyUPIoTE TNV, WOTE va Ynoel
KalL atd TNV AAAN TTAELPA.

9. AQroTE TNV KPETIA VO YnBEel PéExPL va TTAPEL EVA XPUCO XPWHA.

10. AQaLPEDTTE TNV KPETIA XPNOWOTIOWVTOG TNV E0AVN OTIATOUAA (8).

2nueiwan: Av n kpéma gival TToAD okoOpa, aPACTE TNV ETTOUEVN va YnBEl yia Aydtepo xpbvo 1) o€
XOUNAGTEPN BEpUOKpaTia.

11. EmovaAauBavete ta BApata 6 Ewg 10 edv BEAETE va CUVEXIOETE.

2nueiwon: Metagld tov KpeTwv, Xpeldletal va kabapilete Tov E0Avo dlavopéa UG, TOTTOBETWVTAG
Tov o€ éva doxelo pe vepo.

12. Otav TeEAElDOETE, OTPEYTE ToV puBUIOTH Bepuokpaciag (3) otn Beon “@” al TESTE TOV dla-
KOTITN ActToupyiag otn Béon “O”.

13. Artoouvdéote 10 Buopa amd v Tipida.



MpotelvOUEVEG ZUVTAYEG VIO KPETIEG

YAKG yia 10 KpETteg Teplmou:

- 500 ml yaha ehagpL (1,5% Ammapd)

-1 aByod

- 10 -12 KOUTAALEG TNG OOUTIOG OAEVPL VIO OAEG TIG XPNOELS

- ANyn papyopivn A AGdL 1 Bodtupo

- aAat

2nueiwon: Mo yAUKEG KPETES, uTtopeite va ipoobéoete 1 Baviha, yia dpwya.

EKTEAEZH:

KookuwiCete 10 oAeLpL.

2€ €va PTIoA, BACETE TO YOAQ, TO afyO, Alyo GAATL KOL TA OVOKOTEVETE WE WigEP 1 oUPMAL.
MpooBETETE OTOBIAKA TO AAEUPL KAl AVOKATEVETE CUVEXWG WOTE VA YNV OBOALACEL.

MpocBETeTe AAEUPL OLlYG OLYA YA VO ETUTUXETE TNV TIUKVOTNTA TIOU ETIOUEITE (BNAQDH VO EXEL IO
HEON TIUKVOTNTO O XUAOG).

2KETACETE TO Piypa Kal TO a@rveTe va oTabel yla 1 wpa 0To Yuyeio.

Mo T0 Yoo, aKOAOUBNOTE TIG 0dNY{eC aTNV evoTNTA “XPrion NG KPETILEPOG”.

Muotika ZepBipiopatog

* Av BéAeTE va BLATNPENOETE TIG KPETIEG (EOTEC PEXPL VA TIG WPHOETE OAEG, UTIOPEITE VA TOTIOBETHOETE
TIG KPETTEG TTOU ETOWAOATE OTO PoUpvo aToug 100°C.

» MTtopeite va QTIALETE TIG KPETIEG KAL VA TIG BAAETE OTNV KOTAWULEN, TUNYUEVES (ava TTOOES Ba
XPNOWIOTIOOETE TN POP&) ot PEURPAVN 1 AAOUUIVOXOPTO, WOTE VO EXETE ETOLUES VIO OTIOTE TIG
BeANOETE, OPKEL va TIG OTIOYUEETE, VA TIG YEUIOETE UE UAIKA TNG APECKEING 0aG KAl va TIG
CEOTAVETE.

» Mtopoupe va Tig dlatnENOETE 0TO YLYEID yla pla efOopada epimou, apkel OTwg eival
OTOBAYUEVEG N PIa TIAVW OTNV GAAN, va TIG TUNIEETE pE PePBpavn.

KPEMES GAOPENTIN (ME STTANAKI)

[ia 10 XUAG:

- 80 yp. AAelpL

- 140 ml yaha

- 2 aPya xtumnuéva

- 2 K.0. BoUTupo Auwuévo

- 1/2 K. HapaBOOTIOPO (TIPOALPETIKA)
- EAAXIOTO aAGTL

lia TN yrecauéA:

- 1A Taha

- 50 yp. Boutupo

- 50 yp. AAe0pL

- 1/3 pA.10. KPEUa YAAAKTOG
- OAQTL, TUTTEPL, JOOXOKAPUDO



lia tn véuon:

- 1200 yp. TpuPEPSO OTIOVAKL

- 600 yp. pwotta (1) avBdTtupo)

- 3 aBya xtumnuéva

- 3 QPEOKA KPEUMULDAKLIO OE PETAKLO

- 30 yp. TTopueCava TOPEVN

- AAGTL, TUTTEPL, JOOXOKAPLBO

- 4 x.0. EAadAado

- 500 yp. odAtoa viopdtag (oTutkr A €ton)

EKTEAEZH:

Ma TIG KPETIEG, AVOKOTEVETE O€ BBV OKEVOG TO OAEVPL PE TO AAGTL KOL TO HOPOBOCTIOPO KAl
pixvete oTNn péon Ta afya.

AVOKOTEVETE WE TO CUPHA KOL TIPOOHETETE TO BOUTUPO AUWUEVO PEXPL VA YiVEL Eva diyua.

Pixvete 10 yaAa olyd olyd, OVAKATELOVTOG VA EVOWUATWOEL oTo piyua péxpL 1o 1/4. Katomy 1o
pixvete 60 padi Kal XTUTIATE TO XUAO.

‘Otav vivel Agiog Tov agrivete va otobel 30'-1.

WHVETE TIG KPETIEG OTNV KPETIEPA OE PETPLA QWTLA. Ta TO YAOLIO, OKOAOUBNOTE TIG 0dNyieg OTNV
evotNTa “Xprion tng Kpemépag”. Na va dlatnpnBolv (E0TES OL KPETIEG, TIG TOTIOBETE(TE O€ éva
TUGTO TN pia Tévw oTnv GAAN KL TIG OKETIACETE PIE AAOUULVOXAPTO.

Ma ™ yéuon, CepatiCete yio 2' T0 OTIAVAKL O€ VEPO TIOL BPAdeL Kal TO oTPayYICETE TILECOVTAG Va
(PUYOLV OAO TO LYPA. ZECTAIVETE TO EAALOAOBO KOl COTAPETE TO KPEUHUULDAKL YL 3.

MPOoCBETETE TO OTIAVAKL KOPHEVO, OAATL, TUTTEPL, HOOXOKAPUAO KAl AVAKATEVETE UE OTIATOUAD O€
péAAov duvath ewTtld yia 3'-4'. To Bydalete KaL TO APHVETE VA KPUWOEL O COUPWTNPL. 2€ BabL
OKeVOG BPUUMOTICETE PE TO TILPOUVVL TN PIKOTTO KOL TNV OVOKOTEVETE WE TNV TIAPUECAva Kot Ta ayd.
Tnv TPOCBETETE OTO KPUO OTIOVAKL KOL OVAKATEVETE WG OTOU AVAUELXBOUV TO UAIKA TNG YEULONG.
Badete o1 pia akpn kGBe KPETIAG pia kOUTOALG. TUAYETE TN KPETIO TIPOOEKTIKA YupidovTag TIG dU0o
GKPEG TIPOG TA PEOA VA KAEIOOLV TN YEULON.

Ma va TIAEETE TN PTIECOPEN, Ce0TaVETE TO BOUTUPO OE KATOAPOAGKL KAl PIXVETE TO OAEVPL.
AVOKATEVETE OUVEXELD OE PETPLO QWTLA YIa 4'-5". ATTooUpEeTE attd TN GWTLA Kal piXVETE TO YOAQ,
NV KPEUQ, AAATL, TUTTEPL KOL OO XOKAPUDO avakatebovTag {wnpd. Otav yivel Asio EavaBpadete o€
XOUNAN QwTLd, PEXPL va apxioet va TNEL, avaKOTEUOVTOG CUVEXELD.

AvaBete 10 polpvo otoug 190°C.

TomoBeTelTe TIG KPETIEG KOANTA TN pio oTNv GAAN, o€ €va 1} BUO BOUTUPWHEVA TTIUPEE, OTO OTTola
EXETE OTTAWOEL 3-4 KOUTOALEG TNG OOUTIOG UTIECAUEN. ZKETIACETE TIG KPETIEG WE TN OOATOA VIOPATOG
KOl piXVETE eTAVW TNV UTIOAOLTIN UTIECAUEA KAl TNV TPWPEVN TTapuECava. Tig yrvete yua 15'
Ttepimou Kat tig oepPipete (e0TEG.

KPEMEX ME TYPIA KAI MANITAPIA

Mo 1O XUAG:

- 240 yp. aAevpl

-5 apya

- 300 yp. yaAa

- 1/4 Ttok€To BouTupo AlwPEVO
- 150 yp. Ce0T0 vePod

- Aiyo aAdTL



Mo tn véuion:

- pavitapla

- 1 K.0. Boutupo

- 1/2 @A. Aeukd Kpaol

-2 1/2 @A. VP TPWPEVT
- 500vyp. Kpépa yAAQKTOG

- Aiyo nALEAQLO yia TO TNYGvVIoUa

EKTEAEZH:

XTUTIATE TO OAELPL UE Ta apyd, TO yaAQ, To BoUTupo, TO AATL KAl TO VEPOD.

PTIAKVETE TIC KPETIEG OTNV KPETILEPQ.

2OTOPETE TO HOVITAPLA OTO BOUTUPO, AAOTOTUTTIEPWVETE, TO OPNVETE WUE KPAOT Kal OlyoBPACETE.

Badete Aiyn kpepa YOAAKTOG yla va TiRgeL kat 1 1/2 @A Tupi kat HOAG apxioouv va Aivouv
KateRadeTe amo TN ewTd. Badete Alyn yeEpLon o€ KABE KPETQ, TIG TUNIYETE Kal TIG BACETE O€ £val

BoutupwuEVo TIUPEE.

MePLXUVETE TIG KPETIEG PE TNV UTIOAOLTIN KPEUA YAAAKTOG KOL TIAOTIOAICETE PE TO UTTIOAOLTTO TUPL.
ATO TTavw pixVveTE 2-3 KOPPOTAKLA BOUTUPO, OKETIACETE PE OAOUULVOXOPTO Kal Yrvete yia 30
Aemtté otoug 200 Babuoug. Alyo tpwv 1o T€AOG ByadeTe TO AAOUPIVOXAPTO VIO VA POBICOLV.

IAUKEG KPETTE
KPEM ZYZET

Mo 10 XUAG:

- 90 yp. aAEUPL KOOKIVIOUEVO

- 2 KOPTEG KOUTAALEG TNG ooUTIag ¢AaxXapn

-2 afvya

- 1 KpOKOG afyou

- 240 yp. ydAa Ceotd

- 30yp. Boutupo AlwPEVo

- 1 péla aAaTL

- EoPa aTo £va TIOPTOKAAL

Mo tnv KopapéAa:

- 130yp. daxapn

- 200yp. XUUOG TIOPTOKAAL
- EVoPa aTO £va TIOPTOKAAL
- 1 oQnVAaKL KoVIAK

-1 opNVAKL AIKEP

- 60yp. Boutupo
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EKTEAEZH:

AVOKOTEVETE TO AAELPL, TN Caxopn, TO OAGTL KOt TO {Voua. MNpooBEteTe Ta aByd Kal TOV KPOKO Kal
OVOKATEVETE WG OTOU YiVEL EVOG XUAOG. [TPOCBETETE OlYG-Olyd KOl TO YAAD avaKaTELOVTOG
ouvexwe. Pixvete 1o Alwpévo BoUTupo Kal avakateveTe {ava. AQriveTe To plypa yia 15 Aetttd va
EekouPAOTEL. DTIAXVETE TIG KPETIEG OTNV KPETILEPO KAl TIG TOTIOBETETE TTOVW OFE pia AABOKOAQ.

Ma v kopapéia:

2€ éva avTIKOAMNTIKO TnydvL pixveTe oya-otyd tn {axapn yo va opxioet va kapapehwvel. Otov
TIAPEL EVO OKOUPO KOPE XPWHA, PIXVETE PE TIPOCOXN TO XUHUO TIOPTOKAALOU Kal TO (00O,
Apnvete va Bpdoouy yla 2 AeTtd Kal BOUTATE TIG KPETIEG UECO 0 AUTO, avATIOdOYUPICOVTAG TEG.
Tig duTAwveTe BUO POPEG KAl TIG TOTIOBETE(TE O€ €va TILATO.

2TO XUMO TIOU EXEL PEIVEL OTO TNYAVL, TIPOCBETETE TO KOVIAK KOL TO AKEQ KAl PE Eva OTTPTO BACETE
PwTLa (flambé) TpooExovTag va punv KOETE KAl KPATWVTAS TO KEPAAL 0OG LAKPLA OTIO TO TNYAVL.
‘Otav N ewtd oproeL, TTPOTOETETE TO BOUTUPO KaL, OTAV EVOWHOTWOEL, CUVODEVETE PE QUTO TIG
KPETIEG GO0 aKOUA eival (eoTO.

KPEMEX ME OKOAATA

Mo 10 XUAG:

- 90 yp. OAEVPL KOOKIVIOPEVO

- 2 KOPTEG KOUTAALEG TNG couTtag ¢axapn
-2 afva

- 1 KpOKoG afyol

- 240 yp. ydAa Ceotd

- 40yp. BouTupo AlWPEVO

- 1 mpéla aAdTL

- E0opO amo £va TIOPTOKAAL

Mo 1 gokoAdta:

- 150yp. yéAa

- 150yp. kpépa yaAaktog 35% Aimapd

- 1 KOUTOALG TNG OOUTIAG PEAL

- 300 yp. KouBePTOLPA KAKAO, TEUAXIOUEVN OE JIKPG KOPPATIO
- 2 EUNGKLa KOVEAQG

- Euopa amod 1 TTOPTOKAAL

EKTEAEZH:

AVOKaTEVETE TO AAELpL, TN (axapn, TO OAGTL KOL TO {Uoua. MNpocBETeTe Ta aByd Kal TOV KPOKO Kal
OVOKOTEVETE £WG OTOU YiVeL Evag XUNOG. [pooBETETE OLyd-OLyd Kal TO YAAQ OVOKOTEVOVTAG
ouvexws. Pixvete 1o Alwpévo BoUTupo KAl avaKOTEVETE ava. AQAVETE TO Piyda yia 15 Aetttd va
EekoupaoTel. PTIAKVETE TIG KPETIEG OTNV KPETILEPO KAl TIG TOTIOBETE(TE TTAVW OE Pia AadOKOAAQ.

lia Tn cokoAdTA:

2 ¢ pia kotoopoAa BPACETE TO YOAQ, JOCL JE TNV KPEUA, TO HEAL TNV KOVEAQ KOL TO {UOPA.
Pixvtete TAVW OTIO TNV TEPOXIOPEVN KOUBEPTOUPA KAl OVOKOTEVETE KOAA. AQALPE(TE Ta EUAGKLA
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KOVEANQG KOL JOLPACZETE OE ATOUIKA UTTOA.
AUTAOVETE TIG KPETIEG O€ Tplywva, TIG BouTtate 0Tn (eaTr 0OKOAATA KOl TIG OEPRipETE (EOTEG.

KPEMEX ME XMNITIKH MEPENTA

[ia 10 XUAG:

- 1QA. aAgLPL JOAOKO KOOKIVIOUEVO
- 1 mpeda Chxapn

- 2 afvya

-11/4 @A. yaAa

- 40yp. BouTupPOo AlWPEVO

- 1/4 KyA. ahaTL

- 10 pruokota (yla 1o ogpPiploua)

Mo tn ok yepévia:

- 100 yp. WIAOKOPUEVN OOKOAATO
- 110 yp. @OLVTOUKIO YnuEva

- 1 K.0. yepdtn kakdo

- 250 yp. Caxapouxo yaAa

- 1 K.O. HEN

- 1 mpéla aAdTL

EKTEAEZH:

Xtumarte ta ofyd pe oUpa, TPOoHBETETE TO YAAQ, TO aAelpL, TOo BoUTUPO, TN JaxOPN KAl TO aAATL.
XTUTIATE KAAG JE TO OUPHA VA VIVEL XUANOG. To piyua Tipémet va eivat apatd. To agrivete 1 wpa va
OTaBEl, OKETIOOUEVO. AV TO PElyda gival TTaxV TIPOCBETETE Aiyo YaAQ.

DTAKVETE TIG KPETIEG OTNV KPETILEPA.

Mo tn omukA yepévia:

ATTAWVETE TA POLVTOUKIA O€ TAWAKL Kal Ta YhveTe yia 10" atoug 200°C £we 6tou podicouv. Ta
Tp(BeTE O€ KOBaPEM TETCETA VA QUYEL N PAOVDA. APrVETE VO KPUWOOULV KOAY.

AWVETE TN COKOAATO O€ PTIEV POPL KL pAVETE va €pBEL oe Bepuokpaaia dwuaTiou.
AAEBETE TO POUVTOUKLO OTO Pigep. Me oTtdToUAa §UVETE TOV KABO YTl Ta POLVTOUKLA YivovTal
TIAOTO KAl KOMAve. TTPpooBETETE TO KAKAO, TO {OXAPOUX0, TO OAGTL KOL TO OAEBETE OAQ adi. TENOG

TIPOOBETETE TN MWPEVN COKOAATA. AVOKATEVETE T UAKA £WG OTOU Y{VOuV £va OUOYEVOTIOINKEVO
Hiypa.

Mo 10 oepBiplopa:

MePLXUVETE TIG KPETIEG PE TN OTILTIKA UEPEVTA KAl TIACTIONCETE PE TPIUPEVO UTILOKOTO.
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®povtida kal Kabapioudg

* Oa TIPETIEL TTAVTOTE VA OBNVETE KAl VA OTIOCUVOEETE TNV CUCKEUH OTIO TO PEVUA TIPLV TOV KaBapl-
ouo.
* BePalwbeite 6TL N CUOKELN £XEL KPUWOEL TEAEIWG TPV ATtO TOV KABAPIoUOG i TIPLY TNV ATIOBAKELON.

2O OUOKELNS & OVIKOMNTIKI TIAGKQ:
* 2KOUTICETE e EAAPPWGS LYPO TIAVE KAL OTN CUVEXELD OTEYVWOTE.
* Mnv tn BubiCete TTOTE O€ vEPOS Kal PN XPNOOTIOLEITE OTIOEETTIKG TIPOIOVTAL.

ZUAva epyaleia (omtdtoua & Sravouéag J0ung):
* [MAUOVETE OTO XEPL KOL OTEYVWOTE TIOAD KOAQ.
* Mnv mAévete o€ TTAUVTAPLO TILATWV.

Texvikég Mpodlaypapég

Movtého: Kpemiépa 12-2014 122Y
Taon/Zuxvéotnta: 220-240V AC 50/60 Hz
loxug: 1300W — max 1400W

AiGpeTpog eotiag: 30ek

Mpocwomolioels yia I Zwot Amdppyn NS 2UoKeung 20ugwva pe v Euvpwmaikhy Odnyia

2002/96/EK

)54

210 TENOG NG WPEALUNG {WNG TOU, TO TIPOIOV BEV TIPETTEL VOl ATTIOPPITITETAL JE TO AOTIKA ATIOPPIKUATA.
Mpétel va amoppLPBEel o€ €OIKA KEVTPO DLAPOPOTIOINKEVNG CUANOYNG OTOPPLHUGTWY TIou opilouv ol
ONUOTIKEG APXES ) OTOUG QOPEIG TIOU TTAPEXOLY AUTH TNV UTINPECIO. H XwpLoTr améppwn HLog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETUTPETEL TNV ATIOPUYH TUBAVWY OPVNTIKWY OUVETIEIWV YO TO
TIEPIBAAOV KalL TNV LYEID OTIO TNV OKATAANAN ATIOPELWN KAL ETUTPETIEL TNV AVAKUKAWOT TWV VAIKWV
OTIO TA OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTLIKY] EE0IKOVOUNCN EVEPYELAG KOL TIOPWV.

la TNV €monuavon TG UTIOXPEWTIKAG XWPLOTAG ATIOPPWYNG OLKIOKWY NAEKTPIKWY OUOKEVWY, TO
TIPOIOV PEPEL TO O A TOU BLOYPAPUEVOU TPOXOPOPOU KAOOU ATIOPPLUUATWY.
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Eyyonon

* H etapio MMENPOYMITH eyyudtal ta Tpoidvia tng L OTIOLOSATIOTE EAGTTWHA KATACKEUNG 1
UAKWV yia 800 (2) €Tn amo Tnv NUEPOPNVIa ayopdg f Tapddoong Je TNV TTPOOKOULON TNG
omodelEnG ayopdgs. EGv 1o Tpoidy Tou £xeTe ayopATEL, TIOPOUCIATEL EAGTTWIO KOTOOKEUNG 1)
UALKWV, OTeLBLVBEITE 0TO KATAOTNUA ayopds 1} o€ e¢ouclodotnuEvo KEvipo Service
MIMENPOYMIH. Ta tnv evnUéPWOT) 0aG OXETIKA E TO TTANCIETTEPO £60VCLODOTNUEVO KEVTPO
Service MMENPOYMIH, emioke@Beite Tn 10T00€AdA pog www.benrubi.gr. Eival oTnv amokAEIoTIKNA
kpion tng MMNENPOYMIH n aviikatdotaon avti edlopbwong ToU EAATTWHATIKOU TIPOIOVTOG.

* H gyyunon dev KAAUTITEL EAATTWHOTA TIOU B TIPOKUWOUV OTIO PUOLOAOYLKN PBOPE, OTIACIUO,
ovoowpeuon oAdTwy, AavBaopEvn EyKATAOTACN ) CLVTAENOT TOU TIPOIOVTOG, KOKO XELPLOUO,
OVTIKOVOVIKEG OUVONKEG AetToupyiag, un papuoyn Twv 0dnylwV XPriong, JETOTPOTIH 1] ETILOKEUN
TOU TIPOIOVTOG OO U £60UCLODOTNUEVO TEXVIKO TIOU eV avrkel oTa Kévipa Service
MMENPOYMIH.

Emtiong, n eyyunon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAL:
o InNuAdLO, ATTIOXPWHATIONO 1] YPAT(OLVIEG.

o Kayiuata e¢attiag €kBeong o€ pWTIA 1 PAOYQ.

e BAABn omd Bepuikd ook (amdtoun alayn Bepuokpaciag ) Téong).

TA MNEPIZ2OTEPEZ [TNHPO®OPIEZ:
(NEA) X. MIENPOYMTIH & YIOZ A.E.

Ay. Bwud 27, 15124, Mapouvol — ABrva,
TnA.: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

eCe
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EN

Thank you for having chosen an appliance from the IZZY range.

A

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (pls see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve IZZY from any
liability.

» Make sure your electricity supply is the same as the one shown on the
underside of the appliance.

* Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.

* Never leave the appliance unattended when in operation.

» Close supervision is necessary when your appliance is being used near
children. Ensure that they do not play with the appliance.

» This appliance is not intended for use by people with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
« Switch off and unplug:

- Before fitting or removing parts.

- After each use.

- Before cleaning.

* Never use the appliance for any other use than indicated.

* The device is intended for indoor use. Do not use the device outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.

* Always use the appliance on a dry, flat surface, resistant to high
temperatures. Particular attention is required on surfaces where the
temperature can cause problems. In these cases, it is recommended to



use additional heat-resistant surface.

* Do not place the appliance near heat sources, on or next gas or
electric hobs or over hot oven.

* Do not use the appliance on a metal surface (e.g. sink drain board).

» Do not operate or place the device or parts in places of high humidity
or where it may get wet.

* Never let the power unit, cord or plug get wet. If the appliance does get
wet, immediately remove the power cord from the wall outlet and do not
put your hands in the water. Never run the wet appliance and contact
one of the authorized BENRUBI service centers.

CAUTION: The appliance plate & body are hot during use. Handle the
appliance very carefully during and after use.

* Misuse of the appliance can result in injury.

* Do not let the power cord hang from the table/bench edge or where a
child could grab it. Do not allow the cable to touch any hot surface.

» To prevent fire, do not use the appliance near flammable materials
such as curtains, fabrics, charcoal etc.

* Do not place the appliance under cabinets.

* Do not use sharp objects on the hotplate such as metal spatulas,
knives and forks. These may damage the non-stick coating of the
hotplate.

* Never pull the cord to disconnect the appliance from the electrical
supply. Instead grasp the plug and pull it to disconnect.

* Never leave the power cable wrapped during use. Unwind it
completely.

* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

» Clean the appliance after each use.

* Ensure that the appliance and the plate have cooled down completely
before cleaning.

» Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

* This appliance is not intended to be operated by means of an external
timer or separate remote control system.

» Check the power cord periodically for possible damages. If the power
cord or the plug of the appliance have been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.
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* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.
* Any repair made by an unauthorized BENRUBI Service Center
CANCELS THE GUARANTEE.

» Any misuse of the device cancels the warranty.

» Only use original spare parts.

* The appliance conforms to EU directive 2014/30/EU on
Electromagnetic Compatibility, the 2014/35/EU Low Voltage Directive,
the 2011/65/EU RoHS Directive, the directive 2009/125/ EC for eco-
design and the EC regulation no. 1935/2004 on materials intended to
contact with food.

SAVE THESE INSTRUCTIONS

Parts of the Appliance

1

. Non-stick plate

. Power switch “O/I”

. Temperature regulator

. Temperature indication light
. Power indication light

. Non-slip feet

Body

. Wooden spatula

. Wooden batter spreader

©CONDOAWN
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Before the First Use

« Clean the parts of the appliance. See “care and cleaning” section.
NOTE: Smoke and odors may occur during first use.

1. Plug the power cord into the socket.

2. Press the power switch (2) to position “I”. The power indication light (5) will turn on.

3. Turn the temperature regulator (3) to the “Dark” position. The temperature indication light (4)
will turn on.

4. As soon as the appliance reaches the correct temperature, the temperature indication light (4)
will turn off.

5. Let the crepe maker work without materials for 5 minutes.

6. Turn the temperature regulator to “@” position.

7. Unplug the appliance.

This process is only necessary for the first use.

Using the Crepe Maker

* Prepare the dough mix and crepe materials. See "Recommended recipes for crepes”.

Before use:

« Make sure the appliance is in horizontal position, on a dry and flat surface, resistant to high
temperatures.

» Make sure the power switch is in the “O” position.

1. Plug in the appliance.

2. Press the power switch (2) to position “I”. The power indication light (5) will turn on.

3. Turn the temperature regulator (3) to the “Dark” position. The temperature indication light (4)
will turn on.

4. As soon as the appliance reaches the correct temperature, the temperature indication light (4)
will turn off.

NOTE: During baking, the temperature light flashes at intervals to maintain the correct tempera-
ture.

5. Spread a small amount of oil or butter onto the plate (1).

6. Using a ladle, pour the dough mix onto the plate (1) and spread the mixture quickly with circular
motions until the desired crepe diameter is achieved using the wooden batter spreader (9).

7. Allow the crepe to be baked until it is dry, small holes appear on its surface and can be moved
slightly on the non-stick surface.

8. Pass the wooden spatula (8) under the crepe and invert it to cook on the other side.

9. Let the crepe be cooked until it gets a golden color.

10. Remove the crepe using the wooden spatula (8).

Note: If the crepe is too dark, let the next be cooked for less time or at a lower temperature.

11. Repeat steps 6 to 10 if you want to continue.

Note: Between crepes, clean the wooden batter spreader by soaking it into a pot with water.

12. When finished, turn the temperature regulator (3) counterclockwise to the “@” and press the
power switch (2) to “O” position.

13. Disconnect the appliance from the power socket.
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Recommended Recipes for Crepes

Crepe dough
Ingredients for 10 crepes approximately:

- 500 ml light milk (1.5% fat)

- 1egg

- 10 to 12 tablespoons flour for all uses

- a little margarine or oil or butter

- salt

Note: For sweet crépes, you can add 1 vanilla flavor.

IMPLEMENTATION:

Sieve the flour.

In a bowl, put the milk, egg, a little salt and stir with a mixer or whisk. Gradually add the flour and
stir continuously so that it does not clog.

Add flour slowly to achieve the density you want (that is, to have a mean dough density).

Cover the mixture and let stand for 1 hour in the refrigerator.

For baking, follow the instructions in "Use of the crepe maker".

Serving tips

« If you want to keep the crépes warm until they are all baked, you can place the crépes prepared
in the oven at 100°C.

* You can make the crépes and put them in the freezer, wrapped them (depending on how many
you would like to bake each time) with film or foil so that they will be ready whenever you want
them. Just defrost, fill them with ingredients of your choice and warm them up.

* You can keep them in the refrigerator for about a week, stacked on top of each other and wrapped
with film.

Salty crepes

FLORENTININE CREPES (WITH SPINACH)

For the crepe dough:

- 80 g flour

- 140 ml milk

- 2 eggs beaten

- 2 tbl spoons butter, melted

- 1/2 teaspoon fennel seeds (optional)
- pinch of salt

For béchamel:

-1 It milk

- 50 g butter

- 50 g flour

- 1/3 cup cream

- salt, pepper, nutmeg

L



For the filling:

- 1200 g tender spinach

- 600 g ricotta (or cream cheese)

- 3 eggs beaten

- 3 fresh onions into slices

- 30 g grated parmesan

- salt, pepper, nutmeg

- 4 tablespoons olive ol

- 500 g tomato sauce (homemade or prepared)

IMPLEMENTATION:

For the crépes, stir in a bowl the flour with salt and fennel seeds and pour in half the eggs.

Stir with whisk and add the melted butter until it becomes a mixture.

Pour the milk slowly, stirring to incorporate the mixture to 1/4. Then pour it all together and beat
the batter.

When the batter becomes smooth leave it to stand for 30 minutes to 1 hour.

Bake the crepes over medium heat. For baking, follow the instructions in "Using the crepe maker".
To keep the crépes warm, put them on one plate over the top and cover them with aluminum foil.

For the filling, immerse the spinach for 2 minutes in boiling water and drain pressing to leave all
liquids. Heat the olive oil and sauté the onion for 3 minutes.

Add the chopped spinach, salt, pepper, nutmeg and stir with a spatula on a rather high heat for 3'-
4"'. Remove and allow to cool in a colander. In a deep pan, crush with the fork the ricotta cheese
and mix with parmesan cheese and eggs. Add it to the cold spinach and stir until the filling mate-
rials are mixed. Put one tablespoon of the filling on one edge of each crepe. Wrap the crepe care-
fully by turning both edges inwards to close the filling.

To make the béchamel, heat the butter in a saucepan and add the flour. Stir continuously at me-
dium heat for 4'-5'. Remove from the heat and pour the milk, cream, salt, pepper and nutmeg by
stirring vigorously. When it is smooth, cook over low heat until it starts to thicken, stirring continu-
ously.

Turn on the oven at 190°C.

Place the crépes stuck to one another in one or two buttered ovenproof dish to which you have
spread 3-4 tablespoons of béchamel. Cover the crépes with the tomato sauce and pour the re-
maining béchamel and grated parmesan cheese. Bake them for about 15 minutes and serve them
warm.

CREPES WITH CHEESE AND MUSHROOMS

For the crepe dough:

- 240 g flour

-5eqggs

- 300 g milk

- 1/4 pack of butter, melted
- 150 g hot water

- pinch of salt
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For the filling:

- mushrooms

- 1 tbsp. butter

- 1/2 fl. White wine

-2 1/2 fl. Cheeses grated

- 500g Cream
- a little sunflower ail for frying

IMPLEMENTATION:

Beat flour with eggs, milk, butter, salt and water.

Make the crepes in the crepe maker.

Sauté the mushrooms in butter, salt, pepper, wine and simmer.

Put some cream to thicken and 1 1/2 cup of cheese and just begin to melt remove from heat. Put
some filling on each crépe, wrap them and put them in a buttered ovenproof dish.

Pour the crépes with the rest of the cream and sprinkle with the remaining cheese. Pour 2-3 pieces

of butter on the top, cover with aluminum foil and bake for 30 minutes at 200 degrees. Shortly
before the end, remove the foil to brown.

CREPES SYZET

For the crepe dough:

- 90 g sifted flour

- 2 tablespoons of sugar
-2 eggs

- 1 egg yolk

- 240 g warm milk

- 30g butter melted

- 1 pinch of salt

- zest of 1 orange

For the caramel:

- 130gr. sugar

- 200g orange juice
- zest of 1 orange

- 1 shot of cognac
- 1 shot of liqueur

- 60g butter

IMPLEMENTATION:

Mix the flour, sugar, salt and zest. Add the eggs and yolk and stir until it becomes a batter. Add



the milk slowly and stirring constantly. Pour the melted butter and stir again. Allow the mixture to
rest for 15 minutes. Make the crepes in the crepe maker and place them on a baking paper.

For the caramel:

In a non-stick pan, slowly add the sugar till it begins to caramelize. When you get a dark brown
color, carefully pour the orange juice and zest.

Allow to boil for 2 minutes and dip the crepes in it, flipping them. Fold them twice and place them
on a plate.

In the juice left in the pan, add the cognac and the liqueur and with a match put fire (flambé) being
careful not to burn and keeping your head away from the pan.

When the fire goes out, add the butter and, when it is incorporated, serve with the crepes while
still hot.

CREPES WITH CHOCOLATE

For the crepe dough:

- 90 g sifted flour

- 2 tablespoons of sugar
-2 eggs

- 1 egg yolk

- 240 g warm milk

- 40g butter melted

- 1 pinch of salt

- zest of 1 orange

For chocolate:

- 150 gr. milk

- 150 gr. cream 35% fat

- 1 tablespoon of honey

- 300 g cocoa dark chocolate, cut into small pieces
- 2 cinnamon sticks

- zest of 1 orange

IMPLEMENTATION:

Mix the flour, sugar, salt and zest. Add the eggs and yolk and stir until it becomes a batter. Add
the milk slowly and stirring constantly. Pour the melted butter and stir again. Allow the mixture to
rest for 15 minutes. Make the crepes in the crepe maker and place them on a baking paper.

For chocolate:

In a saucepan, boil the milk, along with cream, honey, cinnamon and zest.

Pour over the chopped chocolate and stir well. Remove the cinnamon sticks and share in individual
bowls.

Fold the crepes into triangles, dip them into hot chocolate and serve them warm.
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CREPES WITH HOMEMADE NUTELLA

For the crepe dough:

- 1cup sifted soft flour

- 1 pinch of sugar

-2 eggs

- 1.1/4 fl. milk

- 40g Butter melted

- 1/4 tsp. salt

- 10 biscuits (for serving)

For homemade nutella:

- 100 g chopped chocolate
- 110 g hazelnuts baked

- 1 tbsp. full of cocoa

- 250 g sweetened milk

- 1 tbsp. honey

- 1 pinch of salt

IMPLEMENTATION:

Beat the eggs with whisk, add milk, flour, butter, sugar and salt. Beat well with the whisk until it
becomes a batter. The mixture must be diluted. Cover and leave the mixture for 1 hour to stand. If
the mixture is thick add some milk.

Make the crepes in the crepe maker.

For homemade nutella:

Spread the hazelnuts on a baking dish and bake them for 10 minutes at 200°C until golden brown.
Rub them in a clean towel to leave the peel of the hazelnuts. Allow to cool thoroughly.

Melt the chocolate in a bain marie and allow to cool down to room temperature.
Grind the hazelnuts. With a spatula, scrape the bowl because the hazelnuts become paste and

stick. Add the cocoa, sugar, salt and grind it all together. Finally add the melted chocolate. Stir the
ingredients until homogenized.

For serving:

Pour the pancakes with homemade nutella and sprinkle with grated biscuit.

22
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Care and Cleaning

* Always switch off and unplug the appliance before cleaning.
* Ensure that the device has cooled down completely before cleaning or before storage.

Body & non-stick plate: Wipe with a damp cloth and then dry thoroughly. Never immerse it in water
or use abrasive products.

Wooden tools (spatula & batter spreader): Wash in hand and dry very well. Do not wash in a
dishwasher.

Technical Characteristics

Model: Crepe maker 12-2014 1Z2Y

Rated voltage / Frequency: 220-240V -50-60Hz
Power: 1300W — max 1400W

Plate Diameter: 30cm

Important Information for Correct Disposal of the Product in Accordance with EC Directive

2002/96/EC

[ ]

At the end of its working life, the product must not be disposed of as urban waste. It must be taken
to a special local authority differentiated waste collection centre or to a dealer providing this service.
Disposing of a household appliance separately avoids possible negative consequences for the

environment and health deriving from inappropriate disposal and enables the constituent materials
to be recovered to obtain significant savings in energy and resources.

As a reminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.
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Guarantee & Customer Service

« BENRUBI Company guarantees its products for any manufacturing defect or defective materials
for a period of two (2) years from the date of purchase or delivery by presenting purchase receipt.
If your product malfunctions or you find any defects, please revert to the retail location you have
purchased it from or contact an authorized BENRUBI Service Centre. To find the nearest
authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is in the discretion of
BENRUBI Company to replace or repair the defective product.

» The warranty does not cover damages resulting from normal wear, breakage, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician who
does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel./Customer Support: +30210 6156400
e-mail: benrubi-sda@benrubi.gr

eCe



